
AWARD-WINNING CHEFS. 

DELICIOUS FOOD.

PRODUCTIVE MEETINGS.

2016 CATERING MENUS



FUNCTION SPACE
Should the number of guests attending your function differ significantly from the original numbers provided, 
the hotel reserves the right to provide an alternate function space suited to the group size.

Function space is only available during the times indicated on the function agreement. Set up and dismantle times, 
if required, should be specified at the time of booking. Otherwise, access to your function space will be provided 
one half hour prior to the stated arrival time on your function agreement.

The hotel requires at least two (2) business days notice of any changes to the set up of your function room. 
If a change is necessary within the two (2) days of your function, a labour charge of $150 may apply.  

The affixing of anything on the walls, floors or ceilings of the function space with nails, staples, tape or any other 
substance is not permitted unless the hotel gives approval.

The hotel assumes no liability for loss or damage to displays, exhibits or products for any reason.

GUARANTEES & SERVICE CHARGE
A guarantee of attendance must be specified three (3) business days in advance of your first function. This number 
shall constitute a guarantee, not subject to reduction. If no guarantee is received, the hotel will assume the 
expected count as outlined on the contract to be the guarantee and will bill accordingly. All food and beverage 
charges are subject to HST and 15% service charge.

ALLERGIES AND DIETARY RESTRICTIONS
Special dietary substitutions can be made available upon prior request to a maximum of 10% of the final guarantee. 
The exact number of special meals must be specified with the guaranteed attendance at least three (3) business 
days before the function. All substitutions requested during the service of your function, not previously arranged, 
will be considered in excess of selected menus and will be billed accordingly. 

 
SAFE FOOD HANDLING PRACTICES
Provincial regulations require that the hotel must supply any food and/or beverage brought into a function room. 
All food and/or beverages must be consumed on the premises and removal of any food and/or beverages from the 
function room is not permitted due to safe food handling practices.

SAFE BEVERAGE SERVICE
Crowne Plaza Toronto Airport is committed to providing responsible alcoholic beverage service to its guests. The 
hotel is responsible for compliance with all bylaws and local regulations outlined by the Liquor Control Board of 
Ontario Act. As such, alcohol service may be denied to those guests who appear to be intoxicated or under the 
legal drinking age. The hotel reserves the right to demand identification from anyone requesting or consuming 
alcohol at an event. The only acceptable forms of identification to confirm legal age are a valid Driver’s License, 
Passport or BYID card. The hotel reserves the right to close the bar or cease alcohol service at any time during a 
contracted event due to unforeseen circumstances.

AUDIOVISUAL EQUIPMENT AND SERVICES
A complete line of audiovisual equipment is available on-site through Stagevision Inc. A full quotation can be 
provided upon request.

SHIPPING MATERIALS AND BOXES
The catering office must be notified in advance of any materials being sent to the hotel prior to the group arrival 
date as storage space is limited. All materials must be clearly labeled with the company name, date of function, 
name of meeting room and name of on-site contact.

CATERING TERMS & CONDITIONS



BREAKFAST SELECTIONS

THE CONTINENTAL    $12
Croissants, muffins, danishes, 
Butter and fruit preserves
Sliced fresh fruit
A selection of chilled juices 
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

THE EXECUTIVE CONTINENTAL    $15 
Croissants, muffins, danishes, 
Butter and fruit preserves
Sliced fresh fruit
Assorted cold cereals with milk
Individual yogurts
Granola bars 
A selection of chilled juices
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

THE ENERGY    $15
Healthy choice muffins
Sliced fresh fruit
Yogurt parfait
Hot oatmeal and bircher muesli
Stewed prunes, dried bananas, and apricots
A selection of chilled juices
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

THE CANADIAN    $18
Croissants, muffins, danishes, 
Butter and fruit preserves
Sliced fresh fruit 
Assorted cereals with ice cold milk
Scrambled eggs 
Bacon and Sausages
Breakfast potatoes
A variety of fresh breads
A selection of chilled juices
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

BUILD YOUR OWN BREAKFAST
Eggs any style      $2.50/person
Eggs Benedict      $4.00/person
Bacon or sausage or ham or breakfast potatoes  $3.00/person
Waffles or pancakes or French toast with cinnamon $3.00/person
Assorted cereals with ice cold milk   $2.00/person
Kellogg’s healthy snack bars    $2.00/piece
Bagels with cream cheese    $3.50/person 
Individual yogurts     $2.00/person
Croissants, muffins, OR danishes,    $2.50/piece
Sliced fresh fruit      $4.00/person
Starbucks coffee, decaffeinated coffee or Tazo tea $3.00/person

All prices are per person, subject to HST and a 15% service charge. 



THEMED BREAKS

MORNING COFFEE BREAK    $9
Sliced fresh fruit
Assorted juices 
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

AFTERNOON COFFEE BREAK    $10
Freshly-baked gourmet cookies and squares 
Individual bags of chips
Soft drinks
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

COOKIE MONSTER BREAK    $10
Gourmet chocolate chip, peanut butter, white chocolate macadamia nut and oatmeal raisin cookies 
Regular & chocolate milk
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

ICE CREAM BREAK    $12
Selection of ice cream bars, cups and sandwiches
Soft drinks
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

MOVIE SNACK BREAK    $14
Pretzels, individual bags of chips & individual bags of popcorn 
Assorted chocolate bars 
Soft drinks
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

CHOCOHOLIC BREAK    $13
Chocolate covered strawberries
Two bite brownies, chocolate fudge brownies and chocolate chip cookies 
Chocolate milk
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

PERFORMANCE BREAK   $15 
Energy bars
Vegetable crudities with 2 dips
Fruit smoothies (banana/mango & very berry smoothies
Whole fruits
Orange juice & apple juice 
Freshly brewed Starbucks coffee, decaffeinated coffee and Tazo teas

All prices are per person, subject to HST and a 15% service charge. 



À LA CARTE BREAK ITEMS

BUILD YOUR OWN BREAK
Assorted gourmet cookies (minimum order of 1 dozen) $2.00 each
Brownies   (minimum order of 1 dozen) $2.00 each 
Assorted coffee cakes  (minimum order of 1 dozen) $2.50 each
Assorted French pastries  (minimum order of 1 dozen) $2.75 each
Vegetable crudités with dip     $3.50/person
Individual bags of chips      $2.50/bag
Tortilla chips and salsa      $4.00/person
Kellogg’s healthy snack bars     $2.00/piece
Individual yogurts      $2.00/person
Croissants, muffins or danishes     $2.50/piece
Sliced fresh fruit       $4.00/person

BEVERAGE OPTIONS
Bottled juices or Perrier      $3.00/bottle
Soft drinks or bottled water     $2.00/bottle
Fruit smoothies       $4.00/person
Starbucks coffee, decaffeinated coffee or Tazo tea  $3.00/person

All prices are per person, subject to HST and a 15% service charge. 



MONDAY 
ORIENTAL EXPRESS

Thai chicken coconut 
soup with fresh rolls 
and butter

Salad of beans, Chinese 
cabbage, cucumber, 
coconut, garlic, lemon, 
green chillies and 
coconut dressing

Orzo and water 
chestnut salad with 
peppers, romaine, 
carrot, cilantro and 
sesame seeds

Vegetable spring rolls 
with plum sauce

Chicken bourbon

Stir fried tofu and 
vegetables in Teriyaki 
sauce

Stir fried rice with 
vegetables

Coconut cream pie
and fortune cookies

Freshly brewed 
Starbucks coffee and 
Tazo teas

TUESDAY
MEDITERRANEAN

Hearty vegetable, 
tomato and chickpea 
soup with fresh rolls 
and butter

Greek salad

Caesar salad

Hummus

Chicken souvlaki with 
tzatziki, shredded 
lettuce, diced tomato 
and pita bread

Rigatoni with spinach 
and roasted vegetables 
in a light tomato sauce

Tiramisu and fruit salad

Freshly brewed 
Starbucks coffee and 
Tazo teas

WEDNESDAY
COMFORT FOOD

Chicken noodle soup 
with fresh rolls and 
butter

Mixed greens with two 
dressings

Coleslaw with 
vinaigrette

Potato salad

Sirloin beef burgers

Vegetable burgers

Turkey sausages

Fresh buns, demi 
baguettes, tomatoes, 
lettuce, onions, pickles, 
sliced cheese, jalapeños 
and condiments

Pecan and chocolate 
pie and fruit salad 

Freshly brewed 
Starbucks coffee and 
Tazo teas

THURSDAY
CANADIAN FLARE

Creamy butternut 
squash soup with fresh 
rolls and butter

Mixed greens with two 
dressings

Grilled vegetable salad

Roasted chicken and 
potatoes

Seasonal vegetable 
quiche

Buttered carrots and 
peas

French pastries and 
fruit salad

Freshly brewed 
Starbucks coffee and 
Tazo teas

FRIDAY
SOUTHWESTERN

Pumpkin soup with 
lime-ginger cream

Gazpacho salad with 
avocado, cucumber, 
bell peppers, tomatoes, 
black olives, monterey 
jack cheese and 
jalapeño dressing

Romaine and walnut 
salad with parmesan 
and Dijon dressing

Black bean and corn 
salad with peppers, 
jalapeños, onions and  
pumpkin seeds in 
lemon dressing

Mexican rice

Vegetable or chicken 
fajitas with all of the 
fixings

Mexican chocolate tart 
and fruit salad

Freshly brewed 
Starbucks coffee and 
Tazo teas

HOT LUNCH OF THE DAY - $25 PP
Minimum 15 guests. A $60 server labour charge applies to smaller groups. Modify your working lunch selection for $3 pp. 



RECEPTION SELECTIONS

$24 per dozen when purchased for a reception OR 

$3 per person based on 2 pieces per person when added       
to a dinner menu OR

$4 per person based on 4 pieces per person when added 
to a dinner menu

Choose up to 3 different items to be passed by staff

COLD CANAPÉS
Smoked salmon and garlic cream cheese en croute
Baby shrimp with chive aioli en croute
Crab meat salsa en croute
Tomato and mozzarella cheese en croute
Garlic goat cheese and walnut en croute
Brie and strawberry compote en croute
Roast beef wrapped asparagus
Spicy curry chicken salad
Barbecued chicken with pineapple cilantro salsa
Mini bruschetta
Assorted finger sandwiches
Grilled vegetables with gorgonzola en croute

HOT HORS D’OEUVRES
Assorted mini quiche
Breaded chicken strips with plum sauce
Beef or vegetable samosas
Spanakopita
Sausage puffs
Mini chicken or beef satays
Mini vegetable spring rolls
Chicken quesadillas
Mini pizzas
Bacon-wrapped scallops
Jalapeño popcorn shrimp
Crispy phyllo shrimp
Mini shrimp skewers with garlic, dill and lemon
Chicken wings
Mini crab cakes 
Mini beef or chicken wellingtons

ITALIAN ANTIPASTO STATION    $15
Marinated eggplant, peppers, mushrooms, zucchini & 
Kalamata olives
Smoked salmon with garnish
Marinated shrimp with cocktail sauce
Prosciutto with melon, tomato and bocconcini
Focaccia and flatbreads
Fried calamari

MEDITERRANEAN DIPS STATION    $8
Garlic hummus, babaganoush, roasted red pepper, 
artichoke and sundried tomato dips
Marinated Greek and Spanish olives
Grilled pita points and crostini

CHEESE STATION    $7
International and domestic cheeses
Crackers and crostini
Add: Dried fruit and nuts    $3

CHEF-ATTENDED AAA PRIME RIB STATION    $14 
(Minimum 20 guests)
With assorted mustards, horseradish, au jus, caramelized 
onions and mushrooms

RECEPTION MENU $25 
(Minimum 20 persons)
Assorted cocktail sandwiches
Vegetable crudities with 2 dips
Smoked salmon OR cocktail shrimps
International cheese platter with crackers
Hummus and babaganoush dips with pita chips
Vegetable spring rolls
Chicken stays with thai chili sauce
Mini beef Wellington
Mini crab cakes
Assorted French pastries
Assorted fruit platter

All prices are per person unless otherwise indicated, and are subject to HST and a 15% service charge. 



SIGNATURE MENU
BUILD YOUR OWN BUFFET  $46
Minimum 30 guests. For smaller groups, 
a $60 server labour charge applies.

Served with dinner rolls, butter and Becel,
freshly brewed Starbucks coffee and Tazo teas.

SOUPS (CHOOSE ONE)
Maple roasted butternut squash
Roasted creamy parsnip
Clam chowder
Lobster bisque
Cream of broccoli and cheddar
Wild mushroom velouté

SALADS (CHOOSE THREE)
Basket of greens with choice of three dressings
Potato Salad with creamy herb dressing
Apple and celery salad
Coleslaw with vinaigrette
Baby shrimp and rice salad
Nicoise salad
Five bean salad
Greek salad
Caesar Salad
Carrot and raisin salad
Chicken and pineapple salad
Spicy pasta salad with smoked salmon

MAINS (CHOOSE THREE)
Grilled Salmon with fine herbs and capers                    
Pan seared sole with citrus and cilantro sauce
Butter chicken
Jerk chicken
Roasted chicken supreme chasseur
Roast stuffed turkey, chestnuts, peaches and sage
Penne Pasta Primavera                                                 
Vegetarian stir fried noodles 
Roast AAA beef striploin with mushroom sauce
Ravioli with pesto and alfredo sauce
Thai style red beef curry                                            
Italian style beef or vegetable lasagna 
Stir fried lamb with soy and ginger
Roasted lamb leg with mint sauce
Grilled pork chops with rosemary plum sauce
Whole wheat spaghetti with vegetables & goat cheese
Tofu, broccoli and mushrooms in hot garlic sauce
Spinach and cheese cannelloni with rose sauce
Palak Paneer (Indian style cottage cheese & spinach)

STARCHES & VEGETABLES (CHOOSE TWO)
Roasted red skin potatoes with herbs
Mashed potatoes
Sweet potato and yukon gold potato mash
Scented basmati Rice
Vegetable pilaf
Market fresh vegetable medley
Ratatouille
Baked vegetable au gratin

DESSERTS
Chef’s choice of assorted cakes, pies, fruit, tarts and 
French pastries

ELEVATE YOUR EXPERIENCE    ADD $4
(CHOOSE ONE)
Smoked salmon with traditional garnishes
Assorted smoked seafood
Prosciutto and melon
Asparagus wrapped with roast beef
Poached shrimp with cocktail sauce 
International and domestic cheeses
Cold whole dressed Atlantic salmon
Assorted deli meats

All prices are per person, subject to HST and a 15% service charge. 



SIGNATURE MENU
THREE-COURSE DINNER   
Minimum 30 guests. For smaller groups, 
a $60 server labour charge applies.

Served with dinner rolls, butter and Becel, and
freshly brewed Starbucks coffee and Tazo teas

MAIN (CHOOSE ONE)
Served with chef’s choice of starch and seasonal 
vegetables.  Add a glass of wine for $5.00 per person.

$39
GRILLED SALMON 
With dill sauce
ROAST CHICKEN SUPREME
With wild mushroom sauce
STROGANOFF
Chicken, beef or vegetarian
ASIAN BEEF STIR FRY
Tenderloin, broccoli and bamboo shoots
STUFFED CHICKEN
With swiss cheese, prosciutto and Marsala sauce
BRAISED AAA BEEF SHORT RIBS
Braised AAA beef short ribs with rosemary infusion
GRILLED PORK CHOP 
With caramelized sweet onion sauce
EUROPEAN SEA BASS
With roasted garlic pepper sauce 
VEGETARIAN STIR FRY
Mushrooms, chickpeas, baby spinach & spicy tomato 

$43
GRILLED BEEF STRIP LOIN (10OZ) 
With red wine reduction
GRILLED FILLET OF BEEF (8OZ)
With black peppercorn sauce
ROAST PRIME RIB OF BEEF
With tarragon merlot sauce (minimum 12 guests)
HERB CRUSTED LAMB RACK
With minted garlic lamb jus
CHICKEN SUPREME (6OZ) & BEEF TENDERLOIN (4OZ) 
With red wine jus
BEEF TENDERLOIN (4OZ) & GARLIC SHRIMP SKEWER 
With port wine and fennel saffron sauce

SOUP OR SALAD (CHOOSE ONE)
Butternut squash
Clear chicken broth with vegetables
Carrot and ginger
Cream of chicken or vegetable
Wild mushroom
Beef and barley
Potage minestrone
Chicken noodle
Tomato and basil infusion
Classical caesar salad
Traditional Greek salad
Garden greens with choice of dressing

DESSERT (CHOOSE ONE)
Double chocolate cheesecake
New York style cheesecake
Crème caramel
Warm apple pie with vanilla-infused custard sauce
Fresh fruit flan
Tiramisu
Rich chocolate truffle mousse
Black and white chocolate mousse
Chocolate pecan pie
Lemon meringue pie
Seasonal fresh fruit plate
Panna cotta

ADD A PASTA COURSE    $4
Asian noodle stir fry with shrimp, beef and chicken
Smoked salmon and wild mushroom taglietelle
Tarragon, mushroom and goat cheese ravioli
Beef or vegetable lasagna
Cannelloni stuffed with ricotta and spinach

ADD A SORBET COURSE    $3
Lemon, raspberry, champagne or mango

All prices are per person, subject to HST and a 15% service charge. 



BEVERAGE SELECTIONS

HOUSE WINES
PINOT GRIGIO Crush, VQA Niagara Peninsula $30.00
MERLOT Crush, VQA Niagara Peninsula $30.00

WHITE WINES
SAUVIGNON BLANC Peller Estates, VQA Niagara Peninsula $30.00
PINOT GRIGIO Mirrassou, California $34.00
CHARDONNAY McWilliams Hanwood Estate,  South Eastern Australia $34.00

RED WINES
CABERNET SAUVIGNON Trius, VQA Niagara Peninsula $30.00
SHIRAZ McWilliams Hanwood Estate, South Eastern Australia $35.00
PINOT NOIR Mission Hill Five Vineyards, Okanagan $37.00

Our catering team will be pleased to source sparkling and other specialty wines for you upon request.

BEVERAGE HOST BAR CASH BAR

DOMESTIC BEER $5.50 $7.00

IMPORTED BEER $6.50 $8.00

HOUSE WINES BY THE GLASS $6.75 $8.25

HOUSE WINES BY THE BOTTLE $30.00 $39.00

PREMIUM BRAND LIQUOR (1oz) $6.00 $7.50

LIQUEURS (1oz) $6.75 $8.25

COGNAC AND GRAND MARNIER $7.50 $9.00

JUICES & PERRIER WATER $3.00 $3.75

SOFT DRINKS & SPRING WATER $2.00 $3.00

  For sales below $400.00, a bartender fee of $25.00 per hour for a minimum of four hours will apply.
Wine and host bar prices are subject to applicable taxes and 15% gratuity. 

Cash bar prices include mix, applicable taxes and gratuity.


