


CanyonCreekChophouse.com

Looking for the perfect gift? Give the gift of good taste with a Canyon
Creek Chophouse gift card. Gift cards are available in any denomination,

and can be used at our 8 locations, or any SIR Corp. restaurant in Canada.
Gift cards have a declining balance, so if the entire amount is not used on

any given visit, it can be saved and used again. You can purchase gift
cards in the restaurant or on-line at canyoncreekchophouse.com.

GIVE A TASTEFUL GIFT



Your choice of:

GARDEN SALAD WITH BALSAMIC DRESSING 
Or

CAESAR SALAD

Your choice of

PRIME RIB
6oz cut, lightly spiced and slow roasted, served with sour cream ‘n’ chive mashed potatoes and topped 

with onion straws

PORK CHOP
Tender grilled single bone chop with lingonberry glaze, served with sour cream ‘n’ chive mashed potatoes

CEDAR PLANK SALMON
6oz butter-brushed Jail Island salmon grilled on a hand-cut plank served with a lemon white wine tomato broth 

and sour cream ‘n’ chive mashed potatoes

CHICKEN PENNE RUSTICO
Herbed chicken sautéed with spinach, sun-dried tomatoes, roasted peppers, portobello mushrooms and feta 

tossed with pasta in a fresh tomato sauce

CHEESECAKE 
A classic cheesecake topped with seasonal berries in an ice wine compote

($25 not including taxes and gratuity)

LUNCH MENU



PACKAGE #1

Your choice of:

GARDEN SALAD WITH BALSAMIC DRESSING 
Or

CAESAR SALAD

Your choice of:

PRIME RIB
8oz cut, lightly spiced and slow roasted, served with jus and a loaded baked potato

CEDAR PLANK SALMON
8oz butter-brushed Jail Island salmon grilled on a hand-cut plank served with a lemon white wine 

tomatobroth and sour cream ‘n’ chive mashed potatoes

CHICKEN PENNE RUSTICO
Herbed chicken sautéed with spinach, sun-dried tomatoes, roasted peppers, portobello mushrooms and 

feta  tossed with pasta in a fresh tomato sauce

CHEESECAKE
A classic cheesecake topped with seasonal berries in an ice wine compote

($30 not including taxes and gratuity)



PACKAGE #2

PARTIES OF 6 AND OVER GET 1 ORDER OF CANYON CREEK DIP and 
COCONUT SHRIMP TO START

Your choice of:

GARDEN SALAD WITH BALSAMIC DRESSING 
Or

CAESAR SALAD
Or

CHOPHOUSE SALAD

Your choice of:

PRIME RIB
8oz cut, lightly spiced and slow roasted, served with jus and a loaded baked potato

CEDAR PLANK SALMON
8oz butter-brushed Jail Island salmon grilled on a hand-cut plank served with a lemon white wine tomato 

broth and sour cream ‘n’ chive mashed potatoes

NEW YORK STEAK
A 10oz lightly seasoned striploin served with a loaded baked potato 

VEGETARIAN  PENNE RUSTICO
  Sautéed spinach, sun-dried tomatoes, roasted peppers, portobello mushrooms and feta tossed with pasta in a 

fresh tomato sauce

Your choice of:

DOUBLE CHOCOLATE BROWNIE
A warm soft brownie topped with crème anglaise, caramel and vanilla bean ice cream

Or

CHEESECAKE
A classic cheesecake topped with seasonal berries in an ice wine compote

($35 not including taxes and gratuity)



PACKAGE #3

PARTIES OF 6 AND OVER GET 1 ORDER OF CANYON CREEK DIP AND BACON WRAPPED SCALLOPS

Your choice of:

GARDEN SALAD WITH BALSAMIC DRESSING 
Or

CAESAR SALAD
Or

CHOPHOUSE SALAD

Your choice of:

PRIME RIB
12 oz cut, lightly spiced and slow roasted, served with jus and a loaded baked potato

PAN-SEARED HALIBUT
Thick cornflake and Parmesan-crusted fillet on a bed of sautéed baby spinach and peppers with tomato and

caper hollandaise, served with sour cream ‘n’ chive mashed potatoes

FILET MIGNON
7 oz. tenderloin wrapped in Applewood-smoked bacon, served with a loaded baked potato

TORONTO’S BEST PORK CHOP
Lightly spiced, slow roasted and grilled to order, served with lingonberry sauce and sour cream ‘n’ chive mashed potatoes

Your choice of: 

DOUBLE CHOCOLATE BROWNIE
A warm soft brownie topped with crème anglaise, caramel and vanilla bean ice cream

Or

CHEESECAKE
A classic cheesecake topped with seasonal berries in an ice wine compote

($40 not including taxes and gratuity)



COCKTAIL PACKAGE 
(Serves six people)

   CANYON CREEK DIP
Creamy blend of fresh spinach, artichokes, and Asiago cheese. Served with warm 

nacho chips and homemade salsa

   ALMOND-CRUSTED GOAT CHEESE
Cranberry and roasted garlic-studded cheese served with 

cran-apple chutney, greens and crackers

JUMBO COCONUT SHRIMP
Plump shrimp coated in coconut and served with a horseradish marmalade dip

   
CHOPHOUSE GARLIC BREAD

   Sun-dried tomato baguette stuffed with smoked mozzarella, drizzled with roasted red pepper-garlic
butter and topped with freshly diced tomato

    
BACON WRAPPED SCALLOPS

Applewood-smoked bacon wrapped scallops served with sweet and sour Thai dipping sauce
    

($45 Not including taxes and gratuity)

COCKTAIL PARTY MENUS



156 Front Street West
Toronto, ON
416-596-2240

canyoncreekfront@sircorp.com

MAP

  
VQA AWARD OF EXCELLENCE

GOLD STATUS



Canyon Creek Chophouse offers a casual and premium atmosphere for private
parties that is ‘simply perfect’. We promise classic food with a twist and

outstanding service.  Items on the regular menu can be easily incorporated
into your party package. By attending to the smallest details we’ll ensure

that your event is memorable. 

   ~ Ideal for corporate and social events
   ~ Located in the heart of downtown Toronto - minutes away from the city’s

   most popular attractions
   ~ Private dining rooms - perfect for intimate celebrations

   ~ Licensed lounge ideal for cocktail parties
   ~ Two fully equipped meeting rooms: telephone and modem access, projection

   screen and display board 

Final confirmation of your party and the number of attendees must be
received 24 hours before your reservation date. If you have any questions,
or would like to proceed with booking your party, please call and speak

with the General Manager or Reservations Specialist.

DOWNTOWN TORONTO




