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“Quince a modern approach to Mediterranean cuisine”

Our lower level private dining area is a stylish and comfortable area
with a bar lounge and a separate dining room. Available for both
lunch and dinner, this space is ideal for functions of all types, both
personal and corporate

We offer sit down dining for groups of 14 to 40 people,
and stand up cocktail receptions up to 60 people.
Features of the room include:

* A flat screen T.V. to view a slide show, display a video or, to
watch the game

* You can bring your own music to play either I Pod or lap top

* We also have a full screen (available at an additional cost)
and can arrange rentals of all audio visual equipment.

*We can also provide you with a host bar, cash bar, full
service or specialty cocktail bar

*Balloons, flowers and any other decorations are all available upon
request

We have plenty of parking lots in the area as well as Yonge
Street and all side streets.

To book your next event please contact
Jennifer or Joelle at (416) 488-2110

Or info@quincetoronto.com

Thank you for considering Quince for your next function

We look forward to hearing from you

wWwWw.quincetoronto.com




PRIVATE DINING MENUS

CANAPEE LIST

Priced per piece

Chicken croquettes ...2

Shrimp & chili pot stickers, ginger soy sauce, and
coriander cress ...3

Seared tuna, sweet chili sauce ...3
Grilled beef, potato chip, celeriac horseradish ...3
Herb and Gruyere cheese profiteroles ...2
Salmon mousse stuffed profiteroles ...3
Potato, mushroom, rosemary wood fired flat bread ...3

Veggie cold wrap of shitake mushrooms, carrots, cucumber &
radish ...2

Prosciutto wrapped bread sticks ...3
Mini hamburgers, roasted tomato jam, caramelized onions ...5
House made frites, aioli ...3
Grilled artichoke and black truffle pecorino crostini ...2
Basket of parmesan crisp (min 2 baskets) ...9

Assorted marinated olives (for 10 people) ...20

Please not that all canapés are a minimum of 1 dozen per selection



$35 menu*

First

Daily soup

House assorted mixed lettuces, oven dried cherry tomatoes, sweet
onions, radish, white wine vinegar honey vinaigrette

Second

House made gnocchi, seasonal meat ragu, pine nuts,
arugula, parmesan cheese (vegetarian
option available)

Wood oven roasted chicken, roasted butternut squash &
smoked bacon hash, pepitas, sage, red wine jus

Moroccan spiced wood oven roasted filet of salmon,
lentils, cipollini onion, orange roasted beets, celeriac &
apple puree

Third

Warm chocolate bread pudding, créme anglaise

Selection of ice cream, house made biscotti

Sides for the table

Herb salted frites, lemon aioli ..7
Grilled rapini ..7

Smoked bacon butternut squash hash ..7

*All items are seasonal and subject to availability
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$45 menu
First
Daily Soup

(Choose 2 items)

House assorted mixed lettuces, oven dried cherry tomatoes, sweet
onions, radish, white wine vinegar honey vinaigrette

Seared scallops, celeriac puree, frisée salad,
smoked bacon dressing

Bib lettuce salad, “Peron” 10 year cheddar cheese, celery,
walnuts, white wine vinegar & honey vinaigrette, quince

Bruschetta of artichokes, tomato, chickpea, mint & black
truffle pecorino

House made seafood terrine, condiment and toast

Second
(Choose 3 items)

House made gnocchi, seasonal meat ragu, pine nuts,
arugula, parmesan cheese (vegetarian option available)

Wood oven roasted chicken, roasted butternut squash &
smoked bacon hash, pepitas, sage, red wine jus

Wood oven roasted filet of salmon, spatzle with grainy
mustard, cauliflower & asparagus, crispy shallots

Grilled strip loin steak, root vegetable hash, red wine jus

Moroccan spiced wood oven roasted filet of salmon,
lentils, cipollini onion, orange roasted beets, celeriac &
apple puree

Tomato & red wine braised lamb shank, mashed potatoes

Third

(Choose 3 items)

Warm chocolate bread pudding, vanilla ice cream, creme anglaise
Vanilla créeme brulé, shortbread cookie
Belgian dark and white chocolate terrine, caramel espresso sauce

Apple crumble, vanilla ice cream

Menu Upgrades:
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Family style platter menu

Our family style platter menu is great for groups of friends and family. It gives you
the opportunity to taste a lot of different dishes from our menu.
This way of dining is all about socializing and being interactive no decisions to be
made.... it’s all about having fun

$40 per person*
Sample menu

First

Anti pasta platter (assorted grilled veggies, prosciutto, and olives)

Bib lettuce salad, “Peron” 10 year cheddar cheese, celery,
walnuts, white wine vinegar & honey vinaigrette, quince

Bruschetta of artichokes, tomato, chickpea, mint & black
truffle pecorino

Potato, mushroom, rosemary wood fired flat bread
Spanish grilled calamari & chorizo, piperade, cicherce peas
Second
Grilled flat iron steak, arugula, parmesan shavings
Our marinated chicken from the wood oven
Wood oven roasted filet of salmon
House made gnocchi with our daily sauce
House cut frites, aioli
Roasted butternut squash hash with double smoked bacon
Third
Warm chocolate bread pudding
House made cookies and biscotti
Créme brulée

*All items are seasonal and subject to availability



