PARAMOUNT

CONFERENCE & EVENT VENUE

222 ROWNTREE DAIRY ROAD, WOODBRIDGE, ON L4L 9T2 416.410.4511 OR 905.326.3000

INTELLIGENT TABLE LIGHTING e« 25FT CEILINGS « STATE OF THE ART TECHNOLOGY

BUILT IN FOOD STATIONS « AVAILABLE VALET PARKING = INTERNATIONAL CUISINE
KOSHER KITCHEN « COMPLIMENTARY PARKING « ON SITE EVENT CONSULTANTS

DATE BAR SERVICE
November/December 2011 Open Standard Bar

Unlimited Red & White Wine
ROOM Bottled Water On All Tables
Hudson - 250 Adults Minimum Coffee / Tea / Espresso

Eastwood or Sinatra - 150 Adults Minimum
Monroe or Taylor - 75 Adults Minimum

RECEPTION SERVICE

Antipasto Bar

Marinated Eggplant, Marinated Homemade Roasted Red Peppers, Grilled & Fried, Zucchini, Bruschetta
Hot Banana Peppers, Sundried Tomatoes, Marinated Mushrooms, Fior di Latte a la Caprese, Kalamata
Olives with Pepperoncini, Home Seasoned Green, Olives with Chili Flakes, Beetroot Salad, Potato Pizza &
Roasted Tomato with Reduced, Balsamic Pizza, Mixed Bean Salad, Greek Village Salad, Far East Salad with
Sweet & Soya Vinaigrette, Seafood Salad, Beer Battered Codfish with Garlic Dip, Freshly Sliced Prosciutto,
Carved Parmegiano Padano Wheel, Oven Roasted Italian Sausage with Bell Peppers & Onions, Homemade
Focaccia and Specialty Breads

DINNER SERVICE

Specialty Bread Basket

An Assortment of Homemade Breads, Flat breads, Lalagides and Fresh Baked Focaccia
"My Mother’s Olive Oil” imported from Greece (bottle per table)

Pasta

Fusilli In A Fresh Tomato and Basil Sauce

Shitake Mushroom and Leek Risotto with a Hint of Truffle Oil

Main Entree

- 4oz 'AAA’ Filet Mignon Served in a Port Demi Glaze

- 4oz Cornish Hen in a White Wine Mushroom Sauce

- Smashed Peas, Heirloom Carrot and Red Pepper

- Fingerling Potatoes

Salad

Mixed Field Greens in a Well Aged Balsamic Vinaigrette (bowl per table)

Dessert Trilogy

Mini Panna Cotta, Hand Dipped Chocolate Strawberry, Mini Pistachio Crusted Semi Freddo
Coffee / Tea / Espresso

LATE NIGHT SERVICE

International Pizza Station

Chefs Will Prepare Gourmet International Pizza with a Variety of Ingredients
OR

Nutella and Banana Flambé Crepe Station

Bananas and Pecans Flambéed in Rum Served in a Homemade Crepe,

Spread with Warm Nutella Topped with Vanilla Ice Cream

Coffee & Tea Station

To Include Market Fresh Fruit

FOR MORE INFO

Call or email today for your personalized tour!
Erin Breckbill 905.326.8712 | erin.b@bypeterandpauls.com
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our head office at 905 326 2000 or visit our website www.bypeterandpauls.com

hospitality & entertainment group « Since 1982




