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Welcome to EVENTMRKT, where local events come to life.

We make choosing the perfect venue for your event an easy
decision. Our indoor-outdoor oasis provides an open concept that
will elevate any special occasion.

Every function is individually tailored to suit your vision.

As a full-service venue, we ensure no detail is spared. Everything
from personalized layouts, décor design, bespoke catering,
customized cocktails and exceptional service — we are here to
make sure your dream event comes to life, just as you had
envisioned.

Samantha Buckley
CEO & CREATIVE DIRECTOR



WHAT
WE DO

ALL-INCLUSIVE WEDDING
PACKAGES

WEDDING CEREMONIES &
RECEPTIONS

ENGAGEMENT PARTIES

SHOWERS OF ALL KINDS

BIRTHDAYS & ANNIVERSARIES

CORPORATE CELEBRATIONS

..AND SO MUCH MORE!




BAR SERVICE

EVENTMRKT offers a full service
bar, with endless options, all
packages are fully customizable
to suit the needs & style of your
event.

All liguor consumed at
EVENTMRKT must be purchased
through EVENTMRKT, as per our
liquor license.

We are able to bring in specialty
liquors & wines at your request.
Fees vary depending on
selections.

All bar packages include non-
alcoholic beverages for all
guests.

LOOKING FOR A SPECIFIC
LIQUOR, WINE OR SIGNATURE
COCKTAIL?

Custom add-ons are available!

WANT TO INCLUDE SHOTS &
LIQUEURS?
Add $10 per person to any open

bar packages.

WANT TO INCLUDE A WOW-
FACTOR?

Add on a champagne tower for
$400. Includes 8 bottles of
Prosecco or a welcome cocktail

for up to 50 guests.



BAR PACKAGES

BEER & WINE | $35 per person (5 hrs) | $45 per person (8hrs) | Add $5pp for

additional hours

8 DRAFT BEERS & ASSORTED CANS
HOUSE RED WINE | HOUSE WHITE WINE

STANDARD OPEN BAR | $45 per person (5 hrs) | $65 per person (8hrs) | Add
$8pp for additional hours

BEER & WINE SELECTION
BASIC BAR RAIL (VODKA, RUM, TEQUILA, RYE & GIN)

PREMIUM OPEN BAR | $65 per person (5hrs) | $90 per person (8hrs) | Add
$10pp for additional hours

STANDARD OPEN BAR & SELECTION

PREMIUM LIQUOR UPGRADES (TOP SHELF, MID RANGE & BASIC BAR RAIL),
INCLUDES SPECIALTY COCKTAILS

3 WHITE WINES, 3 RED WINES, 1 ROSE

CONSUMPTION BAR | $150 base fee + $4 per person

INCLUDES ALL NON-ALCOHOLIC DRINKS & HOST PAYS TAB FOR ALL
ALCOHOL CONSUMED AT END OF EVENT
HOST PRE-SELECTS BAR OFFERING & AGREES UPON PRICING

CASH BAR | $150 base fee + $4 per person

INCLUDES ALL NON-ALCOHOLIC DRINKS & GUESTS PAY THEIR OWN
INDIVIDUAL TABS FOR ALCOHOL CONSUMED THROUGHOUT THE EVENT
HOST PRE-SELECTS BAR OFFERING & AGREES UPON PRICING

DRINK TICKETS| $150 base fee + ¢4 per person

INCLUDES ALL NON-ALCOHOLIC DRINKS
$7.50 PER TICKET OR 200 FOR $1,350



GARDEN RISOTTO




IN-HOUSE CATERING

We offer all catering services

in-house.

Our dedicated head chef,
Michael La Porta has worked
tirelessly to create a menu
that suits all of your dining
needs. Should you have your
heart set on something that
you don't see within our
menus, Chef Michael will
work closely with you to
create a customized menu
that you and your guests are

guaranteed to love.

OUR MENU IS INCLUSIVE,
BUT NOT LIMITED, TO THE
FOLLOWINCG...

e BRUNCH

e PASSED APPETIZERS

¢ FORMAL DINNER

¢ [IVE FOOD STATIONS

® CORPORATE & PRIVATE
CATERING

SEE 2022/2023 MENU FOR
PRICING & OFFERINGS




SOCIAL EVEN
RENTAL FEES

OFF SEASON
JANUARY-APRIL & NOVEMBER

$600 (3 hours)
S950 (5 hours)

MONDAY -
ADDITIONAL HOURS
THURSDAY $100 per hour
Food & Bar minimum spend $2000
S750 (3 hours)
(AM-8:00am entry time - 4:00pm departure time)
*Includes setup & takedown time*
$1250 (5 hours)
FRIDAY - $1850 (8 hours)
SUNDAY

ADDITIONAL HOURS
$150 per hour

Food & Bar minimum spend $4500
*All PM events are subject to a 5 hour minimum*

ALL PACKAGES INCLUDE:

STAFFING, PLATEWARE, GLASSWARE, FLATWARE, ALL
EVENTMRKT FURNITURE, BASIC LINENS | 2 HOUR SET-UP
WINDOW, 1 HOUR TAKE DOWN | UNLIMITED EMAIL

CORRESPONDENCE



SOCIAL EVENT
RENTAL FEES

PEAK SEASON
MAY-OCTOBER & DECEMBER

S$750 (3 hours)
$1200 (5 hours)

MONDAY -
ADDITIONAL HOURS
THURSDAY $150 per hour
Food & Bar minimum spend $2500
$850 (3 hours)
(AM-8:00am entry time - 4:00pm departure time)
*Includes setup & takedown time*
$1700 (5 hours)
FRIDAY - $2600 (8 hours)
SUNDAY

ADDITIONAL HOURS
S300 per hour

Food & Bar minimum spend $5250
*All PM events are subject to a 5 hour minimum*

ALL PACKAGES INCLUDE:

STAFFING, PLATEWARE, GLASSWARE, FLATWARE, ALL
EVENTMRKT FURNITURE, BASIC LINENS | 2 HOUR SET-UP
WINDOW, 1 HOUR TAKE DOWN | UNLIMITED EMAIL

CORRESPONDENCE
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CONTACT

LB

!
¢ il
Kaitlyn Trenton, Venue Manager | kaitlyn@eventmrkt.ca f "l
Sophie Moreau, Event Coordinator | sophie@eventmrkt.ca '!”!
Brittany Quinn, Event Coordinator | brittany@eventmrkt.ca ;
www.eventmrkt.ca

416-906-7/656
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