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Cocktail Packages

A Ia carte (minimum 25 guests)

select any seven items for package pricing,

vegetarian v / gluten free ©

Cold Hors d’Oeuvres
Grilled Asparagus Spear v
smoked Italian capicolla

Stuffed Mushroom Caps V/¢
with crab or spinach blend
Creamy Chevre & Herbs ¥

in a delicate phyllo satchel

Greek Salad Brochette /¢
lemon juice & olive oil

Fresh Grated Parmesan Crisp V/¢
herbed chevre & sesame asparagus
Vietnamese Salad Rolls ¥/¢
soy peanut sauce

Minted Fruit Salsa ¥/¢

nestled in a crisp cucumber wheel
Lobster Claw on Spoon

tofu and sweet chili butter

Sliced French Finger Baguettes v
crowned with mouth-watering selections
Melon Ball & Prosciutto Skewers ©
Smoked Salmon Pinwheels

fresh bread surrounds smoked salmon & cream cheese
Chocolate Dipped Strawberries /¢
pure Lindt chocolate

Zebra Striped Fruit Skewers /¢
drizzled with white and dark chocolate
Mission Fig filled with Boursin /¢

on a fresh rosemary skewer

Candied Hibiscus Flower V/¢
surrounds an infused bocconcini ball

Platters

International Gourmet Cheese v
fruit compote, candied nuts, specialty wafers & crisps

Domestic Cheese and Grapes "

cracked wheat, golden sesame wafers

Mediterranean Tapas

chorizo sausage, kalamata olives, marinated artichokes,

mini feta stuffed peppers & melon wrapped in prosciutto
Seafood Platter

Smoked and candied salmon, flavoured scallops, cured prawns,
fresh crab legs and curried mussels and citrus aioli and flat breads
european deli meats, european cheese, grapes, crudite

and artisan bread

Roasted Vegetables "

seasoned, grilled with house dip

Exotic Fruit v
defined by the season

events catering weddings

MENU PRICING INCLUDES

service equipment, decorated platters, cocktail plates, table linen,
toothpicks, and cocktail napkins.
Service staff, bar service, rentals and
themes in a box are additional.
Operational Service of 18%, delivery
GST will be added to all prices quoted.
All prices and products are subject to change.

Infusion Dips

all dips are gluten free if served with corn tortilla chips

Vine Ripened Tomato Bruschetta v
toasted baguette

Cranberry and Fig Compote "

roasted garlic, goat cheese with naan bread
Artichoke & Roasted Red Pepper "
served with toasted pita points
Mediterranean Hummus v

served with fresh pita triangles

Classic Spinach Dip Y

served with fresh pita triangles

Apple Mango Dip Y

apples, mango blended with cinnamon

Hot Hors d’Oeuvres

Alberta Beef Sliders

mushroom ketchup, caramelized onions
Turkey Sage Sliders

cranberry aioli

Beef Ragout in Puff Pastry

infused with brandy demiglace

Chicken Wings ©

cracked pepper lemon, spicy thai

Savory Meatballs ©

Spanakopita v

spinach & feta cheese

Panko Crusted Chicken Breast

stuffed with prosciutto & jarlsberg cheese
Mini Quiche

Skewered Chicken Breast

tamarind glaze or east indian inspired sauce
Bococcini Stuffed Meatball

Porkloin Bites

crisped and spiced

Vegetarian Samosas "
mildly spiced curried vegetables and mango chutney

Desserts

European Pastries

cream puffs, tartlets and bite sized cakes
Finger Desserts

Chocolate Covered Strawberries
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Cocktail Packages

Stationa (minimum 25 guests)

No staff

Menu Option 1

Warm Hors d’oeuvres

Tangy Barbecue Glazed Skewers
beef, vegetarian, chicken
or pork skewered with roasted peppers
Mini Panko Crusted Chicken Breast
stuffed with proscuitto and jarlsberg cheese
Scallops Wrapped in Bacon
encircled with smokehouse bacon

Cold Hors d’oeuvres
International Gourmet Cheeses
fruit compote, candied nuts, specialty wafers & crisps

Vine Ripened Tomato Bruschetta
mellow garlic and sweet basil on a fresh baguette

Mediterranean Tapas Platter
chorizo sausage, kalamata olives, marinated artichokes,
mini feta stuffed peppers & melon wrapped in prosciutto

Smoked Salmon Rosettes
cream cheese, capers & dark rye

Sushi
White Maguro, Shake and Ebi Sushi with California Rolls

$30_55 6.5 pieces

MENU PRICING INCLUDES

Menu Option 2

Cold Hors d’oeuvres

Cubed Cheese and Crackers
swiss, cheddar, marble, edam, boursin & jalapeno havarti
Hibiscus Flower
sweetened hibiscus stuffed with infused bocconcini
Parmesan Crisp

grated parmesean cups crowned with sesame crusted chevre,

grilled asparagus spear, red pepper plume
Cranberry and Fig Compote
roasted garlic, goat cheese with naan bread
Seasonal Sliced Melon

Garden Vegetable Platter
chef inspired dip

Cold Cuts

turkey, roast beef, ham & pastrami

Mini Mousse Cups
$20.85 5.25 pieces

All package pricing is based upon service starting at 25 plus guests. Includes service equipment, decorated platters, cocktail plates, table linen, toothpicks, and cocktail napkins. Service staff,
bar service, rentals and themes are additional. Operational Service and GST will be added to all prices quoted. Gratuity not included. Prices and product are subject to change.

Cocktail Party Rentals (fewer than 25 guests)
Cocktail Equipment

$ 3.15

includes service equipment, decorated china platters, cocktail plates, table linen, toothpicks, & cocktail napkins

Biodegradable Dinner Ware
cocktail plate, fork & cocktail napkin

Table Linen (white 85x85)
Ice #¢™® with bin and linen

Service Staff

Site Manager $40.00/hr
Station Chef $35.00/hr
Server $30.00/hr
Bartender $35.00/hr

Bar Services Available at Clients Request

$ 0.25

$ 7.00
$36.00

Decor Packages

Theme in a Box $500.00

Square Roots, Mexican, Asian, Western, Beach Party
Halloween and Roy Rogers

Please view decor packages at the following web address

http://www.simplyelegantcorp.com/events/decor-flowers/
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Cocktail Packages

Served Apgetizers (minimum 25 guests)

Staffed

Menu Option 1
Bocconcini Stuffed Meatballs
nestled in fresh marinara sauce
Mini Cordon Bleu
panko crusted chicken breast
with proscuitto and jarlsberg cheese
Crab Cakes
with red pepper aioli
Lobster Ravioli
mascarpone, lemon basil drizzled with bechamel
Gourmet Mini Beef Sliders
shallots, roasted tomato and mushrooms
Minted Fruit Salsa
nestled in a crisp cucumber wheel
Juicy Cherry Tomatoes
filled with salmon mousse
Rolled Poached Salmon
with grainy dijon and toasted coconut
Seasonal Fresh Fruit Skewers
drizzled with pure Lindt chocolate

$44.85 9 pieces

MENU PRICING INCLUDES

Menu Option 2
Fresh Vegetable Brochette
with feta drizzled with olive oil and lemon
Skewered Poached Salmon
tangy lime aioli
Mushroom Risotto Ball
portobello, shitake mushrooms
Turkey Sage Sliders
fresh berry aioli
Fresh Grated Parmesan Crisps
crowned with herbed chevre and sesame asparagus
Highroller
rolled with vegetarian and savory fillings
Grilled Asparagus Spear
wrapped in smoked Italian cappicolla

$35.55 7 pieces

All package pricing is based upon service starting at 25 plus guests. Includes service staff, service equipment, decorated platters, cocktail plates,
table linen, toothpicks, and cocktail napkins. Bar service, labor, rentals and themes are additional. Operational Service and GST will be added to all prices quoted.
Gratuity not included. Prices and product are subject to change.All prices and products are subject to change.

Cocktail Party Rentals tfewerthan 2 suests)
Cocktail Equipment

$ 3.15

includes service equipment, decorated china platters, cocktail plates, table linen, toothpicks, & cocktail napkins

Biodegradable Dinner Ware
cocktail plate, fork & cocktail napkin

Table Linen (white 85x85)
Ice ®¢"® with bin and linen

$ 0.25

$ 7.00
$36.00

Decor Packages
Theme in a Box $500.00

Service Staff

Site Manager $40.00/hr
Station Chef $35.00/hr
Server $30.00/hr
Bartender $35.00/hr

Bar Services Available at Clients Request
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Square Roots, Mexican, Asian, Western, Beach Party,

Halloween and Roy Rogers

Please view decor packages at the following web address
http://www.simplyelegantcorp.com/events/decor-flowers/
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Simply Elegant Beverage Service

Host Bar

Client pays for guests beverages includes: glassware,
bar equipment such as utensils, bar supplies, ice. Mixes
include diet and regular cola products, soda water, 7-up,
ginger-ale, tonic water, orange juice, cranberry juice,
clamato juice and bottled water. Garnishes include
limes, lemons, celery sticks and seasonings. We supply
mixes and condiments for a standard bar. We will need
advanced notice for specialty drinks provisions such as
martini’s, margarita, etc. If the total beverage sales are
less than $ 500.00 per bartender, a bartender fee of
$35.00 per hour (minimum of 4 hours) ]| gpply.

Cash Bar

Guest pays for own beverages includes: glassware, bar
equipment such as utensils, bar supplies, ice. Mixes
include diet and regular cola products, soda water, 7-up,
ginger-ale, tonic water, orange juice, cranberry juice,
clamato juice and bottled water. Garnishes include
limes, lemons, celery sticks and seasonings. We supply
mixes and condiments for a standard bar. We will need
advanced notice for specialty drinks provisions such as
martini’s, margarita, etc. A ticket seller fee of $30.00 per
hour (minimumof 4 hours) \wi|| gpply. If the total beverage sales
are less than S 500.00 per bartender, a bartender fee of
S 35.00 per hour (minimum of 4hours) 3 5 gjes,

Alcohol and Non-Alcohol Service

Domestic Beer $5.75
Premium Beer $6.25
High Balls, Gin, Vodka, Dark and Rum, Rye $5.75
Premium High Ball $6.25
Speciality Coffee, Baileys or Kahlua $7.50
Red Wine Per bottle
White Wine Per bottle
Bottled Water 9™ $2.30
Pop or Juice 300 $2.30
Non-alcohol Punch $2.25

Bar Supply Packages

You provide the alcohol

Beer & Wine

Includes: glassware, bar equipment such as utensils, bar
supplies. Garnishes include limes, lemons and seasonings

$1.25 per drink
Wine:
Includes glassware, bar equipment such as utensils and
bar supplies

50-75 per drink
Full Standard Bar
Includes: glassware, bar equipment such as utensils,
bar supplies, ice. Mixes include diet and regular cola
products, soda water, 7-up, ginger-ale, tonic water,
orange juice, cranberry juice, clamato juice and bottled
water. Garnishes include limes, lemons, celery sticks
and seasonings. We supply mixes and condiments for a
standard bar. We will need advanced notice for specialty
drinks provisions such as martini’s, margarita, etc

$2.00 per drink

BARTENDER, $35.00 per hour

Minimum 4 hrs including travel time both ways.
ESTIMATED, recalculated after function

Ever heard of a Shagatini or Shelly Temple? No?
We created them. And we can create your signature
cocktail as well. Your favorite flavor or the company

colors, everything’s possible.
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WHY SIMPLY ELEGANT EVENT PLANNING?

It’s hard to believe that something as fun as a cocktail party
can take so much work. But it does... Always. Our award
winning event team offers in-house expertise that ensures
every facet of your party speaks your vision, core values
and culture. From the first meeting with Simply Elegant
staff until the final detail of your event has been executed,
you will know you are in capable hands. We handle the
details. You get the accolades.

WHY SIMPLY ELEGANT DECOR?

We transform spaces through expertly designed décor
and lighting to the freshest of the most beautiful flowers
to make you look good. From the office party to the tent
in a park, our decor team creates unique looks that will
transform space. Bend time. Well, not really. But our
expert work will make you think we have.

WHY SIMPLY ELEGANT FLORALS?

Great events rely on great designers. Dramatic or
understated, traditional or whimsical, your event flowers
will add yet another layer of fun to your event . From a
simple centrepiece to a cocktail décor made entirely of
your theme, we will ensure every bloom and blossom is a
reflection of your vision.

WHY SIMPLY ELEGANT CATERING?

We are renowned for our delicious culinary experiences
coupled with steadfast attention to detail and style. Our
team of friendly, efficient, and unobtrusive staff stand
out as leaders in the food services industry. We save you
time and money by using our Simply Elegant all-inclusive
menus. Your guests will feel so much more honoured and
appreciated because you have chosen to spend time with
them instead of passing the appetizers.
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