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R E C E P T I O N
M E N US

A L P H A  B I S T R O

DIETARY NOTICE 

We are committed to accommodating the dietary needs 

of our guests. Please inform us of any allergies or dietary 

requirements at the time of booking. All menu modifications 

and substitutions will be made at the chef’s discretion. We can 

accommodate the following:

GF – Gluten Free

DF – Dairy Free

V – Vegetarian

VG – Vegan

Menu items are subject to change based on availability. Final 

menu selections and pricing will be confirmed at the time of 

signing the Banquet Event Order.



Please add 18% gratuity and 5% GST to above prices.

R E C E P T I O N  &  
R E F R E S H M E N T S

INCLUSIONS 
Fresh fruit salad

Home baked muffins and pastries

Flavoured water service

PER PERSON		  $17.00

Meeting break selection for 10 or more guests.

M O R N I N G  B R E A K

INCLUSIONS 
Fresh sliced fruit

Assorted finger sandwiches

Mango smoothie

Flavoured water service

PER PERSON		  $22.00

Meeting break selection for 10 or more guests.

E N E R G I Z E R  B R E A K

SNACKS		 $10.00
Chips, pretzels, dried fruit

NAAN BITES	 $9.00
Hummus, spicy and citrus and tangerine olives

FRESH SLICED FRUIT		  $8.00

CANADIAN CHEESE & CRACKER PLATTER	 $12.00

YOGURT CUPS	 $3.50

CRUDITÉS & DIP	 $6.00

Per Person

B E V E R A G E S

ALL DAY TEA & COFFEE		  $10.00

TROPICANA BOTTLED JUICE	 $6.00

SINGLE SERVICE TEA & ORGANIC COFFEE		  $4.00

NORTH SPRING WATER CAN		  $3.50

HOT CHOCOLATE		 $4.00

FLAVOURED WATER SERVICE		  $3.50

Per Person

R E F R E S H M E N T S

ASSORTED PASTRIES	 $4.50

CHOCOLATE BROWNIE		  $3.00

PROTEIN SNACK BAR		  $8.00

WHOLE FRESH FRUIT		  $2.75

BAKED COOKIES	 $3.00

BERRIES, LEMON & CUSTARD TART V		   $6.00

Each

WARM PRETZEL	 $7.50
Dijon mustard and whipped butter



Please add 18% gratuity and 5% GST to above prices.

H O T  &  C O L D
C A N A P E S

H O T  H O R S  D ’ O E U V R E S

CHICKEN SATAY	
With coconut sauce GF

VEGETABLE PAKORA		
With mint chutney V

MEDITERRANEAN BEEF SKEWER		
With garlic aioli GF

FRIED TOFU		
With sweet chilli and ginger sauce V

CHICKEN SPRING ROLL	
With plum sauce

BONELESS CHICKEN WINGS	
With ranch and hot sauce

ARANCINI	
With pepper jam V

MINI SAMOSAS	
With tamarind chutney V

COCONUT SHRIMP		
With garlic parmesan dust

FALAFEL	
With tomato chutney V

CRISPY POTATO & SALMON CAKES	
With crème fraiche

PORK DRY RIBS	
With sweet chilli and ginger sauce

MAC CROQUETTES	
With marinara

CHICKEN BITES	
With sweet chili sauce

$60 PER DOZEN (Minimum order of 2 dozen each)

C O L D  C A N A P E S

CRAB SALAD		
In wonton tarts

BLUE CHEESE MOUSSE		
Blueberry, candied pecans on crackers V

TANDOORI CHICKEN SALAD	
On pita crackers

MINI GREEK SALAD SKEWERS V	

ASIAN SHRIMP SALAD	
On cucumber croutons GF

CHERRY TOMATO, BASIL, BOCCONCINI SKEWERS GF, V	PROSCIUTTO, MELON & BALSAMIC GLAZE GF	

GOAT CHEESE STUFFED MUSHROOM CAPS	
With balsamic GF, V

TOMATO BRUSCHETTA	
With parmesan, balsamic glaze on crostini V

$48 PER DOZEN (Minimum order of 2 dozen each)


