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EFFORTLESSLY CHIC

Fifteen Hundred is an effortlessly chic
venue designed for elevated experiences
in the heart of downtown Toronto. Inside,
the space flows beautifully with a main
dining areaq, seated lounge, and private
washrooms—crafted for both comfort
and sophistication. Multiple flat-screen
high-definition TVs, a fully integrated
AV system, and automated lighting,
drapery, and in-suite audio ensure
seamless presentations and immersive
event moments.

A south-facing, floor-to-ceiling glass
wall fully retracts, unveiling a private
terrace and wraparound balcony with
panoramic lake views and commanding
sights over Yonge Street and the
Financial District. In the warmer months,
the outdoor space comes alive—perfect
for stylish open-air cocktails, executive
barbecues, and vibrant spring, summer, or
fall gatherings under the city sky.

FIFTEEN HUNDRED



THE SPACE THAT ADAPTS TO YOU

The event space combines form and
function with a striking open kitchen,
modern appliances, design-forward
lighting, and a long marble island—
ideal for guests to gather around for
relaxed networking and meaningful
connections.

An adjoining executive suite offers
privacy and polish for senior
executive meetings or elevated
hosting. After all, time is our most
valuable resource—every minute
should be reserved for what truly
matters.

Fifteen Hundred may also be
seamlessly combined with Fourteen
Hundred via an internal staircase for
larger-scale events.
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SUMMER SMALL BITES

$67 per person++

Minimum of 25 guests.
ONE Chef Attendant for $300 with a maximum of 4 hours.

Vegetarian - Select Two

Olives Endive Orange Peel, Fresh Herbs

Mini Tostada Grilled Vegetables, Smoked Chipotle Aioli, Micro
Coleslaw, Queso

Halloumi Cheese Grilled Halloumi, Nuts Compote

Raw Salad Organic Greens (sourced local farms within 100 km),
Pickled Vegetables, Lemon Vinaigrette

Poultry - Select Two

Stuffed Chicken Galantine Sweet Potato Purée, Au Jus, Micro
Green Salad

Duck Confit Duck Fat-Fried Potato Straws, Onion & Bacon Jam
Chicken 65 Curry Leaf, Chili Yogurt, Cilantro

Blackened Chicken Corn, Avocado & Mango Salsa, Smoked
Pasilla Aioli

Seafood - Select Two

Smoked Kolapore Trout Corn Succotash, Handpicked Dill, Pickled
Fennel

Scallops Mango & Cilantro Salsa, Cilantro Pomme Purée

Grilled Jumbo Prawns Cucumber, Olive & Cured Tomato
Condiment, Micro Green Salad

Smoked Salmon Goat Cheese & Dill Roll-Ups

Beef - Select Two

Sliders Beef Cutlet, Roasted Garlic Aioli, Aged Cheddar

Short Ribs Jerusalem Artichoke Purée, Parsley & Pickled Mustard
Salad

Grilled Striploin Canadian Prime, Chimichurri, Fried Onions
Beef Wellington Sweet Onion Au Jus

++ Additional applicable taxes and 20% service charge apply.




SIZZ1LE & SAVOUR:
1500 BARBECUE

An elevated summer barbecue feast.

$79 per person++

Minimum of 25 guests.
ONE Chef Attendant for $300 with a maximum of 4 hours.

This menu is served family style on each table. Local
Cheese & Charcuteries Boards and Desserts

are stationed.

Local Cheese & Charcuterie Boards scrved stationed
Featuring Award-Winning Hockley Honey, Pickled
Vegetables, and Freshly Baked Bread

Organic Summer Salad
Fire-Roasted Corn, Peppers & Asparagus
Lemon Zest & Charcoal Aioli

Grilled Lamb T-Bone
Thyme & Mint-Scented Au Jus

Snowden Farms Organic Roasted Chicken
Pan Jus

Whole Roasted Kolapore Springs Trout
Roasted Garlic & Fennel Purée

Grilled Canadian Prime Striploin
Fingerling Potatoes, Chimichurri

Wild Mushroom Risotto
White Truffle Oil, Parmigiano Reggiano

Dessert Platter scrved stationed

Chef's Selection of Squares, Petit Fours & Sweet
Desserts

++ Additional applicable taxes and 20% service charge apply.




Minimum of 25 guests. Maximum of 4 hours.
Open bar selection is subject to availability.

$75 per person ++

Premium Spirits

Crown Royal, Johnnie Walker Black, Mount Gay Rum,
Tanqueray Gin, Ketel One Vodka, Glenlivet Twelve
Year Scotch Whisky

Premium and Imported Beer
Stella Artois, Heineken, Corona, Steam Whistle, Mill
Street Organic

Ontario Craft Beer
 Lost Craft Revivale, Lagered Ale (Toronto)
¢ Longslice Hopsta La Vista, India Pale Ale (Toronto)
e Collingwood Downhill, Pale Ale (Collingwood)
* Side Launch, Wheat Beer (Collingwood)

Premium Wines

Black Oak, Gamay Cabernet

White Sands, Vidal Riesling
Jackson-Triggs, Cabernet Sauvignon
Jackson-Triggs, Chardonnay

Featured Drink
Select one cocktail from our Sips of Summer Cocktail
Menu

$65 per person ++

Deluxe Spirits
Seagram’s V.O., J&B Rare Scotch, Captain Morgan
White Rum, Gordon’s Gin, Smirnoff Vodka

Domestic Beer
Budweiser, Bud Light, Molson Canadian, Labatt Blue,
Alexander Keith's

One King West House Wines
Black Oak, Gamay Cabernet | White Sands, Vidal
Riesling

Host bar option available.

++ Additional applicable taxes and 20% service charge apply.
Full wine selection and other premium beverages are available
for an additional cost.




SIPS OF SUMMER: COCKTAIL MENU

A toast to warm nights and sun-drenched days.

Strawberry Mint Sangria $15
White Wine, Triple Sec, Strawberries, Mint, Simple Syrup

Yuzu Pineapple Gin Spritz $15
Gin, Yuzu-Pineapple Juice, Soda Water

White Peach Green Tea $15
Vodka, White Peach Purée, Chilled Green Tea

Paloma $16
Tequila Blanco, Fresh Lime, Grapefruit Juice,
Soda Water, Simple Syrup

Bicycle Thief $16
Gin, Campari, Grapefruit Juice, Lemon Juice, Simple Syrup, Soda Water

Aperol Spritz $19
Aperol, Prosecco, Soda Water

French 75 $19
Prosecco, Gin, Simple Syrup, Fresh Lemon Juice

Additional applicable taxes and 20% service charge apply.




416.548.8200

saleseonekingwest.com
www.onekingwest.com

One King West Hotel & Residence

1 King Street West, Toronto, ON, M5H 1A1
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