


PRIVATE
DINING ROOMS

Seats up to 12 guests

RESTAURANT
DINING ROOM

Seats up to 114 guests

EVENTS &
RECEPTIONS

Reception for up to 170 guests
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PRIVATE DINING ROOMS

ROYAL ROOM

Commanding and exclusive presence.

Cobalt blue leather lined room with boardroom-style oak table.
The Royal Room is equipped with a hidden 55" inch LCD TV,
ceiling speakers with HDMI connection, USB port and
Mersive Solstice Pod for content sharing.

Capacity: 12

MANOR ROOM

Focused and secluded.

Warm walnut room with round table, stately murals and floor
to ceiling windows draped with cascading curtains.
The Manor Room is equipped with a 55" inch LCD TV,
ceiling speakers with HDMI connection,
USB port and Mersive Solstice Pod for content sharing.

Capacity: 10



RESTAURANT DINING ROOM

GARDEN ROOM

Richly debonaire ensemble dining.

Sleek leather banquettes and rich Canadian
walnut wood finishing, REIGN's dining room
is the ideal venue for a grand dining affair.

Capacity: 50

ATRIUM

Timeless elegance.

With its gold filigree, emerald velvet banquettes
and warm lighting, the Atrium offers elegance to
your private dining experience. Reserve for an intimate affair,
or combine with the Garden Room for a grand event.

Capacity: 28

PAVILION

Open and inviting.

Ideal for welcome receptions, the Atrium is characterized
with warm and inviting features. Floor to ceiling windows
that look out onto the hotel’s east lobby are draped with
luxe curtains that can be drawn for added privacy.
The Pavilion is available only when the
Garden and Atrium Rooms are booked.

Capacity: 36



EVENTS & RECEPTIONS

Charming Art Deco speakeasy.

An inviting and intimate space equipped with LCD TVs for programming and streaming, a grand piano for live entertainment,
and a dedicated bartender - after all, when it REIGNS, it pours.
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THE ROYAL BREAKFAST

Onsite Selection. 45 per person

1%

FOR THE TABLE
SLICED FRUIT PLATTER
ASSORTED MINI CROISSANTS AND DANISHES

2

Choice of

EGG WHITE SCRAMBLE
Spinach, Tomato, Goat Cheese, House Potatoes

FARMHO USE ;BREAKFAST
Heritage Eggs, House Potatoes, Toast,
Choice of Traditional Bacon, Peameal Bacon or Farmhouse Sausage

BANANAS FOSTER CROISSANT’

Whipped Mascarpone, Caramelized Bananas, Crushed Hazelnuts

OVERNIGHT OATS

Blueberries, Rolled Oats, Hemp Seeds, Chia Seeds, Goji Berries, Oat Milk,

Coconut Yogurt, Agave Syrup

REIGN BENEDICT
Peameal Bacon, Poached Heritage Eggs, Citrus Hollandaise,
Rustic English Muffin : :

ADDITIONAL ACC,OMPANIMENTS 10 each

Farmhouse Sausage
Traditional Bacon
Peameal Bacon

Chicken Sausage

ARl ERER @G A2 ]~ L] N

© Onsite Selection. 75 per person

STARTERS
Choice of

ASPARAGUS VELOUTE
Asparagus Slivers, Lemon Créme Fraiche, Fried Parsley

BABY ARUGULA SALAD

New Farm Greens, Shaved Parmesan, Cello Radish, Pistachio,
Balsamic Dressing

ENGLISH PEA SHOOI: & MIENTSA LA D
Baby Gem Lettuce, English Peas, Crumbled Feta, Mustard Vinaigrette

MAINS
Choice of

FLAT IRON STEAK

“Herb Butter, Glazed Summer Vegetables, Carrot Purée

ARCTIC CHAR
Lemon Butter, Parsley Purée, Warm Potato Salad,
Pickled Pearl Onions

TAGLIATELLE
Spinach Sauce, Ricotta, Lemon Zest, Toasted Hazelnuts

B ESS-SiER T
Choice of

BOURBON CREME BRULEE
Mixed Berry Compote, Brandy Snaps, Vanilla Crumble

ORANGE CACAO
Orange Cream, Truffle Mousse, Mixed Berry Compote, Pain dEpices
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Onsite Selection. 99 per person

STARTERS
Choice of

LEEK & WATERCRESS SOUP
Green Peas, Boar Bacon, Pumpkin Seeds, Fried Parsley, Chive Oil

REIGN CAESAR SALAD (100km Cheese)
Baby Gem, Boar Bacon, Pangrattato, Gunn’s Hill Handeck Comté

MAINS
Choice of

CAPE D'OR SALMON .
Patty Pan Squash, Zucchini, Fingerling Potatoes, Salmon Roe, Parsley Sauce

6 0z PRIME CANADIAN FLAT 1RON STEAK
Glazed Mushrooms, Broccolini, Green Peppercorn Jus, Whipped Potato

CORNISH HEN

Cider Braised Leeks, Fingerling Potatoes, Green Beans, Roasted Mushrooms,

Creamy Mushroom Sauce

ASPARAGUS RISOTTO
Spinach, English Peas, Truffle, Pine Nuts, Pea Shoots -

BHE SS{EREIRL

CHOCOLATE LAYER GATEAU
Araguani 72%, Manjari 65%, Equatoriale 55% Rich Truffles,
Bourbon Vanilla Ice Cream

=R Bl WEGLERRY 7 s BNENGEER

" Onsite Selection. 115 per person

SEFATRAKE RIS
Choice of

LFEEK &*WATERCRESSES OUP
Green Peas, Boar Bacon, Pumpkin Seeds, Fried Parsley, Chive Oil

SPRING SALAD
Spring Greens, English & Snow Peas, Green Beans,
Cello Radish, Goat Cheese, Pistachio, Lemon Mustard Vinaigrette

REIGN CAESAR SALAD (100km Cheese)
Baby Gem, Boar Bacon, Pangrattato, Gunn’s Hill Handeck Comté

"MAINS

Choice of

CAPE D'OR SALMON

_Patty Pan Squash, Zucchini, Fingerling Potatoes, Salmon Roe, Parsley Sauce

6 0z PRIME CANADIAN TENDERLOIN STEAK
Glazed Mushrooms, Broccolini, Green Peppercorn Jus,"Whipped Potato

(CORINHISRELHEN
Cider Braised Leeks, Fingerling Potatoes, Green Beans,
Roasted Mushrooms, Creamy Mushroom Sauce

ASPARAGUS RISOTTO

Spinach, English Peas, Truffle, Pine Nuts, Pea Shoots
BESSERT

Choice of

CHOCOLATE LAYER GATEAU
Araguani 72%, Manjari 65%, Equatoriale 55% Rich Truffles, Bourbon Vanilla Ice Cream

CARAMELIEZEDSPEACH;CHEESECAKE
Baked Cheesecake, Vanilla Sour Cream, Peach Compote, Rosemary & Lavender
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Onsite Selection. 145 per person:

SEIFAS RANEERES
Choice of

POACHED SHRIMP COCKTAIL

Brandy Marie Rose Sauce, Espelette, Furikake, Lemon

REIGN STEAK TARTARE (Ontario Beef)

Hazelnut, Chives, Preserved Egg Yolk, Pickled Chive Flowers, Truffle Aioli, Crostini

LEEK & WATERCRESS SOUP
Green Peas, Boar Bacon, Pumpkin Seeds, Fried Parsley, Chive Oil

"MAINS
Choice of
ROASTED SEABASS
Artichoke Hearts, Wilted Spinach, Sunchoke Puree, Prosciutto Chips, Red Wine Jus
6,10 Z3 P RIMIEREANADIANEEE N'D ERLE O IN*SSiI*E AIK

Glazed Mushrooms, Broccolini, Green Peppercorn Jus, Whipped Potato

DUCK A L'ORANGE
Roasted Endive, Crispy Brussels, Braised Turnips, Orange Red Wine Jus

ASPARAGUS RISOTTO
Spinach, English Peas, Truffle, Pine Nuts, Pea Shoots

D E S S EIRET
Choice of

CHOCOLATE LAYER GATEAU
Araguani 72%, Manjari 65%, Equatoriale 55% Rich Truffles,
Bourbon Vanilla Ice Cream :

EARIA VI EIE 7 Btk EA@ HEE EEES;EEAKSE
Baked Cheesecake, Vanilla Sour Cream, Peach Compote, Rosemary & Lavender
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VEGETARIAN & pe_rdozen

PARMESAN CHEESE SHORTBREAD
Roasted Garlic and Oven Dried Tomato

ViEGESRABIEE T RIATATROIULELIEE
Filo Cups with Goat Cheese Pearl

STRAWBERRY
Whipped Brie & Red Pepper Jelly

BRATSED LEEK.& GOAT -CHEESE:TART
Cherry Tomato

WILD MUSHROOMS & FRICASSEE
Grilled Polenta . A i

MINI CORNMEAL MUFFIN
Whipped Mascarpone.and Maple Glazed Walnut

ASPARAGUS & BRIE MINI QUICHE

RED WINE POACHED MINI PEAR
Mascarpone & Toasted Pumpkins Seeds

JE@RE I EDEBREE
Pear on Crostini

CANAPES -

FOR MEAT LOVERS 82 perdozen

B'EE E-C ARPAC CLO“& W HI[PPED GOAI
CHEESE CROUTONS
Balsamic Reduction

MINI CORNMEAL MUFFIN
Smoked Turkey and Honey Mustard Glaze

RI@JA SUTE BiEE E¥R @158
Horseradish Cream Cheese & Asparagus

S MIOIKEPEDINIEGKEQERIGIES KSEVWAER

CERETR@KSENESTA TFA NG SIKEEWAER
Sweet Chili Sauce .

BEEF SATAY SKEWERS
Sweet Chili Sauce

MINI BEEF WELLINGTON
Montreal Beef Pie and Puff Pastry

MINI TOURTIERE
Smoked Beef and Puff Pastry

FROM THE SEA 82 perdozen

BAEEES @ C@INES
Smoked Trout & Horseradish Cream

GIREIEEED %P @S ENITSA
W.ITTEH =S MIOHSED @Y SEFERS
Dill Cream Cheese

MINI CRAB CAKES
Lemon & Tarragon Aioli

S EAREDTS.E AL L QP
Braised Leeks and Mango Chutney on Toast

POACHED SHRIMP SMOKED SALMON
Saffron Aioli

SESAME CRUSTED TUNA TATAKI
Wonton Chip with Wasabi Mayo

VEGAN 82 per aozen

RED PEPPER HUMMUS ON PITA
Cherry Tomato, Radish, Cilantro Cress ™

TOMATO & BASIL BRUSCHETTA
Crostini
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Prices noted are per person.

CRUDITEST AT ON-'25

Red Pepper Hummus, Spinach and Artichoke Dxp Assorted Crudite,

Marinated Olives, Pepperoncini

DIPS & CHIPS STATION 25

Avocado Mash, Corn Tortilla Chips, Pico De Gallo, Marinated Olives, Pepperoncini

ERUED LT ESANID, -B-IP:S~ ST AR O N34

Red Pepper Hummus, Avocado Mash, Corn Tortilla Chips, Assorted Crudite,
Marinated Olives, Pepperoncini

SEAFOOD STATION 55

Shucked East Coast Oysters, Smoked Steelhead Trout, Marinated PEI Mussels,
Poached Shrimp, Cucumber Mignonette, Horseradish, Tabasco,
Yuzu Kosho Cocktail Sauce, Capers, Pickled Red Onions, Lemon, Baguette

CAVIAR ENHANCEMENT
(Accompanied by Créme Fraiche, Chives, Brunoised Shallots, Mini Brioche Buns)

SUSTAINABLE STURGEON CAVIAR 250¢G
SUSTAINABLE STURGEON CAVIAR 500G

2000 per tin
4000 per tin

CHEESE & CGHAREUTFERIE-SFATION 135 :

Selection of Locally Cured Meats and Cheese, Apricot Chutney, Wildflower Honey,
Pickled Mustard Seeds, Assorted Pickles, Pepperoncini, Baguette

Option to only serve cheese or only charcuterie is available for the same price.

STEAK & FRITES STATION 55

Prime Flat Iron Steaks Sliced, Peppercorn Jus, and House Cut Fries

SLIDER STATION

Prices noted is per dozen. A minimum of four dozen per selection is required.

Choice of:

RI@YAISEXVWESRESECHIERES EL 596
Mini Sliders with Ontario Beef Patties, Cheddar Cheese,
B&B Pickle, Royale Sauce, Sesame Brioche Bun

ERIEEDEECH G KGENESIE D ERISEF96)
Mini Sliders with Chili Maple Glazed Fried Chicken, Shredded Lettuce,
B&B Pickle, Garlic Aioli, Sesame Brioche Bun

@ H & KSR ETASS; | S DIERS A9 @)
Mini Naan bread with Fried Chickpea Fritters, Cucumber Raita, Pickled Red Onion

NOVA SCOTIA LOBSTER & SHRIMP ROLLS 170
Poached Lobster and Shrimp, Root Vegetable Slaw,

‘Tabasco Aioli, Chives, Black Tobiko

B EEAS Z@MMIOZ AR B ISAT RS ERCTE E R EF GIRFIFEE R CIEEES'E 90
Grilled Cheese made with Ontario Mozzarella, Truffle Paste

CARVING STATION

" Chef attendant required - $50 per hour, minimum 3 hours. One station per function.

Pricing per station.

Choice of-

ONTARIO PRIME RIB 1085 Serves 30
Assorted Mustards, Horseradish, Peppercorn Jus, Mini Brioche Bun

MUSTARD & MAPLE PORCHETTA 875 Serves40
Apple Chutney, Assorted Mustards, Red Wine Jus, Mini Brioche Bun
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BOTTLE TERRACE PUNCH 242
Bushmill’s Irish Whiskey, Spiced Pear, Green Tea, Quince,
Verjus, Hinterland Sparkling Wine

SPARKLING
Santome Prosecco, Veneto, Italy : 90 L E, e O S SOy FRE : X 25
: Hornitos Plata Tequila, Jalapefo Distillate, Dillon’s Gentian Liqueur,
Christophe Mignon, Champagne, France 160 Cocchi Americano, Martini Bianco Vermouth
: . . RASPBERRY VESPER 23
WHITE : : . Tanqueray London Dry Gin, Créeme-Washed Ketel One Vodka,
oy : Raspberry Eau De Vie, Bianco Vermouth Blend, Lemon Myrtle
Disznoko, Furmint, Hungary et 90 :
Dissegna, Pinot Crigio, Italy ; 3 (05 TRANSATLANTIC X DT
Gerard Tremblay, Chablis, France ; 125 Hennessy Vs Cognac, Chamomile, Amaro Nonino, Calvados,
Herbs De Provence, Normandy Cider, Mint
Whitcraft, Chardonnay, USA 135 ; :
2 : : "ROYAL YORK SPECIAL- #2 E N
: : Tanqueray No Ten Gin, Civil Pours X Ryh Hesperidium,
RED ‘ Grapefruit Cordial, Cinnamon, Lemon, Eucalyptus, Neroli
Rosewood, Pinot Noir, Niagara, Canada . 85 i g
DOCTOR’S ORDERS 26
HEISN: CabaicrRiang ahada : 192 : Espolon Reposado Tequila, Dillon’s Gentian Liqueur,
Fratelli Alessandria, “Priora”, Barbera d’Alba, ltaly 15 Carrot, Lime, Maple Syrup, Rosemary, Salt
Greenwing, Cabernet Sauvignon, USA ; 150 :
: ESAAT BRI LDREASS LE@INE D), 28

Michter’s Sour Mash Bourbon, Lot 40 Rye, Smoked Vanilla Syrup,
Reign Bitters Blend

CANADIAN .COFFEE i - 18
Pike Creek Canadian Whisky, Winter Melon, Maple Syrup, :
Coffee, Whipped Cream, Salt, Nutmeg. Served Hot




