
MEMORIALS &  

CELEBRATION 



 

 

 

 

 

 

Here are few examples as to why we are continually 

awarded the Top Conference & Event Centre in Hamilton 

 

The Waterfront Centre is an industry-leading catering 

and events company proudly specializing in Memorials 

and Celebrations of Life. 

 

We plan hundreds of events yearly and understand the 

many pieces that need to fit together for a meaningful 

and thoughtful event. 

 

Our Event Managers can advise above and beyond 

your catering needs, ensuring your event runs smoothly 

and your family and friends feel well taken care of. 

 

Here at The Waterfront you never pay extra for A/V 

equipment, background music, use of our many 

electronic displays for slide shows. 

 

Our panoramic views of the Hamilton Marina provides a 

beautiful backdrop for your meaningful day. 

 

 

 



RECEPTION PACKAGE 
Ideal for reception lasting 60-90 minutes. 

It is based on a minimum 60 guests. 

FINGER SANDWICHES 

A selection of traditional tea sandwiches…egg salad,  

ham & cheese, cucumber & cream cheese, radish &  

sprouts & peppered cream cheese, smoked salmon & dill 

cream cheese 

 

4 per person 

 
 

FRESH VEGETABLE PLATTER 

A bountiful display that may include baby carrots, red & 

yellow peppers, English cucumber, zucchini, broccoli, 

celery, and cherry tomatoes 

 

accompanied by a yogurt dill dip 

 

 

FRESH FRUIT & BERRY 

A beautiful display of seasonal fruits and berries, which 

will include strawberries, raspberries, blueberries, 

watermelon, cantaloupe, honeydew & pineapple 

 

 

ASSORTED COOKIES, TARTS & SQUARES 

Chocolate raspberry brownies, espresso bistro brownies, 

Nanaimo bars, white chocolate chunk brownies, date 

squares, lemon bars, fruit bars, assorted shortbreads &  

tea cookies, chocolate nut tarts 

 

 

CONTINUOUS REFRESHMENT STATION: 

100% Premium Gourmet Colombian Coffee & Decaf, 

Variety of Herbal & Regular Teas,  

Fruit Infused Water Station 

 

 

$24.00 per person 

plus hst, 15% service charge & $600.00 room rental fee 



OPEN HOUSE PACKAGE 
Ideal for an open house reception lasting 2 - 4 hours 

It is based on a minimum 80 attendees consuming 4 - 6 pieces each 

COLD CANAPES 

Crispy Zucchini & Feta Fritters- fresh mint yogurt crema,  

Assorted Grilled Mini Flatbreads,  

Vegetable Spring Rolls 

 

ASSORTED MINI SANDWICHES 

Deviled Egg Salad on Brioche bun,  

Traditional Ham & Cheese Tea Sandwich,  

Siracha chicken salad wraps,  

Open faced Smoked salmon with lemon dill crema,  

Chopped Salad Wraps 

 

LOCAL CHEESE PLATTER 

selection may include cheddar, Swiss, blue, brie, & goat,  

garnished with fresh & dried fruit,  

served with  assorted crackers. 

 

VEGETARIAN CHARCUTARIE BOARD 

tomato bocconcini skewers, hummus, tapenade, baby carrots, 

red & yellow peppers, English cucumber & marinated  

vegetables, served with crostini and assorted breads 

 

ASSORTED SLICED MEAT PLATTER 

selection of prosciutto, pastrami, salami, capicola, Dijon  

and grainy mustard 

 

ASSORTED SQUARES & FRESH SLICED FRUIT 

A beautiful display of seasonal fruits and squares, which will 

include strawberries, raspberries, blueberries, watermelon, 

cantaloupe, honeydew, pineapple, Chocolate raspberry  

brownies, espresso bistro brownies, Nanaimo bars, lemon bars 

 

CONTINUOUS REFRESHMENT STATION 

100% Premium Gourmet Colombian Coffee & Decaf, Variety of 

Herbal & Regular Teas, Fruit Infused Water Station 

 

$31.00 per person 

plus hst, 15% service charge & $600.00 room rental fee 


