
DISTILLERY DISTRICT CAFÉ
1 Trinity Street, Toronto, Ontario



This historic two-story cafe, located within the 

illustrious Distillery District, offers an iconic and 

unique backdrop to host any event, from the 

avant-garde to the traditional. Among some of its 

Parisian-inspired features, is a stunningly grand 

antique chandelier, a lengthy custom-made bar, and 

a wide staircase leading to the upper level lounge. 

balzacs.com

 @balzacscoffee

 facebook.com/balzacscoffee

 @balzacs

At 10tation Event Catering Inc., every event  

is as unique 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

 10tationevents



The character of this space extends beyond the interior, to a large patio 

adjacent to the Distillery District’s cobblestoned public square. This venue 

is sure to leave a lasting impression on you and your guests for years to 

come.



VENUE DETAILS

CAPACITY

40 for a seated dinner and 99 for a standing cocktail 

reception.

PATIO ACCESS

Patio available at the front of the café

ACCESSIBILITY

The main floor of the café and washrooms are accessible

PARKING

Several Green P parking lots surround the distillery district, 

including one directly beside Balzac’s on Distillery Lane.

ART

The upstairs gallery is curated by The Distillery’s Proof 

Gallery. We do not know in advance what art will be shown 

but all pieces will be family appropriate. Art cannot be 

removed by unauthorized persons for insurance reasons.

PHOTOGRAPHY

Permits are typically issued for any photography done 

outside of the café, on common Distillery ground, and are 

available to any client having a party or getting married in 

the café through the Distillery District Management Office. 

Please note permits are not required for photos taken inside 

Balzac’s Cafe.

TENTING

A tent is permitted on the patio and at the back for the 

caterer’s kitchen.

FOR INQUIRIES AND TO BOOK YOUR EVENT PLEASE CONTACT  EVENTS@BALZACS.COM
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WASHROOMS

There are two non-gendered ground floor washrooms in 

the café. Both washrooms are wheelchair accessible. Guests 

may also access the public washrooms located in the main 

building behind Balzac’s.

ALCOHOL

For alcohol service a Special Occasion Permit (SOP) is 

required. This can be purchased on the AGCO website for 

$35. Balzac’s does not charge a corkage fee

For events requiring alcohol service, a Special Occasions 

Permit (SOP) must be obtained from the AGCO. This 

application should be completed a minimum of 30 days 

prior to your event and must be submitted to Balzac’s 

at least 5 days before your event. All alcohol must be 

purchased under the SOP. The SOP along with the receipts 

for the alcohol must be present at the venue on the day 

of your event. Clients have the option of providing their 

own alcohol, or purchasing an alcohol package from their 

caterer. In both instances, an SOP is required as Balzac’s 

does not have a liquor license. Please note that we do not 

charge corkage fees for alcohol service. For those wishing 

to drop off alcohol prior to the event, you may do so 

between 8am-9am, or after 4pm on the day of the event. 

Alcohol will be kept in our designated storage room.

MUSIC

Bands and DJs are welcome to perform in the café.

RENTAL RATES

•	 Sunday to Friday $2800 + HST

•	 Saturdays $2975 + HST 

*holidays are subject to Saturday rental rates,  

excluding New Years Eve and New Years Day,  

with a rental rate of $3250 + HST

•	 $20 Sound Fee for using recorded music will be charged 

via Balzac’s.

INCLUDED IN RENTAL:

BALZAC’S VENUE SUPERVISOR

Required for the duration of your event to ensure a smooth 

execution.

FURNISHINGS

Use of all cafe furnishings is included in the rental

SECURITY PERSONNEL

Required for all events. Security will be hired and arranged 

by Balzac’s

COFFEE

Three carafes will be offered at a self-serve coffee station. 

Additionally, cups, spoons, milk, cream, and sugar will be 

provided.

Balzac’s Distillery Café is available for evening events only, 

7 days a week, from 5:00pm-2:00am (inclusive of set up 

and tear down time). With the café closing to the public at 

5:00pm, the recommended guest arrival time is 6:30pm, 

in order to allow time for set up. Last call must be no later 

than 1:00am, with guest departure by 1:30am, and full tear 

down completed by 2:00am



PASSED HORS D’OEUVRES

ROASTED SQUASH
BUFALA MOZZARELLA, PORT POACHED PEAR, HAZELNUTS, 
CRISP SAGE, ROMANO WAFER

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

HALF GAME HEN (DEBONED)
WITH MUSHROOMS, BRAISED ARTICHOKES AND ROASTED 
NEW POTATOES

NIAGARA PEAR TART
SERVED WITH GINGER CRÈME ANGLAIS, CINNAMON ICE 
CREAM AND WHITE CHOCOLATE SAUCE

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

MINI MEALS

ROASTED SQUASH
BUFALA MOZZARELLA, PORT POACHED PEAR, HAZELNUTS, 
CRISP SAGE, ROMANO WAFER

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

HALF GAME HEN (DEBONED)
WITH MUSHROOMS, BRAISED ARTICHOKES AND ROASTED 
NEW POTATOES

NIAGARA PEAR TART
SERVED WITH GINGER CRÈME ANGLAIS, CINNAMON ICE 
CREAM AND WHITE CHOCOLATE SAUCE

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

X HORS D’OEUVRES + X MINI MEALS STARTING AT $XX PER PERSON

Note: Pricing is based on sample menus. Rentals and staffing are not included. Additional options and customized  
menus available. Please inquire with our XXX Event Planner. XXX@10tation.com for more details.

C O C K TA I L  P A R T Y 
M E N U  S A M P L E



X HORS D’OEUVRES + X COURSE DINNER MENU STARTING AT $XX PER PERSON

Note: Pricing is based on sample menus. Rentals and staffing are not included. Additional options and customized  
menus available. Please inquire with our XXX Event Planner. XXX@10tation.com for more details.

FIRST COURSE

ROASTED SQUASH
BUFALA MOZZARELLA, PORT POACHED PEAR, HAZELNUTS, 
CRISP SAGE, ROMANO WAFER

MAIN COURSE

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

DESSERT COURSE

HALF GAME HEN (DEBONED)
WITH MUSHROOMS, BRAISED ARTICHOKES AND ROASTED 
NEW POTATOES

PASSED HORS D’OEUVRES

ROASTED SQUASH
BUFALA MOZZARELLA, PORT POACHED PEAR, HAZELNUTS, 
CRISP SAGE, ROMANO WAFER

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, 
FINGERLING POTATOES, PARSNIP PURÉE

HALF GAME HEN (DEBONED)
WITH MUSHROOMS, BRAISED ARTICHOKES AND ROASTED 
NEW POTATOES

T H R E E  C O U R S E  P L AT E D 
D I N N E R  M E N U  S A M P L E
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WITH MUSHROOMS, BRAISED ARTICHOKES AND 
ROASTED NEW POTATOES

FIRST COURSE

ROASTED SQUASH
BUFALA MOZZARELLA, PORT POACHED PEAR, HAZELNUTS, CRISP SAGE, 
ROMANO WAFER

SECOND COURSE

STRIPLOIN
CHIMICHURRI, BRUSSEL SPROUTS WITH PANCETTA, FINGERLING POTATOES, 
PARSNIP PURÉE

MAIN COURSE

HALF GAME HEN (DEBONED)
WITH MUSHROOMS, BRAISED ARTICHOKES AND ROASTED NEW POTATOES

DESSERT COURSE

HALF GAME HEN (DEBONED)
WITH MUSHROOMS, BRAISED ARTICHOKES AND ROASTED NEW POTATOES

X HORS D’OEUVRES + X COURSE DINNER MENU STARTING AT $XX PER PERSON

Note: Pricing is based on sample menus. Rentals and staffing are not included. Additional options and customized  
menus available. Please inquire with our XXX Event Planner. XXX@10tation.com for more details.

F O U R  C O U R S E  P L AT E D 
D I N N E R  M E N U  S A M P L E



SERVICES

As with many successful companies there are 

many ingredients. You can rely on our well-

trained and experienced team of professionals 

to watch every detail and make your event a 

success. 

From start to finish, we can provide everything 

you need to make your event come to life. You 

can depend on us, not only for culinary delight, 

but also to provide professional staff, china, 

tables, linens, flowers, decor, lighting, music 

and photography. 

lOtation Event Catering will take your dream 

event and make it a reality. We combine style, 

good taste, and impeccable execution to 

create a luxurious experience at every event, 

however large or small. 

TERMS AND CONDITIONS 

•	 This document is for information purposes only. Menu prices do not include HST. Prices are 
subject to change based on market prices and food ingredients. Staffing and rentals not 
included in menu pricing.

•	 All initial pricing is offered on a proposal basis and can be further tailored to client 
requirements e.g. price, content and timings by negotiation.

•	 A venue site visit may be appropriate to view the space and discuss your vision further.

•	 Menus can be created to suit the vision for the function and accommodating a budget

•	 lOtation Event Catering Inc. charges delivery fees for all events and are based on the distance 
of the event catering offices.



232 Norseman St. 

Toronto ON M8Z 2R4 

10tation.com

 10tation_event_catering

 10tationevents

For more information please contact  

one of our Senior Event Planners 

NAME

name@10tation.com 

416.243.5144 ext. XX

1 Trinity St.

Toronto, ON M5A 3C4

balzacs.com

 @balzacscoffee

 facebook.com/balzacscoffee

 @balzacs


