
THEMED 
EVENT PACKAGES

995 BROADVIEW AVENUE, TORONTO, ONTARIO  M4K 2S1. 
TEL: 416.421.1344 | FAX: 416.421.1028 | WWW.TORONTO.COM/WHISTLERS

E-MAIL: WHISTLERS@BELLNET.CA

As an established family business since 1981, Whistler’s has perfected the banquet
element of our operations. Our staff is always courteous and professional. Our
atmosphere is unique and our chefs are superb.

Whistler’s is an ideal location for all your special occasions. We also offer full
service, off-site banquet catering for events from 50 to 500 guests.

champagne & liqueurs
Sparkling Toast* ~$29.00
Henkell Trocken

Champagne*
Piper Heidsieck (France) ~$59.00

(price/bottle)

* Serves approximately 10 guests/bottle

Liqueurs $4.00/guest
Baileys, Brandy, Kahlua, Amaretto,
Drambuie, Grand Marnier

pastries & fruit table
Fancy Pastries & Fruit Table ~$5.00/guest
An appealing selection of pastries and 
fresh fruits with tea and coffee service.

Complete Dessert Table ~$8.00/guest
An elegant assortment of fine cakes, 
fresh pastries, seasonal fruits with coffee 
and tea service.
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SPECIAL PAC
Grilled Basil & $42.00
Romano Chicken (8oz.)

Grilled 8 oz. breast, splashed with a 
romano tomato & fresh basil sauce

Chicken Ballantine $45.00

Stuffed with rice pilaf & herbs, 
topped in a béchamel or rosé sauce

Roasted Rosemary $42.00 
Chicken Supreme

Frenched wing-bone, accented with a
rosemary glaze

Frenched Veal Loin Chop $42.00 

Grilled and topped with a brandy/button
mushroom sauce

Specialty Packages

YOUR GROUP’S BEST CHOICE FOR CELEBRATING THAT SPEC IAL DAY. WHETHER IT’S A WEDDING, A BAR / BATMITZVAH OR ANNIVERSARY WE CAN ACCOMMODATE ALL YOUR PARTY NEEDS.

WHISTLER’S GRILLE AND THE MCNEIL ROOM FOR BANQUETS | 995 BROADVIEW AVE., TORONTO, ON  M4K 2S1. TEL: 416.421.1344 | FAX: 416.421.1028 | WEBSITE:WWW.TORONTO.COM/WHISTLERS

hors d’oeuvres
Traditional

Breaded Scallops
Beef or Chicken Satays

Spicy Meatballs
Spanakopita

Veggie Spring Rolls
Assorted Mini Quiches
Breaded Chicken Tenders
Bacon Wrapped Scallops

special packages
The use of our private

McNeil Room

Silk Flower Centre pieces

Table & Napkin Linens

Assorted Dinner Rolls

Contemporary
Background Music

Salad

Main Course

Herb Roasted Potatoes

Fresh Vegetable Medley

Dessert & Coffee/Tea

table platters
Greek Tray $25.00/table
Kalamata Olives, Feta Cheese, Celery, 
Carrots, Cucumbers, Pita Bread, Tomato
& Tzatziki

Antipasto $29.00/table
Smoked Prosciutto, Bocconcini Cheese, Artichokes, 
Olives, Tomatoes & Grilled Vegetables

Seafood $33.00/table
Lemon Pepper Red Snapper, 
Fried Calamari & Sea Scallops

Supplements
Rigatoni, Penne, Rotini ~$3.00/guest
Cheese Cannelloni, Four Cheese Tortellini ~$4.00/guest

DINNER SELECTIONS

Add $4.00/guest with any three items. 
Chaffing dish $79.00

Premium

Crab Rangoon
Coconut Lobster Tails

Salmon Canapés
Coconut Shrimp

Wild Mushroom Tart
Cozy Shrimp Wrap
Feta & Sundried
Tomatoes Phyllo Pastry

Add $7.00/guest with any three items. 
$30.00/dozen pieces

salads
Original Caesar

Traditional Greek
Garden Vinaigrette
Thai Garden Greens

bar services inclusive� 
Open Bar services include spirits, wine and beer
during the cocktail period before and after dinner.

Open Bar 6 P.M. - 1 A.M.
Wine Service w/dinner 2 bottles/table

Minimum guest requirements apply. Additional wines

available on request. (extra charge applies)

Dinner Selections

�Dinner packages also include bar services.

OR

OR

Grilled Fresh $45.00
Atlantic Salmon

Thai-glazed or topped with a dill 
cream sauce

Prime Rib of Beef (10oz.) $49.00 

Roasted prime cut au jus

New Yorker (10oz.) $49.00 

Grilled or roasted striploin bordelaise

Pacific Red Snapper $42.00 

A fresh lemon and herb grilled filet

Vegetarian dishes are also available.

�

Package Supplements: Our hors d’oeuvres & assorted platters are a perfect way to round out your special event

and “wow” your guests!  All menu items are subject to applicable taxes & gratuity. 

desserts
Tartufo (Amaretto or Chocolate Raspberry)
Tiramisu
Strawberry Mousse Cake
Turtle Chocolate Tart
Lemon Blueberry Tart
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