


P R I V A T E  
D I N I N G  R O O M S

Seats up to 12 guests

R E S T A U R A N T  
D I N I N G  R O O M

Seats up to 114 guests

E V E N T S  &   
R E C E P T I O N S

Reception for up to 170 guests



L O B B Y



P R I V A T E  D I N I N G  R O O M S

C A P A C I T Y :  10 – 12 guests

R O Y A L  R O O M

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

M A N O R  R O O M

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



R E S T A U R A N T  D I N I N G  R O O M

G A R D E N  R O O M

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

A T R I U M

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

P A V I L I O N

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



E V E N T S  &  R E C E P T I O N S

C A P A C I T Y :  170 guests

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.



T H E  R O Y A L  L U N C H 

Onsite Selection. 75  per person

S T A R T E R S

Choice of

A S P A R A G U S  V E L O U T É
Asparagus Slivers, Lemon Crème Fraîche, Fried Parsley

B A B Y  A R U G U L A  S A L A D
New Farm Greens, Shaved Parmesan, Cello Radish, Pistachio,  
Balsamic Dressing 

E N G L I S H  P E A  S H O O T  &  M I N T  S A L A D  
Baby Gem Lettuce, English Peas, Crumbled Feta, Mustard Vinaigrette

M A I N S

Choice of

F L AT  I R O N  S T E A K 
Herb Butter, Glazed Summer Vegetables, Carrot Purée

A R C T I C  C H A R 
Lemon Butter, Parsley Purée, Warm Potato Salad,  
Pickled Pearl Onions 

TA G L I AT E L L E  

Spinach Sauce, Ricotta, Lemon Zest, Toasted Hazelnuts 

D E S S E R T

Choice of

B O U R B O N  C R È M E  B R Û L É E 
Mixed Berry Compote, Brandy Snaps, Vanilla Crumble

O R A N G E  C A C A O 
Orange Cream, Truffle Mousse, Mixed Berry Compote, Pain d’Épices

B R E A K F A S T  &  L U N C H  G R O U P  P R I X  F I X E  M E N U

Choice of

E G G  W H I T E  S C R A M B L E 	
Spinach, Tomato, Goat Cheese, House Potatoes

F A R M H O U S E  B R E A K F A S T
Heritage Eggs, House Potatoes, Toast,  
Choice of Traditional Bacon, Peameal Bacon or Farmhouse Sausage

B A N A N A S  F O S T E R  C R O I S S A N T  
Whipped Mascarpone, Caramelized Bananas, Crushed Hazelnuts

O V E R N I G H T  O AT S
Blueberries, Rolled Oats, Hemp Seeds, Chia Seeds, Goji Berries, Oat Milk, 
Coconut Yogurt, Agave Syrup

R E I G N  B E N E D I C T
Peameal Bacon, Poached Heritage Eggs, Citrus Hollandaise,  
Rustic English Muffin

A D D I T I O N A L  A C C O M PA N I M E N T S  10  each 

Farmhouse Sausage

Traditional Bacon

Peameal Bacon

Chicken Sausage

T H E  R O YA L  B R E A K FA S T

Onsite Selection. 45  per person

F O R  T H E  TA B L E

S L I C E D  F R U I T  P L AT T E R

A S S O R T E D  M I N I  C R O I S S A N T S  A N D  D A N I S H E S



T H E  S I G N A T U R E  D I N N E R 

Onsite Selection. 99 per person

S T A R T E R S

Choice of

L E E K  &  W AT E R C R E S S  S O U P
Green Peas, Boar Bacon, Pumpkin Seeds, Fried Parsley, Chive Oil

R E I G N  C A E S A R  S A L A D  (100km Cheese) 

Baby Gem, Boar Bacon, Pangrattato, Gunn’s Hill Handeck Comté

M A I N S

Choice of

C A P E  D ’O R  S A L M O N   		

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

6  O Z  P R I M E  C A N A D I A N  F L AT  I R O N  S T E A K 

Glazed Mushrooms, Broccolini, Green Peppercorn Jus, Whipped Potato 

C O R N I S H  H E N
Cider Braised Leeks, Fingerling Potatoes, Green Beans, Roasted Mushrooms,  
Creamy Mushroom Sauce

A S P A R A G U S  R I S O T T O  
Spinach, English Peas, Truffle, Pine Nuts, Pea Shoots

D E S S E R T

C H O C O L AT E  L AY E R  G ÂT E A U     			 

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

T H E  L U X U R Y  D I N N E R 

Onsite Selection. 115 per person

S T A R T E R S

Choice of

L E E K  &  W AT E R C R E S S  S O U P
Green Peas, Boar Bacon, Pumpkin Seeds, Fried Parsley, Chive Oil

S P R I N G  S A L A D 
Spring Greens, English & Snow Peas, Green Beans,  
Cello Radish, Goat Cheese, Pistachio, Lemon Mustard Vinaigrette

R E I G N  C A E S A R  S A L A D  (100km Cheese) 

Baby Gem, Boar Bacon, Pangrattato, Gunn’s Hill Handeck Comté

M A I N S

Choice of

C A P E  D ’O R  S A L M O N    		

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

6  O Z  P R I M E  C A N A D I A N  T E N D E R L O I N  S T E A K 
Glazed Mushrooms, Broccolini, Green Peppercorn Jus, Whipped Potato  

C O R N I S H  H E N 
Cider Braised Leeks, Fingerling Potatoes, Green Beans,  
Roasted Mushrooms, Creamy Mushroom Sauce  

A S P A R A G U S  R I S O T T O   
Spinach, English Peas, Truffle, Pine Nuts, Pea Shoots

D E S S E R T

Choice of

C H O C O L AT E  L AY E R  G ÂT E A U  	    			 

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

C A R A M E L I Z E D  P E A C H  C H E E S E C A K E
Baked Cheesecake, Vanilla Sour Cream, Peach Compote, Rosemary & Lavender

D I N N E R  G R O U P  P R I X  F I X E  M E N U



T H E  G O L D  D I N N E R 

Onsite Selection. 145 per person

S T A R T E R S

Choice of

P O A C H E D  S H R I M P  C O C K TA I L   
Brandy Marie Rose Sauce, Espelette, Furikake, Lemon

R E I G N  S T E A K  TA R TA R E  (Ontario Beef) 

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

L E E K  &  W AT E R C R E S S  S O U P 
Green Peas, Boar Bacon, Pumpkin Seeds, Fried Parsley, Chive Oil

M A I N S

Choice of

R O A S T E D  S E A B A S S    		

Artichoke Hearts, Wilted Spinach, Sunchoke Puree, Prosciutto Chips, Red Wine Jus 

6  O Z  P R I M E  C A N A D I A N  T E N D E R L O I N  S T E A K   

Glazed Mushrooms, Broccolini, Green Peppercorn Jus, Whipped Potato 

D U C K  A  L’O R A N G E   
Roasted Endive, Crispy Brussels, Braised Turnips, Orange Red Wine Jus  

A S P A R A G U S  R I S O T T O  
Spinach, English Peas, Truffle, Pine Nuts, Pea Shoots

D E S S E R T

Choice of

C H O C O L AT E  L AY E R  G ÂT E A U  	    			 

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

C A R A M E L I Z E D  P E A C H  C H E E S E C A K E 
Baked Cheesecake, Vanilla Sour Cream, Peach Compote, Rosemary & Lavender

D I N N E R  G R O U P  P R I X  F I X E  M E N U



R E C E P T I O N  M E N U

V E G E TA R I A N  82  per dozen 

P A R M E S A N  C H E E S E  S H O R T B R E A D

Roasted Garlic and Oven Dried Tomato

V E G E TA B L E  R ATAT O U I L L E 

Filo Cups with Goat Cheese Pearl

S T R A W B E R R Y

Whipped Brie & Red Pepper Jelly

B R A I S E D  L E E K  &  G O AT  C H E E S E  TA R T  
Cherry Tomato

W I L D  M U S H R O O M S  &  F R I C A S S É E  
Grilled Polenta

M I N I  C O R N M E A L  M U F F I N  
Whipped Mascarpone and Maple Glazed Walnut

A S P A R A G U S  &  B R I E  M I N I  Q U I C H E

R E D  W I N E  P O A C H E D  M I N I  P E A R 

Mascarpone & Toasted Pumpkins Seeds

T O R C H E D  B R I E

Pear on Crostini 

F O R  M E AT  L O V E R S  82  per dozen

B E E F  C A R P A C C I O  &  W H I P P E D  G O AT

C H E E S E  C R O U T O N S 

Balsamic Reduction

M I N I  C O R N M E A L  M U F F I N 

Smoked Turkey and Honey Mustard Glaze

R O A S T  B E E F  R O L L S 

Horseradish Cream Cheese & Asparagus 

S M O K E D  D U C K  &  F I G  S K E W E R

C H I C K E N  S ATAY  S K E W E R S 
Sweet Chili Sauce

B E E F  S ATAY  S K E W E R S 
Sweet Chili Sauce

M I N I  B E E F  W E L L I N G T O N

Montreal Beef Pie and Puff Pastry

M I N I  T O U R T I E R E

Smoked Beef and Puff Pastry 

F R O M  T H E  S E A  82  per dozen

D I L L  S C O N E S

Smoked Trout & Horseradish Cream

G R I L L E D  P O L E N TA 

W I T H  S M O K E D  O Y S T E R S 

Dill Cream Cheese

M I N I  C R A B  C A K E S 

Lemon & Tarragon Aioli 

S E A R E D  S C A L L O P  
Braised Leeks and Mango Chutney on Toast

P O A C H E D  S H R I M P  S M O K E D  S A L M O N  
Saffron Aioli

S E S A M E  C R U S T E D  T U N A  TATA K I  
Wonton Chip with Wasabi Mayo

V E G A N  82  per dozen

R E D  P E P P E R  H U M M U S  O N  P I TA

Cherry Tomato, Radish, Cilantro Cress

T O M AT O  &  B A S I L  B R U S C H E T TA  

Crostini

C A N A P É S



R E C E P T I O N  M E N U

S L I D E R  S TAT I O N

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

Choice of:

R O YA L E  W I T H  C H E E S E   90
Mini Sliders with Ontario Beef Patties, Cheddar Cheese,  
B&B Pickle, Royale Sauce, Sesame Brioche Bun

F R I E D  C H I C K E N  S L I D E R S   90
Mini Sliders with Chili Maple Glazed Fried Chicken, Shredded Lettuce,  
B&B Pickle, Garlic Aioli, Sesame Brioche Bun

C H I C K P E A  S L I D E R S   90
Mini Naan bread with Fried Chickpea Fritters, Cucumber Raita, Pickled Red Onion

N O VA  S C O T I A  L O B S T E R  &  S H R I M P  R O L L S   170
Poached Lobster and Shrimp, Root Vegetable Slaw,  
Tabasco Aioli, Chives, Black Tobiko

B U F F A L O  M O Z Z A R E L L A  &  T R U F F L E  G R I L L E D  C H E E S E    90
Grilled Cheese made with Ontario Mozzarella, Truffle Paste

C A R V I N G  S TAT I O N

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

Choice of:

O N TA R I O  P R I M E  R I B    1085    Serves 30
Assorted Mustards, Horseradish, Peppercorn Jus, Mini Brioche Bun

M U S TA R D  &  M A P L E  P O R C H E T TA    875    Serves 40
Apple Chutney, Assorted Mustards, Red Wine Jus, Mini Brioche Bun 

S TAT I O N S

Prices noted are per person.

C R U D I T É  S TAT I O N   25 

Red Pepper Hummus, Spinach and Artichoke Dip, Assorted Crudité,  
Marinated Olives, Pepperoncini

D I P S  &  C H I P S  S TAT I O N   25 

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

C R U D I T E  A N D  D I P S  S TAT I O N   34 

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

S E A F O O D  S TAT I O N   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

C AV I A R  E N H A N C E M E N T
(Accompanied by Crème Fraîche, Chives, Brunoised Shallots, Mini Brioche Buns)

S U S TA I N A B L E  S T U R G E O N  C AV I A R  2 5 0 G 	 2000  per tin 

S U S TA I N A B L E  S T U R G E O N  C AV I A R  5 0 0 G 	 4000  per tin

C H E E S E  &  C H A R C U T E R I E  S TAT I O N   35 

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.

S T E A K  &  F R I T E S  S TAT I O N   55 

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



S I G N A T U R E  C O C K T A I L S

T E R R A C E  P U N C H 	 2 2 
Bushmill’s Irish Whiskey, Spiced Pear, Green Tea, Quince,  
Verjus, Hinterland Sparkling Wine

T H E  G R E E N  H O U S E  	 2 3 
Hornitos Plata Tequila, Jalapeño Distillate, Dillon’s Gentian Liqueur,  
Cocchi Americano, Martini Bianco Vermouth 

R A S P B E R R Y  V E S P E R  	 2 3 
Tanqueray London Dry Gin, Crème-Washed Ketel One Vodka,  
Raspberry Eau De Vie, Bianco Vermouth Blend, Lemon Myrtle

T R A N S AT L A N T I C 	 2 7 
Hennessy Vs Cognac, Chamomile, Amaro Nonino, Calvados,  
Herbs De Provence, Normandy Cider, Mint

R O YA L  Y O R K  S P E C I A L  # 2 	 2 4 
Tanqueray No Ten Gin, Civil Pours X Ryh Hesperidium,  
Grapefruit Cordial, Cinnamon, Lemon, Eucalyptus, Neroli

D O C T O R ’ S  O R D E R S 	 2 5 
Espolon Reposado Tequila, Dillon’s Gentian Liqueur,  
Carrot, Lime, Maple Syrup, Rosemary, Salt

E S TAT E  O L D  F A S H I O N E D   	 2 8 
Michter’s Sour Mash Bourbon, Lot 40 Rye, Smoked Vanilla Syrup,  
Reign Bitters Blend

C A N A D I A N  C O F F E E 	 1 8 
Pike Creek Canadian Whisky, Winter Melon, Maple Syrup,  
Coffee, Whipped Cream, Salt, Nutmeg. Served Hot

B E V E R A G E  M E N U

W I N E S  B Y  T H E  B O T T L E

	 BOTTLE

SPARKLING
Santomè Prosecco, Veneto, Italy 	 90

Christophe Mignon, Champagne, France	 160

WHITE	

Disznóko, Furmint, Hungary 	 90

Dissegna, Pinot Grigio, Italy 	 105

Gerard Tremblay, Chablis, France 	 125

Whitcraft, Chardonnay, USA 	 135

RED	

Rosewood, Pinot Noir, Niagara, Canada	 85

REIGN, Cabernet Franc, Canada	 105

Fratelli Alessandria, “Priòra”, Barbera d’Alba, Italy 	 115

Greenwing, Cabernet Sauvignon, USA 	 150


