Planning on hosting a holiday
reception with us?
HERE’S WHAT WE’LL NEED TO KNOW TO ENSURE A QUICK RESPONSE AND
THE SUCCESS OF YOUR EVENT!
Contact name:
E-mail:
Company:
Phone number:
Best time to contact you:
Date of interest:
Time of arrival:

HOLIDAY
RECEPTION
MENUS 2018

Anticipated departure time:
Number of guests:
Preferred beverage service style (see page 6):
Menu of interest:
Special requests/dietary concerns:
NOT SURE OF ALL THE DETAILS? SHARE YOUR EVENT GOALS WITH US
AND WE’LL HELP TO CRAFT A RECEPTION THAT SUITS YOUR NEEDS.
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OME OF

LET'S
CELEBRATE

The 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.
HOTHOUSE features a state of the art projector, screen,
PA system and offers complimentary Wi-Fi throughout
the venue.
Each area of the restaurant has its own individual
charm, and we invite you to reach out to events@
hothouserestaurant.com to book a site inspection.

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
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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Holiday Lite
WHAT WE PROVIDE

Upon request, we can supply a podium
and microphone free of charge. Our
projector and screen can be reserved
for a $50 rental fee. Table linens,
decor or floral arrangements can be
supplied and brought in by the guest.

DEPOSITS

A customized Event Agreement will
be created with the details pertaining
to your function here with us and is
mandatory for groups of 30+ guests.
We ask that you provide a signed
copy of the agreement and credit
card details to confirm the booking,
acknowledge final guest count and
cancellation policy. Deposits are
collected for group bookings of 30
or more guests. All deposits are
non-refundable upon cancellation.
No reservation is deemed booked
prior to the completion of the above.
All reservations are accepted on a first
confirmed basis.

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
( with min. spend requirements)

TO START
HOTHOUSE SALAD (V)

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

CHEF CURT’S DAILY SOUP CREATION
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 MARRAKESH

Chicken breast, slow marinated with flavours of the souk with the
tantalizing sauce of olives and oranges, served with seasonal
vegetables and Chef Curt's signature wild rice pilaf
or

BACON AND APPLEWOOD SMOKED CHEDDAR BURGER

Ground angus, chuck and brisket beef patty, served on an Ace
buger bun with crisp lettuce, tomato, onion, bacon, smoked
cheddar, pickle garnish, served with HOTHOUSE fries
or

PASTA CAVOLIORE (V)

Casareccia pasta tossed in a parmesan and fontina cheese
cream sauce with a roasted cauliflower, garlic and
sweet green pea medley
All meals are served with freshly baked bread

DESSERT
LEMON CREAM CAKE

Moist sponge cake layered with lemon curd and cream,
fresh mint, strawberry coulis
$25 / guest
plus tax (13%) and gratuity (18%)
Available 11am until 4pm Mon-Wed only
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Holiday One

Holiday Two

TO START

TO START

HOTHOUSE SALAD (V)

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

MAIN
HOLIDAY BEEF BRISKET

With caramelized onions braised and served with a stout gravy
over roasted root vegetable Yukon mash
or

ATLANTIC SALMON

Poached centre cut salmon filet with beurre au citron and served
with Chef Curt's signature wild rice pilaf and seasonal vegetables
or

HOLIDAY CHICKEN SUPREME

Baked chicken breast, port, shallot and cranberry compote,
over roasted root vegetable Yukon mash
or

PASTA CAVOLIORE (V)

Casareccia pasta tossed in a parmesan and fontina cheese
cream sauce with a roasted cauliflower, garlic and
sweet green pea medley
All meals are served with freshly baked bread

DESSERT
LEMON CREAM CAKE

Moist sponge cake layered with lemon curd and cream,
fresh mint, strawberry coulis
$32 / guest
plus tax (13%) and gratuity (18%)

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
VEAL CAPRI

Veal scaloppini, pan fried and baked with a Prosciutto di Parma
blanket, mushroom duxelle, and melted fontina cheese,
shallot and balsamic reduction
or

PROVENCAL STYLE ROAST SUPREME OF CHICKEN

Supreme of chicken marinated with savoury marjoram, thyme and
rosemary, baked and finished with a light thyme jus, seasonal
vegetables and roasted root vegetable Yukon mash
or

HERITAGE SALMON

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

GNOCCHI POMODORO (V)

Potato gnocchi, roasted red peppers, leeks, cherry tomatoes,
tomato basil sauce, Parmigiano Reggiano
All meals are served with freshly baked bread

DESSERT
CHOCOLATE TRUFFLE CAKE

Marble layer cake with white and dark chocolate mousse
finished with a dark chocolate ganache
$37 / guest
plus tax (13%) and gratuity (18%)
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Holiday Three

Holiday Four

TO SHARE

TO SHARE

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

TO START
MARKET SALAD (V)

CALAMARI FRITTI

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

Lightly floured, flash fried and served with a cilantro lime and scotch bonnet aioli

CAESAR SALAD

TO START

MAIN

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

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

LAMB CHOPS

Grilled to your liking and served with seasonal vegetables,
Chef Curt's signature wild rice
or

STUFFED CHICKEN SUPREME

Wilted spinach, toasted pine nuts and goat's cheese stuffed Chicken breast,
served with a shallot and thyme reduction, seasonal vegetables,
roasted root vegetable Yukon mash
or

HALIBUT AND RISOTTO

Filet of Halibut with sage brown butter, side of wild
mushroom risotto, heirloom carrots
or

WILD MUSHROOM AND POLENTA LASAGNA (V)

House tomato sauce, and a wild mushroom ragu, fontina and ricotta
cheeses, over layers of polenta, baked to a golden brown
All meals are served with freshly baked bread

DESSERT
EARL GREY CHEESECAKE
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ANTIPASTI MISTO PLATTER

Assorted cured Italian meats, grilled vegetables, Cipollini onions, roasted garlic
and fennel semi-dried tomatoes, aged provolone
&

MARKET SALAD (V)

CAESAR SALAD

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

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

ROMAN STYLE PORK CHOP

Fennel and sausage stuffed center cut pork chop, over a roasted tomato sauce,
served with seasonal vegetables, roasted vegetable accented mashed potato
or

STUFFED CHICKEN SUPREME

Wilted spinach, toasted pine nuts and goat's cheese stuffed chicken breast,
served with a shallot and thyme reduction, seasonal vegetables,
Chef Curt's signature wild rice pilaf

A rich and creamy cheesecake infused with Earl Grey tea,
topped with white chocolate shavings

All meals are served with freshly baked bread

$42 / guest
plus tax (13%) and gratuity (18%)

HOUSE-MADE TIRAMISU

DESSERT
$55 / guest
plus tax (13%) and gratuity (18%)
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Call us at 416.366.7800
or email us at events@hothouserestaurant.com
for more information and to reserve a booking.
www.hothouserestaurant.com

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.

