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COLD

CARROT MACARON (GF) 
Midnight Moon | Trout Roe | Fennel

TUNA TACO 
Sriracha | Avocado | Wonton

PEA AND RICOTTA TART (V) 
Lemon | Mint | Olive Oil

FOIE GRAS TORCHON  
Nori | Gingerbread | Quince 

BEEF TARTARE  
Red Onion Marmalade | T

EAST COAST OYSTER (GF)   

TRUFFLE GOUGERE    
T

HOT

PEI SHRIMP TOSTADA (GF)    
Avocado | Corn Tortilla | Corn Pico de Guillo

PORK BELLY BAO (P)   

CAULIFLOWER CHAWANMUSHI (GF)   
Chicken Skin | T

JAMON CROQUETTE (P)                      
T

CORN FRITTER (V)   
Pimento Aioli | Scallion 

V - Vegetarian | VE - V

CANAPÉS

LATE NIGHT | 1 PIECE PER PERSON

SAVOURY

CANADIAN BEEF SLIDERS

FRIED SPRING ROLLS (V)

KOREAN FRIED CAULIFLOWER (V) 

BANG BANG SHRIMP 

BLACK VINEGAR CHICKEN 

PULLED PORK SLIDERS 

SWEET

MISO BROWNIES                                     

SEASONAL FRUIT TART  

MINI CHEESECAKE  

CHOCOLATE CHIP COOKIES 

SEASONAL PROFITEROLES 

CHURROS AND DONUT HOLES 

$7

$5

$5

$5

$5

$5

$5

$5

$5

THE CLASSICS

BLACK VINEGAR CHICKEN     

KOREAN FRIED CAULIFLOWER (V)   

EDAMAME FALAFEL (V | GF)  

FRESH SALAD ROLL (VE | GF)                  
V

MUSHROOM ARANCINI (V)   
T
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V - Vegetarian | VE - V

SOUPS 

SWEET ONION VELOUTÉ (P)

BUTTERNUT SQUASH BISQUE (VE | GF)

LOBSTER BISQUE (+$5)

CHILLED PEA SOUP (P)

ROASTED MUSHROOM SOUP (V) 

SALAD

ORGANIC MIXED GREENS (GF | N | V)

Vinaigrette 

BEET AND GOAT CHEESE SALAD (GF | N | V)

TOMATO AND BURRATA “PANZANELLA” (V) (+$5)

THE CLASSIC (VE | GF)
T

Red Wine Vinaigrette 

KALE AND QUINOA (V | GF) 
Avocado | Feta 

Vinaigrette 

APPETIZER 

HAND ROLLED POTATO GNOCCHI (V)

SCALLOP CRUDO (GF)
Coconut Leche De T

SCALLOP AND SHORT RIB (GF) (+$5) 
Tarragon 

DINNER MENU

AIR
CORNISH HEN 
T

DUCK CONFIT (GF | N) 

CHICKEN BALLOTINE (GF)

GROUND
HOISIN BRAISED SHORT RIB 

V

V T 

LAMB SHANK (GF)
 

ROASTED LAMB LOIN (GF)
 

VEAL TENDERLOIN 
Terrine | V

VEGETARIAN 
EGGPLANT CANNELLONI (V | N)

CAVATELLI (VE)
T

GNOCCHI (V) 
T

ENTRÉES 

WATER
EAST COAST HALIBUT (N)

Walnut-V Vinaigrette 

CAPE D’OR SALMON (GF)
V T

V

PAN SEARED JUMBO SCALLOPS (P)

WEST COAST ARCTIC CHAR (GF | P)

EAST COAST TURBOT (GF) (+$8)
’

Young Garlic 
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V - Vegetarian | VE - V

DESSERTS

CHAMPAGNE CHEESECAKE 

V

YUZU CITRUS 

Y

TROPICAL TART

CHOCOLATE INTENSE

Tea

HAZELNUT PRALINE (N)

FORÊT NOIRE (+$9) 

                                                                   

LATE NIGHT STATIONS 

RAMEN STATION

NIGHT AT THE CARNIVAL 
W

KIDS IN A CANDY STORE 
T

HOLY MATRIMONY 
V T

THE CLASSIC FOOD TRUCK 
Build Y T
Chicken T With A V T

ICE CREAM STATION 
V

T Y

DESSERTS & LATE NIGHT STATIONS

WEDDING FAVOURS

CHOCOLATE SEA SALT AND CARAMEL

PEACH BELLINI

CHAMPAGNE BUBBLES
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DELUXE SPIRITS
Kettle One Vodka | T
Johnnie W

Tequila | Cointreau | Campari  | Vermouth

PREMIUM SPIRITS
UPGRADE FROM DELUXE TO PREMIUM FOR $20 PER PERSON

V
Johnnie Walker Black Label Scotch | Bacardi Superior | Bacardi Gold Rum |

Tequila | Cointreau | Campari | Vermouth  

PRESTIGE SPIRITS
UPGRADE FROM DELUXE TO PREMIUM FOR $40 PER PERSON

Johnnie Walker Black Label Scotch | Havana Club | Bacardi 8 Rum |

DOMESTIC BEER
Choice of Three: 

IMPORTED BEER / MICROBREWERY
Choice of Three: 

CLASSIC COCKTAILS

Choice of T
Negroni | T

ADDITIONAL BAR HOURS: 

SIGNATURE BAR

MOCKTAILS

RASPBERRY ELDERFLOWER FIZZ

HONG KONG LEMONADE
Orange Juice | Ginger | Lemon | Y

BEIJING GOES GREEN
Tea | Apple Juice | Lemon

NON-ALCOHOLIC OFFERINGS 
SOFT BAR PACKAGE $25 PER PERSON

$12 PER MOCKTAIL | PER PERSON

HIS/HER COCKTAIL : SERVED DURING COCKTAIL HOUR FOR 1 HOUR 

Still and Sparkling Water 
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CHOICE OF TWO | $25 PER PERSON

SAZERAC 
R ’

BOULEVARDIER 
Vermouth

HEMINGWAY DAIQUIRI 

SINGAPORE SLING 

EL NACIONAL 

VIEUX CARRÉ 
R V

SECRET AGENT 

PALOMA
Tequila | Grapefruit Juice | Lime Juice | Soda

SIGNATURE COCKTAILS TABLE SIDE SERVICE

SINGLE MALT & SCOTCH BAR 
$30 PER PERSON, PER HOUR | 1.25 OZ PER SERVING

T
W

DIGESTIVES
$25 PER PERSON, PER HOUR | 1.25 OZ PER SERVING

LAVENDAR DREAM

Lemon Juice | Soda

BEE ON THYME
Apple Eau-de-V

FRENCH 75

 

Kahlua | Amaro Montenegro | Amaro Nonimo | Sambuca

ASIAN INSPIRED LIQUOR & WHISKY
$35 PER PERSON, PER HOUR | 1.25 OZ PER SERVING
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ELEVATED COCKTAILS
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ENHANCED WINE PACKAGES | $40 PER PERSON
W W

Selection of one White Wine:

 

SOA TALY       

TALY    

 

SCARPETT TALY    

WINE ENHANCEMENTS

Selection of one Red Wine:

TARIO    
r

r W

 

 

‘CHIANTARI’ NERO D’A LY TALY   
A

 

 
SPECIALTY ENHANCED WINE PACKAGE | $110 PER PERSON

W W

Selection of one White Wine:

 
 

MORANDIN ESTA WARD COUNTY  

 

T Y   

 

CHARDONNAY T   
r

 

Selection of one Red Wine:

OPAW
r

 
TERRE NATUZZI CHIANTI RISERV Y TALY   

V

 

T Y   

 

BLACK STALLION ESTATE WINERY PA VALLEY
Valle

WINE PAIRING | ADDITIONAL $20 PER PERSON

Wine | one Red W Wine 



CONTACT
+1 647 788 8888

A
T
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https://www.instagram.com/shangrilato/?hl=en
https://www.facebook.com/ShangriLaTO/

