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STEAKHOUSE & IRISH BAR

ENTRéE

Steak Frites
7oz flat iron steak, House-cut frites, aioli, 
Café de Paris

Wild Mushroom Chicken Supreme
Wild mushroom sauce, garlic mashed potato, fresh 
vegetables

Fresh Fillet of Atlantic Salmon
Lemon caper butter, 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
Sundried cranberries, sweet peppers, grape tomatoes, 
sunflower seeds, chickpeas and honey balsamic 
vinaigrette

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

Dinner Menu
$39.95 per person

dESSERT 
New York Cheesecake
Mixed berry compote

Pecan Pie
Chocolate sauce

Coffee or Tea

YORK

Please note applicable taxes and gratuity will be added 
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STEAKHOUSE & IRISH BAR

Dinner Menu
$46.95 per person 

STARTER

Quinn’s Baby Greens Salad
Sundried 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
Pecan Pie
chocolate sauce

New York Cheesecake
fresh berry compote

Coffee or Tea

ENTRéE

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

RIChMONd

Taxes and gratuity are not included
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STEAKHOUSE & IRISH BAR

  

 

Three-Course Dinner Menu
$49.95 per person (please select one of each course below)

STARTER
Quinn’s Baby Greens Salad
Sundried 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

Pecan Pie
chocolate sauce

Quinn’s New York Cheesecake
Fresh berry coulis

Coffee or Tea

ENTRéE
New York Striploin
8oz 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
wild mushroom sauce, 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
8oz 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

QUEEN

Please note applicable taxes and gratuity will be added 
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STEAKHOUSE & IRISH BAR

$49.50 per person (groups of 40 or more)

  
Roasted Striploin of Beef 

Carvery Buffet & Salad Bar

KINg

APPETIzER

Create Your Own Salad
California 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

ENTRéE

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

Ace bakery fresh bread basket

Butter

dESSERT

Festive Dessert Squares

Coffee or Tea

Please note applicable taxes and gratuity will be added
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STEAKHOUSE & IRISH BAR

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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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


