PRIVATE DINING

radius events and catering
905.393.1658
reserve@radius.ca
radius.ca



CANAPES

PRICED PER PIECE - TWO DOZEN MINIMUM ORDER PER ITEM
3-4 PIECES PER PERSON RECOMMENDED FOR A ONE HOUR RECEPTION

Vegetarian

Strawberry Bruschetta fresh basil and balsamic reduction 2.
Single Serve Crudités served in personal shot glasses 1%
Mini Baked Potatoes bite size, fried, lemon creme fraiche, chive 2.
Meat
Beef Tartar served on a crustini finished with truffle oil 3.
General Tao Chicken Taco fresh cilantro, asian slaw, and sour cream 2%
Duck Confit Spring Rolls served with hoisin bbqg sauce 3.
Smoked Chicken Wings with pineapple chutney 2.
Chicken or Beef satays served with yogurt and peanut sauce 3.
Mini Curried Chicken Boxes forbidden rice, raita, cilantro 3.
Seafood
Lobster Tarragon Fritters served with a blue cheese aioli 2.%
Mini Fish and Chips kettle chip, white fish, malt vinegar aioli 3.
Tuna Tartar served on a cucumber with wasabi mayo and sesame seeds 2.%
Shrimp Cocktail served chilled with tequila lime cocktail sauce 3.
Beer Battered Oysters served with hollandaise and bacon jam 2.%

Seafood Bar

Tide & Vine's finest oysters and seafood accompaniments:
King Crab
Lobster
Mussels
Clams
Shrimp
Smoked Salmon

MARKET PRICE per piece

(presented as a plattered item—live shucker available at an additional cost)
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PLATTERS

PRICED PER PLATTER

Flatbreads

Wild mushroom
mushrooms with pesto, parmesan,

mozzarella, and arugula
15.

Margarita
tomato sauce, boccocini cheese,

and fresh basil
15.

Calamari

fresh cut and buttermilk marinated
calamari fried and served with cocktail
sauce and lemon aioli
25.

Hummus

warm pita and veggies to dip
25.

Cheese

chef's selection of artisanal local and
foreign cheese with crostini preserves, and
fruit

Small Platter

(serves 10 People)
75.

Large Platter

(serves 20 People)
125.

Charcutierie

chef’s selection of artisanal cured meats,
served with house made pickled
vegetables, mustard and olives

Small Platter

(serves 10 People)
75.

Large Platter

(serves 20 People)
125.
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BRUNCH

PRICED PER PERSON $25

platters of croissants for the table with house made preserves and honey butter

Breakfast Choices

all to be served with multigrain toast and smashed potatoes

Mushroom O melette
caramelized onion, sautéed mushroom, gruyere cheese

or

Eggs Benedict or Florentine
served with bacon or spinach with toasted english muffins and hollandaise

or

French Toast
caramelized apples, melted brie, real maple and icing sugar

or

radius Corned Beef Hash

poached eggs, hollandaise, herbs

Fresh Fruit Parfait

greek yogurt, house made granola, fresh fruit, honey, mint
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LUNCH

PRICED PER PERSON $29.%

Soup & Salad

radius seafood chowder or soup of the day paired with a mixed green salad

radius Burger
lettuce, tomato, onion, house bacon, cheddar, pickle, grainy mustard
or
Fried Haddock and Chips
1 pc haddock, crispy potato french fries, tartar, coleslaw, lemon

or

Falafel Burger

hummus, roasted red pepper, field greens

or

Chicken Sandwich

fig jam, lemon aioli, apple, brie

Dessert

chef’s seasonally inspired dessert
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DINNER

PRICED PER PERSON $50

Amuse Bouche
seasonally inspired palate warmer

APPETIZERS

Warmed bread and whipped butter to be served at each table

Choice of
Soup of the Day

chef’s daily vegetarian soup

or

Caesar Salad
crisp romaine, house smoked bacon, croutons, lemon

or

Beet Salad
smoked yogurt, heirloom beets, candied walnuts, balsamic, herbed goat’s cheese

ENTREES

Steak Frites
8oz AAA flat iron steak, wild mushrooms, saffron pearl onions, truffle fries

or

Roast Chicken
chicken supreme, potato mushroom hash, corn puree, wilted greens, salsa verde

or

Pasta of the Day
chef’s selection of local seasonal vegetables, paired with a flavoured sauce, cheese, and fresh
made pasta

or

Arctic Char
panzanella salad, cauliflower, saffron emulsion, grapefruit

DESSERT

chef’s seasonally inspired dessert
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DINNER

PRICED PER PERSON $70

Amuse Bouche
seasonally inspired palate warmer

STARTER

warmed bread and whipped butter to be served at each table

Soup of the Day

APPETIZER

Caesar Salad

crisp romaine, house smoked bacon,
croutons, lemon

or

Beet Salad

smoked yogurt, heirloom beets, candied
walnuts, balsamic, herbed goat’s cheese

or

Tuna

Sesame crusted Ahi tuna, smoked onion,
wasabi aioli, kabayaki

or

Beef Short Rib

hoisin glaze, pea, scallion

or

or radius Tomato Soup

Intermezzo

Palate cleanser before entrees

ENTREES

Canadian Prime Striploin
California Cut, Aztec grains, baby root
vegetables, red wine reduction
or

Duck Breast
Pan roasted, crisp polenta, Niagara fruit,
red wine reduction
or
Seasonally Inspired

Vegetarian Dish
chef’s selection of local seasonal vegetables,
created into a flavourful pairing with sauce
and garnish
or

Pickerel

smoked ham hock and prawn fricassee,
seasonal vegetables, natural jus

DESSERT

chef’s seasonally inspired dessert
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WINE LIST

Bubbly
Tawse Spark Riesling, VQA, Niagara 4.
Villa Sandi Prosecco, DOC Veneto Italy 45
Fielding Rose Traditional Method Sparkling, Niagara 64.
Nicolas Feuillatte AOC Champagne, France 89.
Moet and Chandon AOC Champagne, France 110.
Cristal AOC Champagne, France 395.
W hite
Mission Hill Reserve Chardonnay, Okanagan BC 4.
Tawse Gewurztraminer, VQA, Niagara 48.
Fielding Pinot Gris, VQA, Niagara 48.
Leaping Horse Chardonnay, California USA 48.
Staete Landt, Annabel Sauvignon Blanc, Marlborough NZ 55.
Bodega Norton, Sauvignon Blanc, Mendoza Argentina 33.
Alpha Zeta Pinot Grigio, Veneto Italy 41.
Pine Ridge Vineyards Chenin Blanc, Viognier, California USA 53.%
Hess Collection Chardonnay, California USA 59.%
Willhelm Walch Pinot Grigio, Alto Adige Italy 443
Gilbert Picq Chablis, AOC, Bourgogne France 55.
Frederic Magnien Casse Tétes, AOC, Meursault, France 94.%
Red
Tawse Cabernet Franc, VQA, Niagara 55.
Malivoire Small Lot Gamay, VQA, Niagara 42.
Whispering Tree Syrah, Washington USA 49,
Rodney Strong Merlot, California, USA 48.
Old Vine Red Lot Marrietta Zinfandal/Syrah, California, USA 59,
Painted Gate [N :
4.
411.

Italy
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