c 2009 IIDEX Reception ~ Welcome Reception
Centerplate Thursday September, 24™
9:00pm-6:30pm

Show Event:

Method Of Payment: (FULL PAYMENT REQUIRED IN ADVANCE)
Company Name: Catering Orders cannot be processed without payment

Please note certain orders will require up to 3 weeks notice
Contact:
|_| |American Express [ [visasmc | [ other:
Address:
City: Prov: Postal: CARD #:
. . Expiration Date: /

Telephone: Fax: Month Year
E-mail: Cell Phone Card Holder (Print):
Additional Info: Card Holder (Signature):

Signature Authorizes Centerplate to Charge all Food/Beverage to

the credit card provided above
Date: Room/Booth: # of People: Start: am/pm Clean: am/pm

FULL BAR WITH CEVICHE AND MARTINI BAR
HORS D’OEUVRES | item | Price |
Item Price Qty Ceviche and Martini Bar for 200 $3000.00
- 1 Martini / 2 pieces per person ’
Full bar with Hors D’Oeuvres for 200 $2515.00
(200 drinks 35 dozen HD) ’ Ceviche and Martini Bar for 400 $6000.00
1 Martini / 2 pieces per person :
Full Bar with Hors D’Oeuvres for 400 $5030.00

(400 drinks 70 dozen HD)

WINE AND CHEESE

IMPORTED BEER AND S — Item Price
ASSORTED TAPENADES Wine and Cheese (Ontario VQA) 200 $3800.00

cheese for 200 and 50 bottles of wine
Item ] ]
Wine and Cheese (Ontario VQA) 400 $7700.00
|mp0rted Beer and Assorted Tapenades cheese for 400 and 100 bottles of wine :
$2400.00
for 200
Imported Beer and Assorted Tapenades $4800.00 WINE AND ANTIPASTO
for 400
Iltem Price
Wine and Antipasto (Ontario VQA) 200
A O PR O Antipasto for 200 and 50 bottles of wine $3500.00
Wine and Antipasto (Ontario VQA) 400
Item Antipasto for 400 and 100 bottles of wine $7000.00
Table with Linen $35.00
Service Staff — Bartender or Server $100.00




Centerplate
2009 IIDEX Reception ~ Opening Night

Contact us at 416-263-3522

- MENU OPTIONS SERVES 200 GUESTS -
(At your booth or close by)

Wine and Antipasto Station

50 Bottles of Ontario VQA Wine
Prociutto, Capicollo & Bresaola sliced and served with Parmigiano Cheese,
Grissini Fruits and Vegetables and Assorted Breads.

2 Bartenders/Servers Price $3500

Ceviche and Martini Bar

Martini choices Include: Cosmopolitan, Lemon Drop, Classic Vodka
Martini, and Classic Gin Martini.

Oyster Ceviche, Scallop Ceviche with Grilled Corn Salsa & Fennel
Salad, Salmon Ceviche with Spicy Avocado & Citrus Cream

3 Bartenders/Servers Price $3000

Full Bar with Hot & Cold Hors D’oeuvres

Includes 200 mixed drinks, 35 dozen Hors D’oeuvres

- Hot Hors D’oeuvres Options Includes: Beef Satav with Teriyaki Glaze,
Roasted Vegetable / Goat Cheese, Chicken Drumette, Duckling Turnover
(Peppercorn / Mango).

- Cold Hors D’oeuvres Option Includes: Assorted Sushi Maki, Salmon with
Apple Fennel, Mini Pitas stuffed with Crab, Bocconcini & Cherry Tomato
Skewers. For other options please contact 416-263-3522

3 Bartenders/Servers Price $2515

Wine and Cheese

50 Bottles of Ontario VQA Wine

Domestic Cheeses — Marble Cheddar, Swiss, Provolone, Havarti.
International Cheeses — Danish Blue, Chévre, Oka, Manchejo, Emmenthal,
Port Salut.

Served with flat bread, Crostini and Crackers & Fruits-Grapes and
Strawberries).

2 Bartenders / Servers Price $3800

Imported Beer and Assorted Tapenades

200 Bottles of Imported Beer — Stella, Corona & Heineken.
Assorted Tapenades — Black Olives, Artichokes and Roasted Red Peppers.
Served with Flat Bread, Crostini and Crackers.

2 Bartenders/Servers Price $2400

- MENU OPTIONS SERVES 400 GUESTS -
(At your booth or close by)

Wine and Antipasto Station

100 Bottles of Ontario VQA Wine
Prociutto, Capicollo & Bresaola sliced and served with Parmigiano Cheese,
Grissini Fruits and Vegetables and Assorted Breads

3 Bartenders/Servers Price $7000

Ceviche and Martini Bar

Martini choices Include: Cosmopolitan, Lemon Drop, Classic Vodka Martini,
and Classic Gin Martini.

Oyster Ceviche, Scallop Ceviche with Grilled Corn Salsa & Fennel Salad,
Salmon Ceviche with Spicy Avocado & Citrus Cream

4 Bartenders/Servers Price $6000

Full Bar with Hot & Cold Hors D'oeuvres

Includes 400 mixed drinks, 70 dozen Hors D’oeuvres

- Hot Hors D’oeuvres Options Includes: Beef Satav with Teriyaki Glaze,
Roasted Vegetable / Goat Cheese, Chicken Drumette, Duckling Turnover
(Peppercorn / Mango).

- Cold Hors D'oeuvres Option Includes: Assorted Sushi Maki, Salmon with
Apple Fennel, Mini Pitas stuffed with Crab, Bocconcini & Cherry Tomato
Skewers. For other options please call 416-263-3522

4 Bartenders/Servers Price $5030

Wine and Cheese

100 Bottles of Ontario VQA Wine

Domestic Cheeses — Marble Cheddar, Swiss, Provolone, Havarti.
International Cheeses — Danish Blue, Chévre, Oka, Manchejo, Emmenthal,
Port Salut.

Served with flat bread, Crostini and Crackers & Fruits- (Grapes and
Strawberries).

3 Bartenders / Servers Price $7700

Imported Beer and Assorted Tapenades

400 Bottles of Imported Beer — Stella, Corona & Heineken.
Assorted Tapenades — Black Olives, Artichokes and Roasted Red Peppers.
Served with Flat Bread, Crostini and Crackers.

3 Bartenders/Servers Price $4800
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