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Created Date: March 11, 2008




CLIENT:
Patty Ho



CONTACT:
416-220-8246; patiho@yahoo.com

EVENT DATE:
Friday, August 8, 2008


DURATION:
6:00pm-12:30am TBD

GUEST NUMBER:
45 guests TBD

LOCATION:
Thompson Landry Gallery, Historic Distilery District

EVENT TYPE:
 Seated Dinner

EVENT NUMBER:
15598bw

Suggested Passed Hors d’oeuvres from 7:00pm to 7:45pm

Served on Contemporary Platters

Warm

Black Tiger Shrimp marinated with Lime Pickle and White Wine

Miniature Crêpes filled with Cinnamon Poached Pear and Gorgonzola with Spiced Walnuts and Red Pepper

Cool

Beef Carpaccio on a Baguette-Melba with Horseradish and Roasted Garlic Bud

Vegetable Thai Rice Paper Wraps with Shredded Vegetables, Mint + Coriander  Chili Rice Wine Dip

Oyster Bar

A Seasonal Selection of Fresh Ousters, Shucked at the Station By Uniformed Chefs, accompanied by Mignonette, Assorted Hot Sauces and Fresh Horseradish with Lemon Wedges.  Served on the half Shell atom Shaved ice in Lexan Boxes
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A Proposal to Patty Ho 

Seated Dinner Reception 

DINNER SELECTIONS

(All Dinner Selections Come with a Variety of Specialty Breads Fresh Creamery Butter and Homemade Vegetable Spreads)

Appetizer Course Selections

Herbed Cream Cheese and Smoked Salmon on a Sage Brioche Tart with a Beet Syrup Reduction and Caper Berries with Popcorn Seedlings

$8.50 pp

Smoked Duck and Watercress Field Green wrapped in a Wild Rice and Bell Pepper Crepe, served with an Icy Hot Plum Sauce

$9.00 pp

Forest Mushroom Phyllo Cup with Tomato Jewels, Arugula 

and a Saffron Yogurt

$8.50 pp

Salad Course Selections

Frisée and Arugula Salad topped with Crumbled Goats Cheese

 and a Black Olive and Red Pepper Dressing

$7.50pp

Mixed Field Greens with Fresh Pear, Grilled Orange Wedges Popcorn Sprouts, Oven Roasted Beet Chips Drizzled with a Lemon Shallot Vinaigrette 

$6.50 pp

Tomato filled with Acini de Pepe Pasta infused with White Truffle Essence on a Bed

 of Arugula and Shards of Asiago Cheese

$8.50pp

Main Course Selections

Chicken Breast with a Rosemary-Dijon Mise de Pan served with a 

Celeriac – Yukon Mash, Roasted Asparagus, Portobello Wedge, Grilled Red 

Pepper Point served with a Natural Chicken Jus

$24.00

--

Sesame Seared Grouper with Oven Roasted Vegetables And Coconut Basmati Rice, Served With A Lemon Grass Green Tea

$25.00

--

Canadian AAA Beef Tenderloin with Potato Lyonnaise, Match Stick Vegetables and a Truffle Essence Bordelaise 

$26.00 **used in Cost Summary

A Proposal to Patty Ho

Dessert Selections

A Lime Daiquiri Cylinder garnished with a Spill of Raspberries,

a Brandy Snap Roll and a Chocolate Cigar

$9.00 pp

Raspberry Bombe  

Raspberry Mousse encased in a satiny Dark Glaze accompanied 

by a Fresh Raspberry Coulis, and a Pistachio Croquant
$9.00 pp

Bistro Lemon Tart

Our Crusted Lemon Tart is Presented Elegantly with a Spill of Raspberries, a Berry Coulis and a Pistachio Snap Cigar
$9.00 pp
Suggested Seated Dinner Menu 

Assorted Specialty Breads served with Fresh Creamery Butter 

and Homemade Vegetable Spreads

Salad

Frisée and Arugula Salad topped with Crumbled Goats Cheese

 and a Black Olive and Red Pepper Dressing

Main

Canadian AAA Beef Tenderloin with Potato Lyonnaise, Match Stick Vegetables and a Truffle Essence Bordelaise 

Dessert

Raspberry Bombe  

Raspberry Mousse encased in a satiny Dark Glaze accompanied 

by a Fresh Raspberry Coulis, and a Pistachio Croquant
Coffee & Tea 

Vegetarian Alternative

Roasted Vegetarian Strudel with Sweet Pea Sauce and Tender Shoots

A Proposal to Patty Ho
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Seasonal Fruit Display, Sliced Fruit AND Skewered, presented on White China Platters, alongside the Finger Desserts Display

To include the best fruit of the season (chef’s Choice.  Please include Pineapple and Mango: with Honey Yogurt Dip

(45 Guests)

Cost Summary – Patty Ho

Friday, August 8th , 2008

For 45 Guests at Thompson Landry Gallery
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Description

Unit Price

TOTAL

Food Costs:

45

Hors D'oeuvres based on 2 pieces per guest 

$6.00

$270.00

45

Sushi Station

Based on 4 pieces per guest

$12.00

$540.00

45

Oyster Bar

Based on 1.5 Pieces per guest

$6.75

$303.75

45

Suggested Menu (See Boxed Text)

Salad, Beef Entrée and dessert

$42.50

$1,912.50

45

Dessserts Station

Based on 2 pieces per guest

$6.50

$292.50

Crepe Station Available at $8.00 per guest

Beverage Estimate:

45

Coffee and Tea @:

Dinner

$2.00

$90.00

30

Coffee and Tea @:

Late Night

$2.00

$60.00

All Other Beverage Provided By Client

Service Estimate:

HRS

Based on a 2 hr set up, 6.5 hr event and a 1 hr strike =

9.5

hrs.

9.5

1

Supervisor/Server

$32.00

$304.00

20.0

3

Chefs

$32.00

$640.00

38.0

4

Servers

$29.00

$1,102.00

9.5

1

Bartenders

$29.00

$275.50

Rental Estimate:

Satellite kitchen & bar set up, service trays, 

station tables with linen, china, glassware, cutlery, napkins,

platters, dip bowls, plus all other items.equipment necessary

for catering a wedding reception at the Thompson Landry Gallery:

$2,025.00

45

5-60" Round Tables, 45 Chiavari Chairs and Luxe Linen

$15.50

$697.50

(Rentals are an estimate only and are subject to change pending final menu and rental spec)

Delivery

$45.00

Estimated Subtotal:

$8,557.75

Does not include Distillery District Landmark Fee of 15% Food + Service

Deposit

GST

$427.89

PST

$684.62

TOTAL  

$9,670.26

GST & PST will be added to the invoice.

A 75% deposit may be required to confirm this event. (This deposit is non-refundable. Should the cancellation occur within 72 hours of the scheduled date, the full charges in the contract will be charged. 

Staff hours are an estimate only and may vary due to the time demands of the event.

    *Guest numbers must be confirmed 5 business days in advance*
#15598bw:
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Finger Desserts Station


Presented on Silver Tiered Stands and Lexan Risers on a Mirrored tabletop with Frosted Votive Candles.





To include:


Key Lime Meringue Tarts


White Chocolate Raspberry Squares


Miniature Fruit Tarts


Chocolate Dipped Florentinas


Chocolate Brownie Boats with Fresh Raspberries


Assorted Biscotti 


Petit Amour





Based on 1.5 pieces per guest


(45 Guests)











Late Night Sweet Station





Crepe ‘Navan’ and ‘Grand Marnier’ Flambé Station


House Made Crepes flambéed at a station with classic and gourmet Toppings to include seasonal berries and fruit, Chocolate Hazelnut sauce, Berry Compote, Caramel and Tahitian Vanilla Whipped Cream.


(45 guests)
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T 905-415-0790 F 905-415-8580  www.pgourmet.com

_1266741057.xls
Sheet1

		Qty		Description																Unit Price		TOTAL

				Food Costs:
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