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TORONTO’S IRISH STEAKHOUSE

Irish Hospitality & Heritage On Tap

Holiday Dinner



 Holiday Entertainment made easy

The Holiday Season presents so many reasons to celebrate, 

so we would like to invite you to join us at Quinn’s Steakhouse 

and Irish Bar for your very special offi  ce or family event! 

Whether it is for Lunch, Dinner or a Cocktail Reception, 

we would love for you to discover the Hospitality that is 

off ered all year round at Toronto’s Irish Steakhouse!

Chef Paul Pisa has prepared a variety of crowd pleasing 

Prix Fixe Menus, all within an attractive price level. However, 

we can always assist you in creating a custom made 

Prix Fixe Menu with all your favourite dishes.

Start by talking to a member of Quinn’s Management Team.

We are committed to make your Holiday Event 

extra special and easy.



m- Holiday Dinner 1 -m
Quinn’s Hors D’oeuvres Platter

a selection of 4 items that can be selected from our hors d’oeuvres menu.
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Mixed Greens & Cranberry Salad
with sundried cranberries and a cranberry vinaigrette

OR

Butternut Squash Soup
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Prime Rib au Jus
8oz cut, lightly spiced and slow roasted, 

with garlic mashed potatoes and shoestring onions
OR

Roasted Grain Fed Ontario Turkey Breast
savoury bread pudding, cranberry sauce and garlic mashed potatoes

OR

Pork Chop
tender grilled single bone chop with apple cider reduction, 

sauteed apples and garlic mashed potatoes
OR

Clare Island Salmon
pan fried new potato and lemon butter sauce
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New York Cheesecake
berry compote
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Your Choice
Appetizer, Main course and Dessert   $35        Hors d’oeuvres, Main course and Dessert   $40

Hors d’oeuvres, Appetizer, Main course and Dessert   $45

excluding taxes & 17.5% gratuity



m- Holiday Dinner 2 -m
Quinn’s Hors D’oeuvres Platter

a selection of 4 items that can be selected from our hors d’oeuvres menu.
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Mixed Greens & Cranberry Salad
with sundried cranberries and a cranberry vinaigrette

OR

Caesar Salad
with anchovy, berkshire pancetta, parmesan tuile and garlic croutons

OR

Butternut Squash Soup
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Prime Rib au Jus
10oz cut, lightly spiced and slow roasted, with garlic mashed potatoes and shoestring onions

OR

Clare Island Salmon
pan fried new potato and lemon butter sauce

OR

Top Sirloin Steak
10oz with broiled tomato and loaded baked potato

OR

Roasted Grain Fed Ontario Turkey Breast
savoury bread pudding, cranberry sauce and garlic mashed potatoes
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New York Cheesecake
berry compote

OR

Double Chocolate Pecan Tart 

chocolate espresso glaze and vanilla sauce
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Your Choice
Appetizer, Main course and Dessert   $40        Hors d’oeuvres, Appetizer, Main course and Dessert   $45

Hors d’oeuvres, Appetizer, Main course and Dessert   $50

excluding taxes & 17.5% gratuity
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Quinn’s Hors D’oeuvres Platter

a selection of 4 items that can be selected from our hors d’oeuvres menu.
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Mixed Greens & Cranberry Salad
with sundried cranberries and a cranberry vinaigrette

OR

Caesar Salad
with anchovy, berkshire pancetta, parmesan tuile and garlic croutons

OR

Butternut Squash Soup
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Prime Rib au Jus
14oz cut, lightly spiced and slow roasted, with garlic mashed potatoes and shoestring onions

OR

Roasted Grain Fed Ontario Turkey Breast
savoury bread pudding, cranberry sauce and garlic mashed potatoes

OR

Pan Seared Halibut
porcini crusted with creamed corn and fresh basil

OR

Filet Mignon
7oz with broiled tomato and loaded baked potato
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New York Cheesecake
berry compote

OR

Double Chocolate Pecan Tart 

chocolate espresso glaze and vanilla sauce
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Your Choice
Appetizer, Main course and Dessert   $45        Hors d’oeuvres, Appetizer, Main course and Dessert   $50

Hors d’oeuvres, Appetizer, Main course and Dessert   $55

excluding taxes & 17.5% gratuity



Hors D’Oeuvres Menu  
Choose Any Eight (8) for $20pp

Choose Any Ten (10) for $25pp

Choose Any Twelve (12) for $30pp

Choose Any Fourteen (14) for $35pp 

Crudites – Fresh Vegetables served with roast garlic aioli sauce 

Grilled Vegetable and Mozzarella Mini Pizzas 

Fritti Misti – mixed fresh vegetables in light crispy batter with garlic mayonnaise for dipping 

Bruschetta with cannellini beans & Sicilian semi-dried tomatoes 

Crisp Fried Chickpea Fritters with lemon salt 

Irish Smoked Salmon on Soda Bread with capers and onions 

Kilkenny Battered Shrimp with cocktail sauce 

Gulf Shrimp poached and chilled, with ‘Joe’s’ remoulade dip 

Oysters on the Half Shell with shallot mignonette and fresh lemon 

Donegal Crab Cakes with Herb & Caper Remoulade 

Curry and Chips – house cut chips with homemade curry sauce 

Irish Poutine – baked potato fries & sheep’s milk cheese curd with lamb jus 

Guinness BBQ Baby Back Ribs 

Homemade Irish Cocktail Sausages with brown sauce for dipping 

Tandoori Spiced Chicken Brochettes with spicy coconut & peanut dipping sauce 

Guinness BBQ Meatballs 

Miniature Philly Steak Sandwiches with peppers, onions, mushrooms and melted swiss 

Bison Burger Sliders with Caramelized Onion 

Corned Beef Sliders on onion bun with Harp mustard 

Prime Rib Sliders with creamy horseradish and shoestring onions


