
RECEPTION MENU



COLD SELECTION
minimum 3 dozen per item unless otherwise noted
*minimum 4 dozen per item, chef required at $35/hour (minimum 4 
hours)

POULTRY | per dozen

Jalapeño Cheddar Chicken | $36.00
on a cucumber cup

Harissa Chicken Bundles | $39.00
with fava beans, olive tapenade

Mini Chicken Parmesan Crostini | $39.00
spiced tomato glaze, chive cream

*Chicken Salsa Tomato Basket | $42.00
diced chicken, hand chopped salsa, chili rings, valentina
sour cream presented on a designer spoon

*Duck Confit in a Black Sesame Cone | $42.00
with blueberry aioli and duck powder

BEEF, PORK, LAMB | per dozen

Caesar Salad on a Stick | $39.00
crispy smoked bacon, french crouton, romaine triangle, 
garlic dressing

Prosciutto with Fig Chutney | $39.00
with marscarpone cheese, served on a designer spoon

Middle Eastern Tip Steak | $39.00
on a pappadum crisp with a red curry glaze

New York Steak and Asparagus Pinwheels | $39.00
on a pepper pancake with kale pesto

Braised Mustard Beef Short Rib | $42.00
on freshly made bannock with chili aioli

BLT Bites | $42.00
grilled sourdough, butter lettuce, double-smoked 
bacon, cherry tomatoes and avocado mayo

Short Rib French Dip Banh Mi | $42.00
with thai basil chimichurri sauce

Roasted Garlic Lamb | $42.00
with pomegranate tzatziki on a potato crisp

SEAFOOD | per dozen

House Made Smoked Salmon | $36.00
on a pumpernickel crisp with wasabi chutney

In-House Smoked Trout | $39.00
on mini potato latkes

Wasabi Lime Crab Meat | $39.00
on a cucumber coin with cilantro aioli

Herbed Shrimp Tapas | $39.00
with a mango shooter

California Rolls | $39.00
cucumber and avocado, crabmeat with wasabi, pickled 
ginger and light soya

Grilled Garlic Shrimp Cocktail | $39.00
with a horseradish tomato sauce

*Tuna Poke Black Sesame Cones | $42.00
with lemon zest and fresh dill

Mini Lobster Rolls | $42.00
with tarragon drizzle

Tuxedo Lentil Pancake | $42.00
cinnamon-seared halibut with sesame brittle and soy 
vinaigrette

Pan-Seared Sea Scallops | $42.00
with miso aioli and minted pea purée on latkes

Far East Sushi | $48.00
sushi, nori maki and california rolls with wasabi, 
pickled ginger and light soya

Chilled Jumbo Shrimp | 100 pieces | $225.00
with horseradish lime cocktail sauce
add ice bowl for chilled shrimp | each | $125.00

prices are subject to 18% service and set up charge and 5% gst
gluten and dairy free options available
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COLD SELECTION continued

VEGETARIAN | per dozen

Pizza Shooter | $36.00
crisp italian crust topped with sundried tomatoes with 
alfredo or marinara dipping sauce

Vegetarian Stuffed Mini Potatoes | $36.00
stuffed with cream cheese and grilled artichoke

Spanish Mushroom Tapas | $36.00
polenta rounds topped with assorted wild mushrooms

Roasted Butternut Squash | $36.00
maple goat cheese and pumpkin seeds

Banh Mi Sweet Potato and Tofu Sliders | $39.00
with coconut mayonnaise

Open Face Cucumber Canape | $39.00
spring cucumber topped with feta and avocado mousse 
crispy garlic chips

Strawberry Goat Cheese Bruschetta | $39.00
fresh sliced strawberries, goat cheese mousse with 
strawberry balsamic cream

Beet Salad on a Stick | $39.00
baby golden beets, spinach, goat cheese, walnut orange 
vinaigrette

Mozzarella, Tomato, Basil Stackers | $39.00
fresh bocconcini mozzarella, heirloom tomato, basil 
strands, balsamic crema

Five Layer Vegetable Verrine | $42.00
avocado, red onions, black beans, sweet corn, peppers 
with a creamy salsa dressing in a mini mason jar

CANAPÉS AND WRAPS | per dozen

Crostinis | $39.00 | choice of three
Beef Tenderloin | blue cheese mousse, red onion chutney
Heirloom Tomato | whipped feta, fresh basil chiffonade, 
olive oil
Bacon Ricotta | organic honey, white balsamic
Grilled Prawn | avocado, pepper chutney, peach compote

Verrines | $44.00
smoked salmon | grapefruit chutney, avocado
prosciutto | parmesan crisp, tomato coulis
sundried tomato fritter | carrot and cumin gazpacho
butter poached crab apple | avocado, micro greens

Baja Rolls | $39.00
carne asada | red onion, tomato, quinoa, queso, 
cilantro, chili sour cream
spicy thai chicken | quinoa, carrots, purple cabbage, red 
curry peanut sauce
fiesta shrimp | field greens, black beans, corn, avocado, 
cheddar, lime vinaigrette
hummus market veggie | red pepper hummus, avocado, 
spinach, cucumber, quinoa, fresh basil 

Open Face Italian Crisps | $39.00
in-house smoked salmon | cream and chives
baked honey ham | gherkins and mustard
roast sirloin of beef | tomato chutney
herbed chicken | red pepper hummus
goat cheese | fig compote

Artisan Bread Sliders | $42.00
roasted herbed chicken | garlic and lemon aioli
beef flank steak | charred onion chutney
brie and mushroom | black bean hummus

Vegan Vietnamese Salad Rolls | $42.00
bean sprouts, rice noodles, carrots julienne, green leaf 
lettuce and fresh mint in a rice paper wrap. served with 
hoisin dipping sauce

Vietnamese Salad Rolls | $45.00
barbecue duck and shrimp, rice noodles, green leaf 
lettuce, carrots julienne, bean sprouts, fresh mint in a 
rice paper wrap. served with hoisin dipping sauce
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gluten and dairy free options available



HORS D’OEUVRES PLATTERS 
each platter serves 15 unless otherwise noted

Canadian Cheese Board | 1.4kg | $129.00
white cheddar, swiss, marble, brie, blue, monterrey 
jack, gouda, dried fruit, grapes, gourmet crackers and 
raincoast crisps

International Cheese Board | 1.4kg | $145.00
white cheddar, brie, blue, gouda, boursin, st. paulin, 
cranberry chevre, oka, dried fruit, gourmet crackers 
and raincoast crisps

Balsamic Caprese Bruschetta | $89.00
chopped fresh roma tomatoes with buffalo mozzarella, 
garlic, basil, olive oil, balsamic and lemon juice with 
toasted slices of baguette

Market Dips | $89.00
creamy dill dip | white bean dip | cheddar bacon ranch | 
baked pita chips and raincoast crisps

Middle Eastern Dips | $89.00
green olive baba ganoush | lebanese red bell pepper dip | 
arugula and pine nut hummus | grilled pesto flatbread

Trio of Atlantic Salmon | per kg | $119.00
in-house cold smoked, hot smoked and candied salmon 
with pumpernickel, capers, red onions and dill cream 
cheese

Grilled Vegetable Medley | $129.00
feta, lemon-marinated stuffed olives, roasted eggplant 
with garlic, fresh asparagus with green onions and 
balsamic vinaigrette, marinated artichokes with garlic 
and herbs, roasted red peppers in olive oil, grilled 
zucchini with balsamic thyme, baguette slices

Italian Antipasto Platter | $165.00
thinly sliced prosciutto, lemon and oregano chicken 
kebobs, genoa salami, fresh bocconcini, green olives, 
roasted red peppers, pickled vegetables, italian bread 
basket

East Meets West Seafood | $195.00
stuffed olives, roasted eggplant, roasted red peppers 
in olive oil, grilled zucchini with balsamic, garlic-
marinated mussels and clams, tarragon-poached shrimp, 
served with a basket of baguette slices

Rustic Charcuterie | $175.00
dry salami, prosciutto, chorizo, smoked duck breast, 
beef tenderloin, selection of cheeses, assorted olives, 
mustard, pickles, baguettes and butter

Wild Game Charcuterie | $195.00
elk pastrami, wild boar pâté, bison prosciutto, buffalo 
salami, speck, bresaola, grilled vegetables, sylvan star 
gouda cheese, mustards, melons, smoked tomato jelly, 
pesto bread sticks, baguette slices

Fancy Vegetable Display | $89.00
with a fine herb sauce for dipping

Seasonal Vegetables | $99.00
served in large designer vases

Seasonal Fresh Fruit Tray | $95.00

Seasonal Fresh Fruit Skewers | $99.00

Homemade Potato Chips | $69.00
with spicy valentine ketchup and onion dip

Homemade Vegetable Fritters | $69.00
red pepper pesto dip | artichoke and goat cheese dip

Hand-Cut Tortilla Chips | $69.00 with 
homemade salsa and guacamole

Pretzels | 500gr | $49.00

Crispy Chick Peas | 400gr | $69.00

Cranberry Trail Mix | 500gr | $69.00

Fancy Nuts | 500gr | $79.00
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HOT SELECTION
minimum 3 dozen per item unless otherwise noted
*minimum 4 dozen per item, chef required at $35/hour (minimum 4 
hours)

POULTRY | per dozen

Firecracker Chicken Meatballs | $36.00
with a shallot cream

Crispy Fried Asian Chicken | $36.00
dumpling filled with chicken and vegetables, soy dipping 
sauce

Bang Bang Chicken | $39.00
with a pineapple remoulade

Caribbean Coconut Infused Chicken Satay | $39.00
mango cilantro chutney

Lemongrass Chicken Sticks | $39.00
herbed aioli

Mini Chicken Pot Pie | $39.00
chicken, vegetables and cream sauce baked in a light 
pastry crust

Grana Padano Chicken Bites | $39.00
with roasted blistered tomato sauce

Chicken Pakora | $39.00
indian-style chicken and vegetable fritters

Coconut Curried Chicken Poppers | $39.00
with a yellow curry sauce

Chicken Artichoke Pops | $42.00
phyllo pastry, chicken, artichokes, bacon and cheese

Salsa Verde Honey Lime Chicken Rice Balls | $42.00
with a jalapeño chutney

BEEF | per dozen

Kansas City BBQ Meatballs | $36.00
with peppers and pineapple

Mini Shepherd’s Pie | $36.00
savoury ground beef and vegetables in a light pastry 
shell, topped with mashed potatoes

Cheesy Roast Beef Eggroll Bites | $36.00
with a sweet plum chutney

Kenyan Beef Samosas | $39.00
with a green chili paste

Crispy Filipino Fried Flank Steak | $39.00
with a cane sugar and peanut dipping sauce

Braised Beef and Pepper Skewer | $39.00
with a mustard habanero sauce

Indonesian Beef Satay | $39.00
with a tahini dipping sauce

Lemongrass Beef Kofte | $39.00
with a garlic sesame sauce

Asian Steak Bites | $39.00
with a spiced aioli

Bacon Wrapped Mini Meatloaves | $39.00
with a tangy tomato coulis
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HOT SELECTION continued

PORK | per dozen

Mexican Chorizo Meatballs | $36.00
with garlic vinegar dip

Fried Sesame Pork Dumplings | $36.00
dumplings with pork and vegetables served with 
japanese dipping sauce

Pork Dim Sum | $36.00
steamed pork dumplings, sesame soy glaze

Crispy Jerk Pork Belly | $39.00
with a jerk demi glaze

Bourbon Bacon Wrapped Pork | $39.00
creamy mustard sauce

Brown Sugar and Garlic Pork Satay | $39.00
with a roasted carrot purée

Korean BBQ Pork Tart | $42.00
with pickled red onion slaw

LAMB | per dozen

Lamb Tikka Samosas | $36.00
with a coriander cream

Moroccan Lamb Meatballs | $39.00
with red pepper chickpea dip

Lamb Kofte | $39.00
with jalapeño cucumber mint sauce

Rosemary Lamb Skewers | $42.00
with mint and onion chutney

Harissa Lamb Lollipops | $48.00
with chimichurri sauce

SEAFOOD | per dozen

Crab Hush Puppies | $36.00
with curried honey mustard sauce

Firecracker Shrimp | $39.00
sweet chili dip

Crispy Shrimp Tempura | $39.00
with a bang bang sauce

Skinny Cajun Shrimp Satay | $39.00
louisiana dipping sauce

Shrimp and Cream Cheese Tart | $39.00
striped prawns, cream cheese, onions, saffron royale

Calamari Fritti | $39.00
with pepperoncini aioli

Roasted Salmon Tikka | $39.00
with cucumber chutney

Atlantic Salmon Cakes | $42.00
with a tomato chutney

Scallop and Chorizo Spanish Tapas | $42.00
with saffron buttered crumbs

Lobster Marscarpone Mushrooms | $42.00
topped with buttered crumbs

Bacon-Wrapped Sea Scallops | $42.00
served with a bourbon peach glaze

minimum 3 dozen per item unless otherwise noted
*minimum 4 dozen per item, chef required at $35/hour (minimum 4 hours)
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HOT SELECTION continued

VEGETARIAN | per dozen

Beet Chips | $36.00
crispy beet wedges with chili cilantro aioli

Wild Mushroom Gnocchi | $36.00
with a parmesan dip

Truffled Mac and Cheese Fritter | $36.00
with spicy ketchup

Vegetarian Samosa | $36.00
with mango balsamic chutney

Vegetarian Pakora | $36.00
indian-style vegetable fritters with yogurt dip

Vegetable Gyoza | $36.00
dumplings with mixed asian vegetables and japanese 
dipping sauce

Crispy Four Cheese Ravioli | $36.00
with diablo sauce

Mini Greek Spinach Pie | $39.00
filled with spinach, feta and ricotta cheeses

Red Pepper Feta Bites | $39.00
mediterranean dipping sauce

Za’atar Vegetable and Rice Stuffed Peppers | $39.00
with a marinara sauce

Buffalo Mozzarella Arancini | $39.00
roasted tomato purée

VEGAN | per dozen

Vegetable-Stuffed Mushrooms | $36.00
chickpea flour, vegetables, mustard leaves and sage

Golden Beet Skewers | $36.00
with sweet potato, figs, zucchini and onion dip

Crispy Parsnip and Potato Latkes | $36.00
with a white bean tomato dip

Sweet Potato Fritter | $36.00
with sriracha dip

Fried Garlic Middle Eastern Paneer | $39.00
with cumin raita

minimum 3 dozen per item unless otherwise noted
*minimum 4 dozen per item, chef required at $35/hour (minimum 4 hours)
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prices are subject to 18% service and set up charge and 5% gst
gluten and dairy free options available

CHEF ATTENDED ACTION STATIONS

Gourmet Mac and Cheese Station | $13.95
gorgonzola truffle cream sauce | porcini mushrooms, 
sun-dried tomatoes and cracked black pepper
buffalo chicken mac-n-cheese | spicy buffalo chicken and 
creamy alfredo 
bacon and smoked cheddar mac-n-cheese | applewood 
smoked bacon, sharp cheddar, asiago

*finish this off with an array of tempting toppings such
as smoked bacon, green onions, roasted corn, crispy
onion, buttered panko, spicy ketchup

Mini Slider Station | $13.95
beef sliders | hand-pressed with roma tomatoes, pickles, 
aged cheddar, great events sauce
veggie burger sliders | tomato confit, pickles, great 
events sauce

German Pretzel Bar | $13.95
crispy turkey schnitzel slider on a crusty roll, bavarian 
pretzel tree, grainy mustard, cheddar bacon dip and 
house made beer dip

Chicken Shawarma Station | $14.95
middle eastern spiced chicken breast served on warm 
pita bread with the guest’s selection of sweet or tangy 
sauce, lettuce, onions, chili chickpeas, tomatoes and 
fresh cilantro

Japanese Rice Bowl Station | $14.95
steamed jasmine rice topped with stir-fried vegetables, 
sesame tuna or crispy beef with scallions. presented in 
mini take-out boxes

Banh Mi Station | $15.95
lemongrass chili pork | jalapeño slaw and chili garlic 
dressing
roasted herbed chicken | pickled vegetables, kimchi aioli
slow cooker beef | sweet cucumber, carrots with a soy 
ginger peanut glaze

Certified Angus Beef® Tenderloin | $17.95
carved, whole-roasted tenderloin, red onion confit, 
creamy horseradish, dijon mustard. served with crusty 
rolls or crispy yorkies

Vietnamese Salad Roll Station | 3 pieces | $11.95
rice paper, rice noodles, carrots julienne, red beets, 
sprouts, cucumber, avocado, shrimp, caramelized pork, 
smoked asian duck, peppers, green onions, mango, served 
with a choice of sauces.

Sushi Station | 3 pieces | $13.95
assorted maki rolls, nigiri sushi and california rolls with 
wasabi, fresh ginger, soy sauce and chopsticks. prepared in 
front of guests

these items require an attending chef. A $35 per hour labour charge applies for minimum of 4 hours 
minimum 50 guests and appropriate floor space for prep station required
equipment and buffet station décor included. prices per person unless otherwise stated



CHEF ATTENDED ACTION STATIONS

Pasta Bar | $14.95
penne or pappardelle pasta with grilled chicken or wild 
mushrooms and a choice of kale pesto cream sauce or 
spiced tomato and red pepper sauce. served with grilled 
garlic rosemary flatbread

Waffle Station | $14.95
crisp, warm waffles topped with guest’s choice of:
southern fried chicken and white gravy
smoked salmon with sautéed spinach and béarnaise sauce
curried vegetable and cumin reita

Coast-to-Coast Shrimp Skillet | $14.95
jumbo shrimps sautéed with roasted garlic, shallots, 
tomato, lemon juice and chardonnay, on a bed of basmati 
rice and coast-to-coast sauce

Bang Bang Chicken and Shrimp Station | $14.95
breaded spiced chicken or shrimp with a sweet chili 
sauce served on a bed of lo mein noodles, served with a 
spicy chili aioli

Savoury Perogy Station | per person | $14.95
sweet potato and cottage cheese | bison and blueberry 
with feta | jalapeño chicken and gruyere

Chopped Salad Station | $13.95
custom tossed salads with guest’s choice of:
lettuce | bibb, romaine, mesclun, kale
toppings | asparagus, avocado, bell peppers, cucumbers, 
tomatoes, garbanzo beans, kidney beans, mushrooms, olives, 
almonds, sunflower seeds, boiled eggs, cheeses
dressings | honey lime, creamy balsamic, greek yogurt, 
cilantro lime

Raw Seafood Bar | 5 pieces | $16.95
jumbo shrimps, ahi tuna tartar, scallop ceviche, marinated 
mussels, clams and beet-cured atlantic salmon. served 
with lemon, cocktail seafood sauce and sliced baguette

Charcuterie Station | $17.95
chef sliced cured dried meats and sausages, local and 
international cheeses, chef’s vegetables, patés and rilletes. 
served with a selection of dips, spreads, compotes, rustic 
bread and pesto sticks

East Meets West Oyster Sampling | per dozen | $49.00
a selection of shucked east and west coast oysters, 
served with a selection of mignonettes, lemon wedges 
and hot sauces | ice carving quote available upon request

these items require an attending chef. A $35 per hour labour charge applies for minimum of 4 hours 
minimum 50 guests and appropriate floor space for prep station required
equipment and buffet station décor included. prices per person unless otherwise stated
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DESSERT SWEETS TABLE

Dessert Table | minimum 30 guests | 3 pieces | $8.95 
mini dessert shooters | chocolate, key lime and orange 
cream
selection of petit french pastries
salted caramel and chocolate ganache puffs

Assorted Gourmet Cookies | $24.00

Assorted Dessert Squares | $30.00

French Eclairons and Macarons | $39.00

Assorted Hand-Rolled Truffles | $36.00

Lollipop Parade | $39.00
cheesecake and brownie lollipops, dipped with dark and 
white chocolate

Whoopie Pies | $36.00
pistachio chocolate vanilla, mochaccino, passion fruit

Mini Pies | $36.00
cherry crumble, raspberry white chocolate, banana créme

Dessert Pastry Trio Bites | $39.00
chocolate mousse | with raspberry cream
key lime pie | with a minted meringue
mocha mousse | with vanilla bean purée

Cheesecake Petit Fours | $39.00
assorted bite sized cheesecakes with salted caramel, 
black forest cherry and mango mint

Decadent French Pastries | $39.00

Mini Chocolate Tulip Cups | $39.00
vanilla bean, chocolate, raspberry, salted caramel

priced per dozen unless otherwise stated. minimum 3 dozen per item

S’mores Brownies | $39.00
fudge brownies topped with marshmallows, graham 
crackers and chocolate bars

Mini Dessert Mousse Shooters | $39.00
chocolate, key lime, orange cream

Gourmet Cupcakes | mini $36.00 | large $39.00 
salted caramel, peanut butter cup, lemonade meringue

Mini Crème Brûlée | $45.00
french vanilla, dark chocolate

Dessert Pastry Cones | $42.00
filled with cheesecakes and mousses and topped with 
the sweetest delicacies

Pie in a Jar | $48.00
apple cinnamon, old-fashioned cherry, home-style 
banana crème pie | baked in mason jars

Crumble in a Jar | $39.00
apple crumble | strawberry rhubarb served in mason jars

Chocolate Dipped Strawberries | market price

Chocolate Fondue | minimum 30 guests | $8.95 
choice of dark, milk or white chocolate, an array of 
fresh seasonal fruit, pineapple, strawberries, melons, 
bananas and biscottis

Chocolate Fountain Rental (optional)
more than 100 guests | large | $495.00
minimum 50 guests | small | $350.00
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CHEF-ATTENDED ACTION STATIONS desserts | per person 
these items require an attending chef. a $35 per hour labour charge applies for a minimum of 4 hours 
minimum 50 guests and appropriate floor space for prep station required
equipment and buffet station décor included. prices per person unless otherwise stated

Family Freezed Gourmet Ice Pops | each | $5.95
choice of 3
lemonades | rootbeer, mojito, raspberry lemonade
cream based | orange dreamsicle, coconut lime
chocolate | chocolate, chocolate and himalayan pink 
salt

Sundae Bar | $7.95 
ice cream | vanilla, chocolate, strawberry
sauces | chocolate, strawberry, caramel
toppings | sprinkles, coconut flakes, cookie crumble, 
smarties, assorted fresh fruit and berries

Gelato Station | $9.95
our chef will scoop a selection of gelato flavours in 
an ice cream cone or bowl for your guests

Dippin Donut Station | $7.95
guest’s choice of
donut | vanilla, chocolate cake
dips | maple, chocolate, vanilla, salted caramel
toppings | shaved chocolate, crushed nuts, bacon bits, 
sprinkles, powdered sugar, graham cracker crumble, 
berry compote, whipped cream and marshmallows

Dessert Crepes | $9.95
nutella, strawberries, bananas and pineapple filled crepes 
topped with caramel, chocolate sauce or whipped cream

Trifle Station | $9.95
cubed pound cake, vanilla custard, mixed berries, peach 
and strawberry compotes, whipping cream
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TERMS AND CONDITIONS
ORDERING INFORMATION | general

• food and beverage prices are subject to 18%
service and setup charge (please note this is not 
a gratuity) and 5% GST

• prices are subject to change but
will be guaranteed 6 months prior to your 
event

• cancellation policy: a 50% cancellation fee of 
the total amount of the invoice will be applied 
if orders are cancelled less than 5 business 
days prior to event

• minimum order is for 30 people. if less than 30 
guests are in attendance, a $75 flat rate 
surcharge will apply per service 

INCLUDED | stationary and butlered receptions

• appetizer and dessert plates, set on the buffet
tables

• appetizer and dessert flatware, as required, set
on buffet tables

• appropriate equipment required for food service
and buffet décor

• cocktail napkins

SERVICE POLICY | receptions

• labour charges for wait staff are $30 per man

• wait staff labour charges will apply to all 
events under 125 guests and menus under 12 
pieces per person

• labour charges for chefs are $35 per man hour

• labour charges apply for a minimum of 4 hours

• please note, statutory holiday rates will apply 
for labour charges 

UPGRADES TO DINNERWARE AND LINENS

• china, flatware and glassware may be upgraded

• visit great events rentals showroom or online 
catalogue at www.greateventsrentals.com

• additional décor, napkins, tablecloths, overlays, 
chair covers and sashes (starting at $6.00 per 
tablecloth) are also available 

RESPONSIBILITY OF THE CONVENER OF THE EVENT

• the guaranteed guest count is due 3 business
days prior to event

• if it is not received, the original number quoted
or actual number served, whichever is greater,
will be prepared and invoiced

• notice of dietary considerations (allergies/
vegetarian requests, etc.) is due 3 business days
prior to event

ALLERGY INFORMATION

• due to the nature of some allergies and
intolerances, we strongly recommend ordering
a separate plate for anyone with severe
allergies

• guests with life-threatening allergies should
avoid any food at the event

REGULATION INFORMATION | health and safety

• great events catering must provide all food
and beverages with the exception of wedding
cakes

• great events catering prohibits guests from
removing any food or beverage products from a
function unless a waiver is signed

REGULATION INFORMATION | aglc and alcohol service

• in support of responsible beverage service, great
events bar staff will not serve any guest who
appears intoxicated

• liquor service is not permitted before 10:00AM
and after 1:00am (12:00am on sundays and
holidays)

• proof of age (photographic government-issued
id) may be requested from any guest, and required
from those who appear to be under 25 years of
age

• refusal of alcohol service is at the discretion of
certified great events bar staff
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