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How many guests does our private event space accommodate?

The Apartment, located on the second level of the restaurant, is our private event space that holds a 
maximum of 28 guests for a seated meal. Any group booking over 14 people is to be made through our events 
team at: events@equalparts.ca.

Please note that the Apartment is not wheelchair accessible.

What time of day can we have our event?

Dinner is available 4:00pm to 9:00pm Monday through Thursday;
4pm to 10:00pm Friday and Saturday.

Brunch is offered 10:00am to 3:00pm, Saturday and Sunday.

Access to the Apartment will be provided 1 hour prior to the confirmed guest arrival time. Additional fees may 
apply should you require an earlier start time or later end time. Please inquire with our events team.

Is the restaurant available for a full buyout?

The Aberdeen Tavern is available any day for a full buyout. The food and beverage minimum for a buyout is: 
Sunday-Thursday: $7,500.00 (prior to tax and gratuity)
Friday and Saturday: $10,000 ** Increasing to $13,000 once Full capacity returns

A $1,000 deposit is due upon booking, with the remaining balance paid upon completion of the event.

Is there a charge for booking the Aberdeen Apartment?

There is no charge to use the space, provided that the minimum food and beverage expenditure is met. In the 
event that the food and beverage minimum is not met (prior to tax and gratuity), the difference will be added 
as a room rental fee.

The food and beverage minimum during the evening Sunday through Wednesday is $1,250.00 (prior to tax 
and gratuity)**

mailto:events@equalparts.ca


Page | 3

The food and beverage minimum during the evening Thursday through Saturday is $1,500.00 (prior to tax and 
gratuity).
Upon reviewing the package details, should you decide that your group will not meet the minimum spend 
requirement to secure the room, our team would be happy to recommend alternative options in one of our 
other establishments, or depending on the number of guests, in our main dining room

**Starting Monday, November 18 and for the full month of December, the evening food and beverage 
minimum is $1,500 (prior to tax and gratuity) Monday through Saturday, and increases to $3,000 (prior to 
tax and gratuity) for New Year’s Eve.

How are the costs determined?

Charges for your event are based on the total food and beverage sales, plus applicable government taxes (13%) 
and gratuity (18%) – taxes will be charged after the total amount, including service.

Wines, liquor and beer are selected from the current restaurant list. In accordance with liquor licensing 
regulations, guests are not permitted to bring their own wine and alcohol. Please advise us of your 
preferences and we will be happy to find a comparable item from our list.

Guests are welcome to bring their own cake at the added cost of $2.00 per person as a “plating fee”.

Menu prices listed in this package do not include applicable tax (13%) and gratuity (18%) fees.

How far in advance do we need to book?

Bookings are made through events@equalparts.ca and availability is dependent on the time of year. We 
recommend booking at least 2 weeks in advance with all finalized details including food and beverage 
selection confirmed 7 days prior to the event date.

A deposit is not required to reserve The Apartment; however, a credit card authorization form is to be 
submitted upon booking for holding purposes.

What items do I need to supply? What items does the Aberdeen Tavern provide?

Candles are provided with our compliments. We also print personalized group menus for each of your guests. 
Please provide us with any logos or special messages that you would like printed on the menus.

Is there a bar in the room?

We have a bar located in the main dining room. Our staff is able to provide full beverage service to The 
Apartment through this bar. A limited satellite bar with beer and wine selections can be offered for standing 
receptions at the discretion of the client.

Liquor Consumption
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The Aberdeen Tavern and its staff comply with all AGCO policies and regulations regarding the liquor laws and
the responsible service of alcohol to our patrons.

Is there parking available?

There is a parking lot just west of the building. It is only available Monday through Friday evenings after 5pm,
and all-day Saturday and Sunday.

Aberdeen Gardens Retirement Residence, entrance at 330 Dundurn St S, has 9 signed parking spots available
to Aberdeen Tavern guests.

Street parking is available on the north side of Aberdeen St, as well as on all side streets surrounding our
neighborhood, including our main crossroad Dundurn St.

How are payments made?

We require full payment at the conclusion of the event. We accept all major credit cards, debit or cash
(excluding Equal Parts gift cards). We do not provide invoices to be paid at a later date.

Guest Count

The final guaranteed number of people attending, not subject to reduction, is required 72 hours prior to your
function. Final charges will be based on the guaranteed number of guests, or the number of attendees,
whichever is greater.

Menu Updates

The event menu package is updated seasonally in an effort to provide you and your guests with the freshest
ingredients. Menu changes and updates will be notified through written notice from your coordinator at least
7 days prior to your function date.

Is there a cancellation fee?

Food quantities are considered firm at 72 hours prior to the event start date and cannot be reduced after this
time. Events cancelled within 7 business days of the event date, will be charged half the food and beverage
minimum plus tax; events cancelled within 3 business days will be charged the full food and beverage
minimum plus tax.
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HORS D’OEUVRES

Hors d’oeuvres are available
Monday through Friday evenings starting at 4:00pm;
and Saturday & Sunday evenings starting at 4:00pm.

Offered by the dozen.
Recommended 3-4 pieces per person for cocktail hour or 6-8 pieces per person for cocktail receptions.

MEAT

Truffled Beef Tartare $45/dz.
on crostini with parmesan

Tomato Braised Meatballs $45/dz.

Grilled Chicken Skewers $45/dz.
Pepperoncini aioli

FISH

Fish & Chip Bite $48/dz.
garlic aioli

Crab Cakes $48/dz.
tavern aioli

Poached Shrimp $48/dz.
cocktail sauce

VEGETARIAN
*indicates items that can be modified as vegan

Jalapeno & Goat Cheese Croquette $36/dz.
pickled carrots, buttermilk ranch

Wild Mushroom Arancini* $36/dz.
sundried tomato mayo

Whipped Ricotta Beignets $36/dz.
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STATIONARY PLATTERS

Stationary platters are available any day of the week.
Please note that the Oyster Board is not available Saturday and Sunday brunches 10:00am to 3:00pm.

Minimum order of 12ppl.

Charcuterie & Cheese
charcuterie, cheese & house-made pickles

price per person $12.

Oyster Board
lemon, hot sauce, horseradish and mignonette

price per dozen $40.

Fresh Fruit Platter
a selection of seasonal fresh cut fruit

price per person $10.

Dessert Platter
a selection of assorted bite sized squares

price per person $12.

Juice Station
assorted fruit juices
price per person $7.

Coffee & Tea Station
regular and decaf coffees, assorted herbal teas, dairy, sugar

price per person $5.
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Menu B

Caesar Salad
romaine, garlic croutons, double-smoked bacon, 

parmesan
or

Tomato and Stone fruit
Udderway curds, balsamic

or
Wedge Salad

iceberg lettuce, green goddess dressing, Toscano 
cheese, spiced walnuts, pickled red onions

~~~

Roasted Salmon
Roasted cauliflower and fennel, spiced carrot puree, 

watercress salad
or

Roasted Chicken Supreme
Marinated tomatoes and corn panzanella, 

pepperoncino aioli
or

Rigatoni
Spinach, oyster mushrooms, Calabrian chili, 

tomato cream

~~~

Double Chocolate Tart
With salted caramel

or
Ricotta Cheesecake

Graham crumb, strawberry compote

Coffee & Tea

price per person $65.
Dinner con’t:

Menu A

Tavern Salad
mixed greens, onion, tomato, cucumber, 

feta, chickpeas, sherry vinaigrette
or

Caesar Salad
romaine, garlic croutons, double-smoked bacon, 

parmesan

~~~

Aberdeen Burger
lettuce, tomato, bacon, aged cheddar, Tavern 

mayo; served with frites
or

Orecchiette
Tomato sauce, broccolini, parmesan

or
Roasted Chicken Supreme

Marinated tomatoes and corn panzanella, 
pepperoncino aioli

~~~

Ricotta Cheesecake
Graham crumb, strawberry compote

Coffee & Tea

price per person $60.

DINNER MENUS

All dinner menus are available Monday to Sunday evenings starting at 4:00pm.
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Menu C

Wedge Salad
iceberg lettuce, green goddess dressing, Toscano cheese,

spiced walnuts, pickled red onions
or

Crab Cake
Pomodoro sauce, fennel slaw

or
Onion Fritters
Coriander aioli

~~~

Roasted Salmon
Roasted cauliflower and fennel, spiced carrot puree, watercress salad

or
Roasted Chicken Supreme

Marinated tomatoes and corn panzanella, pepperoncino aioli
or

Braised Beef
Mash potatoes, green beans, natural jus

or
Vegetable Curry

Summer squash, black eye peas, steamed rice, onion jam, coriander

~~~

Blueberry and Peach Crumble
Cinnamon Chantilly

or
Double Chocolate Tart
With salted caramel

or
Ricotta Cheesecake

Graham crumb, strawberry compote

Coffee & Tea

price per person $75.
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BrunchMenu

Appetizers (choose 2):

Parfait
Choice of vanilla or coconut yogurt, preserves, berries, granola

Smoked Salmon
Everything Bagel, dill cream cheese, arugula, pickled red onion.

Crab Cake
pomodoro sauce, fennel salad

Avocado Toast
Marinated tomatoes, toasted Rye

~~~

Mains (choose 3):

Eggs Benedict
English muffin, poached eggs, ham, hollandaise

Tostada Rancheros
Poached eggs, black beans, cheddar, pico de gallo, guacamole, jalapeno crema

Breakfast Sandwich
Peameal bacon, fried egg, tomato, cheddar, lettuce, toasted rye bread

Cheesecake French Toast
Vanilla whipped cream, blueberry and peach compote, corn flakes, graham crumb

Vegan “Crab” Cakes
Old bay vegan aioli, arugula, lemon, fennel

price per person $30
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