
At Red Seal Dining, our goal is to make everything as effortless and

delicious as possible for you and your important event. We are different

from most caterers as we can work out of any venue regardless of their

kitchen space limitations. Red Seal Dining is equipped with a BBQ trailer

and over 50 years of professional experience which allows us to skip the

boxes of preheated food, and instead deliver a live dinner service. We

specialize in timely execution of fresh and local ingredients and ensure

your event has everything it needs including: plate-ware, cutlery, service

ware, service staff, and necessary cooking equipment. Additionally, we offer

a complimentary, personalized tasting in our prep kitchen. This allows us to

discuss important details, customize your menu, and take the stress and

worry out of your event planning. 

Corporate Event Package
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Stationary Appetizers
$20/GUEST

CHARCUTERIE & CHEESE BOARD
GUACAMOLE BRUSCHETTA

TUNA POKE BITES
SMOKED SALMON TARTAR WAFFLE CONES

Passed Appetizers
 

$25/GUEST
SMOKED GOUDA ARANCINI

CRISPY PROSCIUTTO ASPARAGUS SPEARS
CANDIED BACON SCALLOPS

LAMB WELLINGTONS WITH HORSERADISH AIOLI

Live Chef Stations
MASHED POTATO BAR - $8/GUEST

demi glaze, bacon bits, parmesan, shredded cheese, sour cream, crispy onions 

BBQ BRAISED BRISKET SANDWICHES
brioche buns, jalapeno jam, arugula, pickles, BBQ jus & horseradish aioli  - $10/GUEST

PASTA BAR  - $12/GUEST 
penne or gnocchi pasta with alfredo or roasted tomato sauce

toppings: chicken, beef braised short rib, bacon, roasted mushrooms, 
roasted red peppers, caramelized onions, parmesan cheese, mozzarella cheese

Optional Additions 
DESSERT +$7/GUEST 

salted caramel creme brûlée
LATE NIGHT SNACK +$15/GUEST 

4oz beef sliders, smoked cheddar and bacon jam, three cheese mac & cheese

All food is passed and/or served on small plates to allows guests to enjoy their meal while also
mingling and socializing. Service can be modified for a sit-down meal if requested. Menus and costs

are a sample - all menus are customizable and can be adapted for each event.



Bar Services
Red Seal Dining offers professional, trained bartenders with Proserve
certification for your events. Clients are responsible for liquor, mix, 

garnishes and ice purchases, as well as glassware rentals, and
 required licenses at all events where alcohol is served. However, 

when requested, Red Seal Dining is also able to assist with these services. 

Bartending Fees
We offer bartending services at $45/hour per bar staff. Staff require one 
hour before and after each event to ensure the bar is set up and closed
effectively. This fee includes all bartending tools needed for a typical 

event, as well as a bar consultation with Red Seal Dining’s Event Manager 
to ensure you have everything you need for a successful event including:

- support obtaining a AGLC liquor licence  
- alcohol quantity and drink recommendations  
- glassware rental quantities and coordination  

Taxes & Gratuity 
GST will be applied to all goods and services and added to your invoice. 

Red Seal Dining believes that tipping should be given at the discretion of
the client, however, if an event is above 200 guests, we charge a 5% gratuity.  


