Holiday
Gala
Featuring a gourmet four course menu,
the holiday gala package is perfect for an extraordinary event.

SPECIALITY FEATURES

DÉCOR

Four course meal
Eight hours of hall rental

Table linens
Cloth napkins
Chair covers
Centerpieces
LED Uplights

BOOKINGS
Please contact Stephanie Figueroa
at 905-381-9828
or by email at
sfigueroa@carmens.com

PRICING:
$35* PER PERSON
*All prices are subject to 13% HST.
Pricing is based on a minimum of 150 guests
Sunday through Friday. Room rental to apply
for numbers lower than 150 guests. Other
upgrades and additions can be accommodated
and priced based on request.
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Menu
DINNER SERVICE
BREAD
Artisan Breads and butter
APPETIZER
Choice of one:

 individual chef’s seasonal salad
 turkey lentil soup
 individual antipasto classico
ENTRÉE
Choice of one:

Chicken Supreme finished with an
asiago & bacon cream sauce
Braised Pork Shank in cider demi glaze
Pistachio Crusted Salmon
Accompanied by seasonal vegetables
& herb roasted potatoes
DESSERT
Choice of one:

 pumpkin snickerdoodle parfait
 s’mores mason jar pie
 cheesecake cosmopolitan
COFFEE & HERBAL TEA

Enhancements
Prices are based on per person unless specified

APPETIZER
 Hors D’oeuvres + $3.5
 Jumbo shrimp cocktail + $5
 Antipasto bar + $12
 Carmen’s signature penne rigate with
pomodoro sauce + $2
 Tortellini, Ravioli, Lasagna + $4

ENTRÉE
 French Service of petite tender
roast beef (added as second meat) + $4
 Striploin steak + $8
 Prime rib + $10

Host Bar Service*** + $25
 Mixed drinks with all standard liquor
 Domestic beer
 Red & white VQA wine
 Soft drinks and mocktails

DÉCOR
 Overlay + $20 per table
 Runner + $10 per table
 Charger plate + $1.5

AUDIO/VISUAL
 Carmen’s DJ (dinner & dance) + $750
 Special Effect Lighting + $395

DESSERT
 Nutella cheesecake + $4
 Tiramisu + $3

BAR SERVICE

Wine based on consumption
 Bottles of VQA Domestic
Wine + $25 per bottle
 Bottles of Imported
Wine + $35 per bottle
Cash & Consumption Bar**
 Standard liquor + $6 per unit
 Domestic beer + $6 per unit
 Premium liquor &
Imported beer + $7 per unit
 Wine + $6 per glass
 Soft drinks + $2 per unit

BAR PRICING NOTES:
** Cash and Consumption bar package
requires a minimum of $450.
***Host bar package includes 8 hours
of bar service. Bar packages can be
customized and priced accordingly.

