
Late Night
Menu

FARM TO TABLE



Gluten Free

Dairy Free

Contains Nuts

Vegetarian

T H E  S P U D  S H A C K

1 per person

Vegan Hand Cut Fries, Thyme, Lemon Zest, Salt,

Malted Ketchup     

Upgrade to Poutine $2 - Brown Gravy, Mountain

Oak Cheese Curds, Kewpie Mayo, Chive   

Upgrade to Asada $3Pico de Gallo, Crema,

Smoked Brisket, Herbs, Feta

H O T  D I G G I T Y  D O G S

2 per person

Corn Battered, Farmers Sausage, Malted Ketchup,

Honey-Dijon Mustard

C H U R R O S  C O N  T O D O

1 per person

Dulce De Latte, Hot Fudge, Almond Crumb

N A C H O  G R A N D E

1 per person

Corn Tortilla, Chili Con Queso, Sour Cream, Pico

de Gallo, Cilantro

W H A T ’ S  P O P P I N ’  L I Q U I D

N I T R O G E N  P O P C O R N

1 per person

Salted Caramel Popcorn, Smoked Marshmallow,

Dark Chocolate

R O Y A L E  W I T H  C H E E S E  S L I D E R

2 per person

Chuck & Prime, Crisp Lettuce, Remoulade, Chili

Harviti, House Butter Pickles

F R I E D  C H I C K E N  C O N E

1 per person

Waffle, Honey Butter, Chili Aioli, Elmira Syrup,

Buttermilk Slaw, Sesame

“ J A L A P E N O  P O P P E R ”  G R I L L E D

C H E E S E

1 per person

Smoked Jalapeno, Bacon, House Cream Cheese,

Harviti, Tomato Jam
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Choice of 1  |  $8/guest

Choice of 2  |  $14/guest

Choice of 3  |  $18/guest

FARM TO TABLE

13% HST not included
 18% Service & Admin Fee not included

Add on to Plated, Buffet or Tapa Menu Services



STAFF & LABOUR

Package Details

Typically Requires

1 Chef for every 40 Guests

1 Kitchen Hand for every 25 Guests

1 Floor Manager, 1 Catering Manager

1 Server for every 10 Guests

1 Bartender for every 40 Guests

Rental costs differ based on guest count

and style of food service, with an additional

charge reflecting the rentals needed for

each individual event. Rentals are paid

directly to the provider.

*Staff, labour & rental costs are subject to change based on

final menu, guest count, event/wedding details.
$35-$50 Per Guest

RENTALS

FEES

Service Fee

18% of Food Cost

The service fee is charged to cover the

administrative and operational services related

to your event. Tips are not included in your

quote as all staff members receive

a premium hourly wage.

Ontario Tax

13% HST Applicable
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FARM TO TABLE

13% HST not included
 18% Service & Admin Fee not included


