
Celebrations
PACKAGE



Celebrations Package
F EA TURE S :

Fully decorated event space
Four-course menu
In-house event coordinator
Bar packages available
Preferred group rates for hotel stays

Contact Terry Ravida to book your event!
travida@carmenshotel.com | 905-381-9817

There’s so much
to celebrate!



Menu

Packages can be customized or enhanced to suit your group’s needs and budget.

*Pricing is based on a minimum of 50 guests. All prices subject to 13% HST and 18% facility fee. All
events at C Hotel are required to meet a minimum spend of $2,000 before HST and facility fee. Prices
are subject to change without notice. Any dietary restrictions can be accommodated.

Contact Terry Ravida to book your event
travida@carmenshotel.com | 905-381-9817

$53* per person

A P P E T I Z E R
choice of one, 
artisan bread and
butter included

SEASONAL SALAD
mixed greens with locally sourced ingredients and accompanying vinaigrette

CAESAR SALAD
romaine drizzled with housemade lemon garlic dressing, topped with focaccia
crostini, prosciutto chip, shaved parmesan, and a lemon wedge

CAPRESE SALAD
buffalo mozzarella, heirloom tomatoes, pickled red onion, basil-infused olive oil

P A S T A
choice of one

PENNE OR FUSILLI PASTA
with choice of sauce:
tomato basil - bolognese - alfredo - rosé

LASAGNA
choice of bolognese or ricotta + spinach

E N T R É E
choice of one

D E S S E R T
choice of one,
includes coffee
+ tea service

ROASTED CHICKEN SUPREME
served with your choice of sauce
asiago + spinach cream - field mushroom + creamy gorgonzola - shallot + red
wine demi-glace 

CHICKEN PARMESAN
breaded chicken breast, tomato basil sauce, mozzarella, grated parmesan

ROAST BEEF MEDALLIONS
seared petite tenders served with a red wine + rosemary demi-glace 

BAKED SALMON FILET
topped with white wine and dill cream sauce 

All entrées accompanied by seasonal vegetables and your choice of side: 
herb roasted potatoes – garlic confit mashed potatoes – seasonal rice pilaf

SALTED CARAMEL CHEESECAKE

TIRAMISU

MIXED BERRY COBBLER


