SPECIAL EVENTS




THANK YOU for considering Mary Queen of Scots for your upcoming event.
We can accommodate a wide variety of social and corporate events including private dinners,
cocktail receptions, whiskey tastings and pairing dinners, wine tastings, media events,

weddings and much more.

The following information will assist you in planning your event.

For more information please contact our Special Event Coordinator

Erin Brisbane
(R12) 460-0915

erin@highlandsrestaurantgroup.com
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THE BACK ROOM FRONT DINING ROOM THE BAR RESTAURANT BUYOUT
26 seated at one table 40 seated 40 standing 80 seated throughout the space
30 seated at separate tables 80 standing \ 160 standing

60 standing
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THE BACK ROOM

Located past the bar behind a beautiful

wrought iron gate, our Back Room
can accommodate 26 guests seated at one

communal table or 30 guests seated
separate tables. For cocktail events the
ck Room can comfortably accommodate
up to 60 guests. The room features

a private service bar and additional

modular cocktail furniture that can

be customized to meet your needs.
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THE BAR
Located between the main dining room
and the Back Room, the bar features
a 15 seats and a wall of banquets with

5 cocktail tables directly across from the bar:

This space is ideal for smaller cocktail

=

L oB| RS
b emimaaeL  oakil ”
k| | '.

events and casual dining.
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THE FRONT DINING ROOM

The Front Dining room offers a variety

of different seating options for large
parties including a large communal table
for six as well as a wall of banquets

that can seat up to 16 guests.
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EVENTS MENUS



DINNER Prix-Fixe Menus

‘We offer two prix-fixe menus for parties of 10 or more. ach guest will choose one dish
per course, and shared side dishes are included in the pricing of the menus. Whisky pairings
and customized menus are available as well; please contact erin@highlandsrestaurantgroup.com

for more information on customizing your menu.

THREE COURSES THRELE COURSES FOUR COURSES
$45 per person $55 per person $65 per person
with shared sides with shared sides

& cheese course
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BRUNCH Prix-Fixe Menus

Our set brunch menu priced at $25 includes a basket of freshly baked goods
for the table, 2 courses, a minimosa, and coffee or tea. A dessert course

may be added for an additional $7 per guest.
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COCKTAIL EVENTS Drink Menu

We offer an open bar package for $25 per person per hour, which includes a selection
of four of our signature cocktails, up to four wines by the glass, bottled beers, and full
premium open bar. Top shelf open bar is available for $35 per person. There is a two-hour

minimum for open bar. Cocktails may also be ordered based on consumption.
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COCKTAITL EVENTS Canapeés & Stationed Food

Guests may choose up to six items from our canapés menu priced at $25 per person,

per hour with a two-hour minimum.
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TERMS & CONDITIONS

All spaces are booked on a first-come, first-served basis and are only secured once a contract has been signed.

A credit card must be supplied to confirm a booking and the full balance is due on the day of the event. Please note that
there is a minimum guarantee for the private event spaces, which is what we ask you to spend on food and beverage

to cover the cost of having the room to yourself. All food and beverage orders are applied toward the minimum guarantee

but do not include tax or gratuity.

WINE & BEVERAGES
All wines and beverages are charged per consumption. If you choose to select wine to be poured at your event our wine
experts are happy to make pairing recommendations based on budget and menu selections. In addition, we offer two tiers

of open bar packages, based on a two-hour minimum.

ADDITIONAL CHARGES

8.875% New York Sales Tax

20% gratuity

OPTIONAL ADDITIONS

CAKES

Our pastry chef can prepare cakes in-house with at least 72 hours notice. If you choose to substitute

a cake in lieu of dessert options, there is a $5 per person surcharge.

MUSIC

For full restaurant buy-outs we work with several highly recommended DJs and we can help
you arrange the appropriate music for your event

PAYMENT

We accept all major credit cards, travelers cheques and cash.
CANCELLATIONS

Please contact the Special Events Manager for further information.

erin@highlandsrestaurantgroup.com
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