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Private Event Planning

When planning your next corporate function, whether a cocktail party or
dinner for sixty, please consider The Cambridge Club’s newly renovated
dining room. Over looking City Hall Square, not only will the view
entrance your guests but the room itself with our Cambridge Canadian
Collection will give them pause to remember our glorious heritage 

And for those special meetings for ten or fewer clients the refurbished
Cambridge Club board room is fully equipped to handle your entire busi-
ness needs.

Conference calling, internet capability, fifty two inch flat screen TV, and
access to our own fax and copy machine make this a most pleasant place
to conduct a private business meeting. 

Boardroom usage fee of $25/hr 



100 Richmond St. W., Sheraton Centre, Toronto, ON M5H 3K6
Tel: 416-862-1077 Fax: 416-862-8025

Cambridge Group of Clubs

Dear Event Co-ordinator,

Please find enclosed in this package:

A) The terms and conditions for booking a function at the Club and a booking reservation to confirm
your date.

B) Our menu options for your event, which can be tailored to your specific requirements.

The Cambridge Club is the perfect place for your upcoming event. Nestled in the heart of downtown
Toronto, with a spectacular view of Nathan Philips Square. Whether it is a small dinner reception for 
12-60 or a cocktail reception for up to 125, we will provide you and your guests with a night to remember.

We are available for booking 7 days a week, from Monday to Friday (evenings only) and Saturday and
Sunday (all day). Weeknight functions require a 12 guest minimum for a dinner event or 25 guests for a
cocktail event. Weekend functions require a 30 guest minimum.

When booking your event, please sign the event contract (included) and fax to my attention at 
416-862-8025.

I am looking forward to hearing from you and assisting you in planning your special event. You can
contact me by phone at 416-862-1077 ext.117 or email me at dining@thecambridgeclub.com.

Sincerely,
Zosia Lancaster
Dining Room Manager



100 Richmond St. W., Sheraton Centre, Toronto, ON M5H 3K6
Tel: 416-862-1077 Fax: 416-862-8025

Cambridge Group of Clubs

PRIVATE FUNCTION TERMS & CONDITIONS

i) The dining room is available for booking 7 days a week: Monday through Friday (evenings only); Saturday and Sunday
(all day). On weeknights, we require a minimum of 12 guests for a dinner event or 25 guests for cocktails; a room rental
of $300-$500 is applicable. Weekend bookings require a minimum of 30 guests. Maximum occupancies are 60 guests for a
dinner function and 125 guests for a cocktail reception.

ii) It is the responsibility of the Event Co-ordinator to guarantee the number of guests 1 week (5 business days) in advance of 
the function date. If we do not receive the guarantee, we will prepare for only those numbers guaranteed at the time of the 
original booking. The Event Co-ordinator will be billed for the guaranteed number or actual attendance, whichever is greater.

iii) A completed menu selection must be made available to The Cambridge Club Restaurant 2 weeks (10 business days) prior to
the event. We cannot guarantee all selection will be available with notice of less than one week. We reserve the right to make
agreeable substitutions where necessary. Please note that The Cambridge Club does not offer a cash bar.

iv) Food and beverage prices are currently subject to the following taxes: 5% Goods and Services Tax; 8% Provincial Sales Tax
(10% on liquor sales) and a 15% Service Charge will be added to the final bill. (taxes are subject to change without notice).

v) At the time of the booking, a non-refundable deposit of 25% of the approximate cost of the function is required. The deposit
will be applied against the final cost of the event. Final payment for all remaining charges is required at the conclusion of the
event or on the first business day after the event which will be charged to the valid credit card listed below.

Please confirm the above terms and conditions and the booking of your function by signing below.

Event Co-ordinator Name:_____________________________________________________________________________________

Member Name: ____________________________________ Member #:________________________________________________

Event Date: _______________________________________ Event Start Time: __________________________________________

Estimated End Time:________________________________ Estimated Number of Guests:_________________________________

Deposit Amount:

Credit Card #:_____________________________________ Expiry Date:_______________________________________________

Name on the Credit Card:___________________________ Company Name (if applicable):________________________________

Signature for Authorization:__________________________ Date:_____________________________________________________

Signed ____________________________________________Date:_____________________________________________________



1** All prices are subject to applicable taxes and gratuity.

Cold Canapes (32.00/dozen)

• Assorted Shushi served with Wasabi, Pickled Ginger 
and Soy Sauce

• California Rolls served with Wasabi, Pickled Ginger 
and Soy Sauce

• Pastrami Smoked Salmon on Crustini with Dill Cream Cheese 
and Caper

• Grilled Striploin on Crustini with Truffled Onion and Brie
• Cucumber with Crème Fraiche and Caviar
• Tandoori Chicken on crispy Pampadum
• Oyster on the Half Shell
• Prosciutto and Melon

Hot (32.00/dozen)

• Beef Samosa 
• Beef Enchilada
• Spanakopita
• Mushroom Duxelle Bundles
• Chicken Drummette with Teriyaki Glaze
• Spring Rolls, shrimp or vegetarian
• Mini Crab Croquette with Cocktail Sauce
• Mini Leek and Brie Quiche

Hors D’oeuvres
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Imported and Domestic Cheese Board 112
Quebec 5yr old Cheddar, Stilton Bleu, Cambazola, 
Riopelle Brie and Smoked Gouda

Smoked Salmon Platter 160
Pastrami Smoked Salmon with Cream Cheese, Capers,
Red Onion, Lemon, and Pumpernickle

Mediterranean Display 80
Hummus, Tapenade, Tzatziki, Babaghanouj
With Pita and flat bread

Antipasto Display 150
Kalamata Olives, Zucchini, Eggplant, Grilled Portebello
Mushrooms, Feta Cheese, Prosciutto, Salami, and 
Marinated Artichokes

Crudites 42
Selection of Raw Vegetable with dips

Rack of Lamb 165
Frenched Rack of Lamb with Jus and Pommery Mustard

Shrimp Display 165
Black Tiger Shrimp, Tail On with Pineapple, 
Lemon and Cocktail Sauce

Stationary Platters for Receptions
(Priced on 25 Persons)
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The Italian 32
• Mixed Greens with Balsamic Dressing
• Caesar Salad with Bacon and Grana Padano
• Tomato and Boccaccini Salad
• Penne with Italian Sausage and Peppers
• Veal Parmigiani
• Assorted Breads and Sweet Butter
• Tiramisu
• Coffee/Tea

The Asian 32
• Mixed Green with Miso Dressing 
• Stir Fried Vegetarian Chow Mein
• Beef and Broccoli
• Cashew Chicken
• Shrimp Wonton
• Steamed Rice
• Mango Charlotte
• Coffee/Tea

Specialty Buffets
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Club Buffet 48
• Mixed Greens with Honey Balsamic Dressing
• Pastrami Smoked Salmon with Cream Cheese, 

Red Onion, Capers, Lemon, and Black Bread
• Roasted Alberta Striploin with Traditional Condiments
• Oven Roasted Mini Red Potatoes
• Seasonal Steamed or Roasted Vegetables
• Assorted Breads with Sweet Butter
• Chocolate Truffle Cake
• Coffee/Tea

Candlelight Dinner Buffet 68
• Mixed Green with Honey Balsamic Dressing
• Caesar Salad with Bacon and Grana Padano
• Mediterranean Couscous Salad
• Carving Station of Sterling Silver Prime Rib
• Grilled Chicken Breast with Pepper and Sauce Diablo
• Baked Atlantic Salmon in a Lemon Dill Cream
• Roasted Yukon Gold and Sweet Potato
• Medley of Steamed or Roasted Vegetable
• Assorted Breads and Sweet Butter
• Assorted French Pastries and Cakes
• Coffee/Tea

Buffet Dinners
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Bachelor Party Number 1 26
• Caesar Salad or Mixed Green Salad with Balsamic
• Hand Cut Cambridge Frites
• Roast Prime Rib on Vienna Loaf with Traditional Condiments

Or 
Grilled Chicken Breast on Kaiser with Lettuce and Tomato

Bachelor Party Number 2 32
• Hand Cut Cambridge Frites
• Roaster Wings with Choice of Sauce (1/2lb per person)
• Roast Prime Rib on Vienna Loaf with Traditional Condiments

Or 
Crispy Buffalo Chicken Sandwich on Kaiser with Lettuce
And Tomato

Bachelor Party Number 3 36
• Caesar Salad or Mixed Green Salad with Balsamic
• Hand Cut Cambridge Frites
• 10 oz New York Striploin 

Stag Menus
(Priced Per Person)
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Soup (Choice of ) $9/soup
• Portebello Puree
• Roasted Cauliflower
• Seafood Chowder
• Butternut Squash Bisque
• Lobster Bisque (12)

Salad (Choice of ) $8/salad
Select Baby Greens
Honey Balsamic Dressing, Cherry Tomato & Haricots Vert

Caesar Salad $10/salad
Creamy Garlic Dressing, Bacon & Grana Padano

Frisee Aux Lardon $12/salad
With Double Smoked Bacon, Pine Nut, Aged Sherry Vinaigrette

Sit-Down Dinner
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Roasted Chicken Supreme $26
Stuffed with Sundried Tomato and Goat Cheese

Rosemary Crusted Rack of Lamb $34
With Roasted Garlic Jus

Grilled Irish Atlantic Salmon $33
With a Lemon Caper Beurre Blanc

10 oz. Prime N.Y. Strip Steak $34
With Truffled Demi Glace

Peppercorn Crusted Beef Tenderloin $36
With Port Reduction

Entrées
All Entrées served with Season Vegetable and  

your choice of Mashed or Roasted Potato
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$9/dessert

Crème Brulée (vanilla or espresso)
Almond Biscotti and Fresh Berries

Molten Chocolate Cake
Fresh Berry Coulis

Tiramisu
Shaved Dark Chocolate and Fresh Berries

Chocolate Orange Tart
With Fresh Orange Segments and Berries

Classic Cherry Cheesecake
With Chantilly Cream

Chocolate Truffle Cake
Dark Chocolate Syrup and Berries

Desserts
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White Wines by the Bottle
Chateau Reynon Sauvignon Blanc, France (2006)   70
Alargo Albarino, Spain (2006) 65
Penley Chardonnay, Australia (2005)  60
Jean-Luc Crozes-Hermitage, France         (2005)  60
Grove Mill Sauvignon Blanc, NZ (2007) 55
Fielding Riesling, Niagara (2006) 55
Mesh Riesling, Australia                          (2006)   50         
Jean-Luc Colombo Viognier, France (2007)  50
No.99 Sauvignon Blanc, Wayne Gretzky Estate, Niagara (2007) 50
Paradiso Delle Venezie Pinot Grigio, Italy        (2007) 45
Tin Roof Cellars Chardonnay, California (2006)  45
Lilly Pilly Sauvignon Blanc, Australia (2007) 45
Cave Spring Riesling, Niagara (2006) 45
Leaping Horse Chardonnay, California       (2006)   35

Dessert Wine
Cave Spring, Indian Summer Riesling (350 ml)   (2006)   30

Sparkling Wines/Champagnes
Veuve Clicquot Ponsardin, France (NV) 150
Tarlant Brut, France 150
Veuve Clicquot (350 ml) (NV)      80
Jansz Rose   (NV)      60

Prosecco Chard. Carpene Malvolti, Italy (NV) 40
Cave Spring Brut            (2005)   40

Reds by the Bottle
Ermitage, Le Pavillon, Recolte, France (1993) 200
Bacio Divino, “Divine Kiss” Proprietary Blend,  (1999)   180
Napa Valley    
Two Hands Bad Impersonator Shiraz, Australia (2005)   120
Veraison Cabernet Sauvingon, Napa Valley         (2004)   120
La Fortuna Brunello Di Montalcino, Tuscany  (2001)  120
Chateau Reynon, Bordeaux, France      (2004)   80
Chianti Colli Fiorentini, Italy (2005) 65
Pirramimma Wines Petit Verdot, Australia (2003)   65
Hyland Shiraz, Penley Estate, Australia (2005) 65
J. Lohr Cabernet Sauvignon, California (2006) 60
No.99 Shiraz/Cabernet, Wayne Gretzky Estate, Niagara (2006) 60
Bodega Y Cavas De Weinert Malbec, Argentina (2003) 60
Cuna de Reyes Rioja, Crianza, Spain (2003) 55
McManis Merlot, California (2006) 50
Six Foot Six, Pinot Noir, Geelong, Australia (2007) 50
Jean-Luc Colombo Cotes du Rhone, France (2006)    45

Wines/Champagnes




