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FOR BOOKING & DETAILS
CONTACT SPECIALEVENTS@124QUEEN.COM

Create unforgettable moments and enjoy culinary artistry by the 
award-winning Treadwell Cuisine. 

Details are thoughtfully crafted for spectacular festivities. Your guests
are treated to luxury — from guestroom to spa. 

Let us create your magical bespoke experience this festive season.



R E S E R V E  Y O U R  H O L I D A Y  P A R T Y  
and  r e c e i v e
S I G N A T U R E  C O C K T A I L  D I S P L A Y E D  O N  B E V E R A G E  L A D D E R

H O L I D A Y  C U R A T E D  M E N U

M O O D  U P L I G H T I N G  D E C O R

R E D U C E D  V E N U E  F E E

D I S C O U N T E D  G U E S T R O O M  R A T E S

D O O R  P R I Z E

B O O K  M I D W E E K  T O  S A V E
Book your holiday party between Sunday to Thursday and

enhance your experience with choice of upgrade:

SPARKLING TOAST
INDIVIDUAL FAVOURS

GUESTROOM
UPGRADES

P A M P E R  Y O U R  E M P L O Y E E S
Purchase pure relaxation with a spa gift certificate 
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Menu
H O L I D A Y S  A T  1 2 4  O N  Q U E E N

E X E C U T I V E  C H E F  J A S O N  W I L L I A M S

P L E A S E  S E L E C T  O N E  ( 1 )  1  C O U R S E  &  O N E  ( 1 )  3  C O U R S E  I T E M  F O R  E N T I R E  G R O U P .S T R D

P L E A S E  S E L E C T  T W O  ( 2 )  2  C O U R S E  O P T I O N S  F O R  E N T I R E  G R O U P .  N D

2  C O U R S E  S E L E C T I O N S  W I L L  B E  R E Q U I R E D  I N  A D V A N C E .  N D

D I E T A R Y  R E S T R I C T I O N S  W I L L  B E  A C C O M M O D A T E D .

Roasted Butternut Squash Soup,
Toasted Pumpkin Seed, Colbey’s
Maple Syrup

Local Hot House Greens | Lemon
Truffle Vinaigrette | Toasted Pecans
| Dried Cranberry Shaved Toscano
Cheese

Potato and Chive Gnocchi  Winter
Mushroom | Crumbled Blue Cheese
Crispy Sage | Soy  Truffle

1 S T  C O U R S E 2 N D  C O U R S E

Thyme Roasted Turkey Breast
Honey Glazed Autumn Veg
Sausage | Focaccia | Bread Stuffing
| Roasted Turkey Jus

Grilled Beef Striploin | Whipped
Potato | Roasted Cremini
Mushrooms | Peppercorn Jus 

Pan Seared Atlantic Salmon,
Crushed New Potatoes, Seasonal
Vegetables, Dill Cream

 3 R D  C O U R S E

Sticky Toffee Pudding | Salted
Caramel Ice Cream | Candied
Pecans

Maple Crème Brûlée | Brown
Butter Madeline

Ice Wine Macerated Local Berries
with Seasonal Fruit Sorbet

S E L E C T  O N E  ( 1 )                       S E L E C T  T W O  ( 2 )  F O R  G R O U P        S E L E C T  O N E  ( 1 )

H O T  C O C O A  D I Y  B A R
Impress your guests with a Hot Cocoa Bar featuring an array of customizable ingredients to craft
the perfect individualized cup of hot cocoa.

Ingredients
Premium Rich & Creamy Hot Cocoa Base | Fluffy, bite-sized Marshmallows | Classic Peppermint
sticks | Velvety Vanilla Whipped Cream | Semi-Sweet Chocolate Chips | Creamy White Chocolate
chips | Ground Cinnamon | Cocoa Powder | Crunchy Graham Crackers 

SELECTION OF LIQUEURS: BAILEYS, SALTED CARAMEL CREAM WHISKY, RUM CHATA 

With these decadent ingredients, your guests can mix and match to create their personalized
hot cocoa masterpiece. 

The 124Q Hot Cocoa Bar is a winter wonderland of flavours!

$18 PER PERSON  

STARTING FROM $79 PER PERSON
ADMINISTRATION FEE &  HST ADDITIONAL

TO RESERVE YOUR PARTY, PLEASE CONTACT OUR SALES TEAM AT
SPECIALEVENTS@124QUEEN.COM
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