
I N F O R M A T I O N
&  P R I C I N G

HORS D’OEUVRES  

PARTY #1

PARTY #3

SEATED DINNER MENUS

ADD WHITE TABLE CLOTHS & NAPKINS

PROJECTOR & AV FEE

MICROPHONE & PODIUM AVAILABLE

DRINK PACKAGES AVAILABLE

TRADITIONAL DINNER
MINIMUM 25 PEOPLE + HST. GRATUITIES NOT INCLUDED.

$37  /  PERSON

$150

BUFFET #2
MINIMUM 30 PEOPLE + HST. GRATUITIES NOT INCLUDED.

$275

$23 /  PERSON

$21  /  PERSON

VENUE AMENITIES

DANCE FLOOR

FREE UNDERGROUND PARKING

BREWERY ON SITE

FULL SOUND SYSTEM

BUFFETS

BUFFET #1

PARTY #2 $22 /  PERSON

PARTY #4 $26 /  PERSON

DELUXE  DINNER
MINIMUM 25 PEOPLE + HST. GRATUITIES NOT INCLUDED

$48  /  PERSON

MINIMUM 25 PEOPLE + HST. GRATUITIES NOT INCLUDED. 

$34  /  PERSON

$42 /  PERSON  ($47/PERSON WITH SALMON)



G r a n i t e  P a r t y  # 1 G r a n i t e  P a r t y  # 2

H O R S
D ’ O E U V R E S

MINIMUM 25 PEOPLE + HST. GRATUITIES NOT INCLUDED. 

ASSORTED CHEESE &
CRACKER PLATTER

FALAFEL BALLS
(VEGAN,GF)

VEGETABLE PLATTER WITH
BLUE CHEESE DIP

ITALIAN MEATBALLS &
POMODORO SAUCE

BREADED SHRIMP WITH
SWEET CHILI SAUCE

CHICKEN WINGS WITH A
SAUCE OF YOUR CHOICE

ASSORTED CHEESE &
CRACKER PLATTER

CHICKEN & VEGETABLE
QUESADILLAS

VEGETABLE PLATTER WITH
BLUE CHEESE DIP

FALAFEL BALLS (VEGAN,
GF)

BRUSCHETTA



ASSORTED CHEESE &
CRACKER PLATTER

FALAFEL BALLS (VEGAN,
GF)

G r a n i t e  P a r t y  # 3 G r a n i t e  P a r t y  # 4

VEGETABLE PLATTER WITH
BLUE CHEESE DIP

H O R S
D ’ O E U V R E S

MINIMUM 25 PEOPLE + HST. GRATUITIES NOT INCLUDED. 

TOASTED BAGUETTES
WITH SMOKED SALMON

ITALIAN MEATBALLS

CHICKEN WINGS WITH A
SAUCE OF YOUR CHOICE

ASSORTED CHEESE &
CRACKER PLATTER

FALAFEL BALLS (VEGAN,
GF)

VEGETABLE PLATTER WITH
BLUE CHEESE DIP

TIGER SHRIMP &
COCKTAIL SAUCE

BREADED CHICKEN
FINGERS WITH PLUM

SAUCE

CHICKEN WINGS WITH A
SAUCE OF YOUR CHOICE

BBQ BEEF RIBS



FRUIT SALAD

D E S S E R T

BROWNIES

GARDEN VEGETABLES

S I D E S

M A I N S

E V E N T
B U F F E T S

S T A R T E R S

ASSORTED BREADS

ROAST BEEF WITH AU JUS

VEGAN & GLUTEN FREE 
PASTA PRIMAVERA

SOUP OF THE DAY

PASTA SALAD

B u f f e t  # 1

CAESAR SALAD

GRILLED CHICKEN BREAST WITH A
GARLIC-TARRAGON CREAM SAUCE

ROASTED RED POTATOES

STIR-FRIED RICE

MINIMUM 30 PEOPLE + HST. GRATUITIES NOT INCLUDED. 

COFFEE & TEA

GREEK SALAD



GARDEN VEGETABLES

S I D E S

M A I N S

E V E N T
B U F F E T S

S T A R T E R S

ASSORTED BREADS

PRIME RIB WITH MUSHROOM 
BRANDY SAUCE

VEGAN & GLUTEN FREE 
PASTA PRIMAVERA

SOUP OF THE DAY

PASTA SALAD

B u f f e t  # 2

GREEK SALAD

CHICKEN SUPREME WITH A 
WHITE WINE PESTO CREAM SAUCE

FRUIT SALAD

D E S S E R T

ROASTED RED POTATOES

STIR-FRIED RICE

BROWNIES

MINIMUM 30 PEOPLE + HST. GRATUITIES NOT INCLUDED. 

COFFEE & TEA

CAESAR SALAD



PASTA PRIMAVERA

T R A D I T I O N A L
D I N N E R

ROASTED BEEF WITH A RED
WINE PEPPERCORN SAUCE

SAUTEED VEGETABLES

BASMATI RICE

G r i l l e d  C h i c k e n

SAUTEED VEGETABLES

ROASTED POTATOES

ASSORTED BREAD ROLLS

R o a s t  B e e f

V e g e t a r i a n

S t a r t e r s

ROMAINE CAESAR SALAD

FRENCH VANILLA CHEESE
CAKE WITH STRAWBERRY
SAUCE & WHIPPED CREAM

COFFEE & TEA

D e s s e r t

C H O O S E  1  O P T I O N :

GRILLED CHICKEN WITH
A WHITE WINE MUSHROOM

CREAM SAUCE

MINIMUM 25 PEOPLE + HST. GRATUITIES NOT INCLUDED. 

SELECTIONS & QUANTITIES MUST CONFIRMED IN ADVANCE



PEN-SEARED ATLANTIC SALMON
FILLET WITH A LEMON DILL CAPER

CREAM SAUCE

D E L U X E
D I N N E R

ROASTED PRIME RIB WITH 
MUSHROOM BRANDY SAUCE

SAUTEED VEGETABLES

BASMATI RICE

SAUTEED VEGETABLES

ROASTED POTATOES

ASSORTED BREAD ROLLS

P A S T A  P R I M A V E R A

BASMATI RICE

SAUTEED VEGETABLES

P r i m e  R i b

A t l a n t i c  S a l m o n
V e g e t a r i a n

S t a r t e r s

BABY GREENS SALAD

CHOCOLATE MOUSSE CAKE
WITH CHOCOLATE BRANDY 

SAUCE & WHIPPED CREAM

COFFEE & TEA

D e s s e r t

C H O O S E  1  O P T I O N :

CHICKEN SUPREME WITH 
WHITE WINE PESTO CREAM SAUCE

ROASTED RED PEPPER SOUP

MINIMUM 25 PEOPLE + HST. GRATUITIES NOT INCLUDED. 

C h i c k e n  S u p r e m e

SELECTIONS & QUANTITIES MUST CONFIRMED IN ADVANCE



B A R  O P T I O N S

CASH BAR

EACH GUEST PAYS FOR THEIR OWN BEVERAGES

DRINK TICKETS

TALK TO YOUR GRANITE REPRESENTATIVE ABOUT PRICING

4-HOUR OPEN BAR

INCLUDES: ALL GRANITE ALE (9-12 CHOICES) 
SEASONS PINOT GRIGIO VQA 
SEASONS CABERNET MERLOT VQA 
LIQUOR + STANDARD MIXED DRINKS: RYE, VODKA, RUM, GIN
AND SCOTCH 
SOFT DRINKS, ICE TEA AND JUICE 

(SHOOTERS AND SHOTS NOT INCLUDED) 

ALL GRANITE STAFF ARE “SMART SERVED” AND TRAINED TO
WATCH FOR OVER-CONSUMPTION.


