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Quinn’s Experience
Unique to Quinn’s Steakhouse & Irish Bar is its distinctive blend of traditional Irish and North 

American favourites: Prime Rib, Filet Mignon Neptune, Grilled Fresh Atlantic Salmon, Irish Stew, 
Lamb Shank, Seafood Pasta, Baby Back Ribs, Fish & Chips Grain-Fed Chicken Supreme, Tuna Tataki 
and our famous Lobster Chowder are just some of the delicious options you can select from to 

create that special menu that is sure to impress your fellow colleagues, management and special 
guests.  Our passion is for your palate, and we take great pride in working with you to design 
a personalized custom culinary experience for your next catered event.  Cuisine and service 
combine with price and convenience to provide you with the very best from Quinn’s Catering.

Quinn’s Events
From intimate private dinners to large group parties, Quinn’s has the perfect space to host your 
event. We offer sit-down dinners, cocktail receptions, breakfast board meetings and everything 

in between. Our Event Coordinator is ready to help guide you in your food and beverage selection 
and the planning of every detail of your event. Attention is given to all particulars and logistics.

Quinn’s Caters to You
By popular demand, Quinn’s Steakhouse & Irish Bar is now offering a Catering Menu. 

Now we can deliver Quinn’s superior cuisine to your location. For regular catering service         
we offer a special catering account with end-of-the-month billing. Please contact us, we will be 

more than happy to discuss the details.

We look forward to the opportunity to exceed your expectations
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Passion For Your Palate 
Irish Embassy Hospitality Group and its four superb venues are unmatched in their 

commitment to presenting the most distinctive and individually customized corporate 
and social Special Event menus in the city. With our extraordinarily diverse cuisine, 

uncompromising in its approach to freshness, creative flair and above all, taste, we will 
meet every challenge and culinary desire you put before us. For, without question, what 

sets us apart from the competition is our unparalleled ability and passion to create 
customized menus designed specifically for your event.  

Our internationally acclaimed Executive Chef, Paul Pisa, and his culinary team have 
developed one of the most singular yet adaptable collections of menu choices. In all four 

settings we create an atmosphere of warmth and hearty welcome that reflects the very 
essence of the Emerald Isle... Irish hospitality at its very best!  

At the Irish Embassy Hospitality Group, we not only meet but exceed your expectations – 
designing and executing your perfect fusion of cuisine, setting and service.
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  $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
sun-dried tomatoes, roasted sweet peppers and onions

Quinn’s Chicken bites, boneless Halal chicken breast, 
sweet chili dipping sauce 

Crudités – Fresh Vegetables served
with roasted garlic dip

CoCktail Party Menu # 1 
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  $20.00 per person plus taxes and gratuity

Black Tiger Shrimp – poached and chilled, 
with ‘Joe’s’ rémoulade 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
sun-dried tomatoes, roasted sweet peppers and onions

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

Crudités – Fresh Vegetables served 
with roasted garlic dip

CoCktail Party Menu # 2 
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  $26.00 per person plus taxes and gratuity

Homemade Irish Cocktail Sausages 
with brown sauce for dipping

Fish Tacos, panko haddock, pico de gallo, chipotle 
sauce

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

Grilled Vegetable and Mozzarella Flatbread Pizzas

Quinn’s Steak Bites seasoned flat iron steak, 
with honey mustard bbq sauce and horseradish aioli 
for dipping

Bruschetta – plum tomato, mozzarella,
arugula and aged balsamic

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

Quinn’s Chicken bites, boneless Halal chicken breast, 
sweet chili dipping sauce

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

Prime Rib Sliders, crispy onions, horseradish mayo

Crudités – Fresh Vegetables served with roast garlic dip

CoCktail Party Menu # 3 
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  $30.00 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

Fish Tacos, panko haddock, pico de gallo, chipotle sauce

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

Grilled Vegetable and Mozzarella Flatbread Pizzas

Quinn’s Steak Bites seasoned flat iron steak, with honey 
mustard bbq sauce and horseradish aioli for dipping

Bruschetta – plum tomato, mozzarella,
arugula and aged balsamic

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

Quinn’s Chicken bites, boneless Halal chicken breast, 
sweet chili dipping sauce

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

Prime Rib Sliders with crispy onions, horseradish mayo

Crudités – Fresh Vegetables served with roast garlic 
aioli dip

CoCktail Party Menu # 4 
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Starter

Mixed Baby Greens Salad
Sun-dried cranberries, sweet peppers, grape tomatoes, 
sunflower seeds, chickpeas, honey balsamic vinaigrette

Caesar Salad
Romaine hearts, crisp pancetta, sourdough crouton and 
Grana Padano cheese

Daily Soup
your server has today’s offering

entrée

Peppercorn Steak
7 oz. flat iron steak, whiskey peppercorn sauce, garlic 
mashed potatoes, au jus, seasonal vegetables

Festive Roast Turkey
Ontario turkey breast, festive stuffing, garlic mashed 
potatoes, gravy, fresh vegetables and cranberry sauce

Fresh Filet of Atlantic Salmon
Lemon Caper butter, garlic mashed potatoes, fresh 
vegetables

Grilled Chicken & Mushroom Sauce
Halal chicken breast, wild mushroom demi glace, garlic 
mashed potatoes, fresh vegetables

Butternut Squash Ravioli
squash-stuffed ravioli, honey mushrooms, sage butter

Coffee or Tea

  

  

Please note applicable taxes and gratuity will be added

SPadina FeStive lunCheon Menu #1
$30.00++ per person

choices at table

Two-Course Lunch menu
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entrée
Peppercorn Steak
7 oz. flat iron steak, whiskey peppercorn sauce, garlic 
mashed potatoes, au jus, seasonal vegetables

Festive Roast Turkey
Ontario turkey breast, festive stuffing, garlic mashed 
potatoes, gravy, fresh vegetables and cranberry sauce

Fresh Filet of Atlantic Salmon
Lemon caper butter, garlic mashed potatoes, 
fresh vegetables

Grilled Chicken & Mushroom Sauce
Halal chicken breast, wild mushroom demi glace, garlic 
mashed potatoes, fresh vegetables

Butternut Squash Ravioli
Squash-stuffed ravioli, honey mushrooms, sage butter

deSSert
Cranberry Apple Crumble
Chantilly cream

Pecan Pie
Chocolate sauce

Quinn’s Fresh Fruit

Coffee or Tea

Starter
Mixed Baby Greens Salad
Sun-dried cranberries, sweet peppers, grape tomatoes, 
sunflower seeds, chickpeas and honey balsamic vinaigrette

Caesar Salad
Romaine hearts, crisp pancetta, sourdough crouton and 
Grana Padano cheese

Daily Soup
your server has today’s offering

Bay FeStive lunCheon Menu #2

Please note applicable taxes and gratuity will be added 

Three-Course Lunch Menu
$35.00++ per person

choices at table
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entrée

Steak Frites
7oz flat iron steak, house cut frites, aioli, café de paris

Grain Fed Chicken Supreme
Wild mushroom sauce, garlic mashed potato, 
fresh vegetables

Fresh Fillet of Atlantic Salmon
Wild mushroom sauce, garlic mashed potato, fresh 
vegetables

Roasted Goat Cheese Stuffed Portobello 
Mushroom 
penne pasta, Tuscan semi-dry tomatoes, arugula walnut pesto

Starter

Quinn’s Baby Greens Salad
Sun-dried cranberries, sweet peppers, grape tomatoes, 
sunflower seeds, chickpeas and honey-balsamic 
vinaigrette

Caesar Salad
romaine hearts, crisp pancetta, sourdough croutons 
and Grana Padano cheese

deSSert

Cranberry Apple Crumble
Chantilly cream 

Pecan Pie
Chocolate sauce

Coffee or Tea

Please note applicable taxes and gratuity will be added 

york FeStive dinner Menu #1
Three-Course Dinner Menu

$39.95++ per person - choices at table
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Three-Course Dinner Menu
$46.95++ per person 

choices at table

Starter
Quinn’s Baby Greens Salad
Sun-dried cranberries, sweet peppers, grape tomatoes, 
sunflower seeds, chickpeas and honey-balsamic vinaigrette

Caesar Salad
romaine hearts, crisp pancetta, sourdough croutons and 
Grana Padano cheese

Tomato Salad
rocket, Cashel blue cheese, red onion and aged balsamic

deSSert
Cranberry Apple Crumble
Chantilly cream

Pecan Pie
chocolate sauce

Coffee or Tea

entrée
Slow-Roasted Prime Rib
8oz AAA Alberta beef, lightly spiced and hand cut, garlic 
mashed potatoes, seasonal vegetable, sau jus, and 
horseradish

Lamb Shank Braised in Guinness
barley risotto and root vegetables

Fresh Fillet of Salmon
lemon Caper  butter, garlic mashed potatoes, seasonal 
vegetables

Goat Cheese Chicken Supreme
goat cheese, Tapenade, garlic mashed potatoes, seasonal 
vegetables

Roasted Goat Cheese Stuffed Portobello 
Mushroom 
Penne pasta, Tuscan semi-dry tomatoes, pesto cream sauce

Taxes and gratuity are not included

riChMond FeStive dinner Menu #2
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Three-Course Dinner Menu
$49.95++ per person

choices at table

Starter
Quinn’s Baby Greens Salad
Sun-dried cranberries, sweet peppers, grape tomatoes, 
sunflower seeds, chickpeas, California greens and honey-
balsamic vinaigrette

Fifth Town Goat Cheese Salad
Rocket, Ontario heirloom beets, honey-balsamic vinaigrette

Chef’s Feature Soup 

deSSert
Crème Brûlée

Cranberry Apple Crumble
Chantilly cream

Pecan Pie
Chocolate sauce

Coffee or Tea

entrée
New York Striploin
8 oz centre cut, AAA Alberta beef, minimum 28-day aged, garlic 
mashed potatoes and fresh vegetables

Fresh Clare Island Organic Salmon
Puy lentils, herb salad and lemon aioli

Chicken Supreme
goat cheese, tapenade, garlic mashed potatoes and fresh 
vegetables

Seafood Pasta
tiger shrimp, east coast sea scallops, penne pasta, fresh 
vegetables and fresh tomato basil sauce 

Slow-roasted Prime Rib
8 oz cut, AAA Alberta beef, lightly spiced and hand cut, garlic 
mashed potatoes, au jus, seasonal vegetables and horseradish

Roasted Goat Cheese Stuffed Portobello Mushroom 
penne pasta, Tuscan semi-dry tomatoes, arugula walnut pesto

Please note applicable taxes and gratuity will be added 

Queen FeStive dinner Menu #3
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Roasted Striploin of Beef 
Carvery Buffet & Salad Bar

$49.50++ per person (Groups of 35 or more)

Create Your Own Salad
baby greens, romaine hearts, 
sweet peppers, tomatoes, cucumbers

Fresh Toppings
Feta cheese, Grana Padano cheese, black olives, crisp 
pancetta, sourdough croutons, sun-dried cranberries, 
sunflower seeds, chickpeas

House-made Dressings
Honey balsamic vinaigrette, ranch

entréeS

Roasted Striploin of AAA Alberta Beef Carvery
Lightly spiced, slow roasted
au jus, various mustards, horseradish 

Roasted Halal Chicken Breast
Boneless skinless chicken breast, wild mushroom sauce 

Penne Pasta with Goat Cheese
Grilled vegetables, sun-dried tomatoes, house-made
fresh tomato basil sauce 

Roasted Potatoes

Fresh, Seasonal Vegetables

Freshly baked bread and Butter

Please note applicable taxes and gratuity will be added

deSSert
Festive Dessert Squares

Coffee or Tea

king FeStive dinner Menu #4
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Food Stations 
Stations create an attractive visual to the room and add flair to any function. Our chefs will 
provide deliciously prepared finger foods in the room.

Oyster Bar Station
$275 per case of 100 oysters (Normally allow for 2 oysters per person)
Fresh Prince Edward Island oysters with a selection of sauces, fresh horseradish 
and lemon wedges

Snow Crab Claws And Chilled Jumbo Shrimp On Ice
$350 for 100 pieces
Snow crab claws served with Marie Rose cocktail sauce and lemon wedges. 
Chilled jumbo shrimp served with cocktail sauce and lemon wedges

Beef Tenderloin Sandwich Station
$395 per tenderloin (serves approx. 40 guests)
Medium-roasted beef tenderloin served with mini crisp rolls and a selection of 
mustards, horseradish and caramelized onions

Honey Mustard Baked Ham Sandwich Station
$225 per baked ham (serves approx. 40 guests)
Honey mustard baked ham (on the bone) served with mini crisp rolls and a selection 
of mustards, and pineapple chutney

Peameal Bacon Sandwich Station 
$5.25 per person
Cornmeal-crusted peameal bacon served with mini crisp rolls with a selection of 
mustards, mayonnaise and other select sauces

Antipasto Display
$8.50 per guest
A selection of cured meats, cheeses and snacks displayed for your guests’ arrival.  
Provolone, Fontina and mozzarella, prosciutto and fresh melon, smoked sausage, 
Genoa salami, marinated vegetables, olives, anchovies, crostini and grissini sticks

Sweets
Fresh fruit tray $55 (serves 20 guests)
Chocolate truffles $2.75 each
Chocolate-dipped strawberries $3.00 each
A selection of assorted cheesecakes on a stick $4.99 each

Cheese Platters
A selection of cheeses accompanied by crackers, freshly baked bread and fruits  
Small (10 people) $65          
Large (20 people) $130
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The perfect Place to Mix Business and Pleasure

The Venue
Quinn’s Steakhouse and Irish Pub is a one-of-a-kind setting 
unique to any in North America – a genuine Irish steakhouse. 

At home in the Financial District’s Sheraton Centre, 
Quinn’s boasts both customized budget-conscious Special-
Event menus and our regular fare of competitively priced 
signature Premium AAA steaks (aged in-house) and a culinary 
wealth of traditional Irish cookery, including slow-roasted 
prime rib, Irish stew and one of the most extensive seafood 
menus in the city. 

The magic of your next corporate or social event is 
complete in either our main dining area – with its spacious 
booths and private and semi-private dining/meeting rooms 
– or Quinn’s stunning copper-topped bar and luxurious 
leather-upholstered chesterfield lounge, where the very 
best premium beers are on-tap to complement an unequalled 
store of over 250 brands of the finest whiskeys.  

Flawlessly melding unrivalled culinary expertise with 
outstanding service and ambience, Quinn’s defines the very 
essence of Ireland’s centuries-old commitment to a nation’s 
pride in presenting a level of hospitality that refuses to be 
surpassed.

Quinn’s Steakhouse and Irish Bar – only with the luck o’ 
the Irish will you find such a professional yet enchanting 
establishment for your next special get-together.

Amenities
Authentic Irish Bar & lounge

Special events area with marble bar 

Private meeting rooms

Complete audio/visual services

Beef carving station & oyster stations

Licensed patio

Coat check service

Wireless internet

Wheelchair accessible

Valet parking & limousine services

Venue Capacity
Venue size: 3,500 square feet  

Quinn’s Sit-down dinner: 150 Guests       

Private Dining/Meeting Rooms: 28 Guests        

Groups of: 20 to 150 Guests

Patio: 60 Guests

Patio size: 1,000 square feet

Exclusive Venue Booking: 440 Guests

The Perfect Place to Mix Business and Pleasure
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96 Richmond St. W, 
Toronto

416.367.8466
www.QuinnsSteakhouse.com

STEAKHOUSE & IRISH BAR

96 Richmond St. W, 
Toronto 

416.365.3354
www.Shopsys.ca

96 Richmond St W, Toronto, Ontario, Canada

info@IrishEmbassyGroup.com

www.IrishEmbassyHospitalityGroup.com

HOSPITALITY GROUP

Mike O’Connor
General Manager

Restaurant: 416.367.8466
Mike@QuinnsSteakhouse.com

York Lanes, CRU2
4700 Keele St, Toronto

416.736.4884
YorkU.Shopsys.ca


