
 
 

 

 

 
Corporate Packages 

 

Whether you are looking for a location to host an anniversary party or to 
hold corporate meetings and seminars, the Ontario Racquet Club’s 
Banquet Centre and Boardroom are perfect for any occasion. 
 
 
Established in 1975 and conveniently located on the border of Mississauga 
and Oakville, ORC’s facilities have the equipment, ambiance and culinary 
expertise that are sure to impress both you and your guests. 
 
 
Our experienced catering staff will assist you with the planning of your 
event, from beginning to end, and you will rest easy knowing our 
professional team will provide the best in food and service to ensure your 
event is a memorable experience for everyone in attendance. 
 
 
For further questions, comments and to book your event please           
contact Leah Chamilliard, Events Director at 905-822-5240 ext 237           
or lchamilliard@ontarioracquetclub.com. 
 

 

 

 

 

 

 

 

 



*15% Gratuity, 8% PST and 5% GST will be added to total costs. 
 
 

 
 

  

 
 

All pricing is based on a minimum of 20 guests in our Banquet Centre. 
Pricing for events with less than 20 people or events to take place in  

ORC’s Board Room may vary, please contact ORC’s Event Director for more details. 
 

 

Included in all Corporate Packages:   
 Standard Linens & Napkins 
 Whiteboards, Flipcharts & Markers 
 Climate Controlled Facilities 
 Ample Free Parking 
 Welcome Signage 

 Notepads and Pens (upon request) 
 AV Screen 
 Ice Water  
 Facility Rental Fees 

 

 

Breakfast 
 

Classic Continental Breakfast               $18.95* per person 

Chilled Orange, Grapefruit and Apple Juices 
Assorted Muffins, Croissants, and Danish 
Preserves & Butter 
Coffee (regular, decaffeinated), Selection of Traditional Herbal Teas 

 

Healthy Continental Breakfast                $20.95* per person 
Chilled Orange, Grapefruit and Apple Juices 
Sliced Seasonal Fresh Fruit and Berries 
Assorted Fruit Yogurts 
Granola Cereal with Skim Milk 
Assorted Muffins, Croissants, and Danish 
Preserves & Butter 
Coffee (regular, decaffeinated), Selection of Traditional Herbal Teas 
 

Executive Breakfast                  $24.95* per person 
Chilled Orange, Grapefruit and Apple Juices 
Sliced Seasonal Fresh Fruit and Berries 
Choice of Fluffy Scrambled Eggs or Eggs Benedict 
Assorted Breakfast Meats (Smoked Bacon, Sausage, Peameal Bacon) 
Fresh Home Fried Potatoes 
Assorted Muffins, Croissants, and Danish 
Preserves & Butter 
Coffee (regular, decaffeinated), Selection of Traditional Herbal Teas 
 
 

 



*15% Gratuity, 8% PST and 5% GST will be added to total costs. 
 
 

 
 

  

 
Lunch Buffets 
 
Working Sandwich Buffet              $22.95* per person  
Assorted Non-Alcoholic Drinks 
Assorted Gourmet Sandwiches and Wraps 

Deli Meats, Cheeses and Traditional Salad Fillings on Freshly Baked Breads and Wraps 
Choice of Soup Kettle or Salad Station (Fresh Made Caesar and Organic Greens with House 
 Dressings) 
Assorted Cookie Platter 
Coffee (regular, decaffeinated), Selection of Traditional Herbal Teas 
 

Fresh Pasta Buffet               $26.95* per person  
Assorted Non-Alcoholic Drinks 
Assorted Rolls and Butter 
Fresh Made Caesar Salad 
Organic Greens with House Dressings 
Penne with Oven Roasted Vegetables 
Bow-Tie Pasta with Oven Roasted Vegetables and Chicken 
Selection of Marinara Sauce and Alfredo Sauce 
Assorted Deluxe Pastries, Tarts and Finger Sweets 
Coffee (regular, decaffeinated), Selection of Traditional Herbal Teas 
 

ORC’s Hot Lunch Buffet               $34.95* per person 
Assorted Non-Alcoholic Drinks 
Assorted Rolls and Butter 
Fresh Made Caesar Salad 
Organic Greens with House Dressings 
Seasonal Vegetable Medley 
Roasted New Potatoes 
Choice of Chicken Supreme in a Woodland Mushroom Sauce  

or Herb Crusted Chicken with Roasted Red Pepper Coulis 
Choice of Grilled Atlantic Salmon in a Saffron Cream Sauce     

or Poached Salmon with a Tropical Fruit Salsa 
Choice of Vegetable Lasagna, Penne Primavera or Vegetarian Ziti Bake 
Assorted Deluxe Pastries, Tarts and Finger Sweets 
Coffee (regular, decaffeinated), Selection of Traditional Herbal Teas 

 



*15% Gratuity, 8% PST and 5% GST will be added to total costs. 
 
 

 
 

  

 
 
Full Day’s Work                                           $39.95* per person 
Classic Continental Breakfast including Chilled Orange, Grapefruit and Apple Juices, Assorted 

Muffins, Croissants, and Danish, Preserves & Butter, Coffee (regular, decaffeinated), 
Selection of Traditional Herbal Teas 

Working Sandwich Buffet including Assorted Non-Alcoholic Drinks, Assorted Gourmet 
Sandwiches and Wraps, Deli Meats, Cheeses and Traditional Salad Fillings on Freshly 
Baked Breads and Wraps, Choice of Soup Kettle or Salad Station (Fresh Made Caesar 
and Organic Greens with House Dressings), Assorted Finger Sweets, Coffee (regular, 
decaffeinated), Selection of Traditional Herbal Teas 

Plus, One Break (choice of mid-morning or afternoon) including Coffee (regular,  
decaffeinated), Selection of Traditional Herbal Teas, Chilled Juices and Freshly Baked 
Cookies 

 

 
A la Carte (a la carte items do not include room rental) 
Coffee (regular, decaffeinated), Selection of Traditional Herbal Teas  $2.00* per person 
Chilled Juices, Soft Drinks and Bottled Water     $2.00* per person 
Assorted Muffins        $1.55* per person 
Assorted Cookie Platter        $1.35* per person 
Sliced Seasonal Fresh Fruit and Berries      $4.25* per person  
Domestic Cheese and Cracker Platter      $3.50* per person 

Fresh Crudités served with dip       $1.75* per person  

Assorted Gourmet Sandwiches and Wraps     $6.50* per person 
Assorted Deluxe Pastries, Tarts and Finger Sweets    $2.25* per person 

 

 

 

For Dinner & Cocktail Parties please refer to our Social Occasions Package. 

 

 

Make it Memorable 
ORC offers a variety of unique additions including: 
 

 Coffee Tasting 

 Wine Tasting 

 Golf Stretch (winter 
months only) 

 Nutrition Talks 

 Team Building Activities  
 Yoga Break 

 Fitness Stretch 

 
Speak with ORC’s Event Director for more details. 
 

 

 

 

 
  



*15% Gratuity, 8% PST and 5% GST will be added to total costs. 
 
 

 
 

  

 
Ontario Racquet Club 

Conference & Banquet Facilities 

 

Boardroom 

Non-Members  $60.00 first hour / $40.00 each additional hour 

    $250.00 maximum daily rate 
      

Members   $50.00 first hour / $30.00 each additional hour 

    $225.00 maximum daily rate 
      

Includes white board, projection screen & ice water.  Catering Packages are available. 
 

Banquet Room(s) 

Banquet Room:  

Non-Members $125.00 first hour / $100.00 each additional hour 

    $600.00 maximum daily rate 
 

 Members  $100.00 first hour / $75.00 each additional hour 

    $500.00 maximum daily rate 

 

 Add Studio 2: 

Non-Members $175.00 first hour / $150.00 each additional hour 

    $675.00 maximum daily rate 
 

 Members  $150.00 first hour / $125.00 each additional hour 

    $625.00 maximum daily rate 

 

Add Studio 1: 

Non-Members $225.00 first hour / $200.00 each additional hour 

    $750.00 maximum daily rate 
 

 Members  $200.00 first hour / $175.00 each additional hour 

    $700.00 maximum daily rate 

    
Capacity dependent on number of rooms used and set up requirements. 

Includes white board, projection screen & ice water.  GST not included.   

Catering packages available. 



*15% Gratuity, 8% PST and 5% GST will be added to total costs. 
 
 

 
 

  

 
 

Food and Beverage Policies 
All food and beverages on the premises must be supplied by the club.  The only exception to this policy is 

celebration cakes. Please note that unless indicated, all food and beverage prices are subject to applicable 

taxes and service charge. Prices are subject to change without notice; however we will guarantee confirmed 

prices for 60 days after a price change. 

 

The Event Director requires notification of the guaranteed attendance by noon, seven (7) days prior to the 

function date.  If a guaranteed number is not provided before the requested date, then the estimated number 

will be used as the guaranteed number. The club prepares all banquets based on the guaranteed number; we 

are unable to guarantee that we would be able to provide the agreed menu and seating for numbers 

exceeding the confirmed total attendance.  In the event that the attendance is lower than the guarantee, the 

customer is responsible for payment for the guaranteed number. 

 

All alcoholic beverages must be dispensed by the club servers and bartenders.  The clubs liquor license 

requires the club to request proper identification from any person of questionable age and refuse alcoholic 

beverage service of that person if either under 19 years of age or proper identification cannot be produced.  

The club will also refuse alcoholic beverage service to any person who is our judgment is too intoxicated.  

The club will terminate beverage service at 1:00 am. 

 

Function Rooms Policies  
The Function room is held only for the hours indicated on your banquet event order.  Once the banquet 

order has been signed, any group requiring a room reset on the day of the event will be charged a reset fee.  

The fee depends upon the size of the room and the changes to be made.  The minimum charge is $100.00.  

If the function room is left in a condition that requires extra labor for clean up, an additional charge of 

$150.00 will be required.  The room rental fee is additional and is subject to 5% GST. The club will charge 

the client for any damage incurred on the premises by any person, delegate or supplier affiliated with the 

event.  Damage includes that to walls, doors, flooring, club equipment or any other. 

 
Security Policies  

The club is not responsible for the damage or loss of any materials, merchandise or equipment left in the 

club prior, during or following the function.   

 

 

Billing and Credit Applications 
Clients will be provided with personalized quotes with an estimate of their expenditures prior to their 

function.  Once function details are agreed upon, a non-refundable deposit will be required with the signed 

contract. All requests for direct member billing must be approved by our accounting department prior the 

event and in accordance with the club’s policies.  All applications for member billing must be submitted at 

least twenty days prior the date of the event for processing.  All approved member billings will be charged 

on the day of the function. 


