
  

PARTY TRAYS & PLATTERS   SALADS 
       10-12 people  
Vegetable Tray 
Small: 20-40 people $60     Large: 40-55 people  $70  House Salad 
       Mixed greens, grape tomatoes, red onion, cucumber and  
Cheese Tray       carrot with a side of balsamic vinaigrette.  $35 
Assorted cheese and crackers. 20-30 people $75 
       Caesar Salad 
Fruit Platter      Romaine lettuce, crisp bacon bits, parmesan cheese tossed 
Fresh seasonal fruit. 40-55 people $90   in a creamy garlic dressing.  $40 
 
Wrap Platter 
Grilled chicken breasts & chipotle aioli  
Shaved roast beef with horseradish mayonnaise 
Fresh vegetables and cheese. 32 pieces  $95 
 
Tasty Triangles 
Tuna mayonnaise, egg salad, ham & cheddar and  
cream cheese & cucumber. 48 Triangles  $80 
 
 
PUB FAVOURITES 
 
Nachos        Irish Nachos  
Tri-color tortilla chips, topped with a blend of two   Home-made potato chips loaded with cheese, bacon,  
cheeses, peppers, tomatoes, scallions and shredded   roasted corn, tomato and baked beans. Served with  
lettuce. Served with salsa and sour cream.    sour cream. 
Serves 10 people $38, Loaded with chili $48   Serves 10 people $40, Loaded with chili  $50 
 
Bruschetta       Pizza 
Baked focaccia topped with creamed goat cheese,  Vegetarian – 2 toppings.  $35 
Ontario tomatoes, red onion, roasted garlic and   Meat & Vegetable – 1 Meat & 2 vegetables.  $40 
fresh basil. Finished with a balsamic reduction.  Additional toppings  $5 
24 squares $35      24 Squares 
 
Yukon Gold Fries      Sweet Potato Frites  
Home cut fries sprinkled with sea salt.    Served with chipotle aioli.  
Serves 10 people $20     Serves 10 people $30  
 
Coach Crisps       Popcorn Chicken  
Home-made potato chips seasoned with sea   Served with dipping sauce of your choice. 
salt and pepper.       20-30 people $70 
Serves 5 people $12 
       Cauliflower Wings  
Popcorn Shrimp      Breaded fried to golden brown tossed in your choice of   
Lemon pepper or cajun dusted.     wing sauce.   
20-30 people $75      20-30 people $60 
 
Deep Fried Dills       Vegetable Spring Rolls  
Served with peppercorn ranch dip.      Served with a plum dip.   
30 pieces  $70      20-30 people $45 
 
Wings  
Classic pub style OR seasoned and floured.  
Your choice of mild, medium, hot, honey garlic,  
N.Y. butter, cajun, salt & pepper or lemon pepper.  
(6-8 Large wings per lb)  
5lbs  $80            10lbs $150  
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MARKET BUFFET 
 
Poutine Bar      Coach Buffet 
Build your own poutine! Fresh cut fries,    20-30 people (2 choices)  
cheese curds, gravy, choice of three toppings   30-60 people (3 choices)  
and one protein.       
       House OR Caesar Salad to start 
Toppings: Green onions, jalapenos,    
frizzled onions, caramelized     English Curry – chicken or vegetarian 
onions or BBQ Sauce     Thai Stir Fry – chicken or vegetarian  
       Shepherds Pie 
Protein: Pulled chicken, sliced beef,    Chicken Souvlaki with rice and tzatziki 
buffalo chicken strips, crisp bacon bits    Prima Vera Pasta in tomato sauce OR alfredo 
or chili.      
       $37 per person 
Serves 20 people  $125      
       Traditional English Roast Buffet 
Additional protein $25  Additional toppings $10   For 20 people or more 
        
Taco Bar       Roast Beef 
Build your own taco! Lettuce, mixed cheese,      Yorkshire Pudding 
tomatoes, jalapenos, onions, pico de galo,   Potatoes – Roasted or Mashed 
Sour cream and one choice of protein,   Seasonal vegetables 
       Gravy 
Protein: Beef, fish, roasted cauliflower or    $30 per person 
pulled chicken.  
 
Serves 20 people  $125 
 
Additional Protein  $25 
 
 
 
DESSERT PLATTER     
2-3 different types of squares consisting of    
brownie, buttertart, carrot cake, nanaimo  
or rocky road.  
Serves 40 people  $80 
 
 
DRINK PACKAGES 
 
Non-Alcholic Beverages     Tea & Coffee Service  
Pop $2.75      Serves approximately 10 people.   
Juice $3.25      $22 per carafe 
Unlimited 
       Premium Wine 
House Wine      McManis Chardonnay & McManis Merlot $47 bottle 
Peller Estates Chardonnay & Cabernet Merlot   $47 bottle (750ml) 
$37.00 a Liter 
 
Drink Tickets  
Includes all draught, tall boys, rail liquor and  
5oz glass of house wine.  
$8.50 per ticket (sold in blocks of 20) 
No refunds on unused tickets 



 
 

 

Sit long, talk 
much, laugh 

often and 
welcome to  
The Upper 

Coach 

Contact Kirsty to inquire about your event at 905.921.8931 or email events@coachandlantern.ca 

FAQ: 
 
Is there a charge for renting the upper coach? 
There is no rental fee to use the upper coach, provided that the minimum food expenditure is achieved. To secure your 
date we require a $200 deposit which will come off your food bill. In the event that the minimum food cost is not achieved, 
the difference will be taken from your deposit. 18% gratuity will be added to all final bills.  
 
Minimum Food Requirements: 
Sunday – Wednesday: $300 (before taxes & gratuity) 
Thursday – Saturday: $400 (before taxes & gratuity) 
 
Is there a minimum number of guests to rent the upper coach? 
Sunday – Wednesday: 20ppl 
Thursday – Saturday: 30ppl 
 
**The minimum number of guests in the month of December is: 
Sunday – Wednesday: 30ppl 
Thursday – Saturday: 40ppl 
 
If your guest count is below that please ask and we may be able to reserve you a spot in the upper coach but can’t 
guarantee that it will be private.  
 
How many guests does the upper coach accommodate? 
The Upper Coach’s capacity is 55. Please note the upper coach is not wheelchair accessible.  
 
When is last call? 
Sunday – Wednesday 11pm 
Thursday – Saturday 12:30am 
 
Can I bring my own décor? 
Yes, you can bring your own decorations. All decorations must be taken down at the end of your event. Candles, confetti 
or confetti filled balloons are prohibited and no hanging decorations from our fairly lights. Please use tape (not provided) 
to attach banners to our walls but please ensure that you remove the tape when you leave the room. We ask that the 
room is left clean and tidy, just like it was when you arrived. If the room is not left in an acceptable manner, we will keep a 
portion, or all of your deposit to cover the cost of cleaning.  Access to the upper coach will be guaranteed 1 hour prior to 
your guest arrival, if there is no event prior to yours, you may be able to access the room earlier.   
 
When do we have to submit our food order? 
We require your finalized food order 1 week prior to your event date. Certain menu items will not be available if placed 
after the 1-week deadline.   
 
Can I bring a cake? 
Yes, you can bring in a cake. To avoid a plating fee, we suggest bringing in your own disposable plates and utensils. Our 
plating fee is $2 per person.  
 
 
Do you provide music? 
We have a stereo which can play the radio, or you are welcome to bring your own playlist and plug it into our speakers. 
You can bring your own band as long as it doesn’t drown out the band playing downstairs. 
 
Do you have an event planner? 
No; however, we can help with food ordering/quantities, drinks and service. We can suggest some wonderful event 
planners if needed.  
 
Is there a fee if we cancel? 
Deposit will be fully refunded if cancelled 6 weeks prior to your event date. 
 

 


