
WEDDING PACKAGE



WHY BOOK AT UNIVERSAL EVENTSPACE?

Universal Eventspace opened its doors August 2015 o�ering 85,000sq. ft. of event space 
within 6 versatile function rooms. With a capacity to accomodate over 2,000 guest, our 
patrons continue to marvel at the revolutionary property. Featuring outdoor terraces, state of 
the art technology, a contemporary design concept and impeccable cuisine, we invite you to 
step into our world. As a proud member of Peter & Pauls Hospitality Group, we uphold the 
highest standard of service for our guests and clients. We are delighted to host your social or 
corporate event and are committed to making your vision come to life!

From menu choices, decor, lighting, gifting and even audio-visual production our team of 
dedicated professionals is the best choice to assist you throughout this exciting experience!

*The per person rate/menu offerings are applicable to an 12% administration fee
*Taxes are calculated based on the current tax structure at time of event execution
*All pricing applicable to this package only 

PACKAGE AMENITIES

• Private Vip Suites
• Ample Parking
• Invitation Map Insert Cards
• Coat Check Service
• Customized Menu O�erings
• Glassware, Tableware, Silverware
• Modern Event Space
• On-Site Ceremonies Available Year 

Round

• Front Doorperson To Greet & Direct 
Guests

• Dedicated Function Manager, Service 
Sta� & Bartender Service

• Tables Adorned With White, Ivory, Black 
Or Grey Linens And Napkins

• Built-In State-Of-The-Art Sound And 
Lighting System (Partnership With S4 

Entertainment Powered By ACS)

• Furnished Outdoor Terraces
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PACKAGES

WINTER WEDDING

SATURDAY
JANUARY 2ND TO APRIL 14TH

FRIDAY/SUNDAY
JANUARY 2ND TO APRIL 14TH

SUNDAY (LONGWEEKEND)
JANUARY 2ND TO APRIL 14TH

• Events Of A Smaller Nature Are Welcome | Please Contact Universal Eventspace For Further Details
• Additional Fees May Apply To Host An On-Site Ceremony
• Security & Socan Fees Are Aplicable Per Room + 13% Tax
• Required Sound, Lighting & Audio-Visual Fees Exclusive Service Provider S4 Enterteinment
• Package Pricing & Offerings Subject To Change Without Any Notice | Statutory & Civic Holiday Rates Additional
• Per Person Pricing Applicable To A 12% Administration Fee & 13% Tax

PRIME SEASON WEDDING

SATURDAY
MAY 1ST TO OCTOBER 31ST

FRIDAY/SUNDAY
MAY 1ST TO OCTOBER 31ST

SUNDAY (LONGWEEKEND)
MAY 1ST TO OCTOBER 31ST

MID-SEASON WEDDING

SATURDAY
APRIL 15TH TO APRIL 30TH

NOVEMBER 1ST TO NOVEMBER 15TH

FRIDAY/SUNDAY
APRIL 15TH TO APRIL 30TH

NOVEMBER 1ST TO NOVEMBER 15TH

SUNDAY (LONGWEEKEND)
APRIL 15TH TO APRIL 30TH

NOVEMBER 1ST TO NOVEMBER 15TH

WEDDING PACKAGE

OUR CULINARY & MANAGEMENT TEAM WILL BE PLEASED TO CREATE A CUSTOMIZED MENU 
PACKAGE BASED ON ALL OF YOUR PREFERENCES & REQUIREMENTS

Please call 905-326-8100 as soon as possible to arrange an in-person site visit & consultation 
to discuss all of your event ideas with our experts



PACKAGE INCLUSIONS #1

• Ethnic - Culturally Diverse Offerings Available Upon Request
• Products | Brands Are Subject To Changes & Substitutions Without Notice
• Additional Bars Services Valued At $6.50 P.p. | Per Hour Based On Number Of Contracted Guests
• Special Dietary Requirements Must Be Notified A Minimum Of 2 Weeks Prior To Event
• Per Person Pricing Applicable To A 12% Administration Fee & 13% Tax

WEDDING PACKAGE

COCKTAIL RECEPTION
• Variety Of Gourmet Hot & Cold Hors D’oeuvres | Vegetarian | Meat | Seafood 
• Pasta Bar
• Fresh Pappardelle | Signature Tomato Sauce | Basil | Padano 
• Broccoli Florets | Sausage | Peter’s E.v.o.o.

DINNER SERVICE
• Specialty Breads & Fresh Baked Focaccia, Basket per table
• “My Mother’s Olive Oil” Imported from Greece

OPEN “DELUXE BAR”
***Inclusive of Up to 7 Hours of Service

• Domestic & Imported Beers
• Sparkling Toast
• Red & White Wine
• Assorted Pop & Juice

• Assorted Liquor & Liqueurs
• Co�ee/Tea/Espresso Service
• Sparkling & Flat Bottled Water

APPETIZER OPTIONS 
• Horiatiki Salad
◦ Ripe Hot House Tomatoes | Pickled Vidalia Onions | Moroccan Cucumber | Imported Feta 

Potamia Olives | Mountain Oregano & Peter’s E.v.o.o. | Yaya Lemonado

MAIN ENTRÉE
• 7oz. Chianti Braised Boneless Short Ribs
• Broccolini & Yam Wheel Garlic Mashed 

DESSERT |
• Vanilla Crème Brûlèe | Scented Amarena Cherries | Caramelized Sugar

LATE-NIGHT SERVICE 
• Client to provide Cake, Universal to Cut & Serve to guests from station 



PACKAGE INCLUSIONS #2

• Ethnic - Culturally Diverse Offerings Available Upon Request
• Products | Brands Are Subject To Changes & Substitutions Without Notice
• Additional Bars Services Valued At $6.50 P.p. | Per Hour Based On Number Of Contracted Guests
• Special Dietary Requirements Must Be Notified A Minimum Of 2 Weeks Prior To Event
• Per Person Pricing Applicable To A 12% Administration Fee & 13% Tax

WEDDING PACKAGE

COCKTAIL RECEPTION
• Kick O� Antipasto
◦ Grilled & Pickled Vegetables | Peter’s & Anna’s Pizza | Salads | Cheeseboard | Local Salumi

OPEN “DELUXE BAR”
***Inclusive of Up to 7 Hours of Service

• Domestic & Imported Beers
• Sparkling Toast
• Red & White Wine
• Assorted Pop & Juice

• Assorted Liquor & Liqueurs
• Co�ee/Tea/Espresso Service
• Sparkling & Flat Bottled Water

DINNER SERVICE
• Specialty Breads & Fresh Baked Focaccia, Basket per table
• “My Mother’s Olive Oil” Imported from Greece

APPETIZER OPTIONS 
• Tortiglioni A La Norma 
◦ Signature Tomato Sauce | Fresh Basil & Ricotta Salata

MAIN ENTRÉE
• Winner Chicken Dinner | Bbq Half Cornish Hen | PNP Lemonado 
• My Mother’s Lemon Potatoes | Horta Greens 

DESSERT
• Ekmek | Kataifi Custards | Honey | Signature Chantilly

LATE-NIGHT SERVICE 
• Client to provide Cake, Universal to Cut & Serve to guests from station 



MENU & BAR UPGRADES

WEDDING PACKAGE

“TOP SHELF” BAR  PREMIUM BRANDS | Add $9.50 per person
***Inclusive of Up to 7 Hours of Service

• Domestic & Imported Beers
• Sparkling Toast
• Red & White Wine
• Assorted Pop & Juice

• Assorted Liquor & Liqueurs
• Co�ee/Tea/Espresso Service
• Sparkling & Flat Bottled Water

DELUXE ANTIPASTO BAR 
Homemade Focaccia | Specialty Breads
Grilled & Pickled Vegetables | Peter’s & Anna’s Pizza 
Bruschetta: Vine Tomatoes, Peter’s E.v.o.o. | Hot Banana Peppers
Fior Di Latte A La Caprese | Green & Black Olives 
Greek Village Salad | Far East Salad With Sweet & Soya Vinaigrette | Mixed Bean Salad 
Prosciutto Di Parma | Grana Padano  
Arancini Platter | Cauliflower Loukoumadas 
Oven Roasted Italian Sausage | Bell Peppers & Onions
Seafood Salad | Beer Battered Codfish With Garlic Dip

OCEAN BITES | Adds On
Jumbo Shrimp Cocktail 
Smoked Salmon 
Tuna Tataki 
Frittura Mista 
East Vs West Oysters |

FIRST COURSE UPGRADES 

SALADS
• Marry Me Salad
◦ Gold & Striped Beets Carpaccio | Kale Frisse Salad | Squash Avocado | Quinoa Popcorn | 

Root Chips 
• Poached Pear
◦ Baby Greens | Mascanzola | Candied Pecans | Pommegranate

• Panzanella
◦ Romaine Hearts | Bufala Cheese | Heirloom Tomatoes | Picked Vidalia Onions | Ciabatta | 

Basil | Peter’s E.v.o.o. | Aged Balsamic Drops

SOUPS
• Roasted Squash
◦ Ginger Apple Cinnamon

• Tomato Bisque
◦ Roasted Vine Tomatoes Fennel

• Cream Of Cauliflower
◦ Cauliflowers | Vidalia Onions | Yukon Gold Potatoes

• Caldo Verde
◦ Collar Greens | Russet Potatoes | Cured Chorizo



FIRST COURSE UPGRADES 

RISOTTI STARTER | Arborio Rice
• Leek | Shitake Mushroom |Grana Padano
• Roasted Squash | Sweet Pea | Smoked Gouda
• Eegplant | Roasted Tomato | Burrata
• Sweet Corn | Boar Sausage | Fennel | Provola

SEAFOOD STARTER | Arborio Rice
• Butter Poached Lobster Tail 4oz. | Artichoke Hearts | Arugola | Oven Dried Tomatoes | 

Buerre Blanc
• 8/12 Black Tiger Shimps [2] | Sa�ron Leeks | Baby Spinach | Buerre Blanc
• Lemon Pepper Blackned Salmon | Roasted Squash | Asparagus Spears
• Lemoncello Rissoto Cake | Chilean Bass | Oven Dry Tomato | Buerre Blanc

PRIME PLATED MAINS | (ALL OUR BEEF ARE CERTIFIED CANADIAN OR AMERICAN PRIME)                                    
• 10 Oz. Ribeye
• 10 Oz New York Steak 
• 7 Oz Beef Tenderloin [Chateau Briand Option]

PARING SAUCES: 
Au Jus | Bordelaise | Three Peppercorns | Wild Mushroom Brandy

THE POULTRY FEAST  
• BBQ Half Cornish Hen
◦ Piri Piri Rub | Jerk Marinate  

• 8oz. Chicken Supreme [Stu�ed Wildrice Bu�alo Ricotta & Basil]

PARING SAUCES: 
Vincoto Blueberry Molasses | Chardonnay Shiitake Reduction

VEGETARIAN OPTIONS
• Leeks & Lentil Baklava
◦ Feta Snow | Romesco Sauce

• Zigante Beans
◦ Rapini | Grilled Halloumi

ALTERNATING INDIVIDUAL SWEETS 
• Warm Cheesecake Baklava | Phyllo Crust | Butterscoth | Meddley Of Nuts
• Decadent Opera Cake | Almond Sponge| Mocca | Buttercream | Chocolate Ganash
• Bosch Pears | Muled Chianti | Mascarpone Mouse | Orange Custard
• Molten Lava Cake | Warm Chocolate
• Dubai Cheesecake | Kataifi | Pistachio | Dubai Chocolate
• Vegan Chocolate Mouse | Belgium Dark Chocolate 811 | Coconut Base

MENU & BAR UPGRADES
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VEGAN OPTION 
• Black Beuty Eggplant
◦ Arborio Rice | Cauliflower 

Parma | Nonna Sugo



SWEET TREATS | POPULAR STATIONS 

FUN FOOD BAR | POPULAR STATIONS 

WEDDING PACKAGE

SWEET LIPS 
Loukoumades (Greek Style Tim Bits) | My Father’s Honey | Cinnamon Sugar

BEAVER TAILS 
Cinnamon Sugar | Nutella Banana | Mascarpone Berries | Poached Fruit Granola

SWEET SHAWARMA?? 
Spit Roasted Pinneaple | Butterscotch Brandy | Baklava Ice Cream

PUFF PUFF 
Jelly Donuts | Chocolate Fudge | Jam & Custard Brûlèe 

MAN CAVE 
Kobe Beef Burger | Italian Sausage | French Fries | Brioche Buns

SAY CHEESE!!
White & Marble Rye Toasti 

• Three Cheese (Aged Cheddar | Brie | Mozzarella)
• Smoked Brisket | Swiss
• Deli Porchetta | Cotto | Manchego

French Fries | Bbq Ketchup | Chipotle Aioli | Coleslaw

SOUTH OF THE BORDER 
Braised Shortribs | Pulled Pork | Chicken Pimento | Refried Beans
Guacamole | Salsa | Sour Cream | Pickled Onioins | Jalapeno Rings
On White Tortilla Or Corn Tostada

WHAT A PINSA 
Roma Style Pizza | 80% Hydration | Hand Pressed 

• Vine Tomato | Balsamic Dropes | Fresh Basil | Peter’s E.v.o.o.
• Eggplant Fior Di Late | Fresh Basil 
• Mortadela | Charred Onions | Ricotta | Crushed Pistachio
• Chicken | Pesto Tuma | Semi Soft Cheese

• Pricing Is Per Person Based On The Final Confirmed Guest Count
• Additional Late-Night Stations Including Cocktail Stations Available Upon Request
• Our Culinary Team Will Try To Accommodate & Offer Options For Dietary Preferences
• Per Person Pricing Applicable To A 12% Administration Fee & 13% Tax



O�-premise catering with
360’ event solutions

At Peter & Paul’s Gifts we o�er gift solutions 
for any occasion or corporate event, with an 
array of gifts to choose from.

S4 is a leader in DJ, Entertainment & 
Audio Visual

Peter and Pauls Hospitality Group has been a leader in the hospitality and entertainment for the past 40 years.
Known for our iconic venues, we also o�er an array of award winning services to compliment your event.

ADDITIONAL SERVICES FOR YOU

For all your Floral and Decor needs, 
inclusing Weddings, Corporate & 
Special Events

• Floral Design
• Custom Vinyl Dance Floors
• Themed Props & Backdrops
• Ceiling Treatments
• Draping

• Furniture Rentals
• Centerpieces
• Specialty Linen
• Table Decor Accessories

• DJs, MCs & Live Entertainment
• Full-service AV
• 5-Star Event Design
• Production

• Bridal
• Promotional Products
• Baby
• Awards & Speaker Gifts
• Employee Recognition

• Client Appreciation
• Executive Gifts
• Holiday Gifts
• And Much More...

• Before & After Church, Limo
• Bridal Showers
• Corporate Events
• At Home Catering

• Audio Visual & Entertainment
• Event Rentals & Furniture
• Event Sta�ng
• Customized Menu

• Valet
• Tenting
• Decor

THE
CLUBHOUSE


