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THE NIAGARA PARKS COMMISSION - RESTAURANTS 20
N _ELEMENTS ON THE FALLS 1
GENERAL INFORMATION

MENUS

Although we feature a variety of menu suggestions, our Restaurant Management would be
delighted to create a custom -designed menu for your function.

MENU PRICES

Menu prices are current and subject to change. An additional labour charge applies for
Off-Premise Catering. Prices do not include G.S.T., Provincial Sales Tax, or Gratuities.

GUARANTEES

Our Restaurant Management will call no later than 12:00 noon, two business days prior
to your function, to obtain a guaranteed number of attendees. Should your function take
place on a Monday or Tuesday, our Restaurant Manager will call to receive your guarantee
no later than 12:00 noon on the preceding Friday. Once received by the Restaurant Man-
agement, the number will be considered as final count and is not subject to reduction. If
the guarantee is not communicated within the aforementioned time frame, the number of
expected attendees will be considered the guarantee. We will charge for the minimum
number of guests guaranteed, or the actual number of guests in attendance, whichever is
greater.

PARKING
Parking is provided for your function and/or meeting. Restrictions may apply.

MUSIC

Musicians available through local agencies can be recommended. SOCAN (Society of Com-
posers, Authors and Music Publishers) requires that we collect a copyright tariff when mu-
sical performances are held in our Restaurants. These are: $59.17 (with dance) and

$29.56 (without dance), plus G.S.T.

AUDIO -VISUAL

A complete line of audio -visual equipment is available through an outside audio -visual
firm. We would be delighted to assist you with your audio -visual requirements.

OFF SITE CATERING

Set up charges for labour and equipment apply to off -site premise catered functions.
Charge for labour is $25.00 per hour (per employee) , minimum charge of 4 hours (per em-
ployee).

BOARDROOM RENTAL
Furnished as is $250.00 + GST.



PHOTOGRAPHER, FLORIST
The Restaurant Management can recommend local, professional photographers and
florists for your function.

DEPOSIT/PAYMENT POLICY

Company policy requires an advance deposi:t
the time of booking or a minimum of $750.00. An additional payment covering 50% of the

estimated final billing will be due 30 days prior to the commencement of your function.
Final payment in full is required upon presentation of the bill (immediately after the func-

tion) for all services rendered by The Niagara Parks Commission, unless direct billing has

been established.

Function Deposits are non refundable when cancellation is less than 12 months from date

of function.

DECOR COSTS
We would be pleased to provide you with contact information for decor service providers.

BANQUET FACILITIES AT NIAGARA PARKS RESTAURANTS

Queenston Heights Restaurant ..o (905) 262 -4274
Fax (905) 262 -5557

E-Mail Address: ghrest@niagaraparks.com
Elements on the Falls Restaurant ..., (905) 354 -3631

Fax (905) 354 -5573
E-Mail Address: elements @niagaraparks.com

Queen Victoria Place  .....cceeeeiiiiiiieieiceeee i (905) 356 -2217
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Edgewaters Restaurant & ComAaxs s(B08)B%6r-034 Quarters

E-Mail Address: gvplace@niagaraparks.com

Legends Restaurant i dll us ra i il ol tin S ihis, (905) 295 -2241
Fax (905) 295 -2244
E-Mail Address: legends@niagaraparks.com

Whirlpool Restaurant ... (905) 356 -7221
Fax (905) 356 -7273
E-Mail Address: wpgcrest@niagaraparks.com
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Farfalle Pasta, Shrimp
Scallops, Mussels
Melted Tomatoes, Garlic
and Chardonnay Broth
$24.00 per person

Pepper Berry Rubbed
Ontario Rainbow Trout

LUNCHEON SUGGESTIONS n

Lunch Menu is available from 11:00 a.m. until 3:00 p.m.
(Minimum 20 Guests)

Convenor to pre -select 2 Entrée Options with Final Confirmation

Peach and Pimento Chutney

$25.00 per person

Stuffed Roast Pork Tenderloin
Roasted Red Peppers, Spinach

and Provolone Cheese

Riesling and Grain Mustard Sauce

$24.00 per person

Grilled Breast of Grain -Fed Chicken
Lemon Herb Crusted

Tarragon and Sherry Wine Glaze
$25.00 per person

Roast Canadian Sirloin of Beef
Merlot Glaze and Sauteed Ontario
Forest Mushrooms

$26.00 per person

Grilled Smoked Ontario Pork Chop
Buckwheat Honey and Dijon Glaze
Minted Apple and Pear Relish

$24.00 per person

Vegetarian or Special Dietary Requirements Addressed Upon Request

Luncheon Includes

Dessert

Beverage

Choice of One:

Accompanied by:

Choice of One:

*Chef 6s Soup of the

Mixed Garden Greens **

Fresh Seasonal Vegetables
Potato or Rice
Fresh Baked Goods and Artisan Breads

Ice Cream Topped with Fresh Fruit
Apricot Glazed Fresh Fruit Flan
Créeme Caramel

Deep Dish Apple Crisp with Vanilla Ice Cream

Fresh Brewed Special Blend or Decaffeinated Coffee

Tea and Herbal Teas

**$4.50 Additional Charge if Both Soup & Salad Are Chosen**

Prices are quoted in Canadian Funds and are Exclusive of Applicable Taxes and Gratuity
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Salads

Soup

Crudites

Sliced Cold Meats

Hot Items

Accompanied by

Desserts

Beverage

AR LUNCHEON BUFFET 1 Page 5

Luncheon Buffet Menu is available from 11:00 a.m. until 3:00 p.m.
(Minimum 75 Guests)

Chefds Garden Greens with Choice of Dressi.:
Pasta and Bell Pepper Salad with Aged Cheddar and Herb Vinaigrette

Tomato and Sweet Onion with Basil Scented Olive Oil

Oriental Wild Rice, Spinach and Sprout Salad with Soya Sesame Vinaigrette

Yukon Gold Potato and Egg Salad

Marinated Vegetable Antipasto

Cajun Roasted Corn Slaw, Garlic Vinaigrette

Seafood Salad

Chef 6s Soup of the Day

Celery and Carrot Sticks

Broccoli, Cauliflower, Spring Onions, Radishes
with Sour Cream Dill Dressing

Assorted Pickles and Olives

Corned Beef, Black Forest Ham
Hickory Smoked Turkey Breast
with Zucchini Relish and Assorted Mustards

Herb Roast Chicken

Penne Pasta, Meatballs and Tomato Basil Sauce

Baked Hake, Lemon Balsamic Drizzle

Fresh Vegetables, Potato and Rice, Fresh Baked Goods
Fresh Fruit Tarts, Napoleons and Buttertarts

Fruit Pie, Deep Dish Apple Crisp

Bread Pudding with Strawberry Sauce, Fresh Fruit Tray

Fresh Brewed Special Blend or Decaffeinated Coffee
Tea and Herbal Teas

$27.50 per person

Prices are quoted in Canadian Funds and are Exclusive of Applicable Taxes and Gratuity



