
BEVERAGES 

Coffee/Tea    $2.00 

Herbal Tea    $3.00 

Milk      $3.00 

Hot Chocolate   $3.00 

Juice Glass    $3.00  

(Orange, Cranberry) 

Sodas      $2.00 

(Coca-Cola, Diet Coke,  

Ginger Ale, Tonic Water, Soda Water) 

 

BOTTLED BEER 

Domestic    $5.50 

Premium    $6.50 

 

WINES 

Glass (5oz)     $6.50 

Bottle (750m Liter bottle)         $26.00  

 

LIQUOR LIST 

Per 1oz shot    $6.50 

Mixed Drink     $6.50 

 

 

 

 

Rates and applicable charges  

Catering consists of below rates:  

 We are licensed for the service of    
alcohol.  

 A $500 deposit is required for     
bookings, payable at the time of  
booking. 

 Catering menu prices are applicable 
for private parties of 8 guests or more, 
Please contact the Dining Manager or 
Chef for more information. 

 Public Health Regulations Does Not 
Permit outside food for catering  

     parties. 

 Prices are subject to change without  
notice. 

 Listed prices do not include taxes. 

 $75.00 server charge applicable for 
minimum of 8 guests. 

 20% Gratuity applied to all functions. 

 Members: Please note that your meal 
credit does not apply towards catering 
services. 

 Details and menu must be finalized 
72 hours prior to event. 

 Hearthstone is a non-smoking     
community.  

 Smoking is not permitted anywhere 
inside the building or patio’s. 

 

 

 

CATERING  

MENU  

For all your banquet and    

business needs 

3 Marine Parade Drive, Etobicoke, 

Drive M8V 3Z4  

Phone #416-503-3332 Ext. 2215 

Fax # 416-503-3320 

 

NAME: 

_______________________________
_______________________________

_______________________________ 

DATE OF FUNCTION: 
_______________________________

_______________________________

_______________________________ 

# OF GUESTS: 

_______________________________ 



EVENTS PACKAGE  

Choice of Soups (Choice of One) 

 Mushroom soup    

 Carrot ginger     

 Roasted Tomato    

 Potato, Corn, Bacon Chowder  

 Broccoli and Cheddar            

 

Choice of Salads (Choice of One) 

 Tomato Bocconcini Salad 

     with Basil and Olive Oil 

 Spinach Salad with Roasted Walnuts  

     Avocado and Goat Cheese. 

 Romaine Lettuce Salad With Carrots 

     Tomatoes, Peppers, Onion  

     and Feta Cheese. 

 Classic Caesar Salad with  

     Croutons Bacon Bits and  

     Parmesan Cheese. 

EVENTS PACKAGE 

Events Package Includes: Soup, Salad, 
Main Entrée and Dessert.  

Main Entrée (Choice of One) 

 Chicken Breast  with Mushroom 
Sauce_________________________$35          

 Salmon Filet with Lemon Chive Cream 
Sauce_________________________$38 

 Herb Crusted Pork Tenderloin              
With Apple Sauce     $32 

 Fillet Mignon with Peppercorn                
Sauce or Béarnaise Sauce____   $40 

 Prime Rib 

     With Yorkshire Pudding     $45 

 Broiled Lobster Tail   (Market Price) 

 Fresh Boneless Stuffed Turkey_ $37 

Starch Sides (Choice of One) 

 Mashed Potatoes    

 Scalloped Potatoes    

 Roasted Potatoes    

 Basmati Rice Pilaf             

Vegetable’s (Choice of Two) 
 Asparagus     
 Honey Glazed Carrots  
 Cauliflower with Cheese Sauce 
 Grilled Peppers  
 Grilled Zucchini    
 Sauteed Broccoli     
 French Beans             

EVENTS PACKAGE 

Desserts (Choice of One) 

 Tiramisu                                     
 Apple Pie                                     
 Strawberry short cake                 
 Triple layer chocolate cake           
 Crème Brulee                              
 Add Ice Cream (1 scoop)              $2.00 

Included 
 Coffee or Tea Included 
 Homemade Bread Rolls Included 

Optional 
 Vegan and Vegetarian Meals Are  
      Available On Request 

Appetizer Platter( Serves 8 people) 
Shrimp Cocktail            $72 
Cheese and Crackers  $64 
Cold Cuts                           $56 
Fruit Platter                        $64 

Custom Catering 

Whether your event is an intimate      
gathering of close family and friends 

or an  over-the-top affair, Hearthstone 
by the Bay’s custom catering strives to  
provide added value with the highest 
level of quality. We will custom tailor 

our services and menus to              
accommodate your wants and needs.  

Special catering menu or wine     
requests can be accommodated and 

priced accordingly.  
Please speak to the Dining Room 

Manager for  Wine Recommendation 


