
Holiday 2025



The Snug is the perfect spot to host any event and has

maximum capacity of 30 guests for a cocktail reception or 

20 for a seated dinner

. 

For larger gatherings, we also offer 

main floor and full-restaurant buyouts



Canapés

$72 per dozen

Welsh Rarebit on Toast

Mushroom & Stilton Toasts (V)

Pakora & Berbara Yogurt Dip (GF)+(V)

Hummus & Pickled Vegetables on Flatbread (VG)

Crushed Peas & Goat Cheese on Toast (V)

Seasoned Grilled Squash & Smoked Ricotta (GF/V)

priced per dozen | minumum of two dozen per item 

$96 per dozen

Crab Cakes & Sicilian Pepper Sauce 

Goujons of Sole & Tartare Sauce 

Smoked-Haddock Kedgeree Arancini & Coriander Chutney

Canadian Beef Sliders & House-Ketchup

Maple-Soya Braised Beef Short Rib Turnovers

Lamb Rann & Mini Yorkshire Puddings 

$180 per dozen

Seared Ontario Lamb Chops & Mint Sauce (GF)

Grilled Beef Tenderloin Sliders & House Tewksbury Crème Fraiche

Platters

The Oxley Ploughman’s Platter      $114

 House Breads & Spreads (v)     $42

Assorted Crudités with Selection of House-Made Dips (v)      $42

British & Canadian Cheeses With Accompaniments (v)      $78

Charcuterie & House Pickles     $78

Marinated Olives (v)     $45

Assorted Fruit (v)     $45

House Cookies & Squares (v)     $58

priced per six people 

$84 per dozen

Mini Grilled Cheese & House-Ketchup (V)

House-Smoked Duck Breast & Asian Slaw on Crispy Wonton

Chorizo Sausage Rolls & Oxford Sauce

Smoked Tomatoes & Aged Cheddar on Toast (V)

Caponata Turnovers (V)

Grilled Chicken Skewer & Peanut Sauce



Prix-Fixe Lunch Menu



Prix-Fixe Dinner Menu



e-mail jenn@theoxley.com  or

 call 647 348 1300 

to book your party 
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