PLAYTIME

BOWL & ENTERTAINMENT

CATERINGC MENU

1 WEEK ADVANCED NOTICE REQUIRED




Cheese

Classic tomato sauce, loaded with cheese 20
Pepperoni

Tomato sauce, fresh pepperoni, cheese 22

. CREATE
: YOUR OWN Starting at 20

Start with a basic cheese pizza & add as
many toppings as you like for only 2 ea.

Toppings: Crispy chicken Jalapefos
Pepperoni Pineapple Extra cheese
Italian sausage Peppers BBQ sauce
Bacon Mushrooms Pesto sauce

Grilled chicken Red onions

PIZZAS

12 slices per pizza

Hawaiian
Pineapple, ham, tomato sauce, 3 cheese blend 25

Meat Lovers

Sausage, bacon, pepperoni, mozzarella 26
BBQ Chicken

Fried chicken, BBQ sauce, red onions,

3 cheese blend 25
Vegetarian

Onion, peppers, mushrooms, tomatoes,

mozzarella 24
PlayTime

Grilled chicken, red onion, peppers,

mushrooms, jalapenos, 3 cheese blend 26

t) SPICY ’ VEGETARIAN GFGLUTEN-FREE



PLATTERS

Chips & Salsa ’ Serves 6 ppl.

25 oz chips, served with 15 oz salsa

Crudite ’ Serves 10-12 ppl.
Assorted vegetables served with ranch dip

Fresh Fruit @ serves 10-12 ppl.
Assorted seasonal fruit

Wings 28-36 pcs.
4 |bs of our brined chicken wings.
Served with wing sauces for dipping

Small Combo Serves 6 ppl.
Mac N Cheese fries, veggie quesadillas
& boneless wings

Large Combo Serves 12 ppl.
Mac N Cheese fries, veggie quesadillas
& boneless wings

Classic Nachos Serves 4-6 ppl.

House made corn chips smothered

with mixed cheese, red onions, jalapefios,
tomatoes. Served with salsa & sour cream

Chicken Nuggets 50 pcs.
All white meat nuggets served with plum sauce

Chicken Quesadillas serves 10-12 ppl.
Flour tortillas, red onions, slow braised
chicken tinga, 3 cheese blend

Veggie Quesadillas Serves 10-12 ppl.
Flour tortillas, red onions, peppers,
mushrooms, 3 cheese blend
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CHEESE Serves 10-12 ppl.

Cheese Platter ¢
20 oz assorted artisanal cheeses,
served with crackers

Gourmet Cheese Platter
12 oz assorted artisanal cheeses, sliced deli
meats, fig spread, seasonal fruit & crackers

MIXED SKEWERS 12 pcs.
Platter of grilled skewers, served with dipping
sauce. Choose 1 skewer type per platter:

Chicken with BBQ sauce

Beef with gravy

Shrimp with cocktail sauce

Turkey Sausage with grainy mustard
Vegetable with ranch @

TACOS 12 pcs.
Flour tortillas filled with pickled slaw,

choice of filling & drizzled with avocado
poblano sauce. Choose 1 filling per platter:
Slow Braised Chicken Tinga

Spicy Taco Beef &

Tempura Fried Vegetables

SLIDERS 12 pcs.

Cheeseburger
12 all beef sliders, cheddar cheese, pickles,
secret sauce. Served on a mini brioche bun

Jerk Chicken
House made jerk chicken & chipotle aioli.
Served on a mini brioche bun

Nashville Hot Chicken 6 6

Crispy fried chicken, house made Nashville
sauce, red onions & pickles. Served on a
mini brioche bun

BBQ Chicken
Fresh grilled chicken, BBQ sauce & onion rings.
Served on a mini brioche bun

& spicy
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All buffet selections must be made for a min. of 12 guests

ITALIAN

Includes 23 pp.
Pesto chicken, penne with a mushroom

Alfredo sauce, Caesar salad, bread & butter
ASIAN

Includes 22 pp.
Stir fried chicken, vegetable fried rice,

garlic bok choy & vegetable tempura

FAJITAS

Choose 2 of the following 28 pp.

Grilled chicken
Seasoned steak
Grilled tofu

Includes
Warm tortillas, Mexican rice, grilled peppers &
onions, tex mex corn salad, traditional toppings

OFF THE GRILL

Choose 2 of the following
Marinated chicken breast

Flat iron steak

Grilled salmon

Includes
House salad, Cajun potato wedges, bread & butter

& spicy

28 pp.

’ VEGETARIAN

CARIBBEAN

Choose 1 of the following
Coleslaw
House salad

30 pp.

Choose 1 of the following
Chicken patties
Beef patties

Includes
Boneless jerk chicken, chickpea & potato curry,
rice & peas, roti

GRAND
Choose 2 of the following

Shrimp in white wine cream sauce

Veal & mushrooms in marsala Sauce

Grilled chicken in a pesto parmesan sauce

Salmon with white wine maple sauce

Grilled flat iron steak with green peppercorn sauce

42 pp.

Choose 1 of the following
Potato gratin Dauphinoise
Penne with tomato & fresh basil

Choose 1 of the following
Roasted balsamic marinated mushrooms
Sautéed mixed vegetables in herbs & butter

Includes
Caesar or Greek salad, bread & butter

G GLUTEN-FREE




BUFFET
ADD-ONS

HALF PAN FEEDS 10-12 PPL.
FULL PAN FEEDS 20-24 PPL.

Half | Full
Chicken Marsala 115 | 225
Asian Black Pepper Beef 95 | 185
Maple Glazed Salmon 135 | 265
Vegetable Lasagna 75 | 145
Cajun Potato Wedges 30 | 55
Mashed Potatoes 40 | 75
Garlic & Soy Green Beans 35| 65
Roasted Vegetables 60 | 115
Rice Pilaf 20 | 35
Garlic Bread with Cheese 40 | 75

SPICY VEGETARIAN GLUTEN-FREE

& SIDES

Serves 10-12 ppl.
Romaine lettuce, shaved parmesan,
garlic croutons & creamy caesar dressing 40

Serves 10-12 ppl.
Romaine lettuce, diced tomatoes, grated carrots,
diced cucumber. Served with balsamic dressing 30

Serves 10-12 ppl.
Romaine lettuce, diced tomatoes, red onions,
black olives & Greek feta dressing 40

Serves 10-12 ppl.
Mixed peppers, cucumber, chickpeas, red onions,
dried cranberries tossed in a lime vinaigrette 50

Serves 10-12 ppl.
Cabbage, grated carrots, diced pineapple
& grainy mustard dressing

Serves 10-12 ppl.
Corn, diced tomato, bell peppers, red onion

& tex mex vinaigrette

Serves 10-12 ppl.
Gourmet shoe string fries served with
ketchup for dipping

Serves 6 ppl.
Crispy sweet potato fries served with
chipotle aioli

Serves 10-12 ppl.
Beer battered onion rings with BBQ ranch dip




DESSERTS

Funnel Fries Platter
Serves 10-12 ppl.

Cinnamon Sugar

Doughnuts Platter
Serves 10-12 ppl.

Brownies

Individual Sundaes

;e

BREAKFAST

WE OFFER A WIDE ARRAY OF
BREAKFAST OPTIONS:

Coffee, Tea & Juice
Muffins, Bagels & Pastries
Yoghurt Parfaits

Eggs, Bacon, Hash Browns
& Other Buffet Options

Omelet Stations



DRINK TICKET

150 MIN. SPEND

BAR
OPTIONS

WELCOME COCKTAIL

Have a 4 oz signature cocktail ready to go for
all of your guests upon their arrival. Drinks can
be arranged on a table or served cocktail
party style by one of our wait staff

Domestic

o Domestic bottles of Canadian, Coors light,
Coors Banquet & Miller light

6 per ticket

Bar rail liquors, Smirnoff vodka, Gordon's gin,
Seagrams V.O., Captain Morgans rum,
Sauza silver tequila, Jim Beam bourbon

House wines, Jackson Triggs Sauvignon Blanc

. & Jackson Triggs Cabernet Sauvignon
o Not So Old Fashioned

Bourbon, walnut & orange
bitters, demerara gum syrup,
lemon, orange twist  4.50 pp.

Premium
All beers on tap
All bottles of beer

9 per ticket

o Playtime Punch
Appleton, triple sec,
pineapple juice, cranberry,
orange juice 4.50 pp.

All classic cocktails
All coolers

o Strawberry Hennessy Island Frozen drinks

Hennessy, strawberry purée,
pineapple juice 5 pp.

Spiked smoothies
Bar rail, premium & top shelf liquors

o)
o)
o)
o
o Twisted shooters
o)
o)
o)
o

5 oz glass of all wines & sangrias

B EV E RAG E Unlimited Pop 5 pp.

Juice Pitcher 540z
Choice of apple or orange. All juices 100%

PACKAGES

real fruit juice & are not from concentrate 10
Pop Per Pitcher 54 oz ' Coffee or Tea 80 oz Urn
Chome of.Ne.stea, Orange Crush, Pepsi, Fresh ground Mountain view coffee or hot
Diet Pepsi, Ginger Ale & 7up water with Higgins & Burke tea bags 5

DIETARY RESTRICTIONS
& OUTSIDE CATERING

Halal

Most of our menu items can be
substituted for a halal product.
There will be a charge based
on the quantity and the items
ordered. Speak to your event
planner for details

Outside catering charge
You can set up your own catering
and have your own vendors come
on site to serve it, there is a per
person charge of $15 for this
option

Kosher & outside catering
We can order catering from one
of our preferred vendors to cater
to any dietary restrictions. There
will be a 20% charge on top of the
cost of the order for this service



THERE'S WORK TIME
THERE’'S PLAY TIME



