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STEAKHOUSE & IRISH BAR

  $16.50 per person plus taxes and gratuity

Irish Smoked Salmon on house-made Irish Soda Bread 
with capers and onions

Homemade Irish Cocktail Sausages 
with brown sauce for dipping

Grilled Vegetable and Mozzarella Flatbread Pizzas

Bruschetta – plum tomato, mozzarella,
arugula and aged balsamic

House smoked Chicken Flatbread Pizzas sundried 
tomatoes, roasted sweet peppers and onions

Chicken Brochettes, Tandoori Spiced with spicy 
coconut 
& peanut dipping sauce

Crudites – Fresh Vegetables served
with roasted garlic aioli sauce

COCKTAIL PARTY MENU # 1 
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STEAKHOUSE & IRISH BAR

  $20 per person plus taxes and gratuity

Black Tiger Shrimp  poached and chilled, 
with ‘Joe’s’ remoulade dip

Homemade Irish Cocktail Sausages 
with brown sauce for dipping

Breaded Chicken Wings with  
& housemade bbq and spicy sauce on the side

Irish Smoked Salmon on house-made Irish Soda Bread
 with capers and onions

Grilled Vegetable and Mozzarella Flatbread Pizzas

Bruschetta – plum tomato, mozzarella,
arugula and aged balsamic

House smoked Chicken Flatbread pizzas sundried 
tomatoes, roasted sweet peppers and onions

Philly Steak Sandwich Sliders with peppers, onions, 
mushrooms and melted swiss

Crudites – Fresh Vegetables served 
with roasted garlic aioli sauce

COCKTAIL PARTY MENU # 2 
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STEAKHOUSE & IRISH BAR

  $26 per person plus taxes and gratuity

Homemade Irish Cocktail Sausages 
with brown sauce for dipping

Kilkenny Battered Shrimp, housemade 
with cocktail sauce

Irish Smoked Salmon on  house-made Irish Soda Bread 
with capers and onions

Grilled Vegetable and Mozzarella Flatbread Pizzas

Guinness BBQ Baby Back Ribs

Bruschetta – plum tomato, mozzarella,
arugula and aged balsamic

Black Tiger Shrimp  poached and chilled, 
with ‘Joe’s’ remoulade dip

Chicken Brochettes, Tandoori Spiced with spicy 
coconut & peanut dipping sauce

House smoked Chicken Flatbread Pizzas sundried 
tomatoes,  roasted sweet peppers and onions

Prime Rib Sliders, crispy onions, horseradish mayo

Crudites – Fresh Vegetables served with roast garlic 
aioli sauce

COCKTAIL PARTY MENU # 3 
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STEAKHOUSE & IRISH BAR

  $30 per person plus taxes and gratuity

Fresh Oysters on the Half Shell 
with shallot mignonette and fresh lemon

Homemade Irish Cocktail Sausages 
with brown sauce for dipping

Kilkenny Battered Shrimp 
with cocktail sauce

Irish Smoked Salmon on house-made Irish Soda Bread 
with capers and onions

Grilled Vegetable and Mozzarella Flatbread Pizzas

Guinness BBQ Baby Back Ribs

Bruschetta – plum tomato, mozzarella,
arugula and aged balsamic

Black Tiger Shrimp  poached and chilled, 
with ‘Joe’s’ remoulade dip

Chicken Brochettes, Tandoori Spiced with spicy coconut 
& peanut dipping sauce

House smoked Chicken Flatbread Pizzas - sundried 
tomatoes, roasted sweet peppers and onions

Prime Rib Sliders, crispy onions, horseradish mayo

Crudites – Fresh Vegetables served with roast garlic 
aioli sauce

COCKTAIL PARTY MENU # 4 



STEAKHOUSE & IRISH BAR

49 Yonge St, 
Toronto

416.866.8282
www.IrishEmbassyPub.com

96 Richmond St. W, 
Toronto

416.367.8466
www.QuinnsSteakhouse.com

STEAKHOUSE & IRISH BAR

39 Colborne St, 
Toronto

416.815.7562
www.PJOBrien.com

96 Richmond St. W, 
Toronto 

416.365.3354
www.Shopsys.ca

96 Richmond St. W, Toronto

info@IrishEmbassyGroup.com

www.IrishEmbassyHospitalityGroup.com
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Mike O’Connor
General Manager

Restaurant: 416.367.8466
Mike@QuinnsSteakhouse.com

Rebecca Flynn
Event Coordinator

Restaurant: 416.367.8466
reservations@QuinnsSteakhouse.com

Jamie Leitch
Director of Sales & Marketing

Direct: 647.821.4791
Jamie@IrishEmbassyGroup.com

York Lanes, CRU2
4700 Keele St, Toronto

416.736.4884
YorkU.Shopsys.ca


