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Queen Victoria Place

RESTAURANT

The stately building now known as Queen Victoria Place was
constructed in 1904. Situated north of Table Rock and well back from
the edge of the cliff, the structure features a distinctive green copper
roof and walls of boulder stones that came from the riverbed just south
of the Horseshoe Falls, in an area that had been dried off to allow for
the construction of the Toronto Power House.

Over the decades, the structure of Queen Victoria Place was remodeled
several times, but much of the original material still exists. The wall of
boulder stones that existed as the exterior of the building in 1904 is
now a unique feature in the dining room.

In 1948, the upper level was expanded and modernized to provide
more suitable accommodations for the Commissioners of Niagara Parks,
including an attractive lounge and a new board room. Known as the
Commissioner’s Quarters, this floor was “opened up” in 1993 to make

it more convenient for larger groups to hold functions there.

Today, entering the 118th year in the heart of Queen Victoria Park.
Queen Victoria Place Restaurant offers the very best of Niagara
through a locally sourced menu, Niagara VQA wine list and a
diverse craft beer menu.



STARTERS

SUPER CAESAR SALAD 16

romaine, leafy baby kale, Parmesan cheese, bacon bits,
garlic croutons, creamy garlic dressing

SLEGER’S BUTTER LETTUCE SALAD 16

heirloom tomatoes, sliced cucumber, Blueberry Baco Noir dressing

add char-grilled chicken breast 9

HANDHELDS

all sandwiches are served with fresh cut fries with garlic aioli
substitute a super caesar salad or Slegers’ butter lettuce salad 5

GRILLED CHICKEN PESTO SANDWICH 25

marinated chicken breast, whipped Woolwich goat cheese and St David’s roasted red
peppers, shredded lettuce, heirloom tomatoes, toasted ciabatta

BACON DOUBLE CHEESEBURGER 24

two smashed Canadian all-beef patties, smoked cheddar cheese,
BBQ sauce, crispy onions, shredded lettuce, onion, pickle, potato bun

GARDEN VEGETABLE BURGER 20

grain-based vegetable patty, pickled cucumber, house made roasted garlic hummus, potato bun

SMOKED TURKEY BREAST PANINI 24

all-natural sliced turkey, provolone cheese, sun-dried tomato aioli, shredded lettuce

add smoked back bacon to any sandwich 2

DESSERT

DAILY DESSERT FEATURE 10

your server will be pleased to advise of our daily dessert feature

KID’S ITEMS

available for children aged 12 and under

CLASSIC HAMBURGER 12

grain-fed Canadian beef patty, crisp lettuce, steak tomato, fresh cut french fries

GRILLED CHICKEN SANDWICH 12

soft brioche bun, Bright’s cheddar cheese, fresh cut french fries

b
NIAGARA

? PARKS
CULINARY

=

PRICES IN CANADIAN FUNDS AND EXCLUSIVE OF TAX AND SERVICE FEES



