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TORONTO’S IRISH STEAKHOUSE

Irish Hospitality & Heritage On Tap

Holiday Lunch



 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 Lunch 1 -m
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

Crisp Roasted Duck Leg
potato pie and kilbeggan prunes

OR

Clare Island Salmon
pan fried new potato and lemon butter sauce

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
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Your Choice

Main Course and Appetizer   $30        Main Course and Dessert   $30
Appetizer, Main Course and Dessert   $35

excluding taxes & 17.5% gratuity



m- Holiday Lunch 2 -m
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

Main Course and Appetizer   $35        Main Course and Dessert   $35
Appetizer, Main Course and Dessert   $40

excluding taxes & 17.5% gratuity



m- Holiday Lunch 3 -m
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

Main Course and Appetizer   $40        Main Course and Dessert   $40
Appetizer, Main Course and Dessert   $45

excluding taxes & 17.5% gratuity


