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WE ’ RE  THR I L LED  YOU ’ R E  C ONS I D ER I N G  THE  HOTHOUSE  FOR  YOUR  HOL I D A Y  RECEPT I ON !

T HE  HOTHOUSE  H A S  P ROUDLY  BU I LT  AN  OU T S T AND I N G  REPU T A T I ON  F OR  E XCEPT I ON AL  F OOD  AND
HOSP I T A L I T Y  F OR  MORE  TH AN  30  Y E AR S .  OUR  T E AM  BR I N G S  ENERGY  AND  P A S S I ON  TO  E VERY
EVENT ,  A ND  WE  T RULY  C A RE  ABOU T  ENSUR I N G  E A CH  GUES T  H A S  A  MEMORABLE  E XPER I ENCE .

LO C A TED  I N  T HE  H I S TOR I C  S T .  L AWRENCE  MARKE T  NE I GHBORHOOD—JUS T  A  SHORT  WALK  F ROM
TORONTO ’ S  F I N ANC I A L  AND  EN TERT A I NMENT  D I S T R I C T S  A S  WELL  A S  MAJOR  S PORT S  AND  L I V E

THEA TRE  V ENUES— THE  HOTHOUSE  O FFERS  BOTH  C ONVEN I ENCE  AND  CHARM  FOR  YOUR  HOL I D A Y
CELEBRA T I ON .

P LE A SE  REV I EW  OUR  SUGGES TED  HOL I D A Y  MENUS  FOR  TH I S  Y E AR ,  A ND  DON ’ T  HE S I T A T E  TO
REACH  OU T  W I TH  AN Y  QUES T I ONS  O R  REQUES T S  F OR  CUS TOM I Z A T I ON .  WE  LOOK  F ORWARD  TO

WELCOM ING  YOU  AND  HELP I N G  C RE A TE  AN  UNFORGE T T ABLE  E VEN T .

S E AT I N G  CA PAC I T Y 

F U L L R ES TAU RA N T B U YO U T 4 5 0 4 5 0

F R O N T  S T R E E T  D R 1 2 0 -

C H U R C H  S T R E E T  D R 1 2 0 1 5 0

P R I V A T E  R O O M 4 0 4 0

M E Z Z A N I N E  4 6 5 0

A T R I U M 3 2 5 0

T H E  B A C K  R O O M
( C O M B I N E D  S P A C E  )

1 5 0 1 5 0

SEATED RECEPT ION



FESTIVE LUNCH
MENU

C H O I C E  O F  S T A R T E R

FESTIVE SALAD
organic greens, butternut squash, shaved pears, cranberry

dressing

CAESAR SALAD
romaine lettuce, croutons, parmesan, HOTHouse Caesar

dressing

C H O I C E  O F  M A I N

ROASTED TURKEY 
garlic potato mash, glazed carrots, onion sage stuffing,

cranberry compote

OVEN ROASTED SALMON
fingerling potatoes, squash, Brussel sprouts, red pepper coulis

WILD MUSHROOM GNOCCHI
potato & ricotta dumplings, medley of mushrooms, parmesan

cream sauce

D E S S E R T

STICKY TOFFEE PUDDING

$49

CO F F E E  &  T E A I N C LU D E D

FO R  A F E S T I V E  F E E L A D D  H O L I DAY CA N D L E S  A N D  F U N  C H R I S T M AS  C R AC K E R S  TO  T H E  TA B L E  FO R
$ 6 / P E R S O N .  

S TA RT T H E  N I G H T R I G H T W I T H  A G L AS S  O F P R O S ECCO  FO R  $ 1 0/ P E R S O N .



FESTIVE DINNER
MENU ONE

C H O I C E  O F  S T A R T E R

FESTIVE SALAD
organic greens, butternut squash, shaved pears, cranberry

dressing

CAESAR SALAD
romaine lettuce, croutons, parmesan, HOTHouse Caesar dressing

C H O I C E  O F  M A I N

ROASTED TURKEY 
garlic potato mash, glazed carrots, onion sage stuffing, cranberry

compote

OVEN ROASTED SALMON
fingerling potatoes, squash, Brussel sprouts, red pepper coulis

NEW YORK STRIPLOIN
8oz aged Canadian striploin, sweet potato mashed potatoes,

seasonal vegetables, red wine jus

CAPPELLETTI
ricotta stuffed cappelletti in rose sauce topped with mozzarella

and cheddar

D E S S E R T

EGGNOG CREME BRULEE

CO F F E E  &  T E A I N C LU D E D

$60

FO R  A F E S T I V E  F E E L A D D  H O L I DAY CA N D L E S  A N D  F U N  C H R I S T M AS  C R AC K E R S  TO  T H E  TA B L E  FO R
$ 6 / P E R S O N .  

S TA RT T H E  N I G H T R I G H T W I T H  A G L AS S  O F P R O S ECCO  FO R  $ 1 0/ P E R S O N .



FESTIVE DINNER
MENU TWO

C H O I C E  O F  S T A R T E R

FESTIVE SALAD
organic greens, butternut squash, shaved pears, cranberry

dressing

SOUP OF THE DAY

C H O I C E  O F  M A I N

MANHATTAN SIRLOIN
10oz Manhattan steak, mashed potatoes, seasonal vegetables

ROASTED TURKEY 
garlic potato mash, glazed carrots, onion sage stuffing, cranberry

compote

OVEN ROASTED CANADIAN HALIBUT
coconut rice, Mediterranean spiced squash, shaved apple &

fennel, lemon Beurre Blanc

TRUFFLE & WILD MUSHROOM RAVIOLI
ricotta-stuffed ravioli, medley of wild mushrooms, truffle infused

parmesan cream sauce

D E S S E R T

HOTHOUSE SIGNATURE TIRAMISU

CO F F E E  &  T E A I N C LU D E D

M E Z Z E  P L AT T E R  &  CA L A M A R I  

$80



CRUDITE PLATTER
assortment of seasonal vegetables served with hummus and

ranch dip
small $160 | large $210

CHARCUTERIE BOARD
St. Lawrence Market cured meats and artisanal cheeses, house

condiments and grilled Focaccia
small $190 | large $350

MEZZE PLATTER
baba ghanoush, hummus, labneh, house pickled vegetables,

cornichons, olives, roasted red peppers, za’atar, grilled focaccia
small $110 | large $190

FRUTTI DI MARE BOARD
smoked Atlantic salmon, marinated mussels, chilled red prawns,

bee pollen cream cheese & sun-dried tomato pesto, house
pickled vegetables, grilled focaccia

small $220 | large $390

ADD-ONS &
ACCOMPANIMENTS

C R U I S E R  T A B L E  S N A C K S

WARM MARINATED OLIVES - $20
ROASTED MIXED NUTS - $58
ROASTED MIXED NUTS - $58

P L A T T E R S  &  B O A R D S
S M A L L  -  1 0  P P L  |  L A R G E  -  2 5 P P L

S W E E T S

DESSERT PLATTER
assortment of cakes /cookies/bars

small $45 | large $105 

FRUIT PLATTER
assortment of fresh fruits

small $190 | large $320



PASSED CANAPES
* M I N U M U M  O R D E R  O F  1 2  

B E E F M E AT BA L L S
b r i s ket /c h u c k  m e at b a l l s ,  c h i m i c h u r r i

$5

C H I C K E N  S K E W E R S
l e m o n - t hy m e  m a r i n ate d  c h i c ke n ,

t z a t z i k i
$5

B E E F S L I D E R S
b r i s ket /c h u c k  p at t y,  g a r l i c  a i o l i ,

C h e d d a r
$6

L A M B  S P E D U CC I
l a m b  s kewe r,  h a r i s s a - m i nt  yo g u r t

$6

C H I C K E N  &  WA F F L E
f r i e d  c h i c ke n ,  waf f l e ,  h o n ey &  

s r i ra c h a  a i o l i
$6

CA P R E S E  S K E W E R
c h e r r y to m ato e s ,  b o cco n c i n i ,  b a s i l ,  

b a l s a m i c  re d u c t i o n  
$3

B R U S C H E T TA 
t o a s t e d  f o c a c c i a ,  b r u s c h e t t a  m i x ,  

P a r m e s a n  
$3

S P R I N G  R O L L
c l a s s i c  v e g e t a r i a n  r o l l ,  p l u s  s a u c e

$3

M U S H R O O M  A R A N C I N I
f r i e d  m u s h ro o m & r i cot t a  b a l l s ,  

t r u f f l e  a i o l i  
$5

M U S H R O O M  C R O S T I N I  
b a g u e t t e ,  r i c o t t a ,  m u s h r o o m  d u x e l l e s ,

 t r u f f l e  o i l  
$4

P E A R  C R O S T I N I  
p e a r ,  w h i p p e d  r i c o t t a ,  h o n e y  

b r o w n  b u t t e r
$4

C R A B  CA K E S
f r i e d  c r a b  c a k e  s p i c y  a i o l i ,

$5

T U N A P O K E  B I T E
m a r i n ate d  t u n a ,  a v o c a d o ,  w o n t o n

$6

S H R I M P CO C K TA I L
c o c k t a i l  s a u c e

$6

V E G E T A R I A N

S E A F O O D

M E A T



 BEVERAGE SERVICE

BAS I C  S O F T D R I N K PAC K AG E
i n c l u d e s  c o f f e e ,  t e a ,  s o f t  d r i n k s

$ 7  

P R E M I U M  S O F T D R I N K
PAC K AG E

i n c l u d e s  c o f f e e ,  t e a ,  s o f t  d r i n k s ,
j u i c e s

$ 9  

BAS I C  D R I N K T I C K E T
i n c l u d e s  b a r  r a i l ,  b e e r ,  6 o z

h o u s e  w i n e
$ 1 3  

P R E M I U M  D R I N K T I C K E T
i n c l u d e s  b a r  r a i l ,  b e e r ,  a l l  w i n e s

s o l d  b y  t h e  g l a s s  -  6 o z ,  h o u s e
c l a s s i c  c o c k t a i l s  

$ 1 6

N O N - A L C O H O L I C

D R I N K  T I C K E T S

O P E N  B A R  P A C K A G E S  A V A I L A B L E  U P O N  R E Q U E S T

W H I T E  W I N E

CA N T I N A M I G L I A N I CO
M U R E L L E ,  T R E B B I A N O

A b r u z z o ,  I t a l y

HOUSE WINES

R E D  W I N E

CA N T I N A M I G L I A N I CO
M U R E L L E ,  M O N T E P U LC I A N O

A b r u z z o ,  I t a l y

HOUSE CLASSIC COCKTAILS

E S P R E S S O  M A R T I N I
S m i r n o f f  V o d k a ,  K a h l u a ,

e s p r e s s o ,  s h a k e n .

F R E N C H  75
G o r d o n ’ s  g i n ,  l e m o n  j u i c e ,  s i m p l e

s y r u p ,  p r o s e c c o ,  l e m o n  t w i s t .

M O S COW M U L E
S m i r n o f f  v o d k a ,  f r e s h  l i m e  j u i c e

a n d  g i n g e r  b e e r  .

M OJ I TO
C a p t a i n  M o r g a n  w h i t e  r u m ,  f r e s h
m i n t  l e a v e s ,  m i n t  s y r u p  a n d  f r e s h

l i m e  j u i c e ,  t o p p e d  w i t h  s o d a .

PA P E R  P L A N E
T h e  B a r r e l  B a n d i t  C a n a d i a n

B o u r b o n  S t y l e  W h i s k e y ,  A p e r o l ,
A m a r o  N o n i n o ,  l e m o n  j u i c e .

S h a k e n  a n d  s t r a i n e d . .

N EG R O N I
T a n q u e r a y  G i n ,  s w e e t  v e r m o u t h ,

C a m p a r i .

DA R K &  S TO R M Y
G o s l i n g ’ s  d a r k  r u m ,  G r e a t

G e n t l e m a n  g i n g e r  b e e r ,  s p l a s h  o f
l i m e  j u i c e ,  i c e .

M A R G A R I TA
T e q u i l a ,  t r i p l e  s e c ,  l i m e  j u i c e ,

s i m p l e  s y r u p ,  s a l t  r i m .



EVENT INFORMATION

D E P O S I T S
W e  r e q u i r e  a  d e p o s i t  o f  2 5 %  t h e
a m o u n t  o f  t h e  m i n i m u m
s p e n d / e s t i m a t e d  e v e n t  c o s t
p r i o r  t o  y o u r  e v e n t  i n  o r d e r  t o
c o n f i r m  y o u r  b o o k i n g .  

PA R K I N G
U n d e r g r o u n d  p a r k i n g  i s
a v a i l a b l e  o f f  o f  C h u r c h  S t r e e t
b e t w e e n  K i n g  a n d  F r o n t  a t
I N D I G O .  G r e e n  P  P a r k i n g  L o t  i s
l o c a t e d  a t  C h u r c h  &  E s p l a n a d e .   

S E RV I C E  C H A R G E  &
A D M I N I S T R AT I O N  F E E
A  s e r v i c e  f e e  o f  1 8 %  a n d
a d m i n i s t r a t i o n  f e e  o f  3 %  a r e
a u t o m a t i c a l l y  a p p l i e d  t o  t h e
f i n a l  b i l l  o f  a l l  e v e n t s .    

F I N A L PAY M E N T
W e  r e q u i r e  t h a t  f i n a l  p a y m e n t
b e  m a d e  o n  t h e  d a y  o f  y o u r
e v e n t .  

FO O D
W e  w o u l d  b e  h a p p y  t o
c u s t o m i z e  a n y  o f  t h e  m e n u
o f f e r i n g s  t o  t a i l o r  t h e m  t o  y o u r
n e e d s ,  d e p e n d i n g  o n  t h e  c u s t o m
m e n u s ,  t h e  p r i c e s  m a y  b e
s u b j e c t  t o  c h a n g e .  

F o r  g r o u p s  o f  1 5  o r  m o r e  g u e s t s ,
w e  d o  r e q u i r e  t h a t  y o u  s e l e c t
f r o m  o n e  o f  o u r  s e t  m e n u
o p t i o n s .  

W e  d o  n o t  a l l o w  o u t s i d e  f o o d .

D e s s e r t s  c a n  b e  b r o u g h t  i n  f r o m
o u t  o f  h o u s e ,  a  p l a t i n g  f e e  o f  $ 3
w i l l  a p p l y .  

S E T U P F E E
W e  o f f e r  c o m p l i m e n t a r y  s e t  u p
t i m e  f o r  u p  t o  1  h o u r  b e f o r e  t h e
e v e n t .  A n y  a d d i t i o n a l  h o u r  i s
$ 2 0 0 .  

COAT C H EC K
W e  o f f e r  c o m p l i m e n t a r y  c o a t
c h e c k  f o r  a l l  e v e n t s .  E V E N T D E TA I L S / F I N A L

G U E S T CO U N T
P l e a s e  n o t e  t h a t  y o u r  m a s t e r  b i l l
w i l l  r e f l e c t  t h e  l a s t  g u e s t  c o u n t
c o n f i r m e d  o r  a c t u a l  g u e s t  c o u n t ,
w h i c h e v e r  i s  g r e a t e r .  

F i n a l  e v e n t  d e t a i l s  &  g u e s t
c o u n t  m u s t  b e  c o n f i r m e d  b y
W e d n e s d a y ,  o n e  w e e k  p r i o r  t o
y o u r  e v e n t .  



CONTACT US

416-366-7800

EVENTS@HOTHOUSERESTAURANT.COM


