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CELEBRATIONS PACKAGE

THERE’S SO MUCH TO
CELEBRATE

Fully decorated event space
Four-course menu
In-house event coordinator
Bar packages available

The perfect package for all of life’s special moments.
From corporate retreats to family milestones, C Hotel
has got you covered.

FEATURES:



MENU
APPETIZER
choice of one
includes artisan bread

P E N N E  O R  F U S I L L I
with choice of sauce: 
tomato basil | alfredo | bolognese | rosé

L A S A G N A
choice of bolognese or spinach + ricotta

PASTA
choice of one

ENTRÉE
choice of one

DESSERT
choice of one
includes coffee + tea

Packages can be customized or enhanced to suit your group’s needs and budget.

*Pricing is based on a minimum of 50 guests. All prices are subject to 13% HST and 18% facility fee. Prices are
subject to change without notice. Any dietary restrictions can be accommodated.

Contact Terry Ravida to book your event
travida@carmenshotel.com | 905-381-9817

$53* / per person

CAPRESE SALAD
buffalo mozzarella, heirloom tomatoes, pickled red onion, basil-infused olive oil

SEASONAL SALAD
mixed greens with locally sourced ingredients and accompanying vinaigrette

CAESAR SALAD
green gem romaine, focaccia crostini, warm pancetta, parmesan

CHICKEN PARMESAN
breaded chicken breast, house tomato sauce, mozzarella, grated parmesan

CHICKEN SUPREME
with choice of sauce: 
red wine + shallot gravy | creamy gorgonzola + mushroom | spinach-asiago cream

ROASTED PETITE TENDER OF BEEF
with red wine demi-glace

BAKED SALMON FILET
with white wine + dill cream sauce

ALL ENTRÉES ARE ACCOMPANIED BY SEASONAL VEGETABLES + YOUR CHOICE OF SIDE:
tri-coloured herb-roasted potatoes | mascarpone, garlic and chive mashed potatoes

SALTED CARAMEL CHEESECAKE

TIRAMISU

MIXED BERRY COBBLER


