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Otétion

At 10tation Event Catering Inc., every event is
as unigue and special to us as it is to you.
From delicious food, to skilled service staff,
we will deliver the help you need to take your
event to the next level. Style, presentation,
efficiency, detail and quality of service are the
pride and core strengths of our company. We
strive to make every event a seamless and
memorable success, so that when the event is
over, the only traces we leave behind are

satisfied smiles.

10tation.com
10tation_event_catering
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ARTSCAPE

Artscape offers five award winning venues,
each one unigue from intimate outdoor space
to soaring ceilings, modern design to historic
elegance. Our venues - Artscape Wychwood
Barns, Artscape Sandbox, Artscape Gibraltar
Point, Artscape Youngplace and Daniels
Spectrum operate as social enterprises. By
hosting your event with Artscape, you help
keep these cultural landmarks open to the
public and accessible to the arts community.

artscapevenues.ca
artscapevenues
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CockTAIL PARTY
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Passed Hors D’Oeuvres

Manchego and Ricotta Croquette
with truffle honey and roasted figs

Itsumo Ahi Tuna
taro root taco and avocado salsa

Duck Confit :
amarena cherry and gorgonzola créme fraiche
Nori Crisp
soy/miso, king and oyster mushrooms, cured egg
yolk and green onions

Mole Braised Short Rib Tostada
with honey poblano cream and pickled red onion

PEI Lobster
and aged cheddar grilled cheese
on toasted brioche

Puffed Squid Ink & Tapioca Wafer
with ocean trout tartar, pickled radish and
smoked avocado

Mini Meals

can be served passed or as part of a food station

Braised Beef Short Rib
on soft polenta topped with onion rings
and orange and pear mostarda

Flock Fried Chicken Sandwich
served on a sesame milk bun with avocado,
savory hot sauce and pickled slaw

Braised Duck Leg
With rhubarb jus, slow cooked chard
and soft polenta

Ontario Lamb Shoulder
with hummus, mint and lime yogurt,
mint chutney and pomegranate

Cauliflower Fritter
served with apple, celery and chili slaw
with lime yogurt

6 Hors d’oeuvres per person and 3 mini meals
starting at $40 per person

NOTE:
Pricing is based on sample menus. Rentals and staffing are not included.
Additional options and customized menus available.
Please contact our Senior Event Planner
Daniel Goncalves, daniel@10tation.com for more details.
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Assorted Specialty Breads
10tation flatbread, olive tapenade, fresh hummus
and herbed butter

Salad

Organic Salad
of baby arugula, celery leaves, spy apples, shaved
fennel and baby radishes in a citrus vinaigrette
Mains

Braised Beef Short Rib Au Jus
accompanied by creamy horseradish

Grilled Halibut
served with a light seafood bisque

Sides

Tarragon Braised Artichoke
and wild mushrooms

Steamed Green Beans
with herb butter

Rosemary Roasted Potatoes
with caramelized onions
Dessert
Espresso & Vanilla Creme Brilée
Mini Pies and Butter Tarts
Fresh Fruit Skewers

5 Hors d’oeuvres and buffet dinner menus
starting at $60 per person

BUFFET MENU

NOTE:
Pricing is based on sample menus. Rentals and staffing are not included.
Additional options and customized menus available.
Please contact our Senior Event Planner
Daniel Goncalves, daniel@10tation.com, for more details.
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THREE COURSE PLATED DINNER
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Passed Hors D’Oeuvres

Manchego and Ricotta Croquette
with truffle honey and roasted figs

Duck Confit
amarena cherry and gorgonzola creme bralée

Nori Crisp
soy/miso, king and oyster mushrooms,
cured egg yolk and green onions

Puffed Squid Ink & Tapioca Wafer
with ocean trout tartar, pickled radish
and smoked avocado

First Course

Roasted Squash
bufala mozzarella, hazelnuts,
crispy sage, romano wafer

Main Course

Roasted Duck Breast and Slow-Cooked Duck Leg
sunchoke, apple and vanilla purée, slow-cooked
chard, crispy parsnips and sour cherries

Dessert Course
Pistachio and Olive Oil Cake

with grapefruit curd, pistachio ice cream and
crunchy meringue

5 Hors d’oeuvres and three course dinner menu
starting at $65 per person

NOTE:
Pricing is based on sample menus. Rentals and staffing are not included.
Additional options and customized menus available.
Please contact our Senior Event Planner
Daniel Goncalves, daniel@10tation.com for more details.
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FOUR COURSE PLATED DINNER
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Passed Hors D’Oeuvres

Fogo Island Cod Brandade

organic chips, chimichurri, olive tapenade
Itsumo Ahi Tuna
taro root taco, avocado salsa
Mini Chicken Banh Mi
slow-roasted ginger and lemongrass chicken,
hoisin aioli, pickled carrot and cucumber,
purple cabbage, cilantro and chilis

Lettuce Wrap
halibut, cucumber kimchi, hoisin, daikon,
scallion and sesame

Dry Aged Steak Tartare
BBQ spiced taro chip and cured egg

First Course

Heirloom Beets, Granny Smith Apples
celery, frisée, pumpkin seeds
in a preserved lemon vinaigrette

Second Course

Char and Ricotta Gnudi
lamb neck, mint, romano wafer

Main Course

Crusted Beef Tenderloin
garlic-wilted spinach, roasted heirloom beets,
crisp onions, chimichurri

Dessert Course

Soft Set Valrhona Chocolate Tart
with peanut butter mousse, fleur de sel
and candied orange

5 Hors d’oeuvres and four course dinner menu
starting at $75 per person

NOTE:
Pricing is based on sample menus. Rentals and staffing are not included.
Additional options and customized menus available.
Please contact our Senior Event Planner
Daniel Goncalves, daniel@10tation.com for more details.
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Services

Style, presentation, efficiency, detail, quality of
service and food are the pride and core
strengths of our company. We are very excited to
bring our unwavering commitment of excellence
to Toronto Artscape Venues.

The love of food at 10tation Event Catering Inc.
is rooted in seasonal, local and artisanal ingredients
infused with global flavours and classic principles.
Using the freshest products, handpicked daily, the
team at 10tation Event Catering Inc. creates
personalized and seasonal menus focused on
delighting guests and creating a unique and
pleasing experience.

Terms and Conditions

e This document is for information purposes only, and
menus and budgets can be tailored to your event
vision.

e Staff, rentals, and delivery costs are not included in
pricing.

e Prices are subject to change and do not include
applicable taxes and gratuities.

e A venue site visit may be required to ensure the
space is suitable for your event needs.
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10tation Event Catering
232 Norseman St.
Toronto ON M8Z 2R4

10tation.com
10tation_event_catering
Q 10tationevents

W 416. 2435144

For more information please contact

one of our Senior Event Planners

Daniel Goncalves Ext. 28
a daniel@10tation.com



