
REFRESHMENTS 

MENU



Food and beverage charges are subject to an administrative fee (18%) and HST (13%).

V Vegan   GF Gluten-Free

REFRESHMENTS
Beverages
Locally Roasted Custom-Blend Coffee, Decaffeinated Coffee, and Assorted Teas	

	 Carafe/6 Mugs								        $30 
	 Half Urn/20 Mugs								        $90 
	 Full Urn/40 Mugs								        $180

Assorted Soft Drinks, Regular and Diet (355ml can)					    $4 each

Assorted Juice (340ml can)								        $4 each

Eska Still Water (500ml plastic bottle)						      $4 each

Individual Sparkling Water (250ml glass bottle)					     $4 each

Hydration Station  									         $11 / jug 
Lemon-Lime, Cucumber-Mint, Grapefruit-Thyme, Lemon-Basil			   $50 / urn	 	
										        

Break Items
All break items are available as individually packaged items.  If you require additional break item  
selections, please speak with your Event Planner for item availability and pricing.

Selection of Freshly Baked Seasonal Muffins and Low-Fat Muffins			  $43 / dozen

Individually Wrapped Gluten-Free Banana Chocolate Chip Muffins V GF         	 $48 / dozen

Bagels Served with Cream Cheese and Assorted Preserves			   $44 / dozen 
(Separate toaster provided on request)

Assorted Homestyle Cookies (min. 1 dz)						      $37 / dozen

Novelty Ice Cream Bars, Assorted and Individually Packaged (min. 4 dz) 		  $42 / dozen

Chocolate Chip Granola Bars	 (nut-free option available upon request)		  $26 / dozen                                        

Personal Candy Shots of Jujubes or Jellybeans (min. 4 dz)				   $38 / dozen

Vegan House-Made Trailmix (min. 4 dz) V GF					     $48 / dozen

Individual House-Made Beef Jerky Shot (min. 4 dz) GF				    $48 / dozen

Individual Bags of Chips, Assorted (min. 4 dz) GF					     $48 / dozen

Individual Bags of Smartfood Popcorn (min. 4 dz) GF				    $48 / dozen

Individual Yogurt Parfaits with House-Made Granola and Berries (min. 4 dz) GF  	 $78 / dozen

Individual House-Made Fresh Fruit Cups (min. 4 dz) V GF				    $78 / dozen

Individual Crudité and Dip Cups (min.1 dz) GF					     $72 / dozen      

Individual Local Picard’s Peanuts Chip Nuts: BBQ, Salted, Dill (min. 4 dz) GF	 $84 / dozen

Sliced Seasonal Fresh Fruit (serves 40) V GF				              $230 / platter

Breakfast Breads: Wild Berry, Chocolate, Lemon Poppy Seed (min. 4 loaves)	 $43 / loaf (14 slices)

Mini Pretzel Bites, Queso Sauce, Honey Dijon, Grainy Mustard (min. 4 dz)		 $12 / dozen 

RBC Place London is committed to sourcing sustainable, biodegradable packaging whenever possible. 



Food and beverage charges are subject to an administrative fee (18%) and HST (13%).

V Vegan   GF Gluten-Free

REFRESHMENTS
Food Stations
min. 25 guests for each food station

COFFEE & CONVERSATION BREAK
Sour Cherry Greek Yogurt Danish

Chocolate Croissants

Fresh Fruit Salad (local when available) V GF

Locally Roasted Custom-Blend Coffee, Decaf, and Assorted Teas

Lemon-Lime Water Hydration Station

$19 per person

SCONE BUT NOT FORGOTTEN
House-Made Lemon Blueberry Scones

Milk Chocolate Granola Clusters

Sliced Fresh Fruit (local when available) V GF

Locally Roasted Custom-Blend Coffee, Decaf, and Assorted Teas

Grapefruit-Thyme Water Hydration Station

$19 per person

FUEL & FOCUS	
Chocolate Hazelnut Beignets

Sikorski Miniature Kabano Charcuterie Shot, Old Cheddar, Gherkin, and Sweet Pepper GF

Carrots, Cucumber, and Celery with Hummus V GF

Locally Roasted Custom-Blend Coffee, Decaf, and Assorted Teas

Cucumber-Mint Water Hydration Station

$19 per person

C & C
Fresh Baked Cookies

Assorted Novelty Candy

Whole Apples or Bananas V GF

Locally Roasted Custom-Blend Coffee, Decaf, and Assorted Teas

Lemon Basil Water Hydration Station

$19 per person


