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WELCOME! 
 

 

Spectra Food Services & Hospitality maintains the exclusive right to provide all food and beverage and 

concession services at the Enercare Centre. 

 

Our team is dedicated to offer fresh and local products and to assist in coordinating all convention, holiday 

and special events. 

 

We encourage all our customers to inquire with any questions or ideas they may have on menu items offered 

so we can better plan and execute your event. 

 

Our catering sales representatives are available to discuss any of the packages with you and to help create 

custom menus based on your needs. Our friendly and flexible kitchen team is able to create menu items to 

enhance all type of events; from high end dinner to casual meetings.  

 

The Spectra Food Services & Hospitality team thanks you for the opportunity to take care of your food and 

beverage needs and looks forward to working with you! 

 

 

 

Spectra by Comcast Spectacor team  
 
 

 
 
Menus and prices are subject to change, but will be honored for 60 days. An administrative charge of 18% is added to your bill for 
catered event / function which is used to defray the cost of set up, break down and other house expenses. No portion of this charge 
is distributed to the employees providing the service. Menu pricing is subject to applicable taxes. 
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BREAKFAST 
  

Breakfast is based on a minimum of 25 guests 
 
Continental Breakfast / $18 
Chilled, assorted juice 
Freshly baked Danishes, muffins and croissants 
Sweet butter & preserves 
Assorted seasonal whole fruit 
Freshly brewed coffee and assorted tea 
 
Lifestyle Buffet / $23 
Chilled assorted juice 

Fresh fruit skewers 

Low fat muffins 

Steel cut oatmeal accompanied by brown sugar, nuts, real maple syrup & dried fruit 
Assorted low-fat yogurt 
Freshly brewed coffee and assorted tea 
 

PLATED BREAKFAST 
All plated breakfast options are served with freshly brewed coffee and assorted tea 

 
King West Delight / $36 
Chilled orange or apple juice 
Basket of muffins and croissants 
Local honey and whipped butter 
Scrambled eggs, turkey sausage and roasted tomato 

Herbed hash browns 

 
Toronto Islands Daybreak / $36 
Chilled orange or apple juice 
Basket of muffins and scones 
Butter, honey & preserves 
Yogurt granola parfait 
Leek, mushroom and gruyère quiche 
Crisp maple bacon 
 
The above per person pricing includes one in-room catering attendant per group of 25 to monitor, replenish 
and tidy for a maximum of four hours.  Groups under 25 people may be subject to additional labour fee. 
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HOT BREAKFAST BUFFET 
 

Hot Breakfast buffet is based on a minimum of 30 guests 
 
 

The Yonge Street Breakfast / $33 
Chilled assorted juice 

Freshly baked assorted Danishes and muffins 
Sliced fresh seasonal fruit 
Lightly scrambled eggs 
Loaded hash brown potato 
Choice of bacon, link sausage or turkey sausage 
Freshly brewed coffee and assorted tea 
 
The Toronto Sunrise / $34 
Chilled assorted juice 

Freshly baked assorted Danishes and muffins 
Sliced fresh seasonal fruit and berries 
Lightly scrambled eggs with chopped chive and aged Ontario cheddar 
Parmesan and herbed hash browns 
Choice of bacon, link sausage or turkey sausage 
Freshly brewed coffee and assorted tea 
 
‘The Fort York’ Buffet / $34 
Chilled assorted juice 

Freshly baked assorted muffins, scones and artisan bread 
Chopped fresh seasonal fruit 
Frittata with foraged mushroom & caramelized onion 
Choice of bacon, link sausage or turkey sausage 
Hash brown potato with scallion and red pepper 
Selection of butter, fruit preserve and marmalade 
Freshly brewed coffee and assorted tea 
 
 
 
The above per person pricing includes one in-room catering attendant per group of 30 to monitor, replenish 
and tidy for a maximum of four hours. Groups under 30 people may be subject to additional labour fee 
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BREAKFAST ENHANCEMENTS 
 
Breakfast Sandwich / $6.75 per person 
Butter croissant with pea meal bacon, egg & Ontario mild cheddar; 
Or multigrain wrap with egg, spinach, fresh herbs, chèvre & roasted tomato; 
Or breakfast burrito with egg, sausage, Havarti jalapeño cheese 
 

Selection of assorted cold cereal / $6 per person 
 
Chef’s breakfast bread (serves 10) / $32 per loaf 
 
Individual yogurt - regular and low fat/ $4 per person 
 
French toast skewers with fresh berries/ $7 per person 
 
Chef’s individual crust less quiche / $7.25 per person 
Four cheese, wild mushroom and spinach, ham and sharp cheddar, sausage and pepper 
 
Breakfast meat: bacon, pea meal bacon, pork sausage link, pork sausage patty, sliced ham, turkey sausage link, 
turkey sausage patty (select two) $6 per person 
 
Action Stations (Minimum of 50 guests) 
 
Omelet Station / $12 per person 
Chef attendant @$45/hour, minimum 3 hour charge; 1 chef per 100 guests 

Chef preparing made to order omelet with a selection of fillings 
Ontario cheddar cheese; smoked ham; mushroom; bell pepper; chorizo; pink shrimp; spinach; scallion; bacon; smoked 
salmon; tomato 
 

Belgian Waffle Station / $11 per person 
Chef attendant @$45/hour, minimum 3 hour charge; 1 chef per 100 guests 

Chef preparing fresh made waffle with selection of toppings 
Whipped cream; Nutella spread; seasonal berries; toasted nuts; chocolate chips; warm maple syrup 

 

The above are to accompany a published breakfast. Orders are for 10 people minimum or by the dozen. If you 

choose to select from this à la carte menu, labour changes will apply. 
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À LA CARTE SELECTION 
Beverage 
Freshly brewed regular house blend coffee  $37.50/10 cup urn or $3.75/person (min.10 cups) 
Freshly brewed decaffeinated house blend coffee $37.50/10 cup urn or $3.75/person (min.10 cups) 
Selection of assorted & specialty tea   included in coffee service 
Assorted fruit juice     $35/10-12 glass pitcher 
Orange, pink grapefruit, cranberry, apple 

Hydration station with a selection of infused water $30/6L dispenser 
Choice of citrus, berry basil or cucumber mint 

Assorted bottled juice     $4.25 
Bottled water      $4 
Bottled soft drink     $4 
Canned soft drink      $3 
Bottled fresh fruit smoothie; flavors on request $6.75 
Sparkling water     $4.75 
Premium Meeting Service 
Dish of mint candy     $0.50pp 
Water pitcher on meeting table    $5 
Water cooler with a 5 gallon spring water bottle  $70/day 
Refill 5 gallon spring water bottle    $25 
 

Fresh baked muffins and Danishes/ $39 dozen 
Fresh baked assorted croissants/ $42 dozen 
Bagel platter with smoked salmon, cream cheese, red onion and caper/ $9.25 per person 
Selection of house made breakfast bread / $32 per loaf (serves 10) 
Assorted individual fruit yogurt/ $4 per person 
Assorted breakfast bars (granola, Nutrigrain, Kashi, etc.) / $3.50 each 
Sliced fresh seasonal fruit/ $6.75 per person 
Whole fresh seasonal fruit/ $2.50 each 
Assorted fresh baked cookies/ $30 dozen 
Chocolate chip; triple chocolate; oatmeal; macadamia white chocolate 

Assorted dessert squares/ $37 dozen 
Assorted cupcakes (minimum 3 dozens; flavors on request) / $37 dozen 
Additional charge for logo; minimum 3 business days (priced accordingly) 

Nanaimo bars; brownies; blondies/ $37 dozen 
Assorted candy bars/ $3.75 each 
Energy bar $3.75  Granola bar $2.50 
Individual bags of assorted dry snacks (chips, pretzels, nuts, etc.) /$ 3.25 each 

The above are to accompany a published breakfast. Orders are for 10 people minimum or by the dozen. If you 

choose to select from this à la carte menu, labour changes will apply. 
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HOT LUNCH BUFFET – Option 1 

 
Minimum of 50 guests 

Served with artisan roll & sweet butter, freshly brewed coffee and assorted tea 
 

 
 
Southern BBQ Buffet / $36 
Mixed green salad with toasted pecan, red onion & sweet pepper, honey Dijon vinaigrette, root vegetable 
slaw 
Herbed potato salad 
** 
Crispy fried chicken 
Pulled pork smothered in house made BBQ sauce 
Cheddar cornbread muffin 
** 
‘Build your own shortcake’ 
Local seasonal fruit or berries, pound cake and maple flavored whipped cream 
 
Little Italy / $37 
Vegetarian minestrone 
** 
Classic Caesar with garlic crouton, crisp bacon and parmesan, Caesar dressing 
Tomato and bocconcini caprese salad, balsamic reduction 
** 
Baked pasta with Italian sausage, green pepper and caramelized onion in a spicy marinara sauce 
Spinach cannelloni with a slow roasted heirloom tomato ragout 
Medley of seasonal vegetables 
** 
Mini cream puffs 
 
 
 
 
 
The above per person pricing includes one in-room catering attendant per group of 50 to monitor, replenish 
and tidy for a maximum of four hours. Groups under 50 people may be subject to additional labour fee 
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HOT LUNCH BUFFET – Option 2 
 

Minimum of 50 guests 
Served with artisan roll& sweet butter, freshly brewed coffee and assorted tea 

 
 
Executive Buffet / $38 
 
Choice of 1 soup 

Tomato fennel 

Wild mushroom 
Chicken and wild rice 
Vegetarian minestrone 

** 
Choice of 3 salads 

Tomato and bocconcini caprese salad, balsamic reduction 
Green salad with cucumber, grape tomato, julienne carrot and pepper with assorted dressing 
Vegetable crudité with buttermilk ranch dressing 
Herbed potato salad 
Baby spinach, quinoa, chickpea, artichoke, feta with a tomato herb vinaigrette 
Root vegetable slaw 

 
** 

Choice of 2 entrées 
Bradford Bay lemon pepper chicken breast 
Barbeque beer braised ribs 
Baked Atlantic salmon with a maple dill glaze 
Foraged mushroom ravioli with a sage cream sauce 
Spinach cannelloni with a slow roasted heirloom tomato ragout 
Platter of slow roasted Ontario beef, sliced black forest ham, smoked turkey, tuna salad 
Aged cheddar and provolone cheese and assorted pickles 

Entrées served with a choice of roasted potato or quinoa rice pilaf and thyme & vegetable medley 

** 
Assorted squares and sliced fresh fruit platter 
 
 
The above per person pricing includes one in-room catering attendant per group of 50 to monitor, replenish 
and tidy for a maximum of four hours. Groups under 50 people may be subject to additional labour fee 
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THE WORKING LUNCH 
 

Minimum of 50 guests 
Served with freshly brewed coffee and assorted tea 

 
 
Kensington Market Deli / $37 
Chef’s market fresh daily soup creation 
** 
Classic Caesar salad, garlic crouton, parmesan cheese & crisp bacon, Caesar dressing 
Fresh vegetable crudité with buttermilk ranch dressing 
Chef’s pasta salad  
** 
Smoked salmon & cream cheese on bagel, with pickled red onion & caper 
Platter of slow roasted Ontario beef, sliced black forest ham, smoked turkey, tuna salad 
Aged cheddar, provolone & grilled vegetable 
Green leaf lettuce, sliced tomato, dill pickle, horseradish mayo, bacon mayo, pesto aioli, grainy mustard with 
fresh baked artisan bread 
** 
French pastries and sliced fresh fruit platter 
 
 
Lifestyle Buffet / $35 
Quinoa salad with tomato, cucumber, onion, pepper with lemon juice and fresh herbs 
Arugula, warm apple, candied pecan with balsamic dressing 
** 
Spinach cannelloni with a slow roasted heirloom tomato ragout 
Zucchini filled with quinoa, roasted tomato, corn, and black bean with spicy roasted red pepper sauce topped 
with parmesan 
** 
Chopped seasonal fruit 
 
Options to add to ‘Lifestyle Buffet’ 
Curried chicken with mango wild rice / $10 
Cajun baked tilapia / $15 
 
 
The above per person pricing includes one in-room catering attendant per group of 50 to monitor, replenish 
and tidy for a maximum of four hours. Groups under 50 people may be subject to additional labour fee 
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“BUILD YOUR OWN” LUNCH BUFFET 
 

$36 per person/ based on minimum of 30 guests 
Served with freshly brewed coffee and assorted tea 

 

 
Choice of One Soup 
Tomato fennel    Wild mushroom 
Chicken and wild rice   Vegetarian minestrone 
Sweet potato bisque   Korean BBQ beef and rice 
 

Choice of One Salad 
Tomato, bocconcini caprese salad with a balsamic reduction 
Mixed greens salad with cucumber, grape tomato, julienne carrot and pepper with assorted dressing 
Herbed potato salad 
Baby spinach, quinoa, chickpea, artichoke, feta with a tomato herb vinaigrette 
Root vegetable slaw 
Chef’s pasta salad 
Five bean salad with herbed dressing 

 
Choice of Four Sandwiches 
Black Forest ham 
Oven roasted turkey 
Grilled chicken breast 
Roast beef 
Roasted vegetables (zucchini, Portobello mushroom, eggplant, red pepper) 
Classic vegetarian (julienne pepper, cucumber, tomato, red onion, lettuce) 
Tuna salad 
Egg salad 
Chicken salad 
All served on a variety of bread, buns and wraps with a variety of cheese and toppings 

 
Choice of Two Desserts 
Fruit salad     Fresh baked cookie 
Triple berry crumble   Mini cream puff 
Double fudge brownie  Chef’s choice 
Nanaimo bar 

The above per person pricing includes one in-room catering attendant per group of 30 to monitor, replenish 
and tidy for a maximum of four hours. Groups under 30 people may be subject to additional labour fee 
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GRAB & GO BOXED LUNCH 

 
Grab and Go boxed lunch provided to a minimum of 20 guests 

All items pre portioned and boxed 
 
Select One Salad: 
 
Herbed potato salad 
Quinoa 
Chef’s pasta 
Greek 
Bean 
 
 
Select 4 Sandwich Options: 
(One per person) 
 
Black Forest ham 
Oven roasted turkey 
Grilled chicken breast 
Roast beef 
Roasted vegetables (zucchini, Portobello mushroom, eggplant, red pepper) 
Classic vegetarian (julienne pepper, cucumber, tomato, red onion, lettuce) 
Tuna salad 
Egg salad 
Chicken salad 
 
All served on a variety of bread, buns and wraps with a variety of cheese and toppings 
 
‘Grab & Go’ Box– includes one whole fruit or granola bar / soft drink can or bottled water / $18 
This package does not include any labour to attend buffet or hand out boxes. Inquire to our catering sales 
manager to schedule one. 
 

 
 
 

Groups under 20 people may be subject to additional fee. 
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PLATTERS & STATIONS 
 
From the Garde-Manger 
Sandwiches based on 1.5 sandwiches per order / $14.25 
Minimum of 25 guests but subject to alteration upon consulting with sales representatives. 

An assortment of your choice of four kinds: 
Black Forest ham, oven roasted turkey, grilled chicken breast, roast beef 
Roasted vegetables (zucchini, Portobello mushroom, eggplant, red pepper) 
Classic vegetarian (julienne pepper, cucumber, tomato, red onion, lettuce) 
Tuna salad, egg salad, chicken salad 
On an assortment of bread, buns and wraps with a variety of cheese and toppings. 
 
Chef’s assorted pin wheel sandwiches/$38 per dozen 
 
Chef’s assorted slider sandwiches/$45 per dozen 
 
Charcuterie & Gourmet Cheese Board / $250 per 20 portions 
A selection of cured meat, cheese, dried fruit/nuts, crostini and flatbread 

 
Artisan Gourmet Cheese Board / $200 per 20 portions 
A selection of brie, aged cheddar, oka, flavored goat cheese, cambozola and blue 
Served with assorted cracker, crostini and flatbread 
 
Fresh Fruit Display / $9 per person minimum 20 portions  
 
St. Lawrence Market Crudité / $100 per 20 portions 
Choice of buttermilk, herb or ranch dip (2 dips per order) 

 
Kettle chips with trio of dips/ $60 per 20 portions 
Choice of Cajun aioli, French onion or green onion dip (2 dips per order) 
 
Salsa & Guacamole Platter / $85 per 20 portions 
Flatbread, tortilla chips with fresh Pico de Gallo, guacamole, mango salsa, black bean & corn salsa 
 
Tapenade Platter / $95 per 20 portions 
Assorted house made hummus dips; babba ganoush & olive spread served with pita triangles / flat bread 
 
Jumbo Shrimp Martini with Cocktail Sauce (100 pieces) / $350 
Lemon and Lime Wedge 
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RECEPTION 

Hors d’oeuvres are ordered by the dozen per kind with the minimum order of two dozen 

 

Vegetarian 

Artichoke bruschetta with shaved parmesan/$3 ea 

Assorted vegetarian flatbread pizza/$2.75 ea 

Caprese skewer/$3 ea 

Beet chips topped with honey lemon ricotta/$3 ea 

Roasted figs with brie and pomegranate/$3.50 ea 

Mini apple and brie grilled cheese/$3.50 ea 

Truffle Mac & Cheese bite/$3.50 ea 

Vegetable spring roll with sweet chili dipping sauce/$3 ea 

 

Meat 

Antipasto skewer/$3 ea 

Mini chicken pot pie/$3.25 ea 

Mini shepherd’s pie/$3.25 ea 

Beef and blue sliders with horseradish mayo/$3.50 ea 

Cheesy Buffalo chicken meatball/$3.50 ea 

Beef, Portobello and sherry filo parcel/$4 ea 

Gourmet grilled cheese selection: 

Pulled pork ($3), bacon ($3), grilled chicken ($3.50), pulled duck ($4), prosciutto ($3.75) 

Seafood 

Pesto shrimp skewer/$3.50 ea 

Smoked salmon topped potato pancake with crème fraiche/$3.50 ea 

Crab cake with red pepper chipotle lime sauce/$3.25 ea 

Parmesan crusted salmon bite with spicy avocado purée/$3.50 ea 

Caesar shrimp cocktail shooter (contains alcohol)/$3.75 ea 

 
 
The above per person pricing includes one in-room catering attendant per group of 30 to monitor, replenish 
and tidy for a maximum of four hours. Groups under 30 people may be subject to additional labour fee 
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RECEPTION ENHANCEMENTS 

 
 
Taste of Danforth/$5.75 per person/Minimum 50 guests 
Trio of roasted red pepper hummus, tabbouleh, stuffed grape leaves 
Marinated olives, artichoke heart, aged feta cheese, Spanish cured ham, 
Flatbread & pita chips 

 
Farmer’s Table / $13.00 per person/ Minimum 50 guests 
Domestic & imported cheese, assortment of cured meat, crisp vegetables, fresh baguette, flatbread, cracker 
 

Poutine Bar/$13.75 per person/Minimum 50 guests 
Fresh cut potato and sweet potato fries with toppings - gravy, cheese curds, Jalapeño Havarti, pub shred, bacon, green 
onion, crispy onion, garlic aioli 

 
Add-ons 
Beef chili (add $2) 
Sausage (add $3) 
Pulled Buffalo chicken (add $4) 
Pulled BBQ beef (add $5) 
Pulled duck (add $7) 
 
Baked Potato & Sweet Potato Bar / $10.00 per person 
Apple wood smoked bacon, Ontario aged cheddar, sweet butter, scallion sour cream, crispy onion, maple syrup, mini 
marshmallow, cinnamon brown sugar 
(minimum 50 guests) 
 
 

Chef Attended Stations 
Chef attendance charge of $45/hour for a minimum of 3 hours. Price may vary depending on the availability 
 
Pasta Station /$15 .00 per person 
Choice of 2 Types of Pasta: 
Cheese tortellini, mushroom ravioli, Mediterranean veg ravioli, lobster ravioli, penne rigate, bow tie, rigatoni 
Choice of 2 Sauces- Pesto, rosé, spicy marinara, rustic marinara, Alfredo 
Select 6 Pasta Accompaniments 
Vegetable - Bell pepper, mushroom, spinach, heirloom tomato, broccoli, zucchini 
Protein- Chicken, sausage, bacon, shrimp, pancetta 
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PLATED DINNER 

Three course dinners include freshly baked dinner roll, sweet butter, freshly brewed coffee and assorted tea. Dinner order 

must include an entrée. Minimum of 50 guests; 2 hours consecutive service. Pricing includes 2 servers per 50 guests, 

groups fewer than 50 may be subject to additional fee. 

Great Beginnings (select one) 
Baby spinach, quinoa, chickpea, artichoke, feta with a tomato herb vinaigrette 
Mixed greens salad with cucumber, grape tomato, julienne carrot and pepper with balsamic dressing 
Roasted beet salad with crispy pancetta, Swiss chard, candied walnut and goat cheese with a lemon garlic 
vinaigrette 
Tomato fennel soup 
Wild mushroom soup 
Cauliflower chowder 
 

ENTRÉES (select one) 
Roasted pork loin with a coriander orange sauce / $50 
Potato & garlic purée, sautéed local beans and buttered heirloom carrots 
 

Grilled AAA Alberta beef tenderloin, Bourbon jus / $60 
Boursin mash, buttered baby top carrots and French beans, crispy onions 
 

Chicken breast stuffed with a sundried tomato cream cheese, natural jus / $50 
Wild mushroom quinoa, roasted candied beets 
 

Poached northern pickerel with a mango salsa / $50 
Herb roasted fingerling potatoes, roasted seasonal vegetables 
 

Lemon pepper & herb crusted chicken breast, ‘au jus’ / $50 
Potato & garlic purée, sautéed local beans and buttered heirloom carrots 
 

Baked Atlantic salmon, maple dill glaze / $50 
Potato & garlic purée, sautéed local beans and buttered heirloom carrots 
 

Wild mushroom & grilled vegetable napoleon, lentil ragout / $50 
Potato & garlic purée 
 

The Finale (select one) 
Vanilla bean panna cotta with mixed berries and whipped cream 
Seasonal cheesecake with fruit coulis 
Brown sugar banana bread pudding with rum butter sauce 
Pineapple upside down cake with honey sauce 
Molten lava white chocolate cake with raspberry coulis and whipped cream 
Chocolate silk truffle bar with fresh berries and fruit coulis 
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BUFFET DINNER 

DINNER BUFFET 

Dinner buffets include coffee and specialty tea; Minimum of 50 guests 

 
The Fountain Square / $55 
Mixed green house salad with assorted dressings 
Cherry bocconcini & roasted grape tomato salad, basil pesto 
Chicken breast filled with sundried tomato cream cheese 
Baked Atlantic salmon with a maple dill glaze 
Slow roasted beef with pan au jus 
Roasted red potato with fresh herbs 
Market fresh vegetables 
Chef’s selection of assorted desserts 
 
The Battery Park / $55 
Baby spinach salad with sliced mushroom, dried cranberry, warm smoked bacon vinaigrette 
Seasonal grilled vegetable salad tossed in a roasted garlic dressing 
Lemon pepper marinated chicken 
Cajun haddock 
Ontario pork loin stuffed with apple pear stuffing with a thyme jus 
Wild rice pilaf 
Market fresh vegetables 
Chef’s selection of assorted desserts 
 
 
Vegetarian options to add to buffet or substitute for an existing option 
Vegetarian ratatouille over cheese polenta / $12 
Israeli couscous with mint, dried apricot, chili, olive oil, lemon zest & toasted pistachio / $10 
Beet tart with spinach, caramelized onion and goat cheese / $11 
 

 
 

The above per person pricing includes one in-room catering attendant per group of 50 to monitor, replenish 
and tidy for a maximum of four hours. Groups under 50 people will be subject to additional labour fee 

Spectra Catering Sales Managers are pleased to assist you in creating menus for any theme and budget. 
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BEVERAGE SERVICE 

 

BEVERAGE SERVICE 
 
Host Bar      Cash Bar 
Spirit /$8.25      Spirit /$9.25 
Martini (2oz) /$10.25     Martini (2oz) /$12.50 
Wine (5oz) /$7.50     Wine (5oz) /$9.50 
Domestic beer (473ml) /$8.50   Domestic beer (473ml) /$9.00 
Imported &Premium beer (500ml) /$9.00  Imported beer (500ml) /$9.50 
Bottle water /$4     Bottle water /$4.25 
Soft drink /$4      Soft drink /$4.25 
Sparkling water / $4.75    Sparkling water /$5.50 
 
 
Any premium spirit request is to be inquired, along with beer by the keg, fruit and rum punches. 

 
Bar brands: Smirnoff vodka, Bacardi rum, Bombay gin, C.C. rye 
Wine by the glass: We are committed to deliver a selection of VQA wine by the glass at our bars as well as by 
the bottle 
Cash bar listing include tax 
 
Bartender Charge 
 
There is a minimum consumption of $500.00 net per bar requested for events in Enercare Centre and $500.00 
for events in Better Living Centre, Queen Elizabeth Exhibit Hall and outdoor grounds. If this minimum is not 
reached, the difference will be charged.  Extra bartenders and/or cashiers are available at $35 per hour, 
minimum 4 hour.  The ratio is one bartender and one cashier per 200 guests for a regular bar reception. 
 
 

Spectra Catering Sales Managers are happy to assist you with selecting a wine for your event. 
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SPECTRA FOOD SERVICES & HOSPITALITY AT THE ENERCARE CENTRE 

 

Placing an Order 

To place your order, please contact Danielle Bourget our General Manager at 416-263-3138 or by email at 

dbourget@enercarecentre.com. To guarantee your order, it must be placed a minimum of two weeks prior to the 

required date with 50% deposit due immediately.  Final guaranteed numbers must be given three days prior to the 

event with the balance of the quote paid in full. 

Any orders placed outside these guidelines could be subject to additional fees or the inability to guarantee the 

service or provide the items requested. Upon placing your order, the sales representative will send the Spectra 

Catering Agreement and a Credit Card Authorization/Approval form – all must be filled out and returned two weeks 

pre-event based on payment outlines above. If the signed documents are not received, the event is no longer kept 

on hold and there will be no obligation to service until documents and payment are received. 

Room Requirements and Setup 

Your room setup will be organized with your Enercare Centre Sales Manager or Event Coordinator.  Rental of 

tables, chairs and linen will be part of your quote.  Spectra can/will provide table and chair setup for your catered 

event but setup fees may apply. Linen for tables will be part of your quote.  One set will be provided at no cost. We 

have black and white linen but we can provide other colors with at least one week notice.  . 

Management Charge  

An 18% Management Charge and 13% HST Tax will be applied to all food and beverage purchased.  

The Management Charge is the sole property of the food/beverage service company or the venue owner, as 

applicable, is used to cover such party’s costs and expenses in connection with the catered event (other than 

employee tips, gratuities, and wages), and is not charged in lieu of a tip.  The Management Charge is not a tip, 

gratuity, or service charge, nor is it purported to be a tip, gratuity, or service charge, for any wait staff employee, 

service employee, service bartender, or other employee, and no part of the Management Charge will be 

distributed (as a tip, gratuity, or otherwise) to any employee who provides service to guests. 

Labour Charge 

Information on labour charges per package can be found near the bottom of the page with the package 

information. Additional labour charges would be discussed with our Catering Sales Representative and are added if 

the party is smaller than the minimum required and if more attendants are requested.  Labour fee will apply to all 

order less than $500. 

 

 

 

mailto:dbourget@enercarecentre.com


19 
 

 

 

 

Linen 

Some of our furniture will require linen and will be quoted on the initial quote send to you. One set will be 

provided at no extra cost and you will be quoted for any extra. As standard colours we carry black and white but 

other colours can be requested with one week notice for no extra charge. 

Outdoor events 

Although this menu is for indoor events, we are able to provide quotes for any type of outdoor events you might 

plan.  Spectra owns a variety of portable equipment allowing us to cater food, bars and BBQ anywhere on 

Exhibition Place grounds.  Just contact us for more information. 

Size of event 

Events over 800 guests may require additional small ware rentals. (glasses, china, silver ware) We will provide you 

with a quote for these additional charges. 

Special equipment rental 

Spectra Food services carries a wide variety of rental equipment available to enhance your event; Water cooler, 

coffee maker, Popcorn machine, espresso machine just to name a few.  A damage deposit will be charged pre-

event.  Please ask our Catering sales team to tell you more about it. 

Food courts 

There are various mobile restaurants and mobiles units that provide a wide selection in a friendly atmosphere.  We 
also provide food trucks and outdoor mobile units during the summer.  Prior to the event, we will evaluate the 
location and business hours of the mobile restaurants based on expected turnout, your event’s schedule and the 
size of the space you would like to allocate to the units.  Business hours can be adjusted during the course of the 
event, in collaboration with the event promoter, if changes are observed in the number of participants availing 
themselves of the mobile restaurants. 
  
Chinaware or biodegradable products 

Spectra at Enercare Centre is committed to an award winning green program.  We are proud to provide you with 

the alternative of your choice for your event.  Both options are in line with the environmental programs at 

Enercare Centre. 
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Coat check service 

We provide full coat check service for all events at Enercare Centre.  Ask us about how you can provide this 

complementary to your guests.  

 Host coat check at $2.00 tax included  Cash coat check at $3.00 tax included 

Rental charges and labour charges may apply for groups over 800. 

Special menu 

Spectra Food Services is aware of the importance of adhering to food restrictions related to allergies, intolerances, 

cultural and religious considerations, and special diets. We are committed to respecting these and to providing 

alternatives to the best of its abilities and where operationally possible, and within a reasonable timeframe (i.e. 

information required minimum 3 business days before the event). We work with our customers to understand 

their needs and can prepare special dishes in order to ensure all guests are satisfied. It is important to note that 

additional fees might apply in certain cases.  We would be delighted to provide you with a custom menu for any 

type of event.  We are committed to making your event a success and will work within any type of budget.  Please 

note that we are not a nut free facility 

Statutory Holidays 

For full meals served on statutory holidays, additional fees shall apply as follows: 

 Breakfast, $2.50 per person 

 Lunch, $3.50 per person 

 Dinner, $5.50 per person.  
(See price lists and order forms – menus, wine list, bar service) 

Pricing 

Price per person, unless otherwise specified. 

Administrative fees of 18% and tax extra. 

All prices in Canadian dollars. 

Additional fees shall apply on statutory holidays. 

Prices subject to change without notice. 

Labour fee are applicable to all orders under $500 before administrative fee and taxes 
 

  

 


