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Concessions Menu
BEVERAGES

Coffee small urn  12 servings $29.16

Coffee large urn  18 servings $43.74

Coffee x-large urn  36 servings $89.28

Assorted Higgins & Burke Tea 
15 servings

$36.45

Aquafina Bottled Water $3.10

Motellier Sparkling Water $3.54

Tropicana Juices  apple, orange $3.98

Pure Leaf Iced Tea $4.20

Pepsi, Diet Pepsi, Root Beer, 
Ginger Ale

$3.54

SWEETS

Glossette Raisins $4.42

Glossette Peanuts $4.42

Junior Mints $4.42

Milk Duds $4.42

M&M Chocolate TIFF Cup $4.42

Maynards Gummi Bears TIFF Cup $4.42

Chocolate Almonds TIFF Cup $4.42

Cajun Mix TIFF Cup $4.42

Trail Mix TIFF Cup $4.42

POPCORN

Regular (85oz bag) $4.42

Mini (46oz bag) $3.54

ICE CREAM

Haagen Dazs  assorted flavours $4.42



Concessions Menu
PRE-ORDER ONLY 
 
Featuring Select Items from Pumpernickels and Cleese Catering. 
Please note that we are unable to accommodate substitutions/omissions from this menu. For a more custom menu, 
please connect with one of our Preferred Caterers.

BREAKFAST

Continental Breakfast   
A selection of freshly baked pastries, coffee cakes, muffins & 
bagels served with cream cheese, jam, butter & peanut butter.  
minimum order of 10

10–49 ppl: $7.74 ea

50+ ppl: $6.54 ea

Berry & Granola Parfait   
minimum order of 10

regular $6.30
mini $5.10

PLATTERS

Fruit Platter   
Assortment of seasonal fruits

sm (6–10) $48
med (11–15) $72
lrg (16–25) $96

Vegetable Crudité   
Assortment of fresh vegetables & homemade dip

sm (6–10) $42
med (11–15) $60
lrg (16–25) $72

Breads & Spreads   
Crostinis, flatbread & chips with homemade dips & spreads. 
minimum order of 10

sm (6–10) $78
med (11–15) $90
lrg (16–25) $108

Cheese Platter   
Assorted cheeses garnished with seasonal fruit &  
assorted crackers.

sm (6–10) $78
med (11–15) $90
lrg (16–25) $114

Artisanal Cheese Board   
Selected fine cheeses served with assorted crostinis, nuts,  
dried fruits & jellies.

sm (5–8) $54
med (9–12) $84
lrg (13–20) $108

LUNCH

Assorted Sandwiches   
A selection of deli meats, tuna, egg, salmon, chicken &  
grilled vegetables.  
minimum order of 10

10–49 ppl: $10.14 ea

50+ ppl: $8.94 ea

Assorted Grilled Sandwiches   
A selection of artisanal grilled sandwiches.  
minimum order of 10

10–49 ppl: $11.94 ea

50+ ppl: $10.74 ea

Assorted Wraps   
An assortment of pita & tortilla wraps filled with deli meats,  
cheeses, fresh vegetables & spread.  
minimum order of 10

10–49 ppl: $10.45 ea

50+ ppl: $8.94 ea

BOXED LUNCHES

Assorted Wraps   
choose from tuna salad, ham & cheese, egg salad,  
chicken salad, grilled vegetable

Served with house salad, balsamic, pasta salad with roasted 
vegetables, dessert square.

$13.14 ea

Assorted Sandwiches   
choose from corned beef, turkey, roast beef, grilled chicken, 
vegetable & jalapeno havarti served on ace buns

Served with California berry salad, pasta salad with roasted 
vegetables, dessert square.

$14.34 ea

Grilled Chicken Breast   
choose from four peppercorn, thai barbeque, pesto & feta, 
lemon oregano, tandoori

Served with house salad, balsamic, pasta salad with roasted 
vegetables, dessert square.

$17.94 ea

Marinated Grilled Flank Steak   
choose from orange ginger, chipotle barbeque, london broil, 
teriyaki sesame seed, steak spice

Served with California berry salad, roasted mini red potatoes, 
dessert square.

$19.14 ea

DESSERTS

Gourmet Cookies   
An assortment of freshly baked cookies. Flavours include 
chocolate chip sea salt, nutella nut, sweet ginger, oatmeal 
crisp & dark chocolate cherry. 
minimum order of 2 dozen

$21.50 per dozen

Gourmet Mini Cookies   
An assortment of freshly baked cookies. Flavours include 
chocolate chip sea salt, nutella nut, sweet ginger, oatmeal 
crisp & dark chocolate cherry. 
minimum order of 2 dozen

$16 per dozen

Assorted Dessert Tray   
A selection of gourmet cookies, squares, tarts, cupcakes and 
petit fours.

sm (6–10) $45
med (11–14) $65
lrg (15–20) $90

Petit Fours   
French pastries made with premium ingredients for a  
decadent, bite-sized treat.

sm (6–10) $54
med (11–14) $75.60
lrg (15–20) $110



TIFF Preferred Caterers

Whether you’re looking for some mouthwatering goodies for a 
private screening or just something different for an afternoon snack, 
our onsite Concessions team will be more than happy to assist with 
your order. We cater every kind of event and offer light refreshments, 
snacks, and the best popcorn you’ve ever tasted in town!

Oliver & Bonacini, one of Canada’s leading restaurant and event 
management companies, offers two full-service restaurants  
(Canteen and Luma) and a sixth floor event space (Malaparte)  
at TIFF Bell Lightbox. Oliver & Bonacini is the preferred caterer of  
TIFF Bell Lightbox. The TIFF Lounge, Rooftop Terrace and  
Malaparte are catered exclusively by Oliver & Bonacini.

Parts & Labour Catering and Events is a full service event  
management company featuring a wide range of catering styles; 
from casual street food fare stations to beautifully composed 
canapés for receptions and of course seated dinners of all types!  
Our culinary vision is about clean taste, rustic style, and a seasonal 
approach using the freshest local ingredients.  

At 10tation, we combine delicious food, great taste, and impeccable 
execution with a down-to-earth, approachable manner. Our ability 
 to turn our clients’ visions into reality, while ensuring excellent 
customer service AND having FUN is what makes us unique. Every 
event is as unique and special to us as it is to each of our clients.

à la Carte, as its name suggests, is a full-service event catering firm 
that allows clients to select individual menu items from a never 
ending list of menu suggestions. Always up for a challenge, it would 
be best to sum things up with our mission statement: “We Cater to 
Everyone”. We pride ourselves on our superb food, matched with 
excellent service, exceeding expectations.

CONTACT 
events@tiff.net
tiff.net/events
350 King Street West

CONTACT 
events@oliverbonacini.com
oliverbonacini.com
401 Bay Street, Simpson Tower,
9th Floor

CONTACT 
Emma Chateauvert
emma@partsandlabour.ca
partsandlabourcatering.ca
1566 Queen Street West

CONTACT 
Jennie Taylor
jennie@10tation.com
10tation.com
232 Norseman Street

CONTACT 
Janice Davies
janice@alacartekitchen.com
alacartekitchen.com
2 Thorncliffe Park Drive, Unit 43



Beer and Wine List

RED WINE

Henry Of Pelham, Cabernet/Merlot  ontario, vqa | 750ml 
Dark ruby colour; vanilla, herb, cassis, ripe black berry with floral, earthy tones;  

dry, with agenerous palate.

$32

Georges Duboeuf Beaujolais  burgundy, france | 2011 | 750ml 
Dark ruby colour; young berry fruit & cherry aromas; soft fruit flavour; easy drinking style.

$25

Mission Hill Five Vineyards Pinot Noir   british columbia, nv | 750ml 
Light ruby colour; sour cherry, berry, beet, earth and raspberry aromas; dry, medium bodied,

with earthy, fruity flavours, balanced acidity and moderate tannin on finish.

$38

WHITE WINE

Concilio Pinot Grigio Trentino DOC  trentino, italy, doc | 750ml 
Pale straw yellow; zesty aromas of citrus, spice, and apple; dry, light to medium bodied,  

with quince and grapefruit flavours; balanced acidity with clean finish.

$32

Jackson Triggs Reserve Chardonnay  ontario | 750ml 
Light and Crisp, pale straw; melon, apple and light oak aromas; crisp, clean flavor.

$28

Thirty Bench Riesling  ontario | 2015 | 750ml 
This is a delicious, mouth-watering Bench riesling with great tart/sweet ying and yang.  

The nose is very lifted with lemon wax, petrol, yellow plum and spice. It’s light to 

mid-weight alcohol, with a touch of sweetness to balance that electric acidity.

$38

BEER AND CIDER

Brickworks Ciderhouse Batch: 1904   
473mL can

$8.41

Grolsch Premium Lager   
500mL can

$8.41

Mill Street Tank House   
473mL can

$8.41

Mill Street Organic Lager   
473mL can

$8.41

NOTE:  • Wine is charged by the bottle based on consumption.

 • Don’t see anything you like? We are happy to quote on your favourite  
    wine from available LCBO stock.

 • Some items may require two weeks’ notice to order in large quantities.

 • Prices subject to change.

SPARKLING WINE

Bottega Prosecco  italy | nv 750ml 
Pale straw colour, fine bubbles; fresh & fragrant with delicate apple, pear, citrus and hints 

of honeysuckle & white fruit on the nose; dry, with barely a hint of sweetness on palate & 

flavours of green apple and citrus; refreshing finish.

$30



GENERAL POLICY
TIFF is committed to upholding the highest presentation and service standards. With your cooperation, the staff of TIFF 
will uphold the following Service Standards.

TIFF Bell Lightbox is licensed through the Alcohol and Gaming Commission of Ontario (AGCO) and is responsible for all 
alcoholic beverages sales within our licensed spaces. Bar services must be booked with one of our Preferred Caterers 
 a minimum of 10 working days prior to the event. Bar services booked less than 10 working days in advance will be 
subject to a late booking fee ($150).  All alcoholic beverages on site must be provided by TIFF Bell Lightbox. Clients may 
not bring in their own alcohol under a Special Occasion Permit (SOP).

Bar service is available within TIFF Bell Lightbox’s licensed areas. Please note that some areas within TIFF Bell Lightbox 
are licensed separately by Oliver & Bonacini. Any other non-licensed locations must be booked and flagged as requiring 
license 30 days in advance of the event.  An administrative fee ($200) will apply for licensing of said spaces. 

Bars may be stocked with a variety of beer and wine, assorted pop, bottled water and juice. Rail bar can be ordered on 
request, as well as any specialty alcohol not on our regular menu. Beverage selections are available upon request.

The AGCO regulates that food must be offered when alcohol is served.  All bars are invoice based on a minimum based 
on size of your group in attendance.  A cancellation fee of your guaranteed bar minimum spend will apply if the bar  
service portion of your event, or the entirety of the event is cancelled within 5 working days or less prior to.

ALCOHOL ORDERING
We are licensed to the sale of alcohol in the following locations: Cinema 1, 2, 3, 4, and 5 and respective lobby spaces, 
Green Room, Learning Studios, and Bell Blue Room. SOP’s can be obtained by TIFF for sale of alcohol in the Lab, the 
Brendan Calder Boardroom, Allen Karp Boardroom and Cinema 6. 

TIFF Bell Lightbox is responsible for complying with all aspects of the Liquor Licence Act of Ontario.
We are insured for the provision of alcohol, therefore all alcohol will be ordered by a TIFF Bell Lightbox representative 
under our license. Clients cannot supply their own alcohol.

Post-event, all alcohol charges will be reflected on your final invoice from TIFF Bell Lightbox, separate from your  
catering invoice.

BAR SERVICE
Bar Service is available in the following locations: Cinema 1, 2, 3, 4, 5, 6 and respective lobby spaces, Green Room, 
Learning Studios, Bell Blue Room, The Lab, Brendan Calder Boardroom & the Allen Karp Boardroom.

Bar service includes bartenders, all bar equipment, glassware, ice, mixes, garnishes, set up and take down, which will be 
reflected on the caterers invoice. 

All bartenders and servers are Smart Serve Certified, ensuring we maintain a safe environment for your guests so they 
can enjoy their time at your event.

Please discuss your needs with your selected caterer, they will customize bar service arrangements for you.

Clients cannot supply their own alcohol.

TIFF Bell Lightbox Bar Service



BAR MINIMUMS
These minimums are specific to the lowest cost of alcohol for your groups attendance and do not include staff  
or rentals.

All bar minimums must be met or the client will pay the difference between the minimum expected revenue and the 
actual beverage consumption.

Minimums are established for up to four hours of service and will be based on your attendance guarantee, confirmation 
of this is required 5 or more working days before your event. They are calculated as follows:
 
Up to 35 guests: $125 
36 - 50 guests: $200
51 - 80 guests: $275
81 - 99 guests: $325
More than 100 guests: $500


