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Group Dining 
Options 
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Welcome 
 

 

 

 

 

Thank you for thinking of the St. Regis Bar & Grill for your next event. 

This neighbourhood favourite is built for entertaining. 

The newly refreshed St. Regis Room, with its own private bar, big screens, and 
easy AV adaptability is just right for business or social. 

Accommodating groups for sit down events or mingling & grazing, 
this bright modern space has hosted weddings, meetings, birthdays 

and game-days. Our Party Menus make planning easy, 
with sure-to-please favourites from the Bar & Grill, 

and a wide selection of local beer, wine and spirits to dial up the festivities. 

With signature Regis hospitality and a warm, relaxed atmosphere, 
you’ll feel right at home. 

We’re right next door to the historic St. Regis Hotel, a boutique property 
with cozy rooms, beautifully appointed with all the modern amenities. 

Why not make it a weekend and consider staying over? 

The St. Regis Bar & Grill welcomes all party inquiries, 
and we’d be happy to discuss your wish list. 

 

See you soon, 

Ray Chow 
General Manager 

ray@stregisbarandgrill.com 

mailto:ray@stregisbarandgrill.com
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Lunch 
 

 

 

MENU 1 | 31.00 PER PERSON 

SOUP OF THE DAY 

WILD MUSHROOM LASAGNE 

3 cheese truffle cream sauce, organic greens salad, garlic toast 
 

BAKED COOKIE SKILLET 

warm chocolate chip cookie & vanilla ice cream 

 

MENU 2 | 32.00 PER PERSON 

BEEF DIP AU JUS 

house roasted beef on toasted filoncino bun, creamy horseradish, french fries 
or 

COBB SALAD 

organic greens, free range chicken, bacon, hard cooked egg, avocado, grape tomatoes, 
blue cheese, creamy ranch dressing 

 
LEMON SORBET 

 

MENU 3 | 41.00 PER PERSON 

TOSSED GREEN SALAD 

organic greens, balsamic vinaigrette 

 
BUTTER CHICKEN 

free range chicken, spicy creamy tomato sauce, basmati rice 
or 

PAN ROASTED WILD SALMON 

lemon dill butter, nugget potatoes, seasonal vegetables 

 
CHOCOLATE LAVA CAKE 

raspberry coulis 



 

 
 
 

 

Dinner 
MENU 1 | 41.00 PER PERSON 

SOUP OF THE DAY 
or 

CAESAR SALAD 

WILD MUSHROOM LASAGNE 
3 cheese truffle cream sauce 

or 
BUTTER CHICKEN 

free range chicken, spicy creamy tomato sauce, basmati rice 

BAKED COOKIE SKILLET 
warm chocolate chip cookie & vanilla ice cream 

MENU 2 | 52.00 PER PERSON 
SOUP OF THE DAY 

or 
TOSSED GREEN SALAD 

organic greens, balsamic vinaigrette 

GRILLED FREE RANGE CHICKEN BREAST 
Calvados cream sauce, nugget potatoes, seasonal vegetables 

or 
PAN ROASTED WILD SALMON 

lemon dill butter, nugget potatoes, seasonal vegetables 
or 

WILD MUSHROOM LASAGNE 
3 cheese truffle cream sauce 

CHOCOLATE LAVA CAKE 
raspberry coulis 

MENU 3 | 65.00 PER PERSON 
SOUP OF THE DAY 

TOSSED GREEN SALAD 
organic greens, balsamic vinaigrette 

ROAST PRIME RIB OF BEEF AU JUS 
creamy horseradish, mashed potatoes, seasonal vegetables 

or 
PAN ROASTED WILD SALMON 

lemon dill butter, nugget potatoes, seasonal vegetables 
or 

WILD MUSHROOM LASAGNE 
3 cheese truffle cream sauce 

LEMON SORBET January 2023 
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Sports Lovers 
 

 

 

BUILD YOUR OWN GAME DAY PARTY 

WITH THESE FAVOURITES FROM OUR ALL- DAY MENU 

ORDERED & PRICED BY THE PLATTER 
EACH PLATTER SERVES 10 

 
 

SNACKING & SHARING 

The Best Nachos 105.00 
Chicken Wings 140.00 
Cajun Dry Ribs 135.00 

Pickle Fries 110.00 
Panko Breaded Chicken Tenders 105.00 

Sweet Soya Shrimp Gyozas 85.00 
Fresh Vegetable Crudite 90.00 

SALADS & SANDWICHES 

Caesar Salad 65.00 
Tossed Green Salad 55.00 

Egg Salad  75.00 
Avocado & Tomato 95.00 

Roast Beef 125.00 
Reuben 125.00 

Roast Turkey 115.00 

ADD SOMETHING SWEET OR SAVOURY 

Chocolate Chip Cookies 24.00/dozen 
Select Cheeses, Cured Meat, Red Grapes & Artisanal Crackers 25.00/per person 
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Family Dinner 
 

 

 

 

FAMILY OR FRIENDS, SPECIAL OCCASION, OR JUST BECAUSE 

ENJOY DINNER AT THE ST. REGIS, FAMILY STYLE 

75.00 PER PERSON, MINIMUM PARTY OF 8 

Caesar Salad 
Tossed Green Salad 

◊◊◊ 

Roast Prime Rib of Beef au jus 
Pan-Roasted Wild Salmon, lemon dill butter 

Wild Mushroom Lasagna 

Mashed Potatoes 
Fresh Seasonal Vegetables 

◊◊◊ 

Lemon Sorbet 
Chocolate Lava Cake 

◊◊◊ 

 
ADD A BOTTLE OF WINE TO YOUR EVENING 

Choose from our great Wine List 


