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The Avenue All Inclusive Mitzvah PacRage

Price: $25,000 - $27,500
(up to 150 guests)

Package includes:

1. Chef’s choice of 4 types of passed Hor D’oeuvres
2. Plated Adult Dinner (details below )
Kids Menu ( details below)
or
2 Stations Dinner Menu ( add $16/pp)
3. Late Night Sweet Station:
Assorted Fruit Display & Choice of two stations:
e Sundae Bar,
e Funnel Cake,
e Smores Station or
e Belgium waffle station.
4. Unlimited Soft Drinks and Juices,
Coffee/Tea
5. Open 5 hr Standard Bar
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B A N Q U E T s
Six Hour Private Use of the Venue
Ceremony Room
Inhouse Upgraded Floor Length Table Linen,
Any Color Napkins
Money Box
Cinema Light Box (includes letters, numbers and emoji)
Candle Lighting Set Up
Table Numbers
Waitstaff, dishes, cutlery, glassware
On Site Banquet Manager

DJ entertainment- D] & MC + 2 Dancers

Stage & Ambiance Lighting Package

Including:

* 4 Moving Heads on Illuminated Truss Pillars
= 16 Intelligent Light Fixture.

= 16 LED Up lights around the room

* Haze Machine

» Light Technician for the Duration of the event

Table Pin Spots

Downlighting in the Ceremony Room

Hora - Clear Louis Ghost Chair

Use of Screen & Projector

Use of Digital Displays with a Welcome Sign in the Lobby

Balloon Centerpieces ( Up to 15 tables)

2.5 Hrs Photo Booth with custom template, choice of background,

unlimited prints, digital copies & prop
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Complementary Vendor Meals included for Entertainment and Photo

2 Security Personnel*
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Each additional guest: $
*Package Price based on a maximum of 100 adults
All pricing is subject to 15% service charge & 13% HST and cannot be combined with any

other current promotion.

MITZVAH PACKAGE
ADULT MENU

Open 5 hr Standard Bar
Unlimited Soft Drinks & Juices

HORS D’OEUVRES
Chef’s Choice of 4 types of passed hors d’oeuvres

Special Artisan Breadbasket on each table with butter

STARTER
Choice of Two Starters
SOuP
Maple Butternut Squash Soup with Roasted Pear
Yukon Gold Potato Leek
Roasted Tomato and Fennel with Fresh Basil
Sweet Pea with Créme Fraiche
SALAD
Baby Arugula and Mixed Green Salad with Honey Tarragon Dressing
Classic Caesar Salad with Herb Croutons and Parmesan Cheese
PASTA
Penne Pasta with Pesto Sauce
Farfalle Alfredo Bow Tie Pasta with Roasted Garlic Cream Sauce and Parmesan
Wild Mushroom Risotto

ENTREE

Thyme and Lemon Rubbed Grilled Chicken Breast with Citrus Demi accompanied by choice of
basmati rice or herb potatoes and seasonal vegetables

DESSERT

CHOICE OF ONE
Fresh fruit garnished sorbet

Chocolate Mousse
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MITZVAH PACKAGE
KiDS MENU

Unlimited Soft Drinks & Juices
Caesar Salad
Penne Pasta
Chicken Fingers & Fries

Cookies & Brownies

LATE NIGHT SWEET STATION
Assorted Fruit Platter
&
(Choice of 2 Stations)
Sundae Bar, Funnel Cake, Smores or Belgium Waffle Station
Coffee/tea

SWEET FUN ADDITIONS:

SMOKING POPCORN:
SMORES STATION:

BELGIAN WAFFLE STATION:
FUNNEL CAKE STATION:
FRENCH CREPERIE STATION:
CoT1TON CANDY
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BAR SELECTIONS

STANDARD BAR (No INDIVIDUAL SHOTS WITH STANDARD BAR)

Unlimited House Red and White Wine

Sparkling Toast

Rye Whiskey — Canadian Club, Wisers

Scotch Whiskey- Ballantine’s, J&B

Rum — Bacardi White

Gin — Tangueray or Bombay Sapphire

Vodka — Absolute and/or Finlandia

Beer- Domestic (Canadian, Sleeman, Budweiser, Coors Light)
Assorted Soft Drinks ( Coke, Diet Coke, Sprite, Ginger Ale) and Juices (
Orange, Cranberry, Clamato)

PREMIUM BAR $

All of the Above Plus:

Imported Beer (Heineken, Corona, Stella)

Scotch — Bushmills, Johnnie Walker Black Label
Bourbon Whiskey — Jack Daniels, Woodford Reserve
Rye Whiskey — Crown Royal

Vodka — Grey Goose and Titos

Rum- Bacardi Gold, Appleton

Brandy — St Remy

Cognac — Courvoisier, Meukow

Tequila - Sauza Silver or Gold

Liqueur- Baileys, Kahlua, Amaretto, Southern Comfort
Martinis — Sour Apple, Chocolate, Lichee, Cosmopolitan



