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Celebrate the season by the fireplace
in a stunning venue with
festive menus and all the warmth
of a traditional home.

Let us help you to ensure that this holiday party
1s memorable and one of a kind.

Holiday Dinner or Lunch

Appetizers
Smoked Ham and Green Pea Soup $8

Chicken Waldorf Salad with a Walnut Dressing $8

Sacchetti with Black Truffles topped with Cheese Curds
and a Veal Demi Glace $12

Mid Course
Champagne Sorbet $4

Entrées
Traditional Slow Roasted Free Range Roasted Turkey with Wild Rice, Cranberry and Dried Fruit Stuffing
served with a Grand Marnier sauce, Mashed Potato and Winter Vegetables $28

Herb and Honey Glazed Lamb Cutlets served with Nigoise Grilled Vegetables $36

Baked Atlantic Salmon Fillet served with a Lemon Beurre Blanc, Saffron
and Spinach Rice and a Filo wrapped Roasted Tomato $28

Steamed Nova Scotia Lobster with Garlic Butter & Vegetables—market price (avg size 1% 1b)

Desserts
Warm Minced Meat Tart with Apple Caramel Crunch Ice Cream $9

Chocolate Raspberry Biiche de Noél $8
Christmas Pudding with Brandy Butter Sauce & Vanilla Ice Cream $12

Coffee/Tea $1.75
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Stunning venues, festive menus and boutique accommodations
are available to you at the University Club to ensure that your
holiday season is happy and memorable.

Private Party Holiday Reception & Canapé Menu

Cocktail Parties and Pre-= Dinner Hot Hors d’oeuvres Selection
$19.00 per person Or $3.25 each

Mini Chicken Pot Pie
Angus Beef Bambino Burger
Vodka Smoked Salmon with Dill Cream Cheese in a Spinach and Black Sesame Seed Cone
Mini Louisiana Crab Cake
Crispy Filo wrapped Shrimp with a Mango Rum Salsa
Grilled Digby Scallop wrapped in Portuguese Chorizo

Host Bar
Soft drinks and juices $2.00
Beer—domestic $4.85—premium $5.50

Price per ounce for Gin, Rum, Rye, Scotch and Vodka
Liquor—Standard bar brand $4.00
Liquor—deluxe brand $6-$10
Sherry $2.10
Brandy—Regular $4.50
Brandy—Delux $8.50-$10
Liqueurs (range) $3.00- $5.50

Passing Wine
If you wish to have trayed glasses of wine passed at your event,
a fee of $24.00 per barwaiter per hour, minimum of 4 hours will apply.

Drink Orders
For events of 15 persons and under, a waiter will take drink orders
A bar will be set up on your room for 16 people and over.
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Graceful rooms ranging from intimate to grand available for your holiday celebration

Rectan-

Guests Rounds
gle

Reception

Room Rate* CAPACITY

FitzGerald Room $80 20of 10 18
people

President’s Suite 30of8
people

Library 4 of 12
people

Main Dining 10 of 12
Room people

Main Lounge 10 of 12
people

*NOTES: The room rental rates are based on Monday to Friday usage for a day or eve-

ning period with a minimum food and beverage spend of $35 in the Library, Main Dining

Room and Main Lounge for lunch or dinner—see website for minimums in smaller

rooms. On Saturday or Sunday the weekend opening fee will apply: $1,500 opening fee

for members, $2,000 opening fee for guests with a minimum food and beverage spend of %

$4,500. See Virtual Tour on Home Page : www.universitycluboftoronto.com eserve %

our /ocuﬂll% joon.

Call Jill at 416-597-1336 ext 228 or
email to: events@universitycluboftoronto.com

Room Type Guest Room Rate Member Discount Rate
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