» Alcohol and Gaming Commission of Ontario P H
g/w 90 Sheppard Avenue East, Suite 200 MU“IClpal Inform atlon
Toronto ON M2N 0A4 H
e W Tel.: 416-326-8700 o Fax: 416-326-8711 for qu uor Sa Ies
Ontario Toll free in Ontario: 1-800-522-2876 Li cences

Inquiries: www.agco.caliagco
Website: www.agco.ca

The information requested below is required in support of all applications for a new Liquor Sales
Licence or outdoor areas being added to an existing Liquor Sales Licence.

Section 1 — Application Details

Premises Name Premises Phone Number (include
] area code)

905-881-2233 |

%Symposium Cafe Restaurant and Lounge

Premises Address City/Town Province  Postal Code

8165 Yonge Street ] Thornhill ] ON z§3T 2C6

Contact Name

] Contact's Phone Number (include
Val Poter | area code and extension)
s
Contact's Email Address ; 416-268-9260 |

}val.potter@symposiumcafe.com

Does the application for a Liquor Sales Licence include indoor areas and/or outdoor areas?
[7] Indoor Areas 7] Outdoor Areas

Section 2 — Municipal Clerk’s Official Notice of Application for a Liquor Sales
Licence in your Municipality.

Municipal Clerk:
Please confirm the “wet/damp/dry” status below.

Name of village, town, township or city where taxes are paid.
(If the area where the establishment is located was annexed or amalgamated, provide the name that
the village, town, township or city was known as.)

Is the area where the establishment is located “wet”, “damp” or “dry”"? Please select one.
IE] Wet (for spirits, beer, wine) D Damp (for beer and wine only) D Dry
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Note: Specific concerns regarding zoning or non-compliance with by-laws must be clearly outlined in
a separate submission or letter within 30 days of this notification.

Address of Municipal Office Date (dd/mm/yyyy)

| |

Title Signature of Municipal Official

2085E (2020/12) Page 2 of 2



Liquor Licence Questionnaire

The Corporation of the City of Markham

To evaluate your Liquor Licence Application, you are required to complete this
Questiocnnaire.

Submit the all required documaentation to the Clerk's Office by mail or in-person to the
address below.

City of Markham

Clerk's Office

Legislative Services Department
101 Town Centre Boulevard
Markham, Ontario

L3R 9W3

Attention: Public Services Assistant
If you have any questions about this Questionnaire, please call 905-477-7000 ext. 2366.

Liquor Licence Questionnaire Checklist

Applicant Contact Information

First Name Last Name

Bill Argo

Street Number Street Name Suite/Unit Number
8169 Yonge Street

ICity Postal Code Province
Thornhill L3T 2C6 Ontario
Telephaone Number Mobile Number Email

905-881-2233 416-268-9260 bill@symposiumcafe.com

Restaurant Information

Name of Restaurant

Symposium Cafe Restaurant and Lounge

Street Number Street Name Suite/Unit Number

Yonge Street

City ) Postal Cade Province

Thornhill L3T 2C6 Ontario
Page1of2
Rev. Jan/17

Inforrmation on this form is collected under the authority of Section 11 of the Municipal Act, 2001, §.0. 2001, c. 25, as
amended and Section 12 of the Liquor Licerice Act, R.S.0. 19980, Chapter L.19, as amended. The information you
have provided will be used to contact you and process your Liquor Licence Application. If you have questions about
this collection contact the Access & Privacy Manager, Legislative Services Development, 101 Town Centre
Boulevard, Markham, Ontario, L3R 8W3, 805-477-5530.
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What is the closest major Intersection to the restaurant? E\Ihat is tha distance batween the
(-2

staurant and the clogest residential
Yonge Street and Hwy 407 rea? (in kilomstres)

Doaes the restaurant have a valid Business Licence issued Does the r;i%au;rant have a working Fire
by the City of Markham? Alarm System?

Busin%@ Li:ee:ce Nun%r: No [ 6 [ qu L‘/ é g O Yas No

if no, pleass note that a Business Licence is required.
Type of rastaurant {select ons)

Family D Roadhouse E] Sporis Bar D Fine Dining Take Out Cafe

What, if any, entertainmant or amusements will be provided in the restaurant? (select ali that apply)

[:l Karacke D Live Entertainment D Casino D Off-Track Betting D Arcade

Is the liquor licence application for an expansion of the existing operations?

If yes, please provide the current existing maximum seating capacity:

If no, please provide the planned existing maximum seating capacity;

@ Yes Building Permit Number: ’& ! l c?&(p (g OOO Oo AL‘
O No

Was the location previously used as a restaurant? @ Yes O No

If no, a Building Permit is required. Contact Building Services at 805-477-7000 ext. 4870 for more information.

if the location was previously used as a restaurant, has construction or alteration been proposed?

O Yes @ No

rf yes, please provide Alteration Pﬂnit Number;

Sepr 23]20a)

Applicant’s Signature ' Date

Page2of2
Rev. Jan/17

information on this form Is collected under the authority of Section 11 of the Municipal Act, 2001, 5.0. 2001, c. 25, as
amanded and Section 12 of the Liquor Licence Act, R.3.0, 1990, Chapter .19, as amended. The information you
have provided will be used to contact you and process your Liquor Licence Application. If you have questions about
this collection contact the Access & Privacy Manager, Leglslative Services Developmient; 101 Town Centra
Boulevard, Markham, Ontario, L3R 9W3, 805-477-5530.
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COCKTAILS & BAR DRINKS

M U LES We use award-winning Fever Tree™ Ginger Beer for the best flavours 8.95

Classic Moscow Mule
Vodka, ginger beer, fresh lime juice & mint.

Grapefruit Mule

Vodka, grapefruit juice, ginger beer, orange slice.

GIn Mule Smash

Gin, ginger beer, fresh lime juice, mint & orange.

Cranberry Vanliila Mule

Vanilta Crown Royal, cranberry juice, ginger beer, fresh lime juice.

Raspberry Mule =

Raspberry vodka, ginger beer, fresh lime juice, fresh raspberries & mint.

Georgla Peach Mule

Vodka, Peach Schnapps, ginger beer, fresh lime juice, mint & fruit slice.

MAKE IT A PITCHER

Margarita*
Tequila, Triple Sec, lime juice & salted rim.
Pitcher 23.95 - Glass 8.95

Sangria

Red or white wine mixed with fresh fruit.
Finished with Brandy (red) or Triple Sec (white).
120z Pitcher 23.95 - 40z Glass 8.95

Mojito*
Gold rum, fresh lime, soda, mint & simple syrup.
Pitcher 23.95 ~ Glass 8.95

Strawberry Daiquiri*

Captain Morgan Spiced Rum, strawberries & simple
syrup. Enjoy it on the rocks or blended. Pitcher
23.95 - Glass 8.95

*contain 6 oz alcohol/PITCHER & 2 oz alcohol/GLASS

COCKTAILS ..

Purple Haze Martini

Vodka, Peach Schnapps and Blue
Curagao layered atop cranberry juice
20z

Caesar A canadian classic.
Vodka, Clamato juice & spices

Aperol Spritz
Bubbly Prosecco, Aperol, soda & a fresh
orange slice 4 oz

Bourbon Sour
Buileit Bourbon, Triple Sec, orange juice
& simple syrup  1.50z

Negroni
Gin, Campari & Sweet Vermouth 20z

1.50z

OFF THE SH ELF Served with choice of mix. Ask your server for varleties.

SCOTCH 1.5 oz Johnnle Walker Red 7.95 Johnnie Walker Black 9.95
PREMIUM 1 oz Belvedere Vodka 7.95 Tequlla: Jose Cuervo 7.95 Patron Sliver 9.95
BAR RAIL 1 oz Spring Mill Vodka Spring Mlil Gin V.0. Rye Captain Morgan White Rum 6.95
Approx. Average 1838
Standard Alcoholic Standard
Cals. per Standard SPRING MiLL
Baverages Serving Slze:
Serving Size DISTILLERY
Red Wine (12%) | 1 glass (142 ml/5 oz) 130
White Wine (12%) | 1 glass (142 ml/5 oz) 120 Note: Actual calories of alcohalic beverages may vary;
the addition of mixes will increase the calories of these
Regular Beer (5%) 1 bottle (341 ml) 150 beverages. Standard serving sizes are based on one drink as
Light Beer (4%) 1 bottle (341 ml) 100 outlined in Canada's Low-Risk Alcohol Drinking Guidefines.
Spirits (40%) | 1 shot (45 mi/1.5 oz) 100 ENJOY RESPONSIBLY.




WINE & BEER  >SVeoa

Bubbles & Rosé s s o

Prosecco Romeo, italy 12 - 46
ROS@é Eastdell VQA reserve 11 17 42

White

Light & Fruity

Pinot Grigio Trebblano bragani, italy ’ 7 10 -
Riesling Trius, Canada 11 17 42
Crisp & Refreshing

Sauvignon Blanc pelee Island Lighthouse, Canada 11 17 42
Pinot Grigio tavernello, Italy 9 2 34
Full & Rich

Chardonnay Josh Cellars, California, USA 15 22 55

Red

Fresh & Vibrant

Montepulciano D'Abruzzo oragani, italy 7 10 -
Pinot Noir peiee i1sland, Canada 10 14 36
Bold & Spicy
Tempranillo ,
Anciano 7 year old Gran Reserva, Valdepanas DO, Spain 11 17 42
Cabernet Merlot prersona vQA, Ontario 16 23 56
Malbec Kaiken, Chile 14 21 52
Full & Smooth
Merlot Tius, Canada 14 21 52
Cabernet Sauvignon Josh Cellars, California, USA 15 22 55
Valpolicella Ripasso
Farina Valpolicella Rip Superiore Doc, [taly 14 21 52
Sapporo Beer 7.50 (500 m) Somersby Sparkling Apple Clder Mike’s Hard Lemonade 7.00 (355 ml)
Pabst Blue Ribbon Beer 6.00 (473 m)) 8:00 (500 ml) White Claw Hard Seltzer Mango
Budweiser Beer 7.00 (473 mi) Somersby Sparkling Pear Clder 8.00 (473 m))
Sleeman Clear 2.0 8.00 (500 mi) White Claw Hard Seltzer Natural Lime
Low carb, Low cal Beer 7.00 (473 ml) Vodka Mudshake Creamy Vanilia 8.00 (473 ml)
Gulnness 8.00 (500 mj) 7.00 (270 mi)
IMPORTED —die PREMIUM mwixi SAPPORO CLEAR 2.0
% Pint 10 oz 5.00 % Pint10 0z 4.75 % Pint 10 oz 4.50 —
Pint 18 oz 9.00 Pint 18 oz 8.50 Pint 18 oz Pabst Biue Ribbon 7.00
Pitcher 60 oz 23.95 Pint 18 oz Sleeman 8.00
i ) Pitcher 60 oz 20.95
Stendard Approx. Average
Alcoholic- Sesrtvaig‘g’as“.’ue cals. per Standard
Beverages Servmg Size Note: Actual calories of alcoholic beverages may vary; the addition of
Red Wine (12%) | 1 glass (142 ml/5 oz) 130 mixes will increase the calories of these beverages. Standard serving
White Wine (12%) | 1 glass (142 ml/5 0z2) 120 sizes are based on one drink as outlined in Canada's Low-Risk Alcohol
Drinking Guidelines.
Regular Beer (5%) 1 bottle (341 ml) 150
Li ght Beer ( 4%) 1 bottle (341 mI) 100 Menu Prices subject to change. Taxes & Gratuities not Included.
Spirits (40%) {1 shot (45 ml/1.5 oz) 100 ENJOY RESPONSIBLY.

Adults and youth (ages 13 and older) need an average of 2,000 calories a day, and children (ages 4 to 12) need an average of
1,500 calories a day. However, individual needs vary. Any add-ons or substitutions add indicated calories to total calorie count.



APPETIZERS

Calamari served with cocktail sauce
Lightly breaded, golden brown rings. 15.95 (410 Cals)

Chicken Quesadilla served with sour cream & salsa.

Grilled chicken;green peppers, onions;:mozzarelia and cheddar~ -

cheese ina tomato bagli torﬁlla 16.95° (7 0 Cals)

with Korean BBQ dipping sauce, 19.95 (820 Cals)
Gluten friendly without Korean BBQ dipping sauce {reduce 60 Cals)

Chicken Wings

A full pound of plump roaster wings w’rth celery, carrot stlcks & b&ue =

cheese dip. Add your choice of BBQ {60 Cals) or Honey Garlic (60
Cals), Hot (10 Cals) or Sweet & Spicy Thal (7Q.Cals). 16:95 (570 Cals)

; ; ' % Tuscan Tomato Bean 6.95 (120 Cals)
Tender, pan seared morse}s of beef in an Aslan Inspired marinade. e

SYNPOSIUM
e
SOUPS

French Onion s.95 (350 Cals)
Broccoll & Cheddar 7.5 (360 Cals)

Roasted tomatoes; vegetables & hearty beans In veééie broth.

SALADS

Bowl'salads served with cholos of Houumadu Dressings:

Ranch (180 Cals); Creamy Garlic & Parmesan (430 Cals), Spicy Itallan
Vinaigrette (370 Cals) or Clover Honey & Mustard Seed Vinaigrette (40
Cals)i No substitutions will be'made for ingredients.

W Warm Spinach Dip served with toasted pita bread.
Topped with feta & cheddar cheese. 14.95 (1050 Cals)

W Golden Battered Portobello Mushrooms

@ Algarve Chicken Salad Bowl
Marinated grilled chicken thighs, grape tomatoes, black beans,
sliced mushrooms & peashoots. Served over crisp romaine lettuce.

Fresh cut Portobelio mushroom caps dipped in batter. and fried

crispy golden. Served with sriracha mayo. 13,95 (520 Cals)

Classic Bacon & Onion Perogles
Traditional pan fried potato onion perogies topped with
caramelized onlons and bacon. Garnished with green onions and

22,95 (570 Cals)
Teriyaki Salmon Salad Bowl

Grilled Atlantic salmon loin with our signature teriyaki glaze, joined
by ripe tomatoes, cucumber, broccoli, sliced mushrooms, green
onion, pea shoots & crispy wontons on a bed of romaine lettuce.

served with sour cream. (9 pieces) 12.95 (630 Cals) 23.95 (480 Cals)

Flathread & Poutine

W Bruschetta Flathread 13.45 (830 Cals)

€ BBQ Chicken Cobb Salad Bowl
Grilled BBQ chicken breast, crumbled bacon, grape tomatoes,
cucumbers, peashoots, hardboiled egg & goat cheese. Served on
crisp romaine lettuce. 23.95 (1060 Cals)

® Mediterranean Salad

i ’ Crisp romaine lattuce tossed with homemade Mediterranean style
dressing; topped with grape tomatoes, cucumbet; | green peppers,
red onions, Kalamata olives & feta.cheese. 1445 (340 Cals)

Diced tomatogs

Add Proteln to your Mediterranean or Caesar Salad:
Salmon 8.00 (+ 250 Cals) Steak 7.00 (+ 190 Cals)

seasoned tomatoes, mozzarelia & goat cheese with a balsamic ¢ drizzle,
Classic Poutine 10.95 (490 Cals)

Chlcken .00 (+ 230 Cals)

Caesar Salad
Crispromaine saladwnh rea) bacon bits. croutons (
creamy garlic anid parmesan:dressing.:.13.95¢ (430 Cals)

All Sandwich Sectlon Items served with Meditsrransan Side Salad @ or your cholce: Caesar Salad (- 60 Cals), Fries @
SAN DWI CH ES (+ 120 Cals) orTuscan Tomato. Baani Soup (- 40 Cals). Substitutions: Sweet Potato Fries, Onion Rings (- 20 Cals), or

French Onlon Sonp (+200 Cals)-additional 1.50 each. Substitute classlc poutine for french fries add 3.00 (240 Cais)
California Chicken Sandwich on a: gourmet bun. Grilled chlcken breast Iayered with:&riracha mayo, guacamole, black beans,
cheddar, bacon, lettuce, tomato, red onion & pickles. 1995 (860 Cals) ¢
Chicken Bacon Club on a home style ciabatta bun. Delicious grilled chicken breast, crispy bacon, lettuce & tomato. 18.45 (450 Cals)

Fish Tacos Lightly seasoned, delicately. pan—fned Haddock ﬁllet tucked |nto two warm tortilla shells wnh Asvan cucumber slaw, shredded
lettuce & piquant thal glaze 17.45 (680 Cais)

o StowtBie Ve!tar&n m_m:-rsl_;na-of g- pe'ers-lon_
spices. Sauteed with:rice; stuffed into a tortilia:and grilled. Served with choice of side.
Persian Steak Burrito 19.95 (920 Cals)
Perslan Chicken Burrito 18.95 (930 Cals)

*#¥ Persian Vegetarian Burrito 17.95 (800 Cals)

Chicken Parmesan Sandwich on a gourmet bun. Tender chlcken breast rolied In our housemade breading, lightly fried and
tossed in marinara sauce; topped with sautéed mushrooms; red peppers & mozzaralla 18 45 (800 Cals)

Chicken Caesar Wrap in a tomato basil toftilia. - : : =

Grilled chicken breast strips with romaine lettuce, real bacon bits & creamy caesar dressmg 17.45 (700 Cals)

: '@‘ Beyond Meat Burger
w 6 oz plant protein Vegetarian Burger.
16.95 (380 Cals)

Certified Angus Chuck double burger (b

4oz patties) served with Symposium's -
signature burger sauce. 15.95 (480 Cals)
Single patty burger 11.95 (360 Cals)

Served on a-toasted Bunand topped
with fettuce, tomato, pickle'and onlons.
Includes Mediterranean Salad (©)

PICKYOUR CHEESE _VEGGIES * ALITTLE EXTRA FLAVOUR.. TOP IT OFF 1.25 each
Mozzarella (80 Cals) Sautéed: Onlons 20 Cals):, “Extra Burger Patty 4. 001240 Cals): " Jack Daniel's Sauce (60 Cals)
Cheddar (110 Cals) _Sautéed. Mushmoms {20 Cals) Beyond Meat Pa‘ct}' 6.25(120 Cala) Guacamole (90 Cals)

Swiss (110 Cals) Roasted Zucchini (20 Cals)™ Péameal Bacon 1.75 (40'Cals) 3 Onion Rings (60 Cals)

1.45 each Hot Peppers (20 Cals) Bacon 1.45 (180 Cals) Housemade Coleslaw (60 Cals)

.95 each Ham 1.45 (140 Cals) Portobello Mushrooms (30 Cals)

Housemade Bruschetta Mix (70 Cals)
*gluten free bun available on request { )

Includes: Mediterranean Salad () OR your choice of: Caesar Salad (- 60 Cals), Fries@ (+ 180 Cals) or
Housemade Tuscan Tomato Bean Soup (- 40 Cals). Substitute ciassic poutine for french fries add 3.00 (240 Cals)

Adults and youth (ages 13 and older) need an average of 2,000 calories a day, and children (ages 4 to 12) need an average of 1,500 calories a day.
However, individual needs vary. Any add-ons or substitutions add indicated calories to total calorie count. " indicates vegetarian. All items identified with
@ are considered gluten friendly; however, the possibility of cross contact with gluten items does exist. Please notify management if you have allergies,



SYNPOSIUM

£ E

on a bed of basmati rice, vegetables & pineapple with crisp green . B
onion & sesame seeds. 19.95 (1050 Cals) Salmon & Spinach Fettuccine (eal pairing: Rosé)

Flaked Atlantic salman with spinach tossed. in a rose sauce with
Butter Chicken Rice Bowl (st pairing: chardorinsy): fettuccine noodles & served with garlic toast, 23.95 (1290 Cals)
Juicy chunks of boneless chicken breast & carameélized onions @ Substitute rice noadles. 23.95 (1220 Cals)
simmered iy sweet tomato & gurried cresm. Sgrved aver basmati

L Penne Bolognese (uesi parring: Montapulciano)
rice with toasted pita. 18,95 (1320 Cals) Ground sirloin, braised root vegetables, roasted tomatoes over
Steak Stir-Fry Bowl (idear pairing: pinot Noir) penne noodles with garlic toasted baguette. 18.95 (1440 Cals)

Pan fried steak bites, green peppers, onions & tomatoes with our

garlic sauce drizzle over basmati fice. 19.95 (920 Cals) % Spinach & Mushroom Carbonara qcea! pairing: verioy

Sautded spinach; mushrooms tossed with fettuccine in parmesan
Chicken Stir-Fry Bowl (oear pairing: Chardonriay} creant made with eggs. 17.95 (1160 Cals)

Sautéed, diced marinated chicken, peppers, tomatées, onions. &

cilantro with garlic sauce drizzle over basmati rice. 18.95:(930 Cals) W Fettuccine Alfredo (veal pairing: chardonnay)

Vi i Fresh mushrooms with al dente nocdles tossed in housemade
¥¥ Vegetarian Stir-Fry Bowl (deai pairing: Pinot Noir) Alfredo sauce, 17.95 (1640 Cals)

A flavourful mix of pan fried portobello mushrooms, black beans, Substitute rice noodles: (1520 Cals)

bell peppers, tomatoes, red onions and cilantro with our gariic

sauce drizzle over basmati rice. 17.95 (80Q Cals} @ gege;ta’_ir:n Pahd .‘I‘Ihal (Ideal pairing: Shiraz)

. picy Pad Thai with julienned vegetables & rice noodles. Topped

i Mﬁdgtezfaze?ﬂl Izuga‘:'?l“i g‘“)’dle Bowl Serveg wit T i 0 blad oggs & peanuts. 18,05 (1380 Cale

garlic bread. (ldeal pairing: Sauvignon Blanc Add Protel Vegetarl d Thai:

Spiralized, fresh zucchini noodles sautéed in olive oil with grape eln to your Fettuccine Alfrado or Vegetarlan Pa a

Chicken 6.00 (230 Cal Steak 7.00 190 Cal
tomatoes, Kalamata olives & feta cheese. 16.95 (480 Cals) ! (230 Cals) (180 Cats)

Salmon 8.00 (250 Cals)
Add Protein to your Mediterrnean Zucchini Noodle Bowl:
Chicken 6.00 (230 Cals) Steak 7.00 (190 Cals)
* Salmon 8.00 (250 Cals)

Rib Dinner (e pairing: Cabernet Sauvignon}
A full rack of “fall off the bone” back ribs basted in BBQ sauce:
served with crisp french fries & coleslaw. 29.95 (2400 Cals)

ENTREES

Fire Grilled Jack Daniel’s Petit Fllet

(ldeal pairing: Tempranifio) e
9 oz petit filet of beef, grilled, sliced and fanned out on the plate. Chicken Parmesan (ivea! pairing: vaipolicetia)

Brushed with our signature J.D. BBQ giaze, sided by roasted Lightly breaded chicken breast covered in marinara sauce and
potatoes & seasonal vegetables. 25.95 (860 Cals) mozzarellg: With fettuccing noodles; 22.95 (169Q Cals)

Add Wiid Mushroom DemkBiace 3.50 (45 Cals) - Teriyaki Grilled Salmon (iear pairing: Chardornay)
Chicken Souvlakl DInnet (ideai pairing: pirct Geigio) . Grilled Atlantic salmor:with gingery teriyaki sauce, ¢risp
Garlic, lemon and oregano marinated chicken on skewers. ‘ green.onion & sesame seeds. Served with rice & vegetables.
With salad, rice and tzatziki sauce. 23.45 (830 Cals) 24.95 (1080 Cals)
Portuguese Sty'e Chicken Dinner . Schnitzel Cutlets (ldeal pairing: Chardonnay)
(Ideal pairing: Sauvignon Blanc) = k ; ' Hand breaded;terider park cutlets topped with onion infused country
Marinated chicken grilled to perfection and served with raast. . gravy. Sided with roast potatoes & local vegetables.

potatoes and seasonal vegetables. 23.45. (930 Cals) ) 22.95 {1030 Cais)

[14 M EAT” AN D POTATO ES Served with a side of crispy french fries & housemade coleslaw.
Substitute classic poutine for french fries add 3.00 (240 Cals)..

"% Portobello Mushrooms and Fries Piump portobello mushroom caps battered and galden fried. Sefved with sriracha mayo.
16.95 (980 Cais}-. e :
Steak Bites and Fries pPan seared ini Asian inspired marinade with Kofean BBQ dippiiig 'sauce. 21.95 (1100-Cals)
Chicken Wings and Frles one full pound of plump roasters wings with your choice of sauce. 19.95 (1190 Cals)
Chicken Tenders and Fries Hand breaded, seasoned chicken tenders with sriracha mayo. 17.95 (1670 Cals)
Calamari and Fries Lightly breaded rings, cooked golden brown. Served withi cocktalf sauce. 16.95 (690 Cals)
Fish and Chips 2-riece English Style batterad Haddogk fillets. 17.95¢ (1400 Cals) Add a third plece 7.00 (560 Cals)

BEVERAGES

Fruit Freezies rresh fruit blended with ice. Evian sPri"g Water (330ml) 3.45 (0 Cals)

Select one fruit or create your own unique combination of

Strawberry (40 Cals), Banana (100 Cals), Raspberry (60 Cals), Perrier Mineral Water (33omi) 3.45 (0 Cats)
Blueberry (70 Cals), Blackberry (50 Cals) or Pineapple (60 Cals). San Pellegrino Sparkling (750 mi) 6.45 (0 cals)
4.95

Pop Coke (140 Cals), Diet Coke (O Cals),

European Soda A symposium Favourite! Gifiger Ale (120 Cals); Sprite (140 Cals) $3.50

Alight & refreshing soda beverage in deficious fruit flavours Incluging .
Peach, Mango, Strawberry, Raspberry & Kiwi. 3.95 {80 Cals)

CARE for HEALTHY PROTECTIVE FREQUENT SOCIAL CLEANING
TEAM MEMBERS EQUIPMENT HANDWASHING DISTANCING PROCEDURES

daily masks to be worn and hand sanitizing your table disinfected
temperature checks by all team members stations throughout before your visit

seating areas
modified for your safety |

g

Aduits and youth (ages 13 and oider) need an average of 2,000 calories a day, and children (ages 4 to 12) need an average of 1,500 calories a day.
However, individual needs vary. Any add-ons or substitutions add indicated calories to total calorie count, " indicates vegetarian. All items identified with
@ are considered gluten friendly; however, the possibility of cross contact with gluten items does exist. Please notify management if you have allergies.



B R EAKFAST available ‘til 4 pm SY@%’L‘HM

BLT Sandwlch 7.95 (580 Cals) w French Toast & F\'ult Cup 9.95 (620 Cals)

Three Eggs includes choigs
Three eggs any style accomy

OMELETTES " THREE EGG BREAKFAST

* Egg White Omelettes available ' 3 fresh eggs, any style 10.45 (490 Cals)
add 1.50 extra (- 100 Cals) with ham 13.45 (710 Cals)

Deluxe Omelette , or bacon 13.45 (770 Cals)

Bacon, sausage, ham, green peppers, red onions with peameal bacon 13.95 (710 Cals)

and mushrooms. 14.95 (910 Cals)

‘" Mediterranean Omelette: 13.95: (580 Cals)
Diced zucchini; tomatoes, b|ack olIves &feta cheese

' Grlled Vegotable Omeletto EGGS BENEDICT soresi asos oo

Grilled onions, roasted red " peppers, mu'shrooms'énd
zucchini. 13.95 (570 Cals) Eggs Benedict

..Peameal bacon and poached eggs topped with Hollandaise
b d Splnach & Feta Omelette 1295 (650 cals) - o layered on  toasted English muffin: 14.95 (700 Cals)

1395 (730Cale) Eggs Benjamin
Ham, green pepper Vred onlons and cheddar chees Smoked galmon, red anions and poache eggs topped with
Bacon & Cheddar Omelette 12. 95 (690 Cals) Hollandaise sauce; layered on a toasted English muffin,

16.95 (620 Cals
% Custom Omelette 10.95 (490 Cals) wE ;:l . nt:
add your favourite Ingredlents: w ggs Florentine: .
Choice of meat: bacon (80 Cals), diced ham (6 : Cooked spinach & poached eggs topped with Hollandaise
sausage (200 Cais) add 0.95 each = sauce Iayered on: atoasted English muffin. 13.95 (590 Cals)
Choice of vegetable: tomatoes (20 Cals), red onlons

(20 Cals), mushrooms (20 Cals), roasted red peppers "ﬂ AVOCADO TOAST with Poached Eggs

(20 Cals), green peppers (20.Cals),.zucchini (20 Cals),...... = Avocado spread:with pico.de gallo and 2 eggs. On toasted
black olives (30 Cals) ar splnach (5 Cals) add O, 95 each rye bread with sidaﬁuit salad. 15. 95 (660 Cals)
Cholce of cheese: cheddar of Swiss (110 Cals};

mozzarella (80 Cal,s),,pi feta (70 Cals)- add 1.45 ea‘;h . '*‘iff‘ ____”

Symposium French Toast
Three large slices of fresh egg bread, dipped in our cinnamon
honey egg batter. Served with fruit cup & choice of:

POWER BREAKFAST ham (830 Cals):or bacon (890 Cals) 15.95

Steak Power Omelette Add chocolatechips 1.50 (140 Cals)
Sautéed BBQ steak bites; green peppers; onions, tomatoes, Add extra fruit topping 1.50 (35 Cals)
garlic sauce - with breakfast potatoes & toast. 19,95 (920 Cal Caramel Banana French Toast

Chicken Power. 0 With hot carame! banana sauce and choice of ham (1110
‘ Cals) or bacon (1200 Cals) 16.95

‘ Belglan Waffle 12.45 (400 Cals)
u’ Vegetarlan Power Omelette Topped with choice of fruit & served with a side fruit cup.
Sautéed portobello mushrooms, black beans, peppers, Add chocolate chips 1.50 (140 Cals)

Add extra fruit topping1.50. (35 Cals)

REFRESHING JUICES

BLEND YOUR JUICE WITH ICE add 0.70

Symposium Strawberry/Banana/Orange
Delicious and refreshing. 4.75 (130 Cals)

Orange 100% Florida oranges. 4.25 (110 Cals)
Mango 4.75 (140 cals)

or farmer’s sausage 13.95 (1160 Cals)
or turkey sausage -13; 95 (640 Cals)

Steak & Eggs

Grilled filet of beef medallions, three eggs made to order,
breakfast potatoes and a grilled pita. 19.95 (950 Cals)

Breakfast of Champions Three eggs - made to
order, with breakfast potatoes, a fresh waffle, and choice
of ham (930 Cals) or bacon (1330 Cals). 15.95

Adults and youth {ages 13 and older) need an average of 2,000 calories a day, and children (ages 4 to 12) need an average of 1,500 calories a day.
However, individual needs vary. Any add-ons or substitutions add indicated calories to total calorie count. " indicates vegetarian. All items Identified with
{5) are considered gluten friendly; however, the possibility of cross contact with gluten items does exist. Please notify management if you have allergies.



BREAKFAST SANDWICHES FRESH & LIGHT

Served with breakfast potatoes. @ Fruit Yogurt Parfait
The Cuban Prulled pork, fried egg, peameat bacon, W Assorted berries, vanilla yogurt & granola.
sliced pickle, mustard & Swiss cheese on a ciabatta bun. 5.75 (410 Cals)

11.95 (730 Cals)

Peameal Bacon, Egg & Cheese SIDE ORDERS

Served on a soft Gourmet bun. 11.95 (570 Cals) W Single egg (poached; fr|ed or scrambled)
1.50 (70 Cals)

All the fallowing served an whole whest; or your cholce Bacon (5 slices) 4.45 (270 Cals)

of bread: white {+ 10 Cals) or rye (- 40 Cals).

{d Ham, Feta, Onion & Egg Sandwich Ham (3 slices) 3.45 (210 Cals)
Served on gluten friendly bun 1.1. 95 (460 Cals) Yy Breakfast Potatoes 3,75 (160 Cals)
Western "y Toast 1.75
Ham, bell peppers & red onion..9.95 (390 Cals) white (180 Cals), whole wheat (170 Cals),

. marble rye (130 Cals)
” ;rif I:'Zeg‘;kfsrirci"ﬁd Cheese 9.95 (490 Cals) Peameal (3 slices) 3.95 (210 Cals)
1 . als

Turkey sausage (3 pleces) 3.95 (100 Cals)
k4
# Fried Egg 5.95 (310 Cals} . Farmer’s sausage (2 pleces) 3.95 (660 Cals)
Bacon & Egg 8.95 (670 Cals)

"W Frult salad 4.95 (90 Cals)
Bacon & Cheese 8.95 (760 Cals) *¥ Sliced tomatoes 1.50 (15 Cals)

¥ Add cheese slice 1.45 (70110 Cals) ¥ French toast 8.95 (390 Cals)

Available from 11am - 4pm Chicken Wings and Fries
s AI_AD BOWI.S One full pound of plump roaster wings with choice of sauce.

Served with housemade coleslaw. 19,95 (1190 Cals)
Sarved with choice of our Housemade Dressings: Ranch {180 Cals),
Graamy Garlle & Parmesan (430 Cals),,ﬁplcy italian Vinaigrette Chlcken Tender S and FI' fes.
(370 Cals) oF Gldver Honey :
No substitiution:

G Algarve Chii ken Salad Bowl ,

Marinated gmled chicken thighs, grape tomatoes, black beans, LU NCH SANDWICHES
sliced mushrooms & pea shoots. Served over erisp romaine letiuce. Served with Mediterranean Side Salad (© or your cholce: Caesar
22.95_(570.Cals Cals), Fdes @ (+ QO Cals) or Tugcan Yomato Bean

mushrooms, green onlon pea shoots & crispy wontons on a
hed of romaine lettuce. 23.95 (480 Cals) Grilled chicken breast layered with sriracha mayo,

- le blackb ans, cheddar, bacon, lettuce, fomato,
G BBQ Chicken Cobb Salad B ;
Grilled BBQ chicken breast, crumbled b
cucumbers, peashoots, hardboilede@ g9
on crisp romaine lettuce. 23.95 (1060 Calﬁ)

Dellcnous gnlled:chlcken breast, crispy bacon, lettuce &
tomato. 18.45 (450 Cals)

French Onlon Soup 8.95 (350 Cals) CI}icken Parmesan Sal?dwlch on a gourmet bun

Symposium Burger BU RG ERS

Certified Angus Chuck double burger (two . @ Beyond Meat Burger

40z patties) served with Symposium’s Sarved on a toasted Bin-and topped s 6 oz plant protein Vegetarian Burger.

signature burger sauce. 15.95 (480 Cals) with lettuce, tomate, pickle and dnlons,” * 16,95 (380 Cals) )

Single patty burger 11.95 (360 Cals) Includes Mcditemmm Salad (§)

PICK YOUR CHEESE VEGGIES A LITTLE EXTRA FLAVOUR TOP IT OFF 1.25 each

Mozzarella (80 Cals) Sautéed Onions (20 Cals) Extra Burger Patty 4.00(240Cals) Jack Daniel's Sauce (60 Cals)

Cheddar (110 Cals) Sautéed Mushrooms (20 Cals} Beyand Meat Patty 6.25 (120 Cals) . Guacamole (90 Cals)

Swiss (110 Cals) Roasted Zucchini (20 Cals} Peameal Bacon 1.75(40 Cals): | 3 Onion Rings (60 Cals)

1.45 each o Hot Peppers (20 Cals) = Bacon 1.45.(180.Cals}- Housemade Coleslaw (60 Cals)
.95 each ' Ham 1.45 (140 Cals) Portobello Mushrooms (30 Cals)

*gluten free bun available on request Housemade Bruschetta Mix (70 Cals)
Includes: Mediterranean Salad (§) OR your choice of; Caesar Salad (- 60 Cals), Fries ® (+ 180 Cals) or
Housemade Tuscan Tomato Bean Soup (- 40 Gals). Substitute classic poutine for french fries add 3.00 (240 Cals)

BRUNCH o
SPECGIALS

Cafe Americano 3.25 (15 cals)
Cappuccino 4.75 (45 calsj

Cafe Latte 4.75 (100 cals)

Chal Latte 4.75 (150 cals)
Vanilla Chal Latte s5.45 (220 cals)
Cafe Mocha 5.45 (240 cals)

Daily 9am - 3pm
Hot Chocolate 4.25 (200 cals)
Speclaity Tea Selection E;.545 (0 Cals) MIMOSA (s0z) or CAESAR (1502

Adults and youth (ages 13 and older) need an average of 2,000 calories a day, and children (ages 4 to 12) need an average of 1,500 calories a day.
However, individual needs vary. Any add-ons or substitutions add indicated calories to total calorie count. ¥ indicates vegetarian. All items identified with
% are consldered gluten friendly; however, the possibility of cross contact with gluten items does exist. Please notify management if you have allergies.




