TORGNTO
CONGRESS
CENTRE

RETAIL BOOTH MENU

All TCC menu items are created on premises and designecl by world-renowned ce|ebrity TCC consu‘ting chef
Mark McEwan in conjunction with the TCC cu‘mory team.

LIQUIDS

COn.\X/QterTM
Soft Drink

FresHy Brewed Starbucks Coffee
-10 cup urn

- 25 cup umn
-50 cup umn

Selection of TEAVANA Teas
-10 cup urn
-25 cup urn

-50 cup urn
Chilled 2% \White or Chocolate Milk

Individual Juice
Ofange or Gfape//u/f

[ndividual Smoothie Vegon ‘ GF
S z‘rawéerry Banana or /\//ango
Individual Four the Green Juice \/egon | GF

p/heapp/e, G/hgef, Sp/hacﬁ Banana
Bin of Ice

INFUSED FLAVOURED
WATER STATION

45
45

42
105
210

42
105
210

45

O

29

Minimum order is $75.00

FRESH & HEALTHY

Priced per person.

Minimum order is one dozen per item.

DeFreang selection of all-natural flavoured waters to include Lemon-

Lime, Cucumber Mint, or a specio‘ Theme/Bron& |mspired flavour

Per dispenser (25 go”ons)

HOST OR CASH BAR

If you would like to host a reception at your booth,

p|eose contact our Event Logistics Department.

Crispy \/egetob‘es w/ Hummus Vegon | GF 8
Cup of Seasonal Fresh Melons \/egcm | GF 0
& Dineopp|e w/ Berries
BAKERY
Priced, per p/'eceﬁfem,
Minimum order is one dozen per item.
Mini Muffins V 35
B/Ueéerry, Coarrot & Mom/ng G/ory
Breakfast Breads V 35
Banana Nut App/e, Cinnamon & Dumpé/’n Sp/'ce ‘
House Baked Mini Croissant 45
App|e Turnover 7
p/aéy, Al Butter Dasir)/
BITS & BITES
Individual serving containers. Priced per container.
Minimum order is one dozen per item.
Trail Mix \/egon | GF 4
Salted Pretzels \%
House Made Kettle Chips \/egon ‘ GF A4
Mixed & Salted Nuts Vegon 65



TORONTO

CONGRESS

CEMNTRE
SNACKABLES MINI SANDWICH BITES
Priced per p/'eceﬁ'z‘em. Driced per lo/éceﬁ'fem.
Minimum order is one dozen per item. Minimum order is one dozen per item.
Cookie Jar - House Baked Cookies V 4 [:inger
Chocolate C/wp Qatmeal & Raisin,
White Macadamia, Double Chocolate Egg & Chive Moyon naise V 4
Strowberres & Skewers Vegon|GF 4 fporere Tuna & Lemer ;
Bowl of Strawberries, Chocolate Sauce Roast Beof / o \/;| L& Di . 4
£ Sprmé/es oast Deet w/ Horseradis ijonnaise 4
Trail Mix and Dark Chocolate <per cup) \/egon | Gk 4 pit(] - StUFFed
Individual Mini Cups
Smoked Chicken & Mongo 4

Sovoury Truffle Dopcorn Gk 5 Crab & Chive Salad
/nc//v/c/ua//y Served ina Retro Popcorn Box Roasted \/egetob‘e and Feta \ 4
and gam/sﬁec/ w/ Shaved Parmesan and Herbs 4
Crispy Corn Tortillas \/egon | GF 6 Buns - Two Bite
Dico de Gallo Vegon ‘ GF
Avocado-Lime Créma & Chillies \% ‘ Brie & Grilled \/egetgb‘e vV 4
GF Pesto Chicken 4

/ Smoked Salmon & Dijon 4
Cupco|<e Bites V
Lemon Chiffon, Vanilla & Spr/né/es, Double
Chocolate

9
Fresh Fruit Cup \/egon | GF
A Small /?e/resﬁ/ng Cocktail of Melons
& Berries

CHEESE BOARD "
Le Cendri”on, Ash Goat Cheese, B|eubry, Quebec Cregmy Blue, Le Trip|e Créme, Trip‘e Cream
Brie, Cantonnier, Semi-Soft, Sir Laurier, Washed Rind, Le Saint poymoncl, Firm Cheddar Sty|e

Served W/ G/apes, Bread Cf/sps, Shced Fresh Mu/f/gfa/h Baguefz‘e and Quince Paste \Y4

Please inquire with  the TCC Event Logistics Department for Chel-Attended Action Stations and other Food & Beveroge requirements.

Please contact the Toronto Congress Centre's Event Logisﬁcs Deportment at 4162455000 or emall booﬂﬁorders@torontocongresscentre.com. All chorges must be poid in full at least one
week prior to your{\rst requested booth de|ivery date.

All prices plus opp\\cob\e taxes and [ocw\\ty & administrative fees.

Due to current g|obo| 5upp|y chain issues TCC reserves the rig%t to substitute items as needed.


mailto:boothorders@torontocongresscentre.com

