
*   PERFECTION IS POSSIBLE   *

DATE

FRIDAYS, SATURDAYS & SUNDAYS
JANUARY TO APRIL 2012 / 2013
RECEPTION SERVICE
byPeterandPauls.com Antipasto Bar
Grilled Marinated Eggplant, Marinated Roasted Red 
Peppers, Grilled Zucchini, Bruschetta, Banana 
Peppers Stuffed with Mozzarella & Sun Dried 
Tomatoes, Marinated Mushrooms, Bocconcini a La 
Caprese, Kalamata Olives with Pepperoncini, Home 
Seasoned Green Olives with Chili Flakes, Fresh Mixed 
Bean Salad, Greek Village Salad, Far East Salad with 
Napa Cabbage & Sweet & Soya Vinaigrette, Fresh 
Roasted Beetroot Salad, Pizza Boats, Seafood Salad, 
Freshly Sliced Prosciutto, Carved Parmigiano Reggiano 
Wheel,  Oven Roasted Italian Sausage with Green 
Peppers & Onions, Beer Battered Codfish with Garlic 
Dip, Homemade Focaccia and Specialty Breads

Circulating Soup Sips
Butternut Squash Soup circulated to your guests in an 
Espresso Cup with a Bread Croistini

DINNER SERVICE
Specialty Bread Basket
An assortment of Specialty Breads & Fresh 
Baked Focaccia, with ”My Mother’s Olive Oil” 
Imported from Greece, per table
 
Pasta
° Tortiglioni Alla Vodka 
° Shitake Mushroom & Leek Risotto with Prosecco 
 Wine, Fresh Parmigiano and Truffle Oil 

Main Entrée
° 6oz. Bacon Wrapped Filet Mignon in a Port Madeira 
° 2 Grilled Butterflied Black Tiger Prawns in a Lemon
 Beurre Blanc
° Vegetable Bundle & Potato / Yam Crepe
° Mixed Greens in Balsamic Vinaigrette

Dessert Trio
Mini Crème Brule, Chocolate Dipped Strawberry & 
Cheese Cake Lollipop 

Coffee / Tea / Espresso

OPEN “TOP SHELF” BAR
° Red & White Wine Throughout 
° Sparkling Toast Before Dinner
° Bottled Water per table 
° Coffee / Tea / Espresso

LATE NIGHT SERVICE
Nutella Banana Crepe Station
Fresh Crepes Prepared with Warm Nutella, Sliced 
Bananas and Ice Cream

Winter Warm-up Station
Featuring Hot Cocoa & Specialty Flavored Coffees to 
include Irish Cream, Grand Marnier and Frangelico.  
Station to Include Mini Marshmallows, Whipped 
Cream, Chocolate Shavings and Maraschino Cherry 
Toppings served with Fresh Baked Gingerbread 
Cookies and Assorted Biscotti

Wedding Cake / Coffee & Tea Station 
Client to provide cake, Bellagio staff to cut and serve
from station

PRICE PER PERSON  $8600 + Taxes

CALL TODAY FOR YOUR PERSONALIZED TOUR!
905.760.9321  OR  BELLAGIO@BYPETERANDPAULS.COM

Features: Private Rooms with Separate Entrances, State of the Art 
Technology - Complimentary Parking, No Dividing Walls - On Site Operations 
Manager, Complete Exclusivity, Available Intelligent Table Lighting

* Promotion price applies to new bookings only
* Menus can be customized and altered to suit your specific needs

Rooms
° Sala Bellagio (200 Adults Minimum)
° Sala Como (80 Adults Minimum)

WINTER WEDDING SPECIAL

WE’VE GOT THE HOSPITALITY GENE!
one number 905.326.2000  one website www.bypeterandpauls.com


