


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

R

FOR THE TABLE
SLICED FRUIT PLATTER
ASSORTED MINI CROISSANTS AND DANISHES

2

Choice of

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

FARMHOUSE BREAKFAST
Heritage Eggs, House Potatoes, Toast,
Choice of Traditional Bacon, Peameal Bacon or Farmhouse Sausage

BANANAS FOSTER CROISSANT
Caramelized Bananas, Whipped Mascarpone, 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 - 3

ADDITIONAL ACC,OMPANIMENTS 10 each

Farmhouse Sausage
Traditional Bacon
Peameal Bacon

Chicken Sausage

F PR O AL LA INAS

Onsite Selection. 75 per person

ISHIPASRUTEESRES
Choice of

LEEK & POTATO VELOUTE
Creme Fraiche, Boar Bacon, Chive Oil

CHICORY - & APPLE SALAD
Roasted Apples, Kriiger Blue Cheese, Pistachio,
Mustard Vinaigrette

REIGN CAESAR SALAD
Baby Gem, Ontario Boar Bacon, Pangrattato,

Gunn’s Hill Handeck Comté Cheese

MAINS
Choice of
FLAT IRON STEAK

“Caramelized Carrot Purée, Roasted Winter Vegetables,

Peppercorn Jus

PAN-SEARED ARCTIC CHAR
Braised Lentils, Wilted Kale, Chive Veloute

GEMELLI PASTA WITH MUSHROOM RAGU
Fried Rosemary, Parmesan

DIES STEARTE

Choice of

HASKAP CHEESECAKE
Vanilla Sour Cream, Haskap-Berry Compote,
Lavender & Rosemary Elixir

CHOCOLATE MANDARIN SWIRL
Jivara Mousse, Mandarin Crémeux,
Spiced Cardamom Ice Cream
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Onsite Selection. 99 per person

STARTERS

Choice of

PARSNIP & APPLE SOUP
Roasted Parsnip, Walnut, Fried Shallots

REIGN CAESAR SALAD
Baby Gem, Ontario Boar Bacon, Pangrattato, Gunn’s Hill Handeck Comté Cheese

MAINS

Choice of

CAPE D'OR SALMON

Potato Gnocchi, Roasted Winter Vegetables,

Squash Purée, Pickled Shallots, Sage

60z PRIME CANADIAN FLAT IRON STEAK

Glazed Mushrooms, Heirloom Carrots, Green Peppercorn Jus,
Whipped Potatoes

SEARED GUINEA FOWL BREAST
Parsnip Purée, Sautéed Kale, Roasted Parsnips & Chestnuts,
Pickled Red Grapes, Jus

MUSHROOM RISOTTO 3
Roasted Mushreoms, Hazelnut Crumb, Truffle, Moscato Rosso, Fried-Parsley

BIESSHERAL

ZESTY CHOCO MANDARIN SWIRL

Jivara Mousse, Mandarin Crémeux, Spiced Cardamom Ice Cream
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Onsite Selection. 115 per person

SIFARTERS

Choice of

PARSNIP & APPLE SOUP
Roasted Parsnip, Walnut, Fried Shallots

RADICCHIO SALAD
New Farm Greens, Roasted Squash, Krtiger Blue Cheese, Pistachios, Port Vinaigrette

REIGN CAESAR SALAD
Baby Gem, Ontario Boar Bacon, Pangrattato, Gunn’s Hill Handeck Comté Cheese

MAINS

Choice of

 CAPE D'OR SALMON

Potato Gnocchi, Roasted Winter Vegetables, Squash Purée, Pickled Shallots, Sage

60z PRIME CANADIAN TENDERLOIN STEAK
Glazed Mushrooms, Heirloom Carrots, Green Peppercorn Jus, Whipped Potatoes

SEARED GUINEA FOWL BREAST \
Parsnip Purée, Sautéed Kale, Roasted Parsnips & Chestnuts, Pickled Red Grapes, Jus

MUSHROOM RISOTTO
Roasted Mushrooms, Hazelnut Crumb, Truffle, Moscato Rosso, Fried Parsley
DESBERT

Choice.of
A SIKEASRE .G EES ECASKEE

Vanilla Sour Cream, Haskap Berry Compote, Lavender & Rosemary Elixir

ZESTY CHOCO MANDARIN SWIRL
Jivara Mousse, Mandarin Crémeux, Spiced Cardamom Ice Cream
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THE GOLD DINNER

Onsite Selection. 145 per person.

STARTERS
Choice of
POACHED SHRIMP COCKTAIL

Brandy Marie Rose Sauce, Espelette, Furikake, Lemon

REIGN STEAK TARTARE
Creekside Farms Beef, Hazelnut, Chives, Preserved Egg Yolk, House Preserves, Truffle, Crostini

PARSNIP & APPLE SOUP
Roasted Parsnip, Walnut, Fried Shallots

MAINS
C;)oice of

ROASSEEDRS S EABASS _ A
Artichoke Hearts, Wilted Spinach, Sunchoke Purée, Prosciutto Chips, Red Wine Jus

60z PRIME CANADIAN TENDERLOIN STEAK
Glazed Mushrooms, Heirloom Carrots, Green Peppercorn Jus, Whipped Potatoes

SEARED DUCK BREAST _
Caramelized Carrot Purée, Charred Radicchio, Glazed Heirloom Carrots, Pickled Blackberries, Duck Jus

MUSHROOM RISOTTO _
_ Roasted Mushrooms, Hazelnut Crumb, Truffle, Moscato Rosso, Fried Parsley

D ES: S EiRA
Choice of :
HASKAP CHEESECAKE

Vanilla Sour Cream, Haskap Berry Compote, Lavender & Rosemary Elixir

ZESTY CHOCO MANDARIN SWIRL
Jivara Mousse, Mandarin Crémeux, Spiced Cardamom Ice Cream
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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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Sl NS

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



BENER AGE . M-ENY
WINES BY THE BOTTLE | R SIGNATURE COCKTAILS

BOTTLE ROYAL YORK SPECIAL #2 26
14th in Line Gin by Royal York, Civil Pours x RYH Hesperidium
Citrus Liqueur, Grapefruit Cordial, Lemon, Eucalyptus

SPARKLING
Giusti, “Rosalia”, Prosecco, Veneto, Italy : 105 ESTAE B OIEDEEASHEOIN ED 28
; ; g Gooderham & Worts 4 Grain Canadian Whiskey,
Hinterland, Rosé, P Edward County, Ont 18 ' il
i R N b S L Lot 40 Dark Oak Rye, Smoked Vanilla Syrup, Bitters
Veuve Clicquot, Champagne, France : D95
: STRAWBERRY DAIQUIRI : A2
: Planteray 3 Stars Rum, Flor de Cana 4 Year Rum,
WHITE gt Strawberry Sugar, Lime, Calamansi
Domaine du Salvard, Sauvignon Blanc, Loire Valley, France a5 : ? ¢
kus Huber, “T ", Griiner Veltliner, Trai I, Austri 10 DA PINegL N &
ARG e BN e sel E inarty SIUNNE Y ise ol ToUIS Tanqueray London Dry Gin, Civil Pours x RYH Hesperidium
Dissegna, Pinot Grigio, Veneto, Italy 92 Citrus Liqueur; Black Tea Benedictine, Cherry & Caraway Cordial,
Dobbin Estates, Chardonnay, Beanisville Bench, Niagara, Ontario 148 - Cinnamon, Pineapple & Star Anise Bitters, Lime, Grapefruit, Soda
GOLDEN CADILLAC ‘MARGARITA b
RED : : El Tequileno Reposado Tequila, Pierre Ferrand Dry Cura(;ao
g : ) Vanilla, Saffron, Lime, Salt
Hippolyte Reverdy, Sancerre Rouge, Loire, France 135
Oscar Navas, Batussa Negre, Trepat, Catalunya, Spain 118 ¢ TRUEFIEEDEAMA REFEFEES.OUER 3 : 25
Reign, Cabernet Franc, Twenty Mile Bench, Niagara, Ontario 105 Disaronno Amaretto, Lot 40 Rye Whisky, Apricot, Lemon,
k P ot T T 3 Orgeat, Vegan Foamer, Truffle Salt
Jean-Louis Chave, “Mon Cceur”, Cotes du Rhone, France 121

’ = 25 , *Contains Al d:
Cafaggio, Basicilica del Cortaccio, Cabernet Sauvignon, Conca d Oro, ltaly 158 R b

CROWN NEGRONI. ; ? el
: Plymouth Gin, Pink Peppercorn, Campari, Cacao,
8 Cherry Vermouth, Fennel -




