SPECIAL
OCCASION
DINING &
CATERED
EVENTS

For information on catering, see page 18

OME OF

SPECIAL
OCCASION
DINING

HOTHOUSE has an outstanding
reputation for its commitment and
dedication to providing the best food,
wine and service for over 25 years.
Located in the heart of downtown
Toronto’s historic St. Lawrence
neighbourhood, we’re in close proximity
to the city’s Financial and Theatre
districts, and within walking distance
of Scotiabank Arena, Rogers Centre,
Metro Toronto Convention Centre and
many other major Toronto attractions,
theatre, sport and concert venues.
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Our chefs, Event Manager and staff are here to ensure your
event is an unforgettable one. Each area of the restaurant
has its own individual charm and we invite you to a book an
appointment with our events management team so we can be
sure you have the right area for your reception needs. Of course
you are welcome to decorate the space to suit your occasion
and can schedule a pre-reception set-up time as needed.
With our distinct event areas, we are able to accommodate
every occasion, from an intimate lunch, to a corporate cocktail
reception of 500 guests. We can quickly transform our rooms
into a multi-purpose boardroom and conference space for
up to 100 people. Seating can be arranged in a variety of
styles including classroom, theatre and boardroom set-ups.
HOTHOUSE features a state of the art projector, screen, PA
system and offers complimentary Wi-Fi throughout the venue.
VENUE SPACES AND CAPACITIES
EVENT SPACE

SEATED MEAL

COCKTAIL RECEPTION

FRONT ST. DINING

140

—

CHURCH ST. DINING

120

150

LIBRARY

48

50

MEZZANINE

48

60

ATRIUM

40

60

170

275

COURTYARD

(Combined space)

Church St. Dining and the Courtyard can be combined to accommodate parties for up to 300
guests for a seated meal or up to 500 guests for a cocktail reception.
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Details
PRIVATE SPACES

The private Library space requires
30 or more guests to secure the room
or a minimum spend may be required.
Each reservation is unique and deposit
requests and minimum spend
requirements are at the discretion
of the Event Manager.

SELECTING A MENU AND
CUSTOM ARRANGEMENTS

For groups of 30 or more, a prix fixe
menu must be chosen. Our prix fixe
menus offer a wide assortment of
items for your guests and have been
prepared to meet your needs— offering
variety, top quality selections and
with timely preparation and service
schedules in mind. Substitutions
or special diets can be easily
accommodated with prior notice of
special requirements or requests.
We are pleased to offer customized
selections to meet your group’s
preferences and budget. Menu items
are based from current selections with
prices/items subject to change based
on availability and market prices.

OUTSIDE FOOD AND BEVERAGE

No outside food or beverage is allowed,
with exception of custom cakes. A $2
per person cake cutting fee will apply.

PARKING

Underground paid parking is available
off of Church Street between King
and Front at INDIGO. There is also
a Green P Parking Lot at Church
and Esplanade.
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Event Lunch
RESERVATION CONFIRMATION
AND DEPOSITS

Upon contacting us with your
reception needs, our Event Manager
will prepare a customized event
agreement for your review along with
a credit card authorization form. This
process applies to all groups of 30 or
more guests. Once you have reviewed
the details of your reception and agree
all is in order, we ask that you send us
a completed credit card authorization
form which will not be charged until
the date of your event. Once received,
we will send you a reservation
confirmation email and ask that you
let us know your final numbers by the
date listed on your booking notice at
the very latest. All reservations
booked will be processed for the
greater of the number of guests in
attendance. Any cancellations within 5
business days of the reception date
will be charged a cancellation fee of
$200+ to be processed on the credit
card provided.

BEVERAGE ARRANGEMENTS

We offer an outstanding selection of
specialty cocktails, wines, beer, spirits,
juices and specialty teas and coffee.
For beverages we offer flexible
billing options:
•	Soft Bar $4 per guest
(Unlimited coffee, tea, Q water
and soft drinks)
• Cash Bar
• Host Bar
•	Ticketed Bar
(Pre-arranged and supplied by
HOTHOUSE upon arrival)

TO START
HOTHOUSE SALAD (V)

Baby lettuces, cherry tomatoes, heirloom carrots, cucumber
with a shallot and aged balsamic vinaigrette
or

CAESAR SALAD

Romaine, house-made garlic croutons, bacon bits and
Chef Curt's roasted garlic Caesar dressing

MAIN
WILD BOAR BOLOGNESE

A slowly simmered rich Bolognese of wild boar, fresh herbs, Roma
tomatoes and cabernet sauvignon tossed with tagliatelle pasta
or

CHICKEN ALLA SPEZZIA

Grilled chicken breast napped with a white wine and
wild mushroom cream sauce accompanied by steamed
seasoned vegetables and wild rice pilaf
or

MARGHERITA PIZZA (V)

Tomato sauce, fontina, fior di latte, fresh basil
or

PENNE ALLA SAMBUCA

Chicken, diced tomatoes, snow peas, red and
yellow peppers with a tomato cream Sambuca sauce
$25 / guest
plus tax (13%) and gratuity (18%)

ADD DESSERT
LEMON CREAM CAKE
or

CHOCOLATE TRUFFLE CAKE
$30 / guest
plus tax (13%) and gratuity (18%)
Available until 4pm Mon-Wed
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Event One

Event Two

TO START

TO START

HOTHOUSE SALAD (V)

MARKET SALAD (V)

Baby lettuces, cherry tomatoes, heirloom carrots, cucumber
with a shallot and aged balsamic vinaigrette

Apple, celeriac, red peppers, baby lettuce, onion sprouts and house dressing
or

MAIN

Romaine, house-made garlic croutons, bacon bits and
Chef Curt’s roasted garlic Caesar dressing
or

PORK TENDERLOIN

Grilled pork tenderloin with pommery mustard and white wine cream sauce,
served with our daily vegetables and leek and mascarpone mashed potato
or

CAESAR SALAD

CHEF CURT’S DAILY SOUP CREATION

ATLANTIC SALMON

MAIN

MARSALA CHICKEN SUPREME

8oz AAA aged New York steak with a porcini mushroom demi and
served with a baked russet potato and seasonal vegetables
or

Poached centre cut salmon filet with beurre au citron, Chef Curt's
signature wild rice pilaf and seasonal vegetables
or
Supreme of chicken breast baked with a Cremini mushroom
and Marsala wine sauce, seasonal vegetables,
leek and mascarpone mashed potato
or

PASTA CAVOLFIORE (V)

Casareccia pasta tossed in a parmesan and fontina cheese cream sauce
with a roasted cauliflower, garlic and sweet green pea medley

DESSERT
LEMON CREAM CAKE

NEW YORK STRIPLOIN

CHICKEN SUPREME

Baked chicken breast, port, shallot and cranberry compote, mascarpone
mashed Yukon Gold potatoes and seasonal vegetables
or

HERITAGE SALMON

Centre cut salmon filet stuffed with spinach, sundried tomatoes and braised
fennel wrapped in prosciutto and finished with a black truffle butter,
served over our signature wild rice pilaf and seasonal vegetables
or

PASTA CAVOLFIORE (V)

Moist sponge cake layered with lemon curd and cream,
with fresh mint, strawberry coulis drizzle

Casareccia pasta tossed in a parmesan and fontina cheese cream sauce
with a roasted cauliflower, garlic and sweet green pea medley

TEA OR COFFEE

DESSERT

$33 / guest
plus tax (13%) and gratuity (18%)

CHOCOLATE POT DE CRÈME
or

LEMON CREAM CAKE
TEA OR COFFEE
$37 / guest
plus tax (13%) and gratuity (18%)
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Event Three

Event Four

TO SHARE

TO SHARE

Capriccio bread with pesto, Roma tomatoes and melted mozzarella and feta cheeses

TO START
MARKET SALAD (V)

Apple, celeriac, red peppers, baby lettuce, onion sprouts and house dressing
or

CAESAR SALAD

Romaine, house-made garlic croutons, bacon bits and
Chef Curt’s roasted garlic Caesar dressing
or

CHEF CURT’S DAILY SOUP CREATION

SERVED TABLESIDE

Capriccio bread with pesto, Roma tomatoes and melted mozzarella and feta cheeses
&
Flash fried calamari with cilantro, lime and scotch bonnet aioli

TO START
HOTHOUSE SALAD (V)

Baby lettuces, cherry tomatoes, carrots, cucumber
with a shallot and aged balsamic vinaigrette
or

CAESAR SALAD

MAIN

Romaine, house-made garlic croutons, bacon bits and
Chef Curt’s roasted garlic Caesar dressing
or

FILET MIGNON

CHEF CURT’S DAILY SOUP CREATION

8oz bacon wrapped aged filet mignon with a shallot and porcini mushroom
demi, served with a baked russet potato and seasonal vegetables
or

STUFFED CHICKEN SUPREME

Wilted spinach, toasted pine nuts and chèvre stuffed chicken breast,
served with a shallot and thyme reduction, Yukon Gold mascarpone
mashed potatoes and seasonal vegetables
or

HALIBUT AND RISOTTO

Filet of halibut with sage brown butter, green pea risotto and heirloom carrots
or

PASTA CAVOLFIORE (V)

Casareccia pasta tossed in a parmesan and fontina cheese cream sauce
with a roasted cauliflower, garlic and sweet green pea medley

DESSERT

MAIN
STEAK & LOBSTER

Lobster tail, 8oz AAA aged steak served with a black truffle butter,
baked russet potato and seasonal vegetables
or

NORTH ATLANTIC BLACK COD

Miso poached black cod, wasabi Yukon gold mashed potatoes,
wilted spinach and shiitake mushrooms
or

AUSTRALIAN RACK OF LAMB

Grilled lamb rack prepared to your liking, over a porcini mushroom and
port demi, baked russet potato and seasonal vegetables
or

STUFFED CHICKEN SUPREME

CHOCOLATE POT DE CRÈME or GREEN TEA CHEESECAKE

Wilted spinach, toasted pine nuts and chèvre stuffed chicken breast, served
with Chef Curt's signature wild rice pilaf and seasonal vegetables

TEA OR COFFEE

DESSERT

$42 / guest
plus tax (13%) and gratuity (18%)
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HOUSE-MADE TIRAMISU
$55 / guest
plus tax (13%) and gratuity (18%)
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Classic Cocktail Reception
CHOOSE 4 HORS D’OEUVRES
MINIMUM 25 GUESTS
Wild Mushroom Crostini (V)
Mini Crab Cakes Served with
Smoked Chili and Lime Aioli
HOTHOUSE Sweet and Sour Meatballs
Grilled Chicken Skewer with
House-made Tzatziki

Asian Vegetable Spring Rolls with
Sweet and Tangy Dipping Sauce (V)

À La Carte Hors D’oeuvres
Priced per dozen, minimum 5 dozen/item
Jumbo Shrimp with Tequila Spiked Cocktail Sauce $25
Crostini with Honeyed Figs, Saint Agur Cheese and
Toasted Walnuts (V) $20

Middle Eastern Flatbread Warmed
with Za’atar and Fontina Cheese (V)

Arancini Stuffed with Smoked Provolone and Prosciutto Ragu $20

Warm Pastry Cups Filled with
Hearty Ratatouille (V)

Mini Grilled Cheese with Aged Gruyere, Semi-Dried Tomatoes
and Arugula (V) $19

$16 / guest
For additional items, add $4 per guest for each item
plus tax (13%) and gratuity (18%)

Thai Chicken Satays with Lemongrass Sambal and
Macadamia Nut Sauce $20
Beets and Burrata Crostini (V) $20
Smoked Cod Fish Fritters with Tamarind Dipping Sauce $19
Coconut Shrimp with Tamarind Dipping Sauce $25

Elegant Cocktail Reception
CHOOSE 5 HORS D’OEUVRES
MINIMUM 25 GUESTS
Lemon and Chive Chèvre and
Smoked Salmon Wrapped
Crisp Cheese Straw
Grilled Jumbo Shrimp Lemongrass
Skewers with Macadamia Nut Sambal

Angus Chuck and Brisket Slider with
Truffled Aioli and Arugula
Asian Vegetable Spring Rolls with
Sweet and Tangy Dipping Sauces

Arancini Stuffed with
Smoked Provolone (V)

Prosciutto Wrapped Figs Stuffed with
Chevre and Drizzled with a Thyme
Honey (can be made vegetarian)

Rare Angus Steak Canapé with
Balsamic Caramelized Onions
and Stilton Cheese

Roasted and Glazed Red Beets with
Creamy Sweet Burrata on Garlic
Rubbed Crostini (V)

Jerk Chicken Skewers with a Pineapple Salsa $20
Crab Cakes with a Smoked Chili Lime Aioli $20
Vegetarian Samosa with Tamarind Dipping Sauce (V) $17
Crispy Polenta with Mushrooms and Taleggio Cheese (V) $16
Sweet and Sour Meatballs $16
plus tax (13%) and gratuity (18%)

$22 / guest
For additional items, add $5 per guest for each item
plus tax (13%) and gratuity (18%)

12 SPECIAL OCCASION DINING

SPECIAL OCCASION DINING

13

Platters & Boards
Small 10-15 guests

Large 25-30 guests

ARTISAN CHEESE BOARD (V)

With cheese such as Beemster Dutch,
Saint Agur blue, triple crème brie and chevre,
served with assorted breads, crackers and crostini
Small $75 Large $130

ANTIPASTO PLATTER

Cured Italian meats, grilled vegetables,
marinated olives with crostini
Small $85 Large $150

CRUDITÉ (V)

Assorted seasonal vegetables with house-made
hummus and creamy garlic dips
Small $50 Large $75

CHARCUTERIE BOARD

Pâté, Prosciutto Di Parma, Wild Boar Cacciatore,
assorted Kozlick's mustards and crostini
Small $105 Large $190

ASSORTED DIP TRIO WITH ASSORTED BREADS
(CHOOSE 3)
Chèvre and Tapenade
Tomato Choka
Eggplant Choka
Hummus
Tzatziki
Crab and Artichoke
Small $65 Large $115

SWEETS PLATTER (V)

Fresh fruit, assorted dessert squares and
freshly baked cookies
Small $75 Large $130

FRUIT PLATTER (V)

Assortment of exotic fruit
Small $45 Large $80
plus tax (13%) and gratuity (18%)
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Cocktail Reception Finger Food Buffet
THAI CHICKEN SATAYS

THIN CRUST PIZZA

With a sweet and sour glaze

Meat and vegetarian options

VEGETARIAN SPRING ROLLS (V)

CAPRICCIO BREAD (V)

With plum and tamarind sauce

Breakfast Buffet

Dinner Buffet

Crisp Bacon

House Greens Salad with an
Aged Balsamic Dressing (V)

Pork and Chicken Sausages

With tomato, pesto and four cheeses

Scrambled Eggs

VEGETARIAN SAMOSA (V)

Roasted Potatoes

SEASONAL CRUDITÉ BOARD (V)
With creamy garlic dip

With tamarind dipping sauce
$20 / guest

40 guest minimum
plus tax (13%) and gratuity (18%)

French Toast

Assorted Salads—
Gluten-Free Greek Pasta,
Roasted Beet, Quinoa

Fresh Atlantic Smoked Salmon
with Onions and Capers

Carvery of Roast Beef with Au Jus
and Horseradish

Freshly-baked Bagels with
Cream Cheese

Steamed Heirloom Carrots
and Beans (V)

Assorted Breads, Scones
and Danishes

Roasted Herbed Potatoes (V)

Muesli with Vanilla Yogurt
A Selection of Fresh Fruits

Stationary Hors D’oeuvres Buffet

Coffee and Tea
Optional Juice Add On:

ANTIPASTO PLATTER

HOUSE CROSTINI (V)

A selection of Italian cured meats,
grilled vegetables, marinated olives,
accompanied by a basket of crostini
and assorted breads

With classic bruschetta toppings

ARTISANAL CHEESE BOARD

With plum and tamarind sauce

Dried fruits and candied pecans,
accompanied by bread and crackers

GRILLED VEGETABLE FOCACCIA PIZZA (V)
THAI CHICKEN SATAYS

BLACK BEAN CHILI NACHOS (V)
VEGETARIAN SPRING ROLLS (V)
THIN CRUST PIZZA

Meat and vegetarian options

SEASONAL CRUDITÉ BOARD (V)
Creamy garlic dip

$22 / guest

Curt’s Caesar Salad with House-made
Croutons and Bacon Bits

By the 60oz pitcher
$23 each/60oz
$21 / guest
60 guests minimum
plus tax (13%) and gratuity (18%)

Baked BBQ Chicken
Meat Lasagna
Cheese Cappelletti (V)
A Selection of Our Thin Crust Pizza
with a Variety of Vegetarian Toppings
Steamed Mussels in a White Wine
and Chipotle Pepper Sauce
Assorted Artisan Rolls
Exotic Fruit Tray
An Assortment of Bars—
Date, Brownies, Nanaimo and Lemon
$30 / guest
100 adult guests minimum
plus tax (13%) and gratuity (18%)

50 guest minimum
plus tax (13%) and gratuity (18%)
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CATERED
EVENTS
18 CATERED EVENTS

OME OF

Let us take the stress out of planning
and hosting. We invite you to enjoy
HOTHOUSE hospitality and catering
at your next meeting or event. We're
happy to create a custom menu based
on your budget, needs and preferences.
Our chefs, Event Manager and staff are
here to ensure your event is a
memorable success.

CATERED EVENTS
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Details
HOW FAR IN ADVANCE SHOULD I ORDER?

We will do our best to accommodate last minute requests. Generally
we ask for a minimum of two business days (48 hours) notice.
A minimum order of $200 is required for off-site catering
services. There is no minimum for pick up orders.

DO YOU PROVIDE DELIVERY AND STAFFING?

Delivery, staffing, rental and setup charges for catering can be
arranged through our Events Manager, based on your requirements.
We are happy to offer disposable cutlery, plates, serving utensils
and napkins for your event. Additional charges may apply.

HOW DO I CONFIRM?

We will draw up a catering agreement outlining the details of
your order/event for your approval. We ask for a signed copy
of the agreement and credit card details to confirm the booking.
No deposit is required.

WHEN IS FINAL GUEST COUNT REQUIRED?

We ask 72 hours advance notice for final guest count. Please note
that unless we are notified of a guest count revision, the greater of
the two numbers provided and contracted will be charged to the
credit card provided.

CAN YOU ACCOMMODATE SPECIAL REQUESTS AND ALLERGIES?

Of course! We make it easy to offer tasty and comforting dishes—
like gluten-free pizzas and pastas, dairy-free and vegan items and
more. Additional costs to menus may apply for gluten-free or
kosher/halal options.

Breakfast
Minimum order 35 guests

CLASSIC (V)

Assortment of Mini Muffins
Croissants
Breakfast Breads
Sweet Butter and Preserves
$12+ / guest

HOTHOUSE BREAKFAST

Scrambled Eggs
Crisp Bacon
Roasted Potatoes
Croissants, Scones, Cinnamon Danishes
Fresh Fruit
$18+ / guest

EXECUTIVE

Assorted Bagels with Cream Cheese
Cold Smoked Salmon
Chives, Capers and Onions
Fresh Scones, Croissants
Fresh Fruit
$19+ / guest

ADDITIONS
HOTHOUSE PREMIUM FRUIT COCKTAIL
$4 / booked guest

YOGURT, GRANOLA & FRESH BERRIES
(GLUTEN-FREE)
$5 / booked guest

POP OR WATER
$2 / serving
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Lunch

Dinner

Minimum order 25 guests

Minimum order 25 guests

SANDWICHES & SALADS

All orders include local artisan whole grain breads, rolls & buns

CHOOSE 3 TYPES OF SANDWICHES

Moroccan Chicken Sandwich
Cured Italian Meats with Arugula and Provolone Cheese
Smoked Salmon Wrap
Carved Roast Beef Sandwich with Horseradish Aioli
Grilled Vegetable and Chèvre Panini (V)

CHOOSE 2 SALADS

Caesar Salad
Greek Pasta Salad (GF & V)
HOTHOUSE Potato Salad (V)
HOTHOUSE Salad (V)
$16+ / guest

PASTA LUNCHEON
CHOOSE UP TO 2 PASTAS

HOTHOUSE Salad (V)
Caesar Salad
Greek Salad (V)
Market Salad (V)

MAINS (CHOOSE 2)
GRILLED ATLANTIC SALMON

With lemon dill butter, served with wild rice pilaf and
seasonal vegetables

CHICKEN MARSALA

Chicken breast in a cremini mushroom and Marsala
wine sauce, served with leek and chive mashed
potatoes and seasonal vegetables

JAMBALAYA

Baked Meat Lasagna
HOTHOUSE Penne
Penna Alla Sambuca
Grilled Vegetable Penne (V)
Cheese Cappelletti (V)

With tiger shrimp, blackened chicken breast, spicy Italian
sausage, bell peppers, red onion, chili peppers and
tomatoes on wild rice pilaf

CHOOSE UP TO 2 SALADS

With pommery mustard and white wine sauce, served
with leek and chive mashed potatoes and daily vegetables

Caesar Salad
Greek Salad (V)
Greek Pasta Salad (GF & V)
Market Salad (V)
House Salad (V)
$19+ / guest

OPTIONAL EXTRAS
ASSORTED SQUARES & COOKIES
$3+ / guest

POP OR WATER
$2+ / guest
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SALADS (CHOOSE 2)

PORK TENDERLOIN

PASTA CAVOLFIORE (V)

Casareccia pasta tossed in a parmesan and fontina cheese
cream sauce with a roasted cauliflower, garlics and
sweet green pea medley

CHEESE CAPPELLETTI (V)

With ricotta, mozzarella and Romano cheeses, and baked
with a rosé sauce and mozzarella

DESSERT
Decadent brownies and an assorted fresh fruit platter
$27.50+ / guest
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Platters
Small 10-15 guests

ARTISAN CHEESE BOARD (V)

Assorted cheeses such as Beemster
Dutch, Saint Agur Blue, triple crème
brie and chevre with crostini,
breads, crackers, dried fruits and
nuts (optional)
Small $75 Large $130

ANTIPASTO PLATTER

Assorted cured Italian meats,
grilled vegetables and
marinated olives with crostini
Small $80 Large $150

CRUDITÉ (V)

Assorted seasonal vegetables
with house-made hummus
and creamy garlic dip
Small $45 Large $75

CHARCUTERIE BOARD

Pâté, Prosciutto Di Parma,
Wild Boar Cacciatore, assorted
Kozlick's mustards and crostini
Small $105 Large $190

Large 25-30 guests

ASSORTED DIP TRIO
WITH ASSORTED BREADS
(CHOOSE 3)

Chèvre and Olive Tapenade
Tomato Choka
Eggplant Choka
Hummus
Tzatziki
Crab and Artichoke
Small $65 Large $105

CANADIAN COLD
SMOKED SALMON PLATTER

Canadian cold smoked salmon with
capers, pickled red onions, chèvre
cream cheese, lemon wedges,
breadsticks, pumpernickel bread
Small $85 Large $125

SWEET PLATTER

Assorted squares and cookies
Small $50 Large $70

FRESH FRUIT PLATTER (V)
Assorted fresh cut fruit,
seasonal when possible
Small $45 Large $80
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À La Carte
LASAGNA

Meat or vegetarian
Serves 18-22 guests
$165+

CHEESE CAPPELLETTI (V)

Stuffed with ricotta, mozzarella and Romano cheeses,
and baked with a rosé sauce and mozzarella
Serves 18-22 guests
$135+

HOTHOUSE BBQ CHICKEN

Chicken legs and thighs grilled with our signature BBQ sauce
Serves 18-22 guests
$145+

ASSORTED PIZZAS

Meat and vegetarian options
Serves 10 guests
$105+

ASSORTED SANDWICHES (CHOOSE 3)

Moroccan Chicken Sandwich
Cured Italian Meats with Arugula and Provolone Cheese
Smoked Salmon Wrap
Carved Roast Beef Sandwich with Horseradish Aioli
Grilled Vegetable Sandwich and Chèvre (V)
Serves 10 guests

Call us at 416.366.7800
or email us at events@hothouserestaurant.com
for more information and to reserve a booking.

$95+

ASSORTED SALADS (CHOOSE UP TO 2)
Greek Salad
Potato Salad (V)
HOTHOUSE Salad (V)
Caesar Salad
Greek Pasta Salad (GF & V)
Serves 10 guests
$55+

35 Church St., Toronto, ON M5E 1T3
Monday - Thursday / 11:00am - 11:00pm
Friday / 11:00am - 12:00am
Saturday / 10:00am - 12:00am
Sunday / 9:30am - 11:00pm
Hours may change during holidays or special occasions.
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