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Menu Selections






MORNING BUFFETS

*Minimum Requirement of 10 Guests
Served Buffet Style

Continental Breakfast 19.95

Assorted House Baked Bite Sized Pastries
Served with Whipped Honey Butter & In-House Made Preserves
Yogurt Parfait
Greek Yogurt | House made Granola | Macerated Berries
Fresh Fruit Selection

Freshly Ground & Brewed Coffee & Decaf Coffee
Selection of Assorted Herbal Sloane Teas
Selection of Fresh Fruit Juice

Hot Breakfast 28.95

Assorted House Baked Bite Sized Pastries
Served with Whipped Honey Butter & In-House Made Preserves
Scrambled Eggs
Freshly Cracked Whole Eggs
Applewood Smoked Bacon
Breakfast Link Sausage
Home Style Frites

Freshly Ground & Brewed Coffee & Decaf Coffee
Selection of Assorted Herbal Sloane Teas
Selection of Fresh Fruit Juice

Full Breakfast 39.95

Assorted House Baked Bite Sized Pastries
Served with Whipped Honey Butter & In-House Made Preserves

Scrambled Egg Frittata

Freshly Cracked Whole Eggs

Applewood Smoked Bacon
Breakfast Link Sausage

Home Style Frites
Yogurt Parfait
Greek Yogurt | House made Granola | Macerated Berries

Fresh Fruit Selection

Freshly Ground & Brewed Coffee & Decaf Coffee
Selection of Assorted Herbal Sloane Teas
Selection of Fresh Fruit Juice

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*



PLATED MORNING

*Minimum Requirement of 15 Guests
44.95 | Priced Per Person

Served Plated Style

Pre-selected *ONE* Egg Preparation for the group

Triple Egg
Three Whole Eggs | Sourdough | Maple Smoked Bacon or Turkey Sausage | Vine
Ripened Tomato | Home Fries with Creole Onions & Chives

Free Range Scrambled Eggs
Three Eggs Scrambled with Cheese | Sourdough | Maple Smoked Bacon or Turkey
Sausage | Vine Ripened Tomato | Home Fries with
Creole Onions & Chives

Free Range Poached Eggs
Three Eggs Poached | Sourdough | Maple Smoked Bacon or Turkey Sausage | Vine
Ripened Tomato | Home Fries with
Creole Onions & Chives
*Eggs Cooked soft/medium/hard

French Omelette
Three Eggs Omelette with Mushrooms & Cheese | Sourdough | Maple Smoked
Bacon or Turkey Sausage | Vine Ripened Tomato | Home Fries with
Creole Onions & Chives

Stacked Pancakes
Two Pancakes | Seasonal Compote | Lemon Curd | Maple Smoked Bacon or Turkey
Sausage | Home Fries with Creole Onions & Chives

Vegetarian Falafel
Avocado | Tomato Salsa | Cilantro | Goat Cheese | Hashbrown

Served Buffet Style
Assorted House Baked Bite Sized Pastries
Served with Whipped Honey Butter & In-House Made Preserves
Fresh Fruit Selection

Served with Freshly Ground & Brewed Coffee & Decaf Coffee
Selection of Assorted Herbal Teas
Selection of Fresh Fruit Juice

Optional Family Style Extras

Overnight Oats $8
Fruit Bowl with Labneh $5

Optional Extras

Fresh Fruit & Yogurt Parfait $8
Bagels, Cream Cheese & Smoked Salmon $6

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*



BRUNCH

*Minimum Requirement of 25 Guests
Served Buffet Style

55 | Priced Per Person

Assorted House Baked Bite Sized Pastries
Served with Whipped Honey Butter & In-House Made Preserves
Scrambled Egg Frittata
Freshly Cracked Whole Eggs
Applewood Smoked Bacon
Breakfast Link Sausage
Home Style Frites
Yogurt Parfait
Greek Yogurt | House made Granola | Macerated Berries
Bagels, Cream Cheese & Smoked Salmon
Mini Jar Overnight Oats
Assorted House Baked Bite Sized Pastries
Served with Whipped Honey Butter & In-House Made Preserves
Fresh Fruit Bowl

Served with Freshly Ground & Brewed Coffee & Decaf Coffee
Selection of Assorted Herbal Teas
Selection of Fresh Fruit Juice

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*






LUNCH MENU

58 | Priced Per Person

FIRST COURSE

Pre-selected *ONE™* for the group
Soup du Jour
OR
Blackshop Caesar Salad
Crisp Romaine | House Creamy Garlic Caesar Dressing | Smoked Bacon Lardons |
Panko Parmesan | Parmigiano Reggiano | Lemon

ENTREES

Roast Chicken Supreme
Mashed Potatoes | Seasonal House Vegetables | Truffle Jus
60z Cali Steak
Mashed Potatoes | Seasonal House Vegetables | Veal Jus
Pan Seared Salmon
Mashed Potatoes | Seasonal House Vegetables | Beurre Blanc
Rigatoni Pomodoro
Fresh Basil | Cherry Tomato | Pecorino | EVOO

LUNCH MENU

68 | Priced Per Person

FIRST COURSE

Pre-selected *ONE* for the group
Soup du Jour
OR
Blackshop Caesar Salad
Crisp Romaine | House Creamy Garlic Caesar Dressing | Smoked Bacon Lardons |
Panko Parmesan | Parmigiano Reggiano | Lemon
OR
Blackshop Signature Salad
White Balsamic Dressing | Cucumber | Cherry Tomato | Olives | Red Onion | Feta
ENTREES
Roast Chicken Supreme
Mashed Potatoes | Seasonal House Vegetables | Truffle Jus
Pan Seared Salmon
Mashed Potatoes | Seasonal House Vegetables | Beurre Blanc
60z Cali Steak
Mashed Potatoes | Seasonal House Vegetables | Veal Jus
Mushroom Cavatelli
Pesto | Stracciatella cheese | Gremolata

DESSERT

Chocolate Lava Cake
Vanilla Gelato | Chocolate Sauce

OPTIONAL EXTRAS

Fresh Fruit Board $5
Finger Sweets & Cookies Board $8

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*



BUFFET LUNCH MENU +#1

45 | Priced Per Person

Blackshop Caesar Salad
Crisp Romaine | House Creamy Garlic Caesar Dressing | Smoked Bacon Lardons |
Panko Parmesan | Parmigiano Reggiano | Lemon
Blackshop Signature Salad
White Balsamic Dressing | Cucumber | Cherry Tomato | Olives | Red Onion | Feta

Assorted Sandwiches and Wraps
Selection of Chef-crafted sandwiches and wraps using locally sourced meats,
cheeses, and artisan style breads.
*Vegan, Vegetarian and Gluten free options upon request

Seasonal Assorted Fresh Cut Fruit

Freshly Ground & Brewed Coffee & Decaf Coffee
Selection of Assorted Herbal Teas

BUFFET LUNCH MENU #2

55 | Priced Per Person

Blackshop Caesar Salad
Crisp Romaine | House Creamy Garlic Caesar Dressing | Smoked Bacon Lardons |
Panko Parmesan | Parmigiano Reggiano | Lemon
Blackshop Signature Salad
White Balsamic Dressing | Cucumber | Cherry Tomato | Olives | Red Onion | Feta

BUILD YOUR OWN POWER BOWL
Protein: Chicken or Beef Satay, Salmon or Miso Glazed Tofu
Starch: Quinoa, Jasmine Rice
Vegetables: Sweet Potato, Mini Peppers, Tomato Salsa,
Avocado Verde, Carrot, Edamame

Seasonal Assorted Fresh Cut Fruit

Freshly Ground & Brewed Coffee & Decaf Coffee
Selection of Assorted Herbal Teas

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*






DINNER MENU #1

85 | Priced Per Person

FIRST COURSE
Soup du Jour
OR
Caesar Salad
Crisp Romaine | House Creamy Garlic Caesar Dressing | Smoked Bacon Lardons |
Panko Parmesan | Parmigiano Reggiano | Lemon

ENTREES

Roast Chicken Supreme

Mashed Potato | House Seasonal Vegetables | Truffle Jus
Ontario Beef Shortrib

Mashed Potato | House Seasonal Vegetables | Veal Jus
Crusted Salmon
Mashed Potato | House Seasonal Vegetables | Beurre Blanc
Mushroom Cavatelli
Pesto | Stracciatella cheese | Gremolata

DESSERT

Basque Cheesecake
Berry Coulis

DINNER MENU #2

95 | Priced Per Person

FIRST COURSE
Soup du Jour
OR
Blackshop Signature Salad
White Balsamic Dressing | Cucumber | Cherry Tomato | Olives | Red Onion | Feta

SECOND COURSE

Chef’'s Choice Pomodoro Pasta
Roma Tomato | Fresh Basil | Pecorino Romano

ENTREES

Ontario Striploin
Mashed Potato | Seasonal House Vegetables | Veal Jus
Crusted Salmon
Mashed Potato | Seasonal House Vegetables | Beurre Blanc
Roast Chicken Supreme
Mashed Potato | Seasonal House Vegetables | Truffle Jus
Cauliflower Steak
Red Curry | Mole | Fennel Salad | Crispy Rice Cake | Chili Oil

DESSERT

Tiramisu
Mascarporne, Cocoa Powder

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*



DINNER MENU #3

107 | Priced Per Person

FIRST COURSE
Soup du Jour
OR
Blackshop Signature Salad
White Balsamic Dressing | Cucumber | Cherry Tomato | Olives | Red Onion | Feta
OR
Caesar Salad
Crisp Romaine | House Creamy Garlic Caesar Dressing | Smoked Bacon Lardons |
Panko Parmesan | Parmigiano Reggiano | Lemon

SECOND COURSE

Mushroom Risotto
Pesto | Stracciatella Cheese | Gremolata

ENTREES

Ontario Beef Tenderloin
Mashed Potato | Seasonal Vegetables | Veal & Pearle Onion Jus
Black Cod
Mashed Potato | Seasonal Vegetables | Miso Beurre Blanc | Gremolata | Chili Oil
Roast Chicken Supreme
Mashed Potato | Seasonal Vegetables | Truffle Jus
Cauliflower Steak
Red Curry | Mole | Fennel Salad | Crispy Rice Cake | Chili Oil

DESSERT

Chocolate Lava Cake
Vanilla Gelato | Chocolate Sauce

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*



KIDS MENU

35 | Priced Per Person

FIRST COURSE
Soup du Jour
OR
Caesar Salad
Creamy Crisp Romaine | House Creamy Garlic Caesar Dressing | Smoked Bacon
Lardons | Panko Parmesan | Parmigiano Reggiano | Lemon

ENTREES

Pasta
Alfredo, butter or tomato sauce

Chicken Tenders

Frites | Vegetables
Cheese Burger

Frites | Vegetables
6 oz Cali Steak

Frites | Vegetables

DESSERT

House Made Vanilla Bean Sundae
Sprinkles | Oreo Crumble | Chocolate, Caramel or House Made Strawberry Syrup

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*
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Reception Selections



HORS D’OEUVRES

*Tray served by staff or stationary at a station

Priced By The Dozen

HOT SELECTIONS

Popcorn Chicken | KFC Sauce 35
Beef Sliders | Blackshop Burger Sauce | Bread & Butter Pickle 60
Chorizo Crocquette | Chimichurri Aioli | Guindilla Pepper 54
Fried Halloumi | hot honey 54
Vegetable Spring Rolls 48
Coconut Shrimp 60
Chicken Satay, Coconut-Lime Grilled Skewer 56
Beef or Lamb Satay, Soy-Ginger Glazed 60
Crispy Cauliflower Bites | KFC Sauce | Sesame 48
Bao Bun (Fried chicken or fried halloumi) | Hoisin | Cilantro | sesame seeds 60
Empanadas (Beef or Vegetable) | Avocado | Tomato Salsa | Cilantro 54

COLD SELECTIONS
Shrimp Cocktail | Citrus | Horseradish 60
Ahi Tuna Tataki | Avocado | Lemon Gel 58
Smoked Salmon | Crostini | Dill Créme Fraiche | Pickled Shallot 48
Bruschetta | Heirloom Tomato | Basil Relish 42
Beef Tataki | Crostini | Tare | Togarashi 60
Compressed Watermelon | Feta | Mint Qil | Citrus Zest 44
Hummus Cones | Sesame Seeds | Avocado Puree 54

SHAREABLE PLATTERS

*Minimum Requirement 12 guests

Priced By The Platter

Cheese Board 110

Imported Artisanal & Domestic Cheese | Assorted Crackers
Charcuterie Board 130

Cured Meats | Accompaniments | Honeycomb | Spiced Nuts
Hummus & Crudités 70

Seasonal Snacking Vegetables | Herbed Sour Cream
Fresh Fruit Selection 75
Housemade Finger Sweets 85

House Baked Cookies 70

*Above is priced per person. Additional gratuities & HST will apply*
*Menu items are subject to change based on time of year, seasonality & product availability*
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Spaces



The Atrium

The Atrium is your premier choice for an unforgettable event. As our most
spacious and private room, it is bathed in natural skylight, creating a bright and
airy atmosphere. Perfect for formal and executive gatherings, it comfortably flexes
to accommodate up to 80 guests with two TV displays and a personalized sound
system for perfect ambiance.
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The State Studio

Discover the State Studio, a truly secluded private room located at the very back
of the restaurant - ideal for events requiring privacy and focus. Perfect for
intimate celebrations or critical business discussions, this space comfortably
accommodates up to 20 seated guests.




The Guild Room

Experience the best of both worlds in The Guild Room! This bright semi-private
space is uniquely attached to our beautiful covered patio, offering a seamless flow
between indoor comfort and outdoor al fresco charm. Perfect for mid-sized social

events and gatherings, it flexes a maximum capacity of 46 seated guests for
dinner, or up to 40 for a lively Standing Cocktail reception. You can also secure it
for relaxed corporate interactive workshops with 16 people in a Horseshoe
arrangement.
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For more information, reach out to:
Events Team
reservations@blackshop.ca

595 Hespeler Road :
Cambridge - ON - NIR 6J3
blackshop.ca
519-621-4180



