
EVENTS PACKAGE

524 10 Avenue SW

fleetwoodlounge.com



Fleetwood is a premium lounge offering 
classic cocktailing and a rich, shareable 

menu. Socialize and unwind in Fleetwood’s 
elevated yet relaxed atmosphere featuring 
modern vintage décor inspired by the rare 

1933 Cadillac Fleetwood on display.



100 Cocktail 

50 Cocktail

FULL BUYOUTFULL BUYOUTFULL BUYOUT

HALF BUYOUTHALF BUYOUTHALF BUYOUT



Our culinary program is led by Chef Michael Dekker. His 
dishes are flavourful, visually striking, and the perfect 

accompaniment to our molecular cocktails. Dazzle your 
guests with a gourmet selection of passed canapes at your 

next Fleetwood Lounge event.  

OUR MENUOUR MENUOUR MENU



CANAPES MENUCANAPES MENU

DESSERT CANAPESDESSERT CANAPES

LIVE STATIONSLIVE STATIONS

CHARCUTERIE BOARD	 20 per person 	
selection of cured meats, imported cheeses, olives,  
jams & house pickled vegetables with ciabatta focaccia 
gluten free crackers available upon request (set up buffet style

VEGETABLE CRUDITE’ (V)(GF)	 15 per person 	
medley of raw vegetables with dip (set up buffet style) 

OYSTERS (GF)(DF)	 mrkt price per oyster 	
house fermented hot sauce, mignonette, lemon

SHRIMP COCKTAIL (GF)	 86 per dozen  	
creamy cocktail sauce, fresh lemon

BRAISED BEEF MEATBALLS	 48 per dozen  
baked cocktail meatballs, porcini mushroom cream

POTATO CROQUETTES (V)	 48 per dozen 
crispy pomme puree, served with creamy pesto dip (nut free)

ARANCINI (V)  	 48 per dozen
pecorino, aioli

BEEF TARTARE (GF)(DF)	 60 per dozen
crispy kennebec chip, chives and eg

RICOTTA & SPINACH TORTELLINI	 80 per dozen
with lemon butter

TUNA TARTARE (GF)(DF)	 72 per dozen
orange and capers 

STEAK & MASH BITE (GF)	 72 per dozen
seared alberta tenderloin, pomme puree and veal demi

LOBSTER GNOCCHI 	 84 per dozen
with bisque sauce

CHICKEN SKEWERS (DF)	 65 per dozen
lemon & herb gremolata

BACON WRAPPED SCALLOPS (GF) 	 80 per dozen
creamy cocktail sauce 

MARINATED BOCCONCINI (GF)  	 50 per dozen
lemon, basil

WHIPPED RICOTTA	 50 per dozen
calabrian chili, charred lemon, served on crostini

WARM CORN FRITTERS	 50 per dozen
calabrian chili honey

LOBSTER SALAD (GF)(DF)	 84 per dozen
lemon aioli, served on a spoon

LAMB LOLLIPOPS (GF)(DF)	 140 per dozen
lemon gremolata 

MINI TIRAMISU 	 50 per dozen 
kalhua-di saronno, espresso, mascarpone mouse

MINI PANNA COTTA (GF with no Cookie Crumble)	 50 per dozen 
vanilla-buttermilk custard, berry compote,  
crumbled butter cookies, sugar almonds

SWEET RICOTTA & MASCARPONE CANNOLI  	 50 per dozen 
seasonal flavors 

MINI CHOCOLATE TART 	 50 per dozen 
saskatoon berry coulis 

BOMBOLINI 	 50 per dozen 
mini ricotta fritters, cinnamon sugar, lemon curd, vanilla cream

FRIED PORK BELLY (GF)(DF) 	 65 per dozen
chili crisp, green apple

SAUTEED TOMATO PRAWNS (GF)	 86 per dozen
fresh tomato & basil butter sauce

MINI TART (V)	 50 per dozen
roasted mushroom & fontina cheese 

CONFIT DUCK RILLETTE (GF)(DF)	 75 per dozen
lemon & herb, citrus gastrique

TUNA CRUDO (GF)(DF)	 72 per dozen
pomegranate molasses, olive oil, micro herbs

Wow your guests with a Live Chef Action Station!
Customized for your event, please inquire for menu pricing. 

OYSTER SHUCKING STATION
SAMBUCA PRAWN FLAMBE STATION

CLAM FLAMBE STATION
MUSSEL FLAMBE STATION

PASTA STATION
PRIME RIB CARVING STATION

BEEF TENDERLOIN CARVING STATION
SEASONAL VEGETABLES & ROASTED SMASHED POTATOES STATION

Chef rate: $200 per chef for 2 hours



FOR INQUIRIES OR 
TO BOOK AN EVENT EMAIL 
EVENTS@LUCAYYC.COM 

FLEETWOOD LOUNGE
Located on the main floor of 
The Oliver Residential Tower 
524 10 Ave SW 
 
403 261 1969 
fleetwoodlounge.com

CONTACT CONTACT 


