
brunchbubbles &

GALILEO GARDENS

PACKAGE INCLUSIONS
Table Linens
Chair Covers
Cloth Napkins 
Select Centrepieces*
Acrylic Charger Plates

Decorated Ballroom
Enhanced Sound System
Podium & Microphone
On-site event coordinator

Prices subject to Facility Fee (16%) and HST (13%), 
Dietary accommodations available.

Choose between a high-tea service menu or our signature brunch menu! 



menuthe high tea

PACKAGE ADD-ONS

One-Tier Cake 
 

Floral Wall

Prices subject to Facility Fee (16%) and HST (13%), 
Dietary accommodations available.

TEA SANDWICHES
Cucumber & Cream Cheese

Egg Salad
Smoked Salmon & Lemon Butter

FRESHLY BAKED CROISSANTS
With Whipped Butter & Nutella 

PATISSERIE
Mini Eclairs

Cannolis
Creme Brulees

ASSORTMENT OF FRUIT & VEGETABLE CRUDITE

TEA SELECTION
Chamomile Tea, Green Tea, Peppermint Tea, English Breakfast Tea &

Earl Grey Tea

MIMOSA BAR
Prosecco & Fresh Orange Juice

COFFEE , JUICE & SOFT DRINKS INCLUDED

GALILEO GARDENS



menuthe brunch

PACKAGE ADD-ONS

Prices subject to Facility Fee (16%) and HST (13%), 
Dietary accommodations available.

Sangria Station 
Charcuterie Station 
One-Tier Cake 
Prosecco Wall 
Floral Wall 

CHICKEN ROSEMARY
Boneless skinless chicken breast served with wine mushrooms reduction

CHICKEN PARMIGIANA
Breaded chicken breast topped with tomato sauce and mozzarella

PETTI DI POLLO
an seared chicken breast topped with a white wine, mushroom cream sauce

CHICKEN AL LEMONE
Lightly breaded chicken simmered in a white wine lemon sauce topped with
fresh herbs

YOUR CHOICE OF:

Served with your choice of Roasted Seasoned Potatoes & Seasonal Vegetables

OVEN FRESH GARLIC BAGUETTES

GALILEO’S SIGNATURE HOUSE SALAD
Assorted greens tossed in our signature balsamic vinaigrette garnished with
tomatoes and carrots. 

PENNE WITH TOMATO/BASIL, ALFREDO OR ROSE SAUCE

COFFEE , TEA & ESPRESSO INCLUDED

GALILEO GARDENS


