
S O U P CALDO VERDE
Puréed potatoes  with thinly s l iced col lard greens and chouriço sausage 

CHICKEN SOUP
Homemade c lass ic  chicken soup with shredded chicken and pasta  noodles

JULIANA
Cabbage s l iced Jul ienne style  with potato ,  onion and carrots  

SHRIMP 
Tomato,  onions ,  carrots ,  gar l ic  s immered in  broth ,  puréed and topped with shrimp

WATERCRESS
Sl iced watercress  in  puréed potato and onion with couscous

MIXED SALAD
Mixed greens ,  tomatoes ,  cucumbers  and onions drizz led with vinaigrette  dress ing
 
CAESAR
Hearts  of  romaine ,  cr isp bacon,  parmesan cheese ,  croutons with creamy caesar
dress ing

S A L A D
Choice  o f  One  

per  Table

Choice  o f  One

European Classic Dinner

Choice  o f  One

F I R S T  
E N T R É E

FILLET OF SOLE
Light ly fr ied f i lets  of  sole  coated in  a  l ight  batter

PASTA
Penne and fettuccine coated with a  choice  of  tomato,  a l fredo,  rosé  or  a l la  vodka
sauce (no accompaniment)

Fish entrée  is  accompanied with rice  

 S E C O N D  
E N T R É E

D E S S E R T

Choice  o f  One

BEEF
Roast  beef  with mushroom gravy

CHICKEN
Roasted chicken

Choice  o f  One

ICE CREAM
Topped with seasonal  fresh fruit

CHOCOLATE MOUSSE
Light  and airy chocolate  mousse

FLAN PUDDING
Tradit ional  baked custard dessert  with caramel  on top

E U R O P A
C A T E R I N G

S A T U R D A Y :

$65.00 plus taxes per Adult

$42.50 plus taxes per Child 

Main Floor:  100 Adults  Minimum

Lower Hall :  80 Adults  Minimum

TORONTO

S U N D A Y  -  F R I D A Y :

$60.00 plus taxes per Adult

$37.50 plus taxes per Child 

Main Floor:  80 Adults  Minimum

Lower Hall :  50 Adults  Minimum

OPEN BAR

Hall  rental  charge i f  less  than the guaranteed number of  adults  

Accompanied with roasted parisienne potatoes and vegetables

EUROPA
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