
416.661.6612

1.800.388.3064

info@paradisehalls.com

paradisehalls.com

Paradise Banquet & 

Convention Centre

7601 Jane Street 

Vaughan, ON, L4K 1X2

$55
ADULTS

$35
CHILDREN (4-12)

P R I C E  I S 

PLUS HST

STATIONED APPETIZERS

Parma Prosciutto, Soppressata, Genoa Salami, Cacciatore, 

Spicy Capicollo. Double Cream Brie, Castello Blue Cheese, 

Applewood Cheddar and Havarti Habanero. Fire Roasted 

Sweet Peppers, Grilled Zucchini and Eggplant. Cracked 

Calabrese Olives, Sun-Dried Tomato, Marinated Artichokes. 

Baked Oyster Mushrooms with Panko and EVOO. San 

Marzano Tomato Bruschetta. Blistered Shishito Peppers

SALAD BAR

Steamed Golden and Red Beets with Goat Cheese and Honey

Bufala Caprese with Pesto and EVOO

Atlantic Smoked Salmon with Capers and Spanish Onion

Bresaola with Shaved Parmigiano and Arugula

Tuna Nicoise

PASTA

Cavatelli Sugo

Ricotta Stuff ed Agnolotti and Pesto Cream

House Lasanga with Minced Meat and Parmigiano

CARVERY & ENTRÉES

Peppercorn Crusted Rib Eye Carved Live

Roasted Boneless Cornish Hen

Mediterranean Spice Rubbed Lamb

Miso and Ginger Glazed Salmon

Truffl  ed Mashed Potato

Roasted Heirloom Carrot

VEGETERIAN BAR

Baked Eggplant Layered with Mozzarella and Parmigiano

Quinoa stuff ed Sweet Peppers

Polenta with Porcini Muchrooms

SEAFOOD

Calamari and Shrimp Frittura

Mussels with Spicy Tomato and White Wine

Chilled Octopus and Calamari Salad

Maryland Crab Cakes with Remoulade 

DESSERT STATIONS

SWEET BOUTIQUE

Decadent treats made in-house featuring cake pops, 

cupcakes, macarons, traditional Italian pastries and French 

Petit Fours, assorted cakes, edible fruit arrangements, set 

with a Colombian coff ee bar and herbal teas

ZEPPOLI AND ICED COFFEE

Traditional Zeppoli Custard Filled, Amarena Cherry.

Set with sweetened Iced Coff ee

CAVA MIMOSA

Freixenet Carta Nevada Cava set with Squeezed Orange

and Grapefruit 

BAR

OPEN TOP SHELF BAR

Imported and Craft Beer, Spirits,  Niagara Red and White 

Wine per table, Crafted Cocktails, Martinis, Aperitivos, 

Digestivos,  Liquers, Soft Drinks, Juices, Coff ees, Espresso, 

Latte and Cappuccinos

EASTER
BRUNCH
SUNDAY APRIL 12TH, 2020

DOORS OPEN AT 12:30PM


