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Private Events Package
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|| Hard bop jazz fills the air as you lean onto a table dressed - L o
hal with a freshly pressed white linen while sipping on yoeur
horseradish martini. The scent of aged beef grilled inthe
overfired broiler like it's 1959 entrances you as-it’s pla“c':'eg onto -
your table alongside a plate of chanterelle blintzes, French

fries, and a karnatzel.

'

You watch enviously as the pastrami is pulled from the
smoker before being hand cut and served to the table next to
you simply with mustard and some pickles.

The night ends with a piece of warm babka, glass of wine
and a reminder of what life was like when cars were made by
hand, jell-o cakes were In vogue and rotary phones were the
gold standard.
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Large Party Reservation: —
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Semi-Private

Seated: up to 20 guests

-h‘ ‘“H"“ - ‘__’v-“h . ‘J" h ‘.H‘ -‘ I .‘- ' hﬁ""% A




Private ’

Seated: up to 80guests
Standing Reception: up to 120 guests
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Set Menus
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Group Set Menu C

S165 pp

Group Set Menu A Group Set Menu B

SI135 pp

Challah Service
Caesar Salad
Linny’s House Salad
Fluke and Fennel
Chicken Liver Toast
Humboldt Squid

Bone-In NY Striploin 180z
Dry Aged, JC Cattle Co., Ontario

Linny’s Pastrami
French Fries
Charred Broccolini
Summer Cucumber

Desserts
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S150 pp

Challah Service
Caesar Salad
Linny’s House Salad
Fluke and Fennel
Chicken Liver Toast
King Salmon and Dill

Bone-In Ribeye 200z
Bielak Farms, Ontario

Linny’s Pastrami
French Fries
Charred Broccolini
Summer Cucumber

Desserts

Challah Service
Caviar Bites
Caesar Salad
Green Salad

Fluke and Fennel

Chicken Liver Toast
Tiger Prawns

Bone-In Ribeye 200z
Bielak Farms, Ontario

Linny’s Pastrami
French Fries
Charred Broccolini
Summer Cucumber

Desserts







LINNYS *

Canapes
. . . P Radish with Herb Mayo
priced per piece / minimum order 2 dozen
$4
Challah with Jam and Cheese , ,
$4 Shake n’ Bake Chicken Bites
$5
King Salmon & Dill Bites
$5 Steak Tartare Toast
$5
Mini Knish . .
$5 Special Salami Press
$5
Pastrami Croquette - ~
$5 Steak Carving Station
bonless striplion, blue dot reserve, prince edward island
Fried Oyster Mushrooms $35/person Approx 1 steak/appl
$4
Caviar Station
French Fries crispy chicken skin, potato chip, chive, sour cream, caviar
$5 $520 1009 tin
\_ _J
Pastrami Station Chocolate Rugalach
$4 $5
Chicken Liver Toast Mini Strawberry Buckwheat Cake
$5 $5
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Cockiails 2 oz
B.M.P (Borscht Milk Punch). ........... ... . 20
aquavit, beetroot, citrus, kefir, raspberry, rose
Sub-Zero Old Fashioned . ........... .. .. . . . . . . . 26
rye, bison grass, xocolatl mole bitters
Orange Umbrella. ....................... ... . .. 23
aperol, vermouth, coffee, cava
Melona. . ... .. ... .. 22

pisco, melon gin, white port, melon, lemon

Heavy Weighs the Crowom ... 24

cognac, amoroso sherry, passion fruit, lime, fernet

The Bamboozle. . . ... ... .. .. . . . . . . . . . . . . 20
manzanilla, amontillado, vermouth, chaga, orange bitters

NitroKawa. ... . 23
vodka, amaro, espresso, pandan

NOtANEGronz. .............. o 14

n/a amaro, n/a aperitif, ltalian bitter, lemon

Bittered Kompot. ............. . . 14
pineapple, sarsaparilla, star anise, soda add Vodka +8
DillyDally. ... ... .. . 14

green apple, cucumber, dill add Tequila +8

House Martinis 3 oz

tequila, vodka, vermouth, coconut, lime leaf

Franks Gibson .. ... . . . . . . 26

gin, vermouth, pickled onion, horseradish

Metropolitan . .......... ... .. ..l 24

vodka, curacao, cranberry, lime
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LINNYS

Wine by the Glass

Sparkling

Raventds i Blanc ‘Blanc de Blancs Brut’ 2023 (Xarello +)

Louise Brison ‘Mémoire 21 Extra Brut 2021 - Champagne, France
(Pinot Noir, Chardonnay)

Rosé

Rosehall Run Pinot Noir Rosé 2024 - Prince Edward County, Canada (Pinot Noir)

White

Black Bank Hill Chenin Blanc 2023 - Niagara, Canada (Chenin Blanc)

Alexander Zahel ‘Alte Reben’ 2025 - Niederdsterreich, Austria (Griner Veltliner)
Ciavolich ‘Aries’ Pecorino 2025 - Abruzzo, Italy (Pecorino)

Domaine d’Elise Chablis 2024 - Chablis, France (Chardonnay)

Red

Chateau les Maurinieres Castillon Coétes de Bordeaux 2022 - Bordeaux, France
(Merlot, Cabernet Franc +)

Gaia Agiorgitiko 2023 - Nemea, Greece (Agiorgitiko)
Auguste Thévenaut Bourgogne Rouge 2023 - Burgundy, France (Pinot Noir)
Luis Seabra ‘Xisto Ilimitado’ Tinto 2021 - Douro, Portugal (Field Blend)

Pearl Morissette ‘Primesautier’ 2024 - Niagara, Canada (Lemberger) served chilled

Tenuta Bocca di Lupo ‘Locone’ (Antinori) 2022 - Puglia, Italy (Cabernet Sauvignon)

Cider ¢ Beer

Burdock - IPA + 6.3%

Slake - Light Lager * 3.5%

Slake - Barrel Aged Sour * 6%
Harmons - Lagered Ale + 0.5%

Revel ‘Mirabelle’ Cider (750ml) 5.5%

24 115
120 @75ml)
177 80
18 85
21 100
24 115
27 130
19 90
22 95
23 110
24 115
24 115
34 160
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Floorplan
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