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WELCOME

PINNACLE

—— CATERERS —

EXECUTIVE CHEF LUKAS VYHNAL

Chef Lukas Vyhnal hails from the picturesque country of the Czechia.
It was there he had the opportunity to be classically trained by
Michelin-starred chefs and learn a host of specialty cuisines.

With this vast and expansive knowledge of worldly cuisine he set off to continue his education
across the world working in 5-star luxury hotels; ultimately landing at the Four Seasons Hotel
in Toronto. This experience helped turn Chef Lukas into the leader and innovator he is today. He
prides himself on finding young cooks and collaborating with them to help hone their skills and
inspire them to achieve the goals needed to advance their careers. While being the Executive
Chef of multiple large venues throughout the city of Toronto he has been able to use his diverse
background and education to bring elevated cuisine to your traditional stadium fare.

Chef Lukas is committed to showcasing all that Ontario has to offer in our suites. From fresh
produce and artisanal cheese shops to small butchers; he will strive to go local wherever
possible. He has teamed up with a curated list of Toronto restaurants to you elevated items
not found in most stadiums. with his kitchen team of 75, he teaches and inspires them to
create the highest quality culinary experience within the realm of sports.
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FLAVOURS OF THE CITY

Pinnacle Caterers has partnered with several of Toronto's best restaurants to showcase
the flavours of the city and the reason it has become a culinary destination. Featured
throughout our menu you will see iconic items from these destinations for you to enjoy!
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By Chef Nuit brings the unique flavours of Thai cuisine from Chef Nuit Regular's MICHELIN Guide
recommended restaurants PAIl and Kiin and critically-acclaimed restaurants Sukhothai, Chaiyo, and
Selva. From northern Thai street foods, to traditional Royal Thai cuisine, to modern interpretations
with a Thai twist, experience Chef Nuit's cooking from her heart as she takes you on a delightful and
memorable Thai culinary journey.

HARBOU RS

TORONTO

Located steps away from Scotiabank Arena in the iconic historical Harbour Commission building,
Harbour Sixty exceeds all expectations as Toronto's premier steakhouse. Premium cuts, beautiful
cocktails, and an elevated dining atmosphere—their unforgettable delectable dishes will restore your

belief in culinary perfection.

Jar beyond sushi”

For over 35 years, EDO has established itself as a premier service, leading the way as a pioneer
and innovator in delivering high-quality sushi and Japanese cuisine experiences in Toronto. EDO's
team of expert Chefs skillfully handcrafts exceptional Japanese dishes, curating the perfect array of
top-notch ingredients, harmonious flavours, and artistic aesthetics. Renowned for their unwavering
commitment to precision and excellence, the EDO team is wholeheartedly dedicated to providing a
dining service that leaves a lasting impression and exhilarates the palates of both those in search of
familiar favourites and sushi connoisseurs seeking bold, inventive creations.

Chef Craig Wong is a globally acclaimed chef, TV cooking judge, and restaurateur behind Patois
Toronto, JunePlum, and Ting Irie in Dubai. Drawing inspiration from his heritage and culinary training
in Michelin-starred kitchens, his restaurants are Toronto-defining institutions where the bold flavors
of Asia and the Caribbean merge in innovative ways. Like Jamaica's national language, “Patois” is
the merging of great food ideas from various cultures, executed with respect for the ingredients.
This led Chef Wong to open JunePlum, where his signature Jamaican patties stand out for their
unique pyramid shape, premium ingredients and generous filling with maximum edges and four crispy
corners to bite.
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FAN FAVOURITES

THEMED PACKAGE
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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KENSINGTON MARKET

THEMED PACKAGE
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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BACKYARD BBQ

THEMED PACKAGE
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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BAY STREET

THEMED PACKAGE
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE

$190 PER PERSON (MINIMUM 8)
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THE PINNACLE

THEMED PACKAGE
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE

$295 PER PERSON (MINIMUM 8)

INCLUDES THREE PREMIUM BEVERAGES PER PERSON, OFFERING A CHOICE OF THE FOLLOWING:
TALL BOY PREMIUM OR DOMESTIC BEER, COOLER, GLASS OF OUR HOUSE WINE,
SHOT OF BAR LIQUOR AND ANY NON-ALCOHOLIC BEVERAGE STOCKED IN YOUR SUITE

AN /
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BOARDS & BOWLS

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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SMALL SHAREABLE BITES

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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CLASSIC STADIUM FAVOURITES

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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SANDWICHES & EDO SUSHI

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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PIZZA & GOURMET FLATBREADS

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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SIGNATURE ENTREES

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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PINNACLE SIDES & SALADS

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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DESSERTS & SNACKS

SERVES 8 GUESTS
V: VEGETARIAN - VG: VEGAN - GF: GLUTEN FREE
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NON-ALCOHOLIC BEVERAGES

ALL OF THESE PRODUCTS ARE PRESTOCKED IN YOUR
SUITE AND CHARGED BASED ON CONSUMPTION
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ALCOHOLIC BEVERAGES

THE FOLLOWING PRODUCTS WILL BE STOCKED IN YOUR SUITE
AND CHARGED BASED ON CONSUMPTION
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ALCOHOLIC BEVERAGES

THE FOLLOWING PRODUCTS CAN BE PURCHASED FOR YOUR SUITE BY THE BOTTLE (750ML)
(OTHER SPIRITS AVAILABLE UPON REQUEST)
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ALCOHOLIC BEVERAGES

THE FOLLOWING PRODUCTS CAN BE PURCHASED FOR YOUR SUITE BY THE BOTTLE (750ML)
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ALCOHOLIC BEVERAGES

THE FOLLOWING PRODUCTS CAN BE PURCHASED FOR YOUR SUITE BY THE BOTTLE (750ML)

RESERVE WINE LIST
Please contact our office at 416-815-5720 to receive our extensive Reserve Wine List.
We ask that all Reserve Wines be pre-ordered 48 hours in advance so we may ensure availability.
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PLACING YOUR ORDER

PLACE YOUR ORDER

Please place your order online here
at least 48 hours in advance:
https://sbasvites.xdineapp.com/

& For any special requests or inquiries contact our
catering team at orderdesk@pinnaclecaterers.com

To ensure the highest level of presentation, service and
quality, we ask that all food and beverage selections be
placed by 12pm, two business days prior to an event.

All items on the menu serve a minimum of 8 guests.
An Executive Suite entertaining 12-16 guests should
consider ordering a themed package or alternatively
order 5-7 a la carte menu selections to satisfy guests.

To place a pre-order please go to:
https://sbasuites.xdineapp.com/

Our catering team would be delighted to help you

design a menu, and are available to assist Monday
to Friday from 9am to 5pm and can be reached at
416-815-5720.

EVENT DAY MENU

If you are unable to place a pre-order, a limited event day
menu has been designed to satisfy your catering needs.
During an event, orders may be placed through your suite
attendant. Please allow 45 minutes for preparation and

delivery.

For your convenience, we recommend using our pre-
order service 48 hours prior to an event or by 12pm on
Thursday, for weekend and Monday events.

CANCELLATIONS

Should you find it necessary to cancel your suite order, a
minimum of 48 hours notice is required in advance of the
event in order not to incur any charges. Please email us
at orderdesk@pinnaclecaterers.com

If you have not advised us 48 hours in advance to lock
your suite or cancel your pre-order or standing food
order, all charges will be processed accordingly.

SPECIAL REQUESTS

Pinnacle Caterers will be happy to fulfill special menu
requests, including kosher, halal, or any other dietary
restrictions, whenever possible. We appreciate three
business days' notice for this service. In addition to
our food and beverage selections, our catering team
can assist you with many other arrangements; floral
arrangements, gift baskets, special occasion cakes-
all designed to create a unique event for you and your
guests, it's really one-stop shopping!

Pinnacle Caterers is the exclusive provider of food and
beverage at Scotiabank Arena. Guests are prohibited
from bringing personal food or non alcoholic beverage
without proper authorization. Any such items will be
charged to the suite holder at our normal retail price.

SUITE SERVICE

Your suite is staffed by a Pinnacle Caterers Suite
Attendant. Each Suite Attendant may service up to two
suites per event.

Should you require a more personalized level of
experience and wish to request a dedicated suite
attendant this can be arranged for an additional charge
of $125 plus HST per event.

SUITE INVENTORY

All suites are supplied with a par stock of bottled water,
soft drinks, packaged snacks, fruit juice, house wine and
a selection of domestic and imported beer. These are
billed according to your consumption at each event.

Each upper suite is stocked with chafing dishes, serving
utensils, disposable plates, cups, flatware, napkins and a
selection of condiments at no additional cost. All of our
disposable products are biodegradable.

Should the occasion arise, you can upgrade to linen
tablecloths, China plates and stainless steel flatware on
a per event basis at an additional charge.
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PLACING YOUR ORDER

ALCOHOL SERVICE

We recommend that a par stock of specialty wine and
spirits be established for your suite. Once you have
custom designed your liquor cabinet to suit the needs of
your company, your Suite Attendant will automatically
replenish it on an as-needed basis to maintain your stock
at the desired level. The charge can appear on a separate
bill to the credit card you designate.

If you require your liquor cabinet locked for a specific
event, please indicate this on your pre-order menu or
ordering account; otherwise your liquor cabinet will be
opened for all events. If you choose to lock your company
liquor cabinet, alcoholic beverages will still be available
in the suite. The suite is stocked with domestic and
imported beer, house wine and coolers.

The safety and enjoyment of our guests is always

our first priority. Please enjoy alcoholic beverages
responsibly. Please be aware that according to the
Alcohol and Gaming Commission of Ontario (AGCO) and
the policies of Scotiabank Arena 'no alcoholic beverages
may be brought into or removed from the suite' except by
Executive Suites Catering Services personnel. All of our
Suite Attendants are Smart Serve certified.

CREDIT CARD

Pinnacle Caterers accepts MasterCard, Visa, and
American Express. A credit card is required for all pre-
ordered food and beverage.

Pre-ordered food and beverage will be charged to your
credit card on the day of the event. If you choose to
purchase additional food and beverage while in your
suite, the suite attendant will have it added to your bill.
A final bill will be presented at the close of the event, for
your review and signature. It will also be available online

for review.

ADMINISTRATIVE CHARGES

A standard 18% administrative charge is automatically
added to the net total of your entire order. This
administrative charge is not intended to be a tip, gratuity
or service charge for the benefit of service employees.
7% of the administrative charge is retained by Pinnacle
Caterers for credit card and other administrative
charges, 11% is distributed to suites employees as
additional wages.

SECOND HARVEST

Pinnacle Caterers, MLSE and Scotiabank Arena have a
longstanding partnership with Second Harvest who are

the largest food recovery organization in Canada.

We realize we have the potential to make a difference by
not allowing perfectly good food to go to waste.

We are proud to say that each year, we collect over
50,000 meals for people in need across the city of
Toronto, and our Suites contributions is an incredibly
important part of that.
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YOUR CATERING EVENT TEAM

PINNACLE

— CATERERS —

Director of Operations: John Corkill
Ph: 416-815-6128 | jcorkill@pinnaclecaterers.com

Director of Personnel: Marcia Rose
Systems and Event Manager: Kirk Fournier

Order Desk: Isabelle Sartori / Cassandra Flores
Monday-Friday 9AM-5PM Ph: 416-815-5720

orderdesk@pinnaclecaterers.com

TO PLACE A PRE-ORDER PLEASE GO TO:
https://sbasvites.xdineapp.com/

During all events our managers and supervisors are available to assist you.
Your Suite Attendant will be happy to contact them.

COMMITTED TO THE ENVIRONMENT

Pinnacle Caterers is committed to do our part to help the environment.

All suites on the 200 level have dishwashers and hence we are using China plates
and silverware. Other suites will be stocked with silverware and unique white square
sugarcane plates. These plates are made from sugarcane, a 100% reclaimed and
renewable material. Sugarcane fiber products are also BPI certified compostable.

Pinnacle is using a combination of glass glassware, Tossware (BPA free, recycled
PET polymer, fully recyclable) in all suites for your wine choices. Our beers are served
in a full recyclable aluminum glass, and we use paper straws only.
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