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Catering Terms & Conditions

FUNCTION SPACE

Shouldthe numberof guestsattendingyour function differ significantlyfrom the originalnumbers
provided,the hotel reservesthe right to provide an alternate function spacesuited to the group
size

The hotel requires at least two (2) businessdays notice of any changesto the set up of your
function room. If a changeis necessaryfter the deadline,alabourchargeof $150mayapply.

Theaffixingof anythingon the walls, floors or ceilingsof the spacewith nails,staples,tape or any
other substances not permitted unlessapprovalis obtainedfrom the hotel.

Thehotel assumeso liability for lossor damageto displays exhibitsor productsfor anyreason

GUARANTEES & SERVICE CHARGES

A guaranteeof attendancemust be specifiedthree (3) businessdaysin advanceof your first
function. Thisnumber shall constitute a guarantee,not subjectto reduction If no guaranteeis
received the hotel will assumehe expectedcountasoutlined on the contractto be the guarantee
andwill bill accordingly

ALLERGIES & DIETARY RESTRICTIONS

Specialdietary substitutionscan be made availableupon prior requestto a maximumof 10% of
the final guarantee The exactnumber of specialmeals must be specifiedwith the guaranteed
attendanceat leastthree (3) businesslaysbefore the function. All substitutionsrequestedduring
the serviceof your function, not previouslyarranged,will be consideredin excessof selected
menusandwill be billed accordingly
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SHIPPING MATERIALS & BOXES

The Conference Service Department must be notified in advance of any materials being sent to th
hotel prior to the group arrival date as storage space is limited. All materials must be clearly labele
with the company name, date of function, name of meeting room and name -sftercontact.

AUDIO VISUAL EQUIPMENT & SERVICES

A complete line of audio visual equipment is availablesiba throughStagevisiorinc. A full
quotation can be provided upon request.

SAFE FOOD HANDLING PRACTICES

Provincialregulationsrequire that the hotel must supplyany food and/or beveragebroughtinto a
function room. All food and/or beveragesnust be consumedon the premisesand removalof any
food and/or beveragesrom within the function room is not permitted due to safefood handling
practices

SAFE BEVERAGE SERVICE

CrownePlazaToronto Airport is committed to providingresponsiblealcoholicheverageserviceto

its guests Thehotel is responsiblefor compliancewith all bylawsand local regulationsoutlined by

the Liquor Control Board of Ontario Act Assuch,alcoholservicemay be deniedto those guests
who appearto be intoxicated or under the legal drinking age The hotel reservesthe right to

demand identification from anyone requesting or consumingalcohol at an event The only
acceptableforms of identificationto confirm legalageare avalid5 NJ& @iSeNgeBassporor BYID
card The hotel reservesthe right to closethe bar or ceasealcohol serviceat any time during a
contracteventdue to unforeseencircumstances

Crowne Plaza Toronto Airport

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU

416-675-1234 WWV\I.Cl‘DWneii|aZa.COm/TDmeOaII’iiOI‘I
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Freshly baked Danish, muffins and croissants
Multigrain, whole wheat and white bread
Variety of fruit yogurt

Fresh fruit salad with seasonal berries

A selection of chilled juices

Do Do T I Do

Serves a minimum of 15 people. Less than 15, add $3 per person.

Scrambled eggs

Bacon and sausages

Home fries

Freshly baked Danish, muffins and croissants
Multigrain, whole wheat and white bread
Bagels with cream cheese

Assorted cereals and milk

Variety of fruit yogurt

Sliced fresh fruit with seasonal berries

A selection of chilled juices

To To To T T o Do Do T I

To T o To To Do I

All breakfast buffets will be served with butter, assorted fruit preserves, freshly brewed premium coffee, decaffeinated coffee and specialty teas.

Freshly baked Danish, muffins and croissants
Multigrain, whole wheat and white bread
Bagels with cream cheese

Assorted cereals and milk

Variety of fruit yogurt

Sliced fresh fruit with seasonal berries

A selection of chilled juices

Serves a minimum of 15 people. For less than 15, add $3 per person.

To To Io I o To o I»

Carrot and bran muffins, whole wheat croissant

Multigrain, whole wheat bread, whole wheat bagel served with
cream cheese

Kale salad with quinoa and chia, homemade vinaigrette
Cheese scrambled eggs

Hot oatmeal with assorted nuts, seeds and dried fruit

Berry parfait with granola, Low Fat cottage cheese

Assorted sliced fruit platter

Banana, blueberry and orange smoothie, spinach and Granny
Smith apple smoothie, still water and sparking water

Crowne Plaza Toronto Airport 2 Pricing is based per person

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change
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All coffee themed breaks are served with assorted soft drinks, freshly brewed premium coffee, decaffeinated coffee and specialty teas.

Freshly baked assorted cookies (Triple chocolate, double
chocolate white drop, chocolate chip pecan, oatmeal raisin)
Butter shortbread cookies

Double stuffed Oreo

Cranberry citrus oat crunch

Date turnover

Almond biscotti with chocolate drizzle

Fortune cookie

Skim and 2% milk

Do Bo T I o Do Do I

Tortilla chips with salsa and sour cream

Individual bags of chips, pretzels and white cheddar popcorn
BBQ slow cooked pork drumettes

Chicken wings with hot sauce

Do T I Do

Crowne Plaza Toronto Airport
33 Carlson Court, Toronto, Ontario MOW 6H5

To Do T I o Do Do

o To T I T To To

2020 CATERING MENU

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change

Assorted whole apples

Apple and banana smoothies
Apple turnover

Mini donut filled with apple
Apple crumble sheet cake
Apple chips

Apple juice

Butter Chocolatine Pastry

Triple Chocolate Fudge Squares
Awake Dark Chocolate Bar
Chocolate Malt Ball Treats
Chocolate Eclair

Chocolate Dipped Strawberries
Chocolate Milk

2 Pricing is based per person
Subject to 15% gratuity and 13% HST
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All coffee themed breaks are served with assorted soft drinks, freshly brewed premium coffee, decaffeinated coffee and specialty teas.

A Ancient grain popcorn A Assorted Cheese Board
A Coconut chips A Prosciutto and salami board
A Snap pea crisp A Sliced baguette, crackers
A Oatmeal raisin walnut bar A Dried ﬁgS, apricot, cranberries and walnuts
A Sliced fruit A Spicy mustard, honey, mango chutney
A Hummus and babaganoush with grilled pita A Mediterranean marinated mixed olives and julienne roasted
A Fruit yogurt red peppers
A Assorted smoothies
A Almond coconut bar
A Trail mix high energy
A Chocolate protein bar
A Cool mint energy bar
A Fruit yogurt
A Sliced fruit platter
A Vegetable crudités with dips
A Assorted smoothies
A Red Rain energy drink
Crowne Plaza Toronto Airport 2 Pricing is based per person
33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change
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Build your own break.

Whole fresh fruit

Seasonal sliced fruit

Fruit yogurt (single serving)

Freshly baked Danish, muffin or croissant

Assorted breakfast breads

Bagel with cream cheese

Freshly baked assorted cookies

Chocolate fudge brownies

Assorted squares

Mini French pastries

Seasonal vegetable crudités with dip

Assorted cheese platter with crackers

Chocolate Protein Bar

Individual bags of chips, pretzels & white cheddar popcorn
Tortilla chips with salsa and sour cream

Assorted bottled juices or Perrier

Assorted soft drinks or bottled water

Freshly brewed premium coffee, decaffeinated coffee and specialty teas

$2 per piece
$6 per person
$3.50 each
$3.50 each
$24 per dozen
$4 each

$32 per dozen
$32 per dozen
$28 per dozen
$40 per dozen
$6 per person
$9 per person
$4 each

$3.50 each

$5 per person
$4 per piece
$3 per piece
$4 per person

Crowne Plaza Toronto Airport

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATE RIN G MENU

416-675-1234 www.crowneilaza.com/toromoairion
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All working lunches are served with fresh rolls, butter, assorted soft drinks and freshly brewed premium coffee, decaffeinated coffee and specialty teas.
Minimum of 15 people. For less than 15, add $3 per person.

A Beef Salami and bresaola platter (air dried beef) A BBQ poblano chili and lime Pork Ribs
A Caprese salad (tomato, bocconcini and pesto sauce) A~ Cheese biscuit and gravy
A Caesar salad A Creole Jambalaya (shrimp and smoked turkey)
A Minestrone soup a la Milanese / assorted bread basket A~ Pecan Tart
A Margherita arancini A Carrot cake
A Chicken cacciatore
A Lasagne bolognaise A Green vegetable salad with sesame dressing (green beans, Chinese
A Tri-coloured fusilli with garden tomato sauce cabbage, beansprout, cucumber)
A ltalian rice (garlic, olive oil, spinach, balsamic vinegar, sweet red pepper and A Asian-style salad (romaine lettuce, carrot, tomato, mandarin, orange, water
cooked rice) chestnut, peppers, mint, cilantro)
A Tiramisu and cannoli A Sweet Corn and Vegetable Soup / assorted bread basket
A Spring Rolls with plum sauce
A Orzo pasta salad with tomato, red onion, artichoke, scallion A Thai chicken red curry
A Greek Salad A Braised Tofu with Bok Choy
A Spanakopita A Ve_getable fried nooo_lles Hong Kong Cantonese style
A Fasolatha (Greek bean soup) A Stir Fry Vegetable Rice
A Chicken souvlaki with tzatziki sauce A Mango Mousse Cake
A Vegetarian Moussaka A Fruit Salad
A Spinach tomato linguine
A Baklava A Balsamic beet salad with arugula, goat cheese and walnuts with homemade
A Fruit salad \/inaigrette
A Broccoli, apple and smoked cheese salad, creamy cider vinaigrette
A Split Pea Soup / assorted bread basket
A Green Salad with balsamic vinaigrette A salmon with dill sauce
A Tater Salad (potatoes, grated boiled egg, celery, pickle, garlic and mayo) A Meat loaf
A Chicken Gumbo Soup / assorted bread basket A~ Mac and Cheese
A Southern Fried Chicken A Maple roasted sweet potatoes
A Nanaimo Bars
A Butter Tarts

Additional lunch options on next page ==

Crowne Plaza Toronto Airport » Pricing is based per person
33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneﬁlaza.com/toromoairﬁort Prices are subject to chanie
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Switch your Lunch of the Day with one of these top two options for an additional $3 per person.

All working lunches are served with fresh rolls, butter, assorted soft drinks and freshly brewed premium coffee, decaffeinated coffee and specialty teas.

(switch your lunch of the day for this at no additional cost)

Soup of the day

Garden salad with 2 types of dressings

Pasta salad

Pre-made sandwiches and wraps on a variety of breads, buns
and wraps including smoked turkey, ham, corned beef, grilled
vegetable, tuna and egg salad

Assorted French pastries

Fresh fruit salad

To T oo To

T 3>

Crowne Plaza Toronto Airport

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU
416-675-1234 www.crowneﬁlaza.com/torontoairﬁort Prices are subject to chanie

To T Too To T Bo T o To

Aloo Chana chat

Kachumbari salad

Vegetable raita

Carrot ginger soup / assorted naan bread
Vegetable samosa

Butter Chicken

Aloo Gobi (potatoes and cauliflower)
Vegetable biryani

Mango mousse / cream caramel

» Pricing is based per person
Subject to 15% gratuity and 13% HST
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Pricing is based per person. Minimum of 20 people. For less than 20, add $5 per person.

Assorted Cocktail Sandwiches

Smoked and Candied Salmon Platter with Garnish

Assorted Cheese Platter with Crackers and Sliced Baguettes
Vegetable Crudités with Dips

Hummus and Babaganoush with Pita

Butter Spinach Feta Pastry

Vegetable Spring Rolls

Tandoori Masala Chicken Wing Drumettes

Mini Beef Wellington

Assorted French Pastries
Sliced Fresh Fruit Platter

Pricing is based per dozen. All canapes can be served stationed or passed. Minimum order of 5 dozen.

Assorted vegetarian canapes i Consisting of Guacamole mousse
canape, sun dried tomato mousse canape, carrot and cumin mousse
canape, mushroom and parmesan mousse canape and hummus mousse
and grilled chickpea canape $32

Assorted meat canapes i An assortment of 5 different canapes
consisting of smoked salmon canape, shrimp canape, liver pate mousse
canape, salami canape and mandarin ham canape $34

Assorted seafood canapes i An assortment of 5 different seafood
canapes consisting of Smoked Salmon and Horseradish mousse, Shrimp
with cocktail mousse, Mussel and curry mousse, Scallop and cucumber &

crab surimi and crustacean mousse $38
Herb Goat Cheese Baguette $32
Selection of Assorted Finger Sandwiches $34
Chopped Curried Chicken and Cilantro en croute $32
Mini Bruschetta $30
Roast Beef and Asparagus with Horseradish Sauce on Baguette $34
Brie Cheese, Strawberry and Onion Marmalade en croute $34

Crowne Plaza Toronto Airport
33 Carlson Court, Toronto, Ontario MOW 6H5

416-675-1234 www.crowneilaza.com/toromoairion

Margarita Arancini

Vegetable Spring Rolls

Vegetable Samosa

Spinach Spanakopita

Assorted Mini Quiche

Chicken Masala Wonton

Cheddar Jalapeno Poppers

Ragu Rizzuto Ball

Fried Shrimp with Garlic Aioli

Mini Crab Cakes

Battered Fried Fish Fingers

Shrimp and Vegetable Purse

Fried Calamari

Tandoori Masala Chicken Wing Drumettes
Karaage, Japanese style Breaded Chicken with Sriracha Mayo
3 Cheese & Jalapeno Stuffed Chicken Minis
Swiss Cheese & Back Bacon Stuffed Chicken Minis
Dusted Chicken Wings with Hot Sauce
Chicken Satay with Peanut Sauce

Mini Beef Wellington

BBQ Slow Cooked Pork Drumettes

Pork Kabob

2020 CATERING MENU

$32
$30
$30
$30
$30
$32
$30
$34
$36
$38
$36
$38
$36
$36
$34
$34
$35
$38
$42
$38
$38
$42
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Pricing is based per person. Minimum of 20 people. For less than 20, add $5 per person

Prosciutto, salami, capocollo, pancetta, marinated seafood French fries and sweet potato fries

salad, marinated mushrooms, artichoke hearts, marinated olives, Smoked BBQ pulled pork, chili con carne, green onions,

fresh bocconcini and cherry tomatoes, grilled vegetable platters, sautéed mushrooms, caramelized onions, beef gravy,

arugula salad with Italian dressing, crostini and crusty Italian vegetarian gravy, cheese curds, jalapenos, chopped tomatoes
breads

Sautéed garlic shrimp
Capers, onions, hard boiled eggs and rye bread Steamed PEI mussels with white wine
Freshly shucked oysters with cocktail horseradish and lemon
Crab cakes

Selection of Domestic and International cheese, dried fruit, .
Garlic bread

fresh fruit platter, crackers and flat bread

Beef burgers with chipotle sauce, bacon, sautéed mushrooms
and cheddar cheese

Smoked BBQ pulled pork

Battered fried fish with tartar sauce and coleslaw

Ketchup, mustard, relish, pickles, onions, lettuce and tomato

Warm soft tortillas and hard shell tortillas

FILLINGS:

(choose two)

Fried Battered Fish
Beef and Bell Peppers
Lime Tequila Chicken

Served with assorted mustards, creamy horseradish, natural

ACCOMPANIMENTS: . o
pan jus and mini Kaisers

Shredded lettuce, peppers, onions, green onions, cilantro,
refried beans, sour cream, salsa, guacamole, grated
cheddar cheese, hot peppers, olives and fresh lime wedges

Milk chocolate, strawberries, honeydew melon, cantaloupe,
pineapple, marshmallow and banana bread cubes

Crowne Plaza Toronto Airport 2 Pricing is based per person

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change
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Our plated dinner menu is based on a three course menu; salad or soup, entrée and dessert. Add an additional appetizer for $6 per person.
Dinners include a selection of bread rolls, butter, premium brewed coffee, decaffeinated coffee and a selection of specialty teas.

SOUP OPTIONS SALAD OPTIONS

Tomato Bisque with Spinach and Rice Gathered greens

Woodland Mushroom Purée Garnished with Sautéed Medley of Mushrooms Seasonal greens, cucumbers, cherry tomatoes, red onions,
Yukon Gold Potato and Leek carrots, red radish and citrus vinaigrette

Thai Chicken, Lemon Grass, Coconut and Basil Baby spinach, Bartlett pear and gorgonzola

Roasted Butternut Squash Walnuts, orange and cherry vinaigrette

Kale, quinoa and feta
Apples, dried cranberries, cherry tomatoes, toasted
sunflower seeds, lemon and mustard emulsion

DESSERT OPTIONS Mediterranean

Apple Pie, Anglaise Sauce Vine-ripened tomatoes, cucumbers, peppers, black olives,
Brooklyn Cheese Cake crumbled feta, yasou dressing

Swiss Chocolate Decadence Classic Caesar

Banana and Nutella Pyramid Crisp romaine leaves, creamy garlic anchovy dressing,
Strawberry and Rhubarb Crumble bacon, croutons, parmesan cheese and lemon

Ontario Maple Syrup Sugar Tart Beet and goat cheese

Arugula, walnuts, onions, chives and olive oil vinaigrette

Crowne Plaza Toronto Airport 2 Pricing is based per person

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change
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Our plated dinner menu is based on a three course menu; salad or soup, entrée and dessert. Add an additional appetizer for $6 per person.
Dinners include a selection of bread rolls, butter, premium brewed coffee, decaffeinated coffee and a selection of specialty teas.
ENTREE OPTIONS
Thyme cream sauce, whipped potatoes and seasonal vegetables Balsamic cippolini onions, seasonal vegetables, and garlic whipped potatoes
With vegetable fried rice Red wine reduction, herbed red skin potatoes and seasonal vegetables
Tarragon cream sauce, whipped potatoes and seasonal vegetables Parsnip and Yukon gold potatoes mash, seasonal vegetables and Malbec sauce
Saffron white wine velouté, rice pilaf and seasonal vegetables Yorkshire pudding, horseradish mustard demi-glace, whipped potatoes

and seasonal vegetables

Calvados sauce, herbed red skin potatoes and seasonal vegetables
Mint sauce, whipped potatoes and seasonal vegetables

Juniper berries reduced madeira sauce, roasted fingerling potatoes and seasonal
vegetables Madeira sauce, roasted herbed potatoes and seasonal vegetables

Toasted almonds and lemon parsley butter, risotto and seasonal vegetables Veal jus deglazed with port wine, roasted fingerling potatoes
and seasonal vegetables

Dill, lemon and capers, scented Basmati rice, seasonal vegetables
Merlot and shallot reduction, fennel saffron sauce, risotto and seasonal vegetables

Mushroom bread pudding, seasonal vegetables and red wine sauce

Crowne Plaza Toronto Airport 2 Pricing is based per person

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change
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Our dinner buffets include a selection of bread rolls, butter, premium brewed coffee, decaffeinated coffee and a selection of specialty teas.
Minimum of 25 people. For less than 25, please contact the Catering Department.

Soup of the day Soup of the day

Your choice of three salads Your choice of four salads

Your choice of two entrées Your choice of three entrées

Your choice of one vegetarian entrée Your choice of one vegetarian entrée

Your choice of one starch and one vegetable Your choice of one starch and one vegetable

Chefds choice of assorted desserts and seas&hg&lf 0sr gihoi gravfeassorted desserts and

Garden Greens with 2 Dressings Pan Seared Salmon with Citrus Butter

Classic Caesar Salad Baked Filet of Cod with Dill & Caper Sauce
Traditional Greek Salad Butter Chicken

Beetroot, Spinach, Walnuts and Goat Cheese with Cherry Dressing Red Curry Thai Chicken

Creamy Potato Salad Chicken Breast a la Florentine (spinach, covered with Mornay sauce)
Pasta Salad (sundried tomatoes, black olives, peppers, basil pesto) Roast Striploin with Red Wine Mushroom Sauce
Nigoise Salad Braised Short Ribs

Cucumber Salad with Dill Braised Beef with Vegetables

Creamy Coleslaw Veal Piccata with Lemon and Capers

Artichoke Salad Lamb Rogan Josh

Potato and Chickpea Chaat Roast Pork Loin with Grainy Mustard Sauce
Russian Salad (potatoes, peas, carrots, mayonnaise dressing) Roast Chicken with Merlot Sauce

Stir Fried Beef with Broccoli and Mushrooms

Spinach and Cheese Tortellini with Rose sauce Herbed Roasted Red Skin Potatoes
Penne Pasta Primavera Mashed Potatoes

Vegetable Stroganoff Garlic Whipped Potatoes

Vegetable Stir Fry with Ginger Soy Sauce Yukon Gold and Sweet Potato Mash
Ratatouille Rice Pilaf

Steamed White Rice
Peas and Carrots
Broccoli and Cauliflower
Vegetable Bake

Crowne Plaza Toronto Airport 2 Pricing is based per person

33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change
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For sales below $400, a bartender fee of $30 per hour, per bartender/cashier will apply for a minimum of four hours.
Wine and host bar prices are subject to applicable taxes and gratuities. Cash bar prices include mix, applicable taxes and gratuities.
WINE BY THE BOTTLE
Pinot Grigio Crush, Pellar Estate $34 BEVERAGES HOST BAR
Chardonnay, Peller Estate $34 (Excludes applicable taxes
Adamo White, Adamo Estate $34 & gratuities)
Merlot Crush, Peller Estate $34 Liquor, Premium (per 0z.)
Shiraz Cabernet, Black Cellar $34 Canadian Club, J&B Scotch, Smirnoff $6.25 $8.00
Adamo Red, Adamo Estate $34 Vodka, Bacardi White Rum
& Beefeater Gin
Pinot Grigio, Terre Gaie Veneto, Italy $42 Liquor, Deluxe (per 0z.) $7.25 $9.25
Sauvignon Blanc, Trius, VQA, Niagara $46 Crowne Royal, Jonnie Walker Black,
Chardonnay-Musque, Adamo Estate, Niagara $43 Gray Goose Vodka & Captain Morgan
Riesling, Peller Estate VQA, Niagara $37 Spiced, Bombay Gin
. $7.25
Shiraz, Waltzing Matilda, South Australia $49 Domestic Beer (per bottle) $5.75
Cabernet Sauvignon, Trius VQA, Niagara $46 350
Cabernet Sauvignon, Louis M Martini, California $69 Imported Beer (per bottle) $6.75 8.
Pinot Noir, Mirassou, California $46 ) $9.00
Merlot, Trius VQA, Niagara $35 Liqueurs and Cognac (per 0z.) $7.25 -
Valpolicella, Luigi Righetti, Veneto Italy $46
Malbec, Septima, Mendoza, Argentina $54 Wine Selection (per 5 oz. glass) $7.00 $9.00
Bordeaux, Chateau De Courteillac, France $40
House Wine (per bottle) $34.00 $44.00
White Zinfandel, Gallo Family, California $42 Soft Drinks and Bottled Water $3.00 $3.50
) . $4.00 $5.00
Barefoot Bubbly Pinot Grigio, California $47 Juices and Perrier
Danzante Prosecco, Italy $52
Trius Brut, Niagara $95
Crowne Plaza Toronto Airport 2 Pricing is based per person
33 Carlson Court, Toronto, Ontario MOW 6H5 2020 CATERING MENU Subject to 15% gratuity and 13% HST

416-675-1234 www.crowneilaza.com/toromoairion Prices are subject to change



