Appendix S

Otello’s Special Occasion Package
Elegantly decorated banquet facility.
Your choice of floor length linens and a selection of napkin colours to coordinate with your décor.
Non-Alcoholic Punch Station upon guests arrival.
Premium open bar for one hour before dinner and up to four hours following dinner.
Unlimited House wine during dinner and all evening.
Customized three course dinner.
Otello’s can accommodate individual dietary or vegetarian requests.
Your choice of complimentary Wedding Cake, Special Occasion Cake, Otello’s Fresh Floral Centerpieces
or Candlelit Centerpieces for each guest table.
Customized printed dinner menus for each of your tables.
Otello’s elegant card presentation box,
Climate controlled banquet facility
Ample complimentary parking for your guests with Parking Attendant.
Guaranteed Pricing.

DINNER MENU SELECTION
Freshly baked European rolls with butter

Appetizer
Choose one of the following;
A Selection of our Chef’s Soups
®asta (penne, bowtie, tortellin, rigatoni) with a choice of our Chef’s signature sauces
Antipasto Platter (Prosciutto, Melon, Bocconcini, Grilled Peppers L Eggplant)

Entree
Choose one of the following;
Grilled Chicken Breast with Grand Marnier jus
Caribbean Crusted Red Snapper
Stuffed Roast Pork loin with Cider Jus
Slow Roasted Strip Loin of Beef with pan juices
All entrees are served with fresh seasonal vegetables and your choice of Potato, Rice or Risotto

Bowls of Chef Tossed Salad with Balsamic Vinaigrette

Dessert
Choose one of the following;
Chocolate Cosmopolitan or Lemons and Cream Cosmopolitan
Ice Cream Parfait garnished with fresh berries
A Selection of European Pastries
Served with Fresh Coffee and a selection of Herbal Teas

$69.95 per person
Inclusive of taxes, service and hall rental (no hidden fees)
Awvailable for events all year round, weekdays and Sunday’s
Awvailable for events on Saturday’s with 100 or more people November 1-April 15



