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SIDEDOOR RESTAURANT 
WEDDINGS & RECEPTIONS 

CONGRATULATIONS ON YOUR ENGAGEMENT! WE WOULD LIKE TO THANK YOU FOR 
CONSIDERING SIDEDOOR CONTEMPORARY KITCHEN & BAR TO HOST YOUR RECEPTION. OUR GOAL 

IS TO PROVIDE YOU WITH THE BEST IN CASUAL FINE DINING WITH FIRST-CLASS SERVICE, QUALITY 
INGREDIENTS, AWARD-WINNING WINES, AS WELL AS MEMORIES YOU WILL NEVER FORGET.

LOCATED IN AN ELEGANT STONE-WALLED HERITAGE BUILDING CONSTRUCTED IN 1867 IN THE 
HISTORIC BYWARD MARKET, SIDEDOOR OFFERS TWO UNIQUE EVENT SPACES AS WELL AS A

 BEAUTIFUL COBBLESTONE PATIO.

OUR CANADIAN CONTEMPORARY AND ASIAN INFLUENCED MENUS BOTH REFLECT
 ENGAGING FLAVOUR PR OFILES AND THE CHANGING SEASONS. OUR PHILOSOPHY IS SIMPLY TO 

USE THE BEST LOCAL INGREDIENTS AND TO SERVE THEM WITH PASSION AND DELIGHT.
OUR GRACIOUS PERSONNEL AND OUR ATTENTION TO DETAIL ARE SURE TO MAKE YOUR DAY A 

MEMORABLE ONE.

FOR MORE INFORMATION OR TO BOOK A MEETING WITH A MEMBER OF OUR EVENT TEAM,
 PLEASE CALL SIDEDOOR AT 613 . 562 . 9331 OR EMAIL US AT  EVENTS@SIDEDOORRESTAURANT.COM

OUR GRACIOUS PERSONNEL AND OUR ATTENTION TO DETAIL ARE SURE TO MAKE YOUR DAY A

 ENGAGING FLAVOUR PROFILES AND THE CHANGING SEASONS. OUR PHILOSOPHY IS SIMPLY TO 

979 6866 OR EMAIL US AT  EVENTS@SIDEDOORRESTAURANT.COM
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S E AT I N G . C A PA C I T Y 

FULLY PRIVATE EVENT ROOM 
SEATED 90 GUESTS . STANDING 120 GUESTS
$3500 MINIMUM SPEND BEFORE TAX AND GRATUITY 

SEMI PRIVATE LOWER BAR 
SEATED 40 GUESTS . STANDING 60 GUESTS
$2500 MINIMUM SPEND BEFORE TAX AND GRATUITY

EVENT ROOM & LOWER BAR
SEATED 130 GUESTS . STANDING 180 GUESTS 
 $6000 MINIMUM SPEND BEOFRE TAX AND GRATUITY

WHOLE RESTAURANT BUYOUT 
SEATS 250 GUESTS . STANDING 350 GUESTS 

$14000 MINIMUM SPEND  BEFORE TAX AND GRATUITY

THERE MAY BE VARIANCES IN CAPACITY BASED UOPN FLOOR PLAN REQUIREMNENTS. ANYTHING THAT REDUCES 
FLOOR SPACE, SUCH AS A DANCE FLOOR, ENTERTAINMENT, ADDITIONAL TABLES FOR GIFTS ECT.

MAY REDUCE THE CAPACITY
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IN ORDER TO BOOK ONE OF OUR SPACES, GUESTS MUST COMMIT TO A MINIMUM SPEND 
REQUIREMENT. ALL FOOD AND BEVERAGE SALES, INCLUDING THOSE FROM A CASH BAR, GO 

TOWARDS YOUR MINIMUM SPEND. ALL PRICES ARE BEFORE TAX AND GRATUITY.

THERE MAY BE VARIANCES IN CAPACITY BASED UPON FLOOR PLAN REQUIREMENTS. ANYTHING THAT REDUCES 

 STANDING 110 GUESTS

 STANDING 40 GUESTSSEATED 35 GUESTS 

SEATED 110 GUESTS  STANDING 130 GUESTS 



E V E N T S @ S I D E D O O R R E S T A U R A N T . C O M

WAVE . MENU 

APPETIZER 
(CHOOSE 2)

MAIN . COURSE
(CHOOSE 3)

GREEN PAPAYA SALAD . CASHWES . MINT . THAI BASIL . CIRSPY TARO 

TUNA SASHIMI . YUZU . MISO . CUCUMBER . FURIKAKE (+$5 PER PERSON)

CHEFS SEASONAL SOUP . DETERMINED DAY OF

SIDEDOOR SALAD . CILANTRO DRESSING . CORN . AVOCADO . TOMATO 

BRAISED BEEF . PANAENG CURRY .  ROASTED PEANUTS $55

BUTTER POACHED LOBSTER . GREEN CURRY . FRESH HERBS $60

CHICKEN BREAST . THAI BARBEQUE, $52

BLACK COD .  DASHI BROTH  $57

MADRAS LENTIL CURRY .  SMOKED TOFU . FRESH HERBS $46

DESSERT 

CHEFS MINI DONUTS AND OTHER SWEET TREATS 

THE PRICE NEXT TO THE MAIN COURSE INCLUDES AN APPETIZER AND A DESSERT.

IF A CLIENT REQUIRES AN ADDITIONAL OPTION, A $5 SURCHARGE WILL APPLY PER PERSON.

 PRICING DOES NOT INCLUDE TEA OR COFFEE.

ALL GUESTS WILL BE CHARGED THE SAME TABLE D'HÔTE PRICE.

PRICES SUBJECT TO CHANGE.
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MENU PRICING IS DETERMINED BY THE MOST EXPENSIVE MAIN SELECTED

THE MADRAS LENTIL CURRY WILL ALWAYS BE OFFERED FOR VEGETARIAN AND VEGAN GUESTS  .

ALL MAINS COME WITH CHINESE GREENS AND JASMINE RICE

         

  MAPU TOFU  TOBAN, SHITAKE, SICHUAN, CRISPY SHALLOT $46

GONG BAO CHICKEN  SWEET N' SPICY, ROASTED PEANUTS $52

       THE MAPU TOFU WILL ALWAYS BE OFFERED FOR VEGETARIAN AND VEGAN GUESTS

 FRESH HERBS $64 FRESH HERBS $74

  DASHI BROTH  $62

 ROASTED PEANUTS $57

COCONUT FRITTER. YELLOW CURRY, PICKLED MANGO CHUTNEY, HERB OIL  $46

 PRICES ARE SUBJECT TO HST AND AN 20% GRATUITY. 
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P A S S E D . C A N A P É S
$35 PER DOZEN

MINIMUM ORDER 2 DOZEN

CHEF'S SELECTION (DETERMINED DAY OF)
PAPAYA SALAD ROLLS
BENGALI MEATBALLS
PORK DUMPLINGS

CRISPY BEEF
SALT COD FRITTERS

BEEF & GINGER SPRING ROLLS
KOREAN FRIED CAULIFLOWER

THAI CHICKEN SKEWERS 
TUNA SASHIMI ON CUCUMBER

T A C O S       
$64 PER DOZEN

MINIMUM ORDEROF 2 DOZEN

POLLO ASADO . WHITE CABBAGE . SCALLION
PORK CARNITAS . PICKLED PINEAPPLE

BAJAN FISH . TASTY SAUCE . RED CABBAGE
CARNE COLORADO . RED ONION . QUESO FRESCO
VEGETARIAN CHORIZO . CASHEW CREAM . GARLIC

B A O . B U N S
$64 PER DOZEN

MINIMUM OF 2 DOZEN

FRIED CHICKEN
BRAISED BEEF
VEGETARIAN

DONUTS
$28 PER DOZEN

MINIMUM OF 2 DOZEN

DARK CHOCOLATE
WHITE CHOCOLATE & CRANBERRY

CINNAMON SUGAR
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$36 PER DOZEN

$70 PER DOZEN

STEWED SHITAKE, BLACK BEAN, DAIKON, GREEN ONION

CARNE MOLIDA, CREME FRAICHE, CHEDDAR, BURNT SALSA

$70 PER DOZEN

BRAISED BEEF
VEGETARIAN

$30 PER DOZEN



SELF . SERVE . STATIONS 

GREEN PAPAYA SALAD $8/PP
BRAISED BEEF CURRY WITH RICE AND VEGETABLES $20/PP

KOREAN RICE BOWL (BIBIMBAP) $14/PP
MADRAS LENTIL CURRY (VG) $10/PP

SUSHI ROLLS (CHEF’S ASSORTMENT) $36/DOZEN
UDON NOODLE STIR FRY $14/PP
LOCAL CHEESE BOARD $12/PP

CHARCUTERIE $12/PP
FRUIT/VEGGIE PLATTER $6/PP

MINIMUM ORDER 20 PORTIONS

LATE . NIGHT . STATIONS 

MINIMUM ORDER 20 PORTIONS
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POUTINE WITH CHEESE CURDS AND HOUSEMADE GRAVY $12/PP
FLAT BREADS (CHEF’S SELECTION) $12/PP

HOUSE CUT FRIES $6/PP
TACOS (ASSORTMENT) $64/DOZEN

        MAPU TOFU  (VG) $10/PP

CHOW MEIN NOODLES, GINGER SCALLION, CHINESE GREENS $14/PP

TACOS (ASSORTMENT) $70/DOZEN

CHARCUTERIE $16/PP
LOCAL CHEESE BOARD $16/PP

SUSHI ROLLS (CHEF’S ASSORTMENT) $40/DOZEN
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OPEN BAR
COCKTAILS ARE CHARGED ON A CONSUMPTION BASIS.

 A RUNNING TAB IS CALCULATED AND PRESENTED TO THE HOST OF THE EVENT
. A MINIMUM SUBTOTAL MAY BE IMPOSED.  

CASH BAR 
GUESTS ARE CHARGED INDIVIDUALLY FOR THEIR COCKTAILS AS THEY ARE SERVED..

DRINK TICKETS AVAILABLE UPON REQUEST. 

BAR  OPTIONS
WE ARE HAPPY TO OFFER VARIOUS BAR OPTIONS . 

THE MOST COMMON OPTIONS ARE OPEN BAR OR A CASH BAR

SIGNATURE DRINK
ALLOW OUR CREATIVE BAR TEAM TO INVENT A SIGNATURE COCKTAIL CUSTOM DESIGNED, FOR YOUR 

EVENT.  WELCOME YOUR GUESTS BY OFFERING A CUSTOM MARTINI OR A 
COCKTAIL INSPIRED BY A THEME THE OPTIONS ARE LIMITLESS!

CHAMPAGNE TOAST
EVERY CELEBRATION DESERVES A TOAST! CHOOSE FROM A SELECTION OF SPARKLING WINES OR 

CHAMPAGNES AND 'RAISE YOUR GLASS' TO CELEBRATE IN STYLE. 

WINE SELECTION
PRE-SELECT YOUR FAVOURITE WINES, WHETHER IT BE SPARKLING, WHITE, ROSÉ, OR RED TO BE SERVED 

WITH DINNER OR AS PART OF THE HOST AND OPEN BAR. OUR PRIVATE EVENT ROOM OFFERS AN EXTEN-
SIVE WINE LIST TO CHOOSE FROM. PLEASE NOTE OUR BAR TEAM WILL BE PLEASED TO SUGGEST THE 

APPROPRIATE WINES TO COMPLIMENT YOUR MENU SELECTION.
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ADITIONAL AVAILABLE SERVICES

 

COMPLIMENTARY PERSONAIZED MENUS 
A VARIETY OF DESIGNED MENUS ARE AVAILABLE TO CHOOSE FROM. YOU CAN HAVE YOUR MENU 

PRINTED WITH YOUR LOGO, THE NAMES OF THOSE BEING CELEBRATED, OR A PERSONALIZED MESSAGE.

COAT CHECK 
(MANDATORY FROM NOVEMBER 1ST – MARCH 31ST)

$175 FEE
OFFER YOUR GUESTS THE ADVANTAGE OF A FULL COAT CHECK SERVICE COMPLETE WITH TICKETS. THIS 

SERVICE IS QUITE HELPFUL IN ELIMINATING CLUTTER WHILE RELIEVING GUESTS OF THE ADDED RESPONSIBIL-
ITY OF SURVEYING THEIR OWN COATS. PLEASE NOTE THAT SIDEDOOR’S PRIVATE EVENT ROOM IS NOT 

RESPONSIBLE FOR ANY DAMAGE OR LOSS OF THE GUEST'S BELONGINGS.
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EVERYTHING YOU NEED TO ENJOY A FULL-SERVICE MEAL, SUCH AS FLATWARE, STEMWARE, 
LINEN TABLECLOTHS, LINEN NAPKINS, AND CANDLES (ALL IN HOUSE LINEN IS WHITE)

MENUS AND BEVERAGE OPTIONS THAT WILL BE TAILORED TO YOUR NEEDS

PRINTED PERSONALIZED MENUS AT EACH PLACE SETTING – DESIGN YOUR MENU AND LET YOUR 
GUESTS DECIDE THAT EVENING WHAT THEY WOULD ENJOY FOR DINNER

PERSONALIZED CONSULTATION WITH OUR TRUSTED VENDORS. WE ARE PARTNERED WITH 
OFFICIANT, FLORISTS, AND DJ SERVICES TO ASSIST YOU IN SIMPLIFYING YOUR BIG DAY. 

WIRELESS MICROPHONE FOR SPEECHES

NO FEES FOR USING ANY EXTERNAL VENDORS YOU MAY PREFER TO USE

FREE WIFI

SIDEDOOR OFFERS A COMPLIMENTARY TASTING FOR YOU AND YOUR PARTNER

OUR WEDDING PACKAGES INCLUDE 
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APPOINTMENTS

PERSONAL MEETINGS WITH A MEMBER OF SIDEDOOR’S EVENT TEAM MAY BE SCHEDULED IN 
ORDER TO VIEW THE ESTABLISHMENT AND TO DISCUSS EVENT POSSIBILITIES. APPOINTMENTS 
MAY BE SCHEDULED BY CONTACTING THE OFFICE AT 613 . 562 . 9331, MONDAY TO FRIDAY 

10:00AM TO 5:00PM.

UNCONFIRMED RESERVATIONS

SIDEDOOR’S PRIVATE EVENT ROOM MAY TEMPORARILY HOLD YOUR REQUESTED EVENT DATE.  
WITHIN THIS TIME, SHOULD ADDITIONAL REQUESTS FOR THIS DATE COME FORTH, YOU WILL BE 
ASKED TO SIGN A CONFIRMATION CONTRACT IN ORDER TO SECURE THE DATE IN QUESTION, 

OR YOU WILL BE REQUIRED TO RELEASE THE BOOKING TO OTHER INTERESTED PARTIES. 

DEPOSITS & CANCELLATIONS

ONCE THE CONFIRMATION CONTRACT HAS BEEN SIGNED, A 20% DEPOSIT OF THE EVENT 
SUBTOTAL WILL BE REQUIRED IN ORDER TO HOLD THE RESERVATION DATE. IF AT ANY TIME YOU 
SHOULD HAVE TO CANCEL YOUR PRIVATE EVENT BOOKING, THERE IS A REQUIREMENT OF 90 

DAYS WRITTEN NOTICE. WITHOUT PROPER NOTICE OF CANCELLATION, THE DEPOSIT IS 
NON-REFUNDABLE. ONCE THE DETAILS OF THE EVENT HAVE BEEN DECIDED, 

AN  ADDITIONAL 75% DEPOSIT OF THE ESTIMATED COST OF THE INVOICE WILL BE REQUIRED 4 
WEEKS BEFORE THE EVENT.

PAYMENT

PAYMENT IS ACCEPTED IN THE FORM OF CASH, CREDIT CARD (VISA, MASTERCARD OR AMEX), 
CERTIFIED CHEQUE, OR MONEY ORDER. ANY BALANCE OWING THAT ACCUMULATES DURING 
THE EVENT, WHICH DOES NOT APPEAR ON THE ESTIMATED INVOICE, IS DUE ON THE EVENING 

THE FINAL SUBTOTAL OF THE EVENT. 
THE FINAL PAYMENT IS OWED NO MORE THEN 72 HOURS AFTER THE EVENT. .  

FINAL GUARANTEE AND ENTRÉE COUNT

THE FINAL GUEST COUNT IS DUE 7 DAYS IN ADVANCE OF THE EVENT, IN ORDER FOR SIDEDOOR 
TO ENSURE YOUR BEST EXPERIENCE POSSIBLE. IF A FINAL GUEST COUNT IS NOT CONFIRMED, 

THE CLIENT WILL BE FINANCIALLY RESPONSIBLE FOR THE MOST UPDATED COUNT GIVEN OR THE 
NUMBER OF GUESTS IN ATTENDANCE; WHICHEVER IS GREATER. THE FINAL INVOICE WILL BE 

CALCULATED WITH THE CONFIRMED GUEST COUNT. THIS WILL BECOME THE MINIMUM COST OF 
THE EVENT, EVEN IF NOT ALL GUESTS ARE PRESENT AT THE EVENT. PLEASE NOTE THAT THE CLIENT 

IS FINANCIALLY RESPONSIBLE FOR ANY DAMAGES TO THE PROPERTY OR ANY 
INCIDENT THAT WOULD REQUIRE EXTENSIVE CLEANING OR REPAIR BROUGHT ON BY AN INVITEE 

OF YOUR EVENT.

 979  6866, MONDAY TO FRIDAY 

OF THE EVENT. ALSO NOTE THAT APPLICABLE TAXES AND AN 20% GRATUITY WILL BE ADDED TO 
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18B YORK ST,  BYWARD MARKET 
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