
 

 

GROUP MENUS 
(Private Events and Full Room Buy-Outs) 

Our team is tiny and mighty but our cocktails are complex.  To avoid longer waits and allow for great customer service, 
a pre-set menu is required for full room buy-outs. But don’t worry, your guests will be able to order additional items 
from our full food and beverage menu after their first welcome drink (see group menus) and pre-set menu items are 
in play. We want you to have a good experience and this allows us to manage pacing throughout your event.  

 

  



All sales are subject to applicable taxes (5% GST | 10% PST). 18% Gratuity will be added to groups of 6 or more.   
If you have any allergies, please inform your server. See www.flapperlounge.com for full details and ingredients. Menus 

subject to change. 

 
 

COCKTAILS & CANAPES MENU 
Perfect for minglers, networking events and socials. 

(After your group menu selections, you can order off our full menu on the night of your reservation.) 

 
 

1 welcome drink 
Plus 

pick one of: 
Option A: Cocktail Sampler: 2-4 pieces per person > $22 pp - 
Option B: Cocktail Mingler: 5-7 pieces per person > $30 pp – 

Option C: Cocktail Dinner: 12-14 pieces per person > $40 pp – 
 
 
 

Welcome Drink 
Choose 1 

Old Fashioned | Boulevardier | Cool as a Cucumber | Bramble  
Aperol Spritz  | French 75 | Passion Fruit Daiquiri  

(After your 1st drink, you can order off our full menu.) 

 

Starter 
Mini martini salad 

Choose 1 
 Classic Caesar 

Waldorf 
 

Canapes 
(Served family style) 

Roasted Olives 
Crab Stuffed Mushroom Caps 

The Bulge Arancini Risotto Balls 
Meat Wagon Meatballs 

 

Add Dessert  
+$9 per person 

Choose 1 
Boozy Death by Chocolate Trifle | Baked Apple Blossom | Pineapple Upside Down Cake 

 



All sales are subject to applicable taxes (5% GST | 10% PST). 18% Gratuity will be added to groups of 6 or more.   
If you have any allergies, please inform your server. See www.flapperlounge.com for full details and ingredients. Menus 

subject to change. 

 

CLASSIC DINNER MENU 
(After your group menu selections, you can order off our full menu on the night of your reservation.) 

 
-  $59 pp - 

Filled with some of our most popular classics. 
 

Welcome Drink 
Choose 1 

Old Fashioned | Boulevardier | Cool as a Cucumber | Bramble 
Aperol Spritz | Passion Fruit Daiquiri  

(After your 1st drink, you can order off our full menu.) 

 
Starter 

Fresh baked Naan bread with hummus 

 
Appetizer 

Choose 1 (served family style) 
Crab Stuffed Mushroom Caps 

Meat Wagon Meatballs 
The Bulge Arancini Risotto Balls  

 
Side Salad 

Choose 1 (served family style) 
Waldorf Salad | Classic Caesar | Capones Caprese Salad (+$3) 

 
Main 

Choose 1 per guest 
Garlic Butter Prawns 
Lollapalooza Pizza 

(Greek (V), Hawaiian Pulled Pork, Anchovy, Cheesy Pepperoni 

 
Dessert 
Choose 1 

Boozy Death by Chocolate Trifle | Baked Apple Blossom | Pineapple Upside Down Cake 



All sales are subject to applicable taxes (5% GST | 10% PST). 18% Gratuity will be added to groups of 6 or more.   
If you have any allergies, please inform your server. See www.flapperlounge.com for full details and ingredients. Menus 

subject to change. 

 

 

MENU ADD-ONS 
(Only Available with the Purchase of Group Menu Above) 

 
 

Platters & Share Plates 
 

Cheese & Charcuterie Platter $10 per person 
Great for Appy Hour/Mingler 

Our platters and boards are made with the highest quality meats and cheeses curated from a local 
artisan. Served with roasted olives; toasted walnuts; grapes; fig jam; honey; crackers; and crostini. 

 
 

Vegetable Platter (V) | $119.95 
A medley of crisp celery, mushrooms, cherry tomatoes, cucumber, celery, bell peppers, and 

cauliflower Served with creamy hummus and Tzatziki Dip 
 

 

Fresh Fruit Platter (V) | $119.95 
Crisp apple slices, berries (in season), grapes, orange slices and melon. 

 
 

Charcuterie Board $35 ea 
Our platters and boards are made with the highest quality meats and cheeses curated from a local 
artisan. Served with roasted olives; toasted walnuts; grapes; fig jam; honey; crackers; and crostini. 

 
 

Oven Baked Nacho Tray (V) $29 ea 
Stone ground tortillas, jalapeno, red onion, tomato, black olives, mushrooms, Provolone, Mozzarella 

& Parmesan, & chilli cumin spice blend, oven baked & topped with green onion.  
Served with sour cream & salsa. 

 

 


