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Organizations and businesses now have an
exciting alternative to hotels or convention
centres. Glenn Gould Studio is a premier
event venue for annual meetings, townhalls,
award shows, film screenings, conferences,
lectures, trade shows, fundraising galas and
cocktail receptions. Technical services include
webcasting, A/V and post production, and
multi-remote broadcasts. Our Front of House
team will ensure that all your food and
beverage details and event logistics are
realized to create a seamless and successful
event.

glenngouldstudio.com
glenngouldcbc
o GlennGouldCBC
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CONFERENCES
1A210 20/room
1B315 26/room
1J105 8/room
1J110 8/room
1115 10/room
1120 16/room

event cafering

Otétion

Business groups now have an exciting
alternative to hotel, meeting or convention
rooms.

Glenn Gould Studio is a premier event
venue for annual general meetings,
townhalls, award shows, film screenings,
conferences, fundraising galas, lectures,
trade shows and cocktail receptions.

Our technical service offerings include
webcasting, audio and video production,
post production and multi-remote
broadcasts.

Our Front of House team will ensure that
all of your food and beverage details and
event logistics are realized to create a
seamless and successful event.
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1TOTATION BREAKFAST

O event catering
Continental Breakfast with Fruit
$8.50 per guest

assorted muffins, croissants, turnovers and scones
sliced breakfast breads, seasonal fresh fruit

Yoga Breakfast
$8.50 per guest
low fat vanilla yoghurt with bowls of granola and fresh

berries high fiber cereal served with skim milk, dried
cranberries, and bananasfresh fruit skewers

Crepe Breakfast
$9.95 per guest
freshly made citrus crepes, berries, maple syrup,
chocolate sauce, and berry compote

Executive Breakfast
$18.00 per guest
homemade blueberry buttermilk pancakes with maple
syrup or cinnamon brioche French toast with maple syrup
peameal bacon seasonal fresh fruit
homemade scones served with sweet butter
and preserves

Pancake and French Toast Breakfast
$14.95 per guest
blueberry pancakes with maple syrup,
French toast (plain and cinnamon),
maple syrup, butter and whipped cream, crispy bacon,
seasonal fresh fruit platters

All Canadian
$12.95 per guest

scrambled eggs, crispy bacon, sausage
home fries with ketchup, sliced tomatoes
seasonal fresh fruit

NOTE:
Pricing is base on sample menus. Rentals and staffing are not included.
Additional options and customized menu available,
_ Please contact our Senior Event Planner
Jennie Taylor, jennie@10tation.com for more details.

<Menu Samples



107ATION LUNCH

Qtation

Chicken Genovese
$20.95 per guest

homemade focaccia with chef's spread,

garden salad tomato,
cucumber, dill, red onion, tomato and mozzarella
towers with olive oil and fresh basil,
cheese tortellini
tossed with fresh pesto and cherry tomatoes sliced
grilled chicken breast
in @ genovese pesto marinade,
assorted homemade cookies and squares

BBQ Chicken Lunch
$19.95 per guest
spiced corn bread
orzo with caramelized onion, grilled corn, capers, sun
dried tomato, pan-seared peppers, cilantro pesto
and parmesan
steamed seasonal vegetables
rosemary roasted potatoes
whole pieces of BBQ’d chicken basted in our BBQ
sauce bone in
assorted housemade squares

Stuffed Chicken
$21.95 per guest
homemade focaccia with chef's spread,
baby spinach salad, shaved fennel, red onion
and tarragon dressing
chef's vegetable medley,
rosemary roasted potatoes
chicken breast stuffed with spinach, caramelized
onion and fontina cheese in a light jus
assorted homemade cookies and squares

Chicken Parmigiana
$19.95 per guest
homemade 10tation garlic bread,
caprese salad,
fior di latte bocconcini, seasonal red and yellow
tomatoes, fresh basil,
baby greens with summer slaw julienne cucumber,
carrot, zucchini, fennel, mixed bell peppers, tomato,
cabbage with red wine and fresh herb vinaigrette
chicken parmigiano
with mozzarella and tomato sauce
mini tiramisu
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
Jennie Taylor, jennie@10tation.com for more details.

<Menu Samples
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O event catering
Maple-Glazed Salmon
$19.95 per guest
homemade focaccia with chef's spread,
Saskatchewan wild rice with Muskoka cranberries,
roasted beet salad with baby greens,

maple syrup glazed salmon filets,
assorted homemade cookies and squares

Pasta Lunch
$16.95 per guest
homemade focaccia with chef's spread
whole wheat fusilli with rosemary chicken,
baby spinach, red onion and gorgonzola cream sauce

apple crop-baby greens tossed in cider vinaigrette
garnished with toasted walnuts and grilled apples

assorted homemade cookies and squares

PM Break

(please choose 1)
$3.95 per guest

Mini Brownie Cakes
with fudge icing

Mini Carrot Cakes
with cream cheese icing

Domestic Cheese Platter
with crackers

Assorted Cookies
(please specify if you want nuts or not)

Seasonal Fresh Fruit Platters

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
Jennie Taylor, jennie@10tation.com for more details.

(Menu Samples



PasseD Hors D’OEuUVRES & MINI MEALS

event catering

Otétion

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

Mini Meals

can be served passed or as part of a food station

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

Gnudi, Lamb Ragu
served with romano wafers

The Vegan Salad
arugula, kale, romaine, herbs,
quinoa, beet hummus, roasted grapes
baby cucumbers, chick peas,
bell peppers, shallot dressing, crispy lentils

Dessert

Espresso and Vanilla Creme Briilée

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
Jennie Taylor, jennie@10tation.com for more details.

Menu Samples




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 Glenn Gould Studios.

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.
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