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BRU
$70.00 PE

APPETIZERS
Sharing platters per table

SOURDOUGH CRUSTED ASPARAGUS
La savargine fondue

CHEESE BOARD
Selection of three cheeses served with lavash,
Ontario honey, seasonal fruit & house-made preserves

SMOKED SALMON TOWER

Multigrain bread, smoked salmon, whipped cream
cheese topped with salmon roe, chives, cornichon,
capers (nut-free)

ENTREES
Guests select one entrée

CHOCOLATE BREAD PUDDING FRENCH TOAST
Salted caramel, stewed banana, banana & white
chocolate chantilly cream, bresaline

CREPES & EGGS
Egg in purgatory, tomato & fenugreek sauce, spinach,
ricotta, sumac dust (vegetarian, nut-free)

AHI TUNA NICOISE SALAD
Poached egg, seared tuna, haricot vert, kalamata dressing and
fingerling potatoes (nut-free, dairy-free, gluten-free)

DESSERT
One shared dessert tower per table

PETIT FOURS TOWER
Cluny’s assortments of petit four, macarons, madeleines
and financiers

BREWED COFFEE OR TEA

PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST 1



$9.00 PER PERSON
n)

ON REQUEST
urite breads (serves 4)

$16.00 PER BASKET
anishes and pain
$8.00 PER PERSON
10 people

$8.00 PER PERSON
10 people

$9.00 PER PERSON

$8.50 PER PERSON
f10 people

$7.00 PER PERSON
your Event Specialist
om stickering

UITY AND 13% HST



$16.00 PER BASKET
ishes and pain au chocolat (2 pcs each)

$6.00 EACH
e

$9.00 PER PERSON
$4.00 PER PERSON
$3.00 PER PERSON
and seeds

$12.00 PER PERSON

$4.00 PER PERSON

$6.00 PER PERSON
elnuts

UITY AND 13% HST 3



A

e dozen per selection.

this guest guideline for your type of service.
minutes), 3 to 4 pieces per guest.

ree hours), 6 to 10 pieces per guest.

$4.50 EACH

kK pepper
gluten-free)
$4.50 EACH
LES
red pearl onions

eppercorn

eeds, avocado and
ee, dairy-free)

$5.00 EACH

UITY AND 13% HST




DEJE

-free, gluten-free, vegetarian)

and wilted spinach (vegetarian)

fingerlings, salsa verde (gluten-free)

rd

UITY AND 13% HST 5



CLUNY
$70.0

APPETIZERS

GARDEN SALAD

Mixed greens, watercress, miso ginger vinaigrette, grated horseradish
and shaved roots (vegan)

ENTREES

Guest selects from choice of

GNOCCHI
In la sauvagine cheese sauce, truffle and
wilted spinach (vegetarian)

DUCK LEG CONFIT

Braised lentils, carrot and tonka bean puree
(gluten-free)

80z STRIPLOIN STEAK
Smashed fingerlings, haricot vert, and
salsa verde (gluten-free)

DESSERTS

BLACK CURRANT CREME BRULEE
Gluten free shortbread and lemon curd

BREWED COFFEE OR TEA

PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST 6



CLUNY L
$75.00

APPETIZERS

Guest selects from choice of

BABY GEM SALAD
Buttermilk ranch dressing, cucumber, dill, radish and pickled
pearl onion (gluten-free, vegetarian)

MUSHROOM POTAGE
Arugula persillade, black truffle (dairy-free, gluten-free, vegetarian)

ENTREES

Guest selects from choice of

80z STRIPLOIN STEAK
Haricot verts, smashed fingerlings, salsa verde (gluten-free)

ROAST CHICKEN SUPREME
Fried brussel sprouts, puffed wild rice, dijon sauce (gluten-free)

RAINBOW TROUT
Ratatouille and israeli couscous, parsley

DESSERTS

Guest selects from choice of

DARK CHOCOLATE MOUSSE
Croquant, sponge cake and orange cream

BLACK CURRANT CREME BRULEE
Gluten free shortbread and lemon curd

BREWED COFFEE OR TEA

PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST u



$80.00

APPETIZERS

Guest selects from choice of

BABY GEM SALAD
Buttermilk ranch dressing, cucumber, dill, radish and pickled
pearl onion (gluten-free, vegetarian)

MUSHROOM POTAGE
Arugula persillade, black truffle

BEEF TARTARE
With traditional garnishes and horseradish creme fraiche, crostini

ENTREES

Guest selects from choice of

ROASTED CHICKEN SUPREME
Puffed wild rice, dijon sauce, brussel sprouts (gluten-free)

SEARED BLACK COD
Haricot verts, celeriac and apple velouté,
hazelnuts and brown butter (gluten-free, nut-free)

GNOCCHI

spinach (vegetarian)

DESSERT

Guest selects from choice of

DARK CHOCOLATE MOUSSE
Croquant, sponge cake and orange cream

SEASONAL FRUIT AND BERRY GALETTE
With almond cream, catalana ice cream, and cinnamon crunch

BREWED COFFEE OR TEA

PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST 8



CLUNY

¥
$95.00

SOUP

MUSHROOM POTAGE
Arugula persillade, black truffle (dairy-free, gluten-free, vegetarian)

APPETIZERS

Guest selects from choice of

GARDEN SALAD
Mixed greens, watercress, miso ginger vinaigrette, grated
horseradish and shaved roots

CHICKEN LIVER P TE
Balsamic glazed cipollini onions, sour cherry compote, our toasted baguette

ENTREES
Guest selects from choice of

60z SEARED BEEF TENDERLOIN
Duck fat potato pave, braised mushrooms, wilted spinach (gluten-free)

ROASTED CHICKEN SUPREME
Fried brussel sprouts, puffed wild rice, dijon sauce
(gluten-free)

ROASTED RATATOUILLE
Chickpea pannise, roasted eggplant, peppers,
tomatoes and zucchini (vegan, gluten-free)

DESSERT

Guest selects from choice of

DARK CHOCOLATE MOUSSE
Croguant, sponge cake and orange cream

STRAWBERRY MATCHA PROFITEROLE
Fresh strawberries and buckwheat crumble

BREWED COFFEE OR TEA
PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST



CLUNY DINNER NO. 3

$110.00 PER PERSON
APPETIZERS

Guest selects from choice of

BEEF TARTARE
Traditional garnishes, crostini and horse radish creme fraiche (nut-free)

SEA BREAM CEVICHE
Orange segments, chili, olive oil

MUSHROOM POTAGE
Arugula persillade, black truffle (dairy-free, gluten-free, vegetarian)

ENTREES

Guest selects from choice of

ROASTED BLACK COD
Haricot verts, celeriac and apple velouté, hazelnuts and
brown butter (gluten-free, nut-free)

60z SEARED BEEF TENDERLOIN
Duck fat potoato pavé, braised mushrooms,
wilted spinach (gluten-free)

DUCK LEG CONFIT
Braised lentils, carrot and tonka bean puree (dairy-free, gluten-free)

ROASTED RATATOUILLE
Chickpea pannise, roasted eggplant, peppers, tomatoes and
zucchini (vegan)

DESSERT

Guest selects from choice of

DARK CHOCOLATE MOUSSE
Croquant, sponge cake and orange cream

STRAWBERRY MATCHA PROFITEROLE
Fresh strawberries and buckwheat crumble

MANGO COCONUT CAKE
Passionfruit glaze, almond tuille and mango gel

BREWED COFFEE OR TEA

PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST



THE CLUNY DINE
$95.00 PER

reonILHE

Cluny’s family-style sharing menu. All courses are served as shared plates for the table.

FIRST COURSE

Shared at the table

CHICKEN LIVER PATE
Balsamic glazed cipollini onions, sour cherry compote, our toasted baguette

SOURDOUGH CRUSTED ASPARAGUS
La sauvergine fondue (vegetarian)

SECOND COURSE

Shared at the table

SEA BREAM CEVICHE
Orange segments, chili and olive oil

THE GARDEN SALAD
Mixed green, watercress, miso ginger vinaigrette,
grated horseradish and shaved roots

THIRD COURSE

Shared at the table

WHOLE RAINBOW TROUT FILLET
Ratatouille and israeli couscous, parsley

WHOLE SEARED BEEF TENDERLOIN
Duck fat potato pavé, braised mushrooms,
wilded spinach (gluten-free)

FOURTH COURSE

Shared at the table

PETIT FOUR TOWER
Cluny's assortments of petit four, macarons, madeleines, and financiers

*Option to substitute individual plated dessert at $10 per person*

BREWED COFFEE OR TEA

PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST [l



AD

Popula

_

ON REQUEST
urite breads

R $19.00 PER PERSON
s of cheeses

$17.00 PER PERSON

$25.00 PER PERSON
b creme fraiche, yukon chips, chives

$9.00 PER PERSON

TTER $4.75 PER PIECE

ITY AND 13% HST 12



SIGNATURE DESSER_
$35.00 PER PERSON

Must be ordered for a minimum guest count of 20 people

CORN INFUSED TAPIOCA PUDDING WITH MANGO
LEMON GLAZED MADELEINE

ASSORTED MACARONS (CHEF'S CHOICE)
ROCHER LOLIPOPS

LIME MERINGUE TARTS WITH CANDIED ZEST
RASPBERRY CREMEUX CARAMEL CHOUX

MATCHA STRAWBERRY MASCARPONE LAYER CAKE

PRICES LISTED ARE SUBJECT TO 18% GRATUITY AND 13% HST



oITIoN ARSWEETSH

$49.00 PER PERSON
macarons, madeleines and financiers

s, traditionally served at French
tober to May.

$150.00
ard

$250.00
oard

booking.
or the current offerings.

$250.00
$425.00

$650.00

UITY AND 13% HST 14



$17.00
$22.00
sauce

$22.00
uce

$12.00
ortbread cookie

$14.00

UITY AND 13% HST 15




oAr BACKAGES

s are charged based on consumption.
otch, pre-selected wines and

inks charged on consumption (bar rail
n supplier availability)

$13

ITY AND 13% HST 16



o» PACKAGES]

inks charged on consumption (bar rail
n supplier availability)

- $14

$13

17




(302z)

bining the soothing properties of aloe
of a traditional sangria. This unique twist
and herbal undertones

| that is a citrusy twist on the classic
ours of orange with the tanginess of lime

orates the rich taste of pistachios with a
| is @ modern twist on the classic Espresso
ted experience

essence of summer with its vibrant
ist on the classic sangria incorporates the
ed by a combination of other fruits, wine,

f gin blending harmoniously with the
cocktail is renowned for its refreshing
iated with the glamorous lifestyle and

ATUITY AND 13% HST 18



icated and captivating cocktail that comA
ned with the intriguing addition of smoky
hisky connoisseurs and those who

ail, combines the tropical flavours of
of sweetness. Perfect for enjoying on a
re you want a taste of the tropics. Cheers!

balance of sweetness from the
plemented by the tartness of fresh lime

ic kick while allowing the fruity flavours to

y lovers or anyone looking for a refreshing

d visually stunning drink that is sure to
ery flower power-up from Super Mario,
nd bold flavours to create a truly

the flavours and presentation of the Old
nd character. Unlike the muddled fruit
he New Fashioned incorporates fresh

e flavour profile.

UITY AND 13% HST 19



SANS

hing and invigorating non-alcoholic
f cucumbers with the coolness of mint.
r a light and revitalizing drink without any

orating non-alcoholic beverage that
kberries with the herbaceous flavour of
ing for a flavorful and vibrant drink

ulating, flavorful non-alcoholic beverage
t with the delicate sweetness of lychee. It
non-alcoholic alternatives or want a light

and vibrant non-alcoholic beverage that
d aloe vera. It's a delightful drink that
y flavours with a hint of herbal freshness

nce of sweetness and a hint of tartness
ic water. It's an excellent choice for warm
here you want a delightful and

ite, canada dry ginger ale - $7

.50
uble)

UITY AND 13% HST 20



wiNER

list at preferred pricing. Wine is

ese, IT $75
Niagara Peninsula, CAN $70
California, USA $75
Jolivet, Loire, FRA $75
gne, FRA $90
re, Loire, FRA $105
hone, FRA $75
Kings Cellars, Niagara, CAN $70
alifornia, USA $85
alifornia, USA $85
Roche De Bellene, $105
$75
, FRA $105

pon request at market pricing
BJECT TO CHANGE BASED ON
DAY OF THE EVENT

UITY AND 13% HST 2]




