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$49/Person
First Course

Selection of House Charcuterie and Cheese

Second Course

Salad Course

Caesar or Green

Third Course

Choose One Option:

Fried Chicken

Roast Pork

&

Choice of Two Sides:

Fried Brussels Sprouts

Roasted Mushrooms

Rapini

Crispy Potatoes 

$70/Person

First Course

Selection of House Charcuterie and Cheese

&

House Snacks

Second Course

Salad Course

Caesar or Green

Third Course

Choose Two Options:

Beef Tenderloin

Roast Pork

Braised Beef Short Ribs

&

includes:

Fried Brussels Sprouts

Roasted Mushrooms

Rapini

Crispy Potatoes

-Coffee and Tea -



$95/Person

First Course

Selection of House Charcuterie and Cheese

&

Oysters 

Second Course

Salad Course 

Caesar or Green

Third Course

Choose three options:

Salmon
Aged Ribeye
Roast Pork

Braised Beef
Ratatouille

Includes:

Brussel Sprouts
Mushrooms

Rapini
Crispy Potatoes

Fourth course

Dessert
with Apertif pairing

Coffee/Tea Included 

Optional Add Ons and Upgrades

 Upgrade Steak to 60 day dry-aged Tomahawk 
Ribeye (included in $95 menu)

Add $20/person

Cake Cutting fee $35

Add dessert $10/person

Corkage fee on all bottles $35/bottle

Extra Charcuterie can be ordered at menu prices.

Allergies and food preferences can always be 
accommodated. Individuals can have specific 
plated dishes to suit their needs. This must be 

arranged in advance.

Bar offerings can be customized to your personal 
taste and budget. Please speak with coordinator 

at the time of menu selection. 





Additional food is available to order by request

Each event requires a deposit of 40%, 
payable 7 days prior to date

Parties must confirm number of guests 7 days prior to event

Private Dining Room seats 18 guests



WINE PAIRINGS

We offer customized wine pairings to go with any menu you choose, starting 
at$40/head for 3 oz. glasses, for three courses. When you book your event, our 
Sommelier will meet with you and discuss pairing options.

CORPORATE BREAKFAST  
OR LUNCHES

If you are interested in booking a company meeting at Sapori, we can offer you a
continental breakfast, as well as a full lunch buffet. Our private dining space offers
a large LED TV for any presentations you wish to display.
Please inquire at time of booking for what we are currently offering.

CONTINENTAL BREAKFAST 
 INCLUDES:

Pastries
Fresh Bread

Coffee or Tea
Bagels
Toast

Fresh Fruit
-35-

LUNCH BUFFET  
INCLUDES:

Charcuterie and Cheese
Coffee/Tea

Crudites Platters
Fruit Platters

Sandwich platters
-45-

Both Menus are priced per person.



CHEESE & CHARCUTERIE  
OPTIONS

We have 3 options for charcuterie for large events. Medium, Large, and Extra Large. 
Each event menu has a specific amount of charcuterie and cheese for each price 
point. Extra charcuterie is available to be added on for an extra charge. 

Medium $49 (1-2 people)
Large $80 (2-4 people)

Extra Large $135 (4-6 people)

Sides available from main menu:
Brussel Sprouts, Confit Mushrooms, Triple-Cooked fries, Bread and Confit Garlic dip, 
White Bean dip, Warm Smoked Olives, Chicken Liver Mousse, House Terrine.
Live Jazz at Sapori

H’ORS D’OEURVES PRICING
We offer h’ors d’oeurves and canapes for your event, based on our menu.
Price points start at $5 per piece. If you would like to customize, you are able to
do so for an extra cost that we will provide once items are finalized.

Please inquire at time of booking for what we are currently offering.





LIVE JAZZ AT SAPORI

Sapori has launched a live jazz series on Sundays with the help of local Violinist 
Aline Homzy. With Aline’s help, we have been booking some of the city’s best acts. 
The jazz is available to add to your event as well, with your choice of set times.   
The bands generally perform three 45-minute sets, with 15 minute breaks in  
between, but alternate set times can be arranged. Starting price for a Trio is $750 
for three hours. If you are interested in adding live music to your event, we will help 
to book exactly what you’re looking for. 



Frequently Asked  
Questions

Sapori Buyout
Sapori has a capacity of 50 seated guests on the main floor, and 70 for a standing 
cocktail reception. The Private dining room can seat 18 adults comfortably or can 
accommodate up to 25 for standing cocktail reception. A buyout of both floors 
would allow for 89 guests. The back half of the dining room can be reserved for 
30 guests, and the front section of the room by the window can be reserved for 10 
seated, or 15 standing guests.

Availability
Sapori is available for buyout every day, with prices varying depending on the day 
requested. We can accommodate breakfast, lunch, or dinner events. We have op-
tions to book out the entire facility, the back half of the dining room, the front sec-
tion, or just the basement dining room.

Minimum Food + Beverage Expenditure
There are no room fees to use the space, provided the minimum food and beverage 
expenditures are met. The minimums are based on food and beverage combined, 
excluding tax and 18% gratuity. If the minimum spend requirement is not met, the 
difference will appear on the bill as a minimum spend offset fee. Full Venue buyout 
rates are as follows:

 Monday to Wednesday - $2,000
 Thursday - $2,500
 Friday/Saturday - $3,000

Our Food + Beverage Experience
Our in-house sommelier will help assist you with the wine purchases for your event. 
Drinks can be purchased per-drink, or you have the option to pre-select wines, 
cocktails, spirits, or non-alcoholic drinks prior to the event. 
Our selection changes frequently, so you will be able to choose from our current 
selection at the time of booking. We are happy to provide a complimentary menu 
tasting to ensure you are happy with your selections, or if you have a preference for 
your wine to be paired with the menu.

Private Dining Back Dining Front Dining Whole Venue

Breakfast/Lunch $1,000 $1,000 $500 $1,500

Dinner 1,500 $1,500 $500 $2-3,000

Private Dining Back Dining Front Dining Whole Venue

Seated Event 18 25 10 60

Standing Event 25 35 15 79



What services does Sapori supply?
The following services are complimentary:
Service staff
Existing tables and chairs
Cotton Linen napkins
Standard table and flatware
Printed and personalized menus at each setting
Table Numbers

Presentations and Audio-Visual
We Invite you to present your important meeting content during your event.  
Sapori has a large flat screen TV in our private dining room with HDMI connectivity. 
Should you require additional equipment this can be arranged through a  
third-party supplier.

Can I play my own music at my event?
Absolutely you can. The private dining room has the ability to play its own music
that won’t interfere with the dining room upstairs. Otherwise you can only play
your own music for a full buyout of the space, and not partial.

Can I decorate for my event?
Yes you can. You may put up any decorations required before your event. Please
inform management if you require and specific messages written on printed
menus or other signage.

What’s the payment and cancellation policy?
A deposit of 40% as well as a confirmed number of guests is required no less than
7 days prior to the event. Cancellation can also be made but must be at least 7
days prior.

Is there private parking at Sapori?
There is only street parking available on Dundas Street. The restaurant does have
access to two private spots behind the building, so please mention to
management if you require special access to parking close to the building.

Can I have a DJ for my private event?
Yes, If you have a full buyout of the space, we have capability to have a DJ for
extra cost. You can either provide someone yourself or the restaurant can.



Contact information:

Sapori Main Telephone:  647-388-9667
Address:  1588 Dundas Street West
                    Toronto, ON M6K 1T8

E-mail: info@saporitoronto.com
Website: www.saporitoronto.com

Instagram:  @saporitoronto




