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The Venue



Our Venue

Welcome to OneTen and thank you for your interest in
hosting your next event with us! Everything from food to
atmosphere, we’re here to help execute your event.

OneTen Events Include: 

Plated Menu Options
Passed Hors D’oeuvre Menu Options
Buffet Menu Options
Full Bar Service
Uniformed Serving Staff
Uniformed Bartending Staff 
Sound System 
TV/Projection Screens
Black Linen Napkins 
Free Wifi

Our Space: 

Entire Restaurant Space 95 Seat Capacity
Lounge/Bar Area 30 Seat Capacity 
Dining Space 60 Seat Capacity

Rental Rates: 

Rates are subject to change
Rates are based on a minimum spend. All minimum
rental rates are based on food and beverage exclusive
of tax and gratuity. Final charges are based on food and
beverage sales plus HST + 18% Gratuity. If the minimum
spend requirements are not met, the difference will
appear as a room rental fee on final bill
AM (11AM - 4PM)
PM (4PM - CLOSE)
Rates may vary outside regular business hours
Contact us directly for full restaurant rental rates



The Dining
Room

The Bar

The
Lounge

60 Seat Capacity

30 Seat Capacity

15 Seat Capacity



Menu
Packages



Plated Package Options
Standard | $55/per guest

Starter
Choice of one starter per guest

Caesar Salad

Farmhouse Salad

Entree
Choice of one entree per guest

minimum 12 guests

Chicken Roulade

Buddha Bowl

Steak Frites

Creamy Chicken Linguine

Roasted Tomato + Smoked Gouda Soup

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free



Entree
Choice of one entree per guest

Chicken Roulade

Buddha Bowl

Seasonal Dessert

Dessert
Choice of one dessert per guest

Canadian Striploin

Plated Package Options
Premium | $60/per guest

minimum 12 guests

Steak Frites

Mustard Glazed Salmon

Creamy Chicken Linguine

Cinnamon Bun Cheesecake

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free

Carrot Cake
*available gluten free



Entree
Choice of one entree per guest

Chicken Roulade

Buddha Bowl

Dessert
Choice of one dessert per guest

Canadian Striploin

Plated Package Options
Premium Plus | $70/per guest

Creamy Chicken Linguine

Starter
Choice of one starter per guest

Caesar Salad

Farmhouse Salad

Roasted Tomato + Smoked Gouda Soup

Braised Short Rib

Mustard Glazed Salmon

Stuffed Mushroom Ravioli

*available gluten free

*available gluten free

Butternut Squash Soup

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free

Seasonal Dessert

Cinnamon Bun Cheesecake

Carrot Cake
*available gluten free and vegan



Brunch | $35/per guest

Includes unlimited Coffee | Tea | Juice

minimum 12 guests

Starter
Choice of one starter per guest

Avocado Toast

Yogurt Parfait

Farmhouse Salad

Entree
Choice of one entree per guest

Stuffed French Toast

The OneTen Breakfast

Loaded Peameal Bacon Sandwich

Avocado Eggs Benedict

Classic Eggs Benedict

Smoked Salmon Eggs Benedict

Pork Belly Eggs Benedict

Short Rib Eggs Benedict

Plated Package Options



A La Carte
Small Plates | Prices Vary

*Passed + Family Style Options Available

Shrimp Tostada

Cast Iron Baked Brie

Bruschetta Flatbread

Fries Flight Trio

Shrimp Cocktail

Crispy Chicken Sliders

Sweet Glazed Pork Belly Sliders

Brioche Beef Sliders

Classic Wings

Crispy Honey Sesame Chicken

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free

*available gluten free



Brunch

Signature 
Cocktails

Specialty 
Curated 

Menu



Beverages



A La Carte
Wines

Red + Rose 

Smoky Bay Cabernet Sauvignon
smoky bay, australia

Alaris Trapiche Malbec
mendoza, argentina

Thirty Bench Pinot Noir VQA
niagara, ontario

Wolf Blass Merlot
barossa valley, australia

Trius Cabernet Sauvignon VQA
niagara, ontario

Ogier Cotes Du Ventoux Rose AOC
rhone, france



A La Carte
Wines

White + Sparkling

Danzante Pinot Grigio Delle Venezie IGT
veneto, italy

Trius Sauvignon Blanc VQA
niagara, ontario

Cave Spring Riesling VQA
niagara, ontario

Laurent Miquel Alaina Blanc
languedoc region, france

Kim Crawford Sauvignon Blanc
marlborough, new zealand

Thirty Bench Chardonnay VQA
niagara, ontario



A La Carte
Draft + Tins

Landshark Lager
lager

In Your Face 
IPA, five paddles brewery

Red Vienna Lager
amber lager, old flame brewery

Outside Jokes 
pale ale, town brewery

Quick One
lager, town brewery

Heineken
Kronenbourg 1664 Blanc

Mill St. Cobblestone Stout
Corona Sun Brew (Non-Alc)

Sleeman Clear 2.0
Jelly King Sour (Non-Alc)

Corona
Thornbury Village Apple CIder



A La Carte
Cocktails

Signature Cocktails

Sparkling Grapefruit Paloma

Spicy Hibiscus Margarita 

Purple Haze

Cinnamon Toast Old Fashioned

Raspberry Rosemary Refresher

Lychee Blossom Sour

Fig Fizz

Tini Time

Espresso Martini

Vanilla Espresso Martini

Hazelnut Espresso Martini

Denyse’s Dirty Martini

Lychee Martini

Passion Prosecco Martini

Lavender Cosmopolitan



Fine 
Print



Fine Print

All bookings require a minimum of 12 guests

Non-Private events have a 2.5 hour seating limit

Reservations exceeding max table capacity will be

required to book private event + rent full space

Dining Room: Maximum 25 Guests

Lounge: Maximum 15 Guests 

Rental Fees Vary Per Day - Please Contact us for Details 

A 30% Non-Refundable Deposit is Required Upon

Booking 

In the event of a cancellation of less than 48 hours,

OneTen cannot guarantee a rescheduled date of your

event

In the event of a cancellation one week prior, OneTen

will do their best to reschedule but cannot guarantee a

selected date or time

No outside food or beverage is permitted in the building

Contact us for entire restaurant rental rates 

18% auto gratuity will be applied to groups of 8 or more

Rental Rates not included

www.onetenkitchen.ca

@OneTen.Kitchen

info@onetenkitchen.ca
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