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www.restaurant18.com 

Weddings 2024



WELCOME

Your perfect ceremony and reception awaits you at e18hteen in the heart 
of Ottawa’s Byward Market. Our stunning heritage façade blends modern 
touches with old world charm creating one of the most romantic venues in 
the nations capital.  

CONGRATULATIONS ON YOUR ENGAGEMENT!

You are about to set forth on an amazing journey together let e18hteen 
simplify your first steps for you!

SEATING CAPACITY

All room minimums are based on food and beverage, exclusive of taxes and 
gratuity. If the minimum spend is not met, the difference will appear as a 
room rental fee on the final bill. There is an administration fee in addition to 
the food and beverage minimum spend for booking the entire restaurant.

LARGE WINE ROOM

seats 20 guests at one boardroom style table 
DINNER $2400

SMALL WINE ROOM

seats 12 guests at one boardroom style table 
DINNER $1450

* the Small and Large Wine Rooms can be booked together

UPPER DINING AREA

seats 32 guests of 42 guests or 62 guests
excludes the lounge

DINNER $3800 • DINNER $5000 • DINNER $7500

FIREPLACE

seats 30 guests at three tables
DINNER $3600

LOWER DINING AREA

seats 16 guests
DINNER $1900

ENTIRE RESTAURANT

seats 130 people or standing reception 175 people
Minimum food and beverage

DINNER - MONDAY - THURSDAY $10000 + $2000 administrative fee
FRIDAY - SATURDAY $13,500 + $2500 administrative fee

SUNDAY $8,000 + $1500 administrative fee
$13,500 + $2500 administrative fee HOLIDAY WEEKEND SUN 

(Preceding a statutory holiday in Ontario)
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BREAKFAST OR LUNCH $5000
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OUR WEDDING PACKAGES INCLUDES

• Everything you need to enjoy a full meal service (flatware, stemware,  
 table cloths, napkins and candles)
• Complete on-site day of coordination services
• Menus and beverage options tailored to your needs
• Printed personalized menus at each place setting – design your menu  
 and let your guest decide that evening!
• Personalized consultation with our trusted vendors.  We are partnered  
 with officiants, florists and DJ services to assist you in simplifying your  
 big day!
• Microphone and podium for speeches 
• No fees for external vendors
• Free Wifi
• E18hteen offers complimentary menu tasting for you and your fiancé.
• Wedding cake cut and served by our team or presented at a 
 self-serve station.
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TOWERS

Seafood 

Nori + hot sauce + mignonettes + citrus 

(Serves between 40-60)

Oysters 
hot sauce + mignonettes + citrus + horseradish 

(100 oysters)

oysters + prawns + crab + crudo + cracked lobster

$950

$450

BOARDS

minimum order 25 guests

Salmon gravlax . caper cream cheese + shallot  $16/pp

Charcuterie  .olives + pickles + crostini  $18/pp

Artisinal cheese   candied nut + olives + preserve + crostini $20/pp

Artisinal cheese + charcuterie  $20/pp
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CHEF SELECTED CANAPES

Not sure what to select? Leave it to the chef and he will create a season-
al inspired selection of canapés, which will include a variety of vegetari-

an, seafood and meat creations

Arancini . cheese stuffed + pomodoro 
Slow roasted beet . whipped feta + dill

Mushroom ragu . Crostini + balsamic
Avocado rice roll . nam jim

SEAFOOD 

 

3pc/pp  $18        5pcs/pp   $28     8pcs/pp   $36

VEGETARIAN   $42/DZ

 chive + parmagianoPotato croquette

 mignonette $50/dzOysters
  bourbon cocktail zing + lemon  $50/dzPrawn cocktail

Crab cake  old bay aioli  $68/dz
Tuna tartare   cucumber, yuzu, avocado  $68/dz

Smoked salmon mousse  lemon caper, dill $68/dz
Grilled Octopus  Phoenician spiced, n'duja aioli  $68/dz

MEAT

Crispy beef  Mojo verde $48/dz
Singapore chicken satay $62 dz
Beef sliders   pickles + aioli $68/dz

Lamb popsicle  Mojo verde $95dz
Crispy chicken slider   old bay aioli  $68/dz

Beef Tartare  crostini   $48/dz

Duck rillette   seasonal jam  $45/dz
Swedish Beef meatballs   carmelized onion sousbise, Parmigano $48/dz



PLATED DINNER MENU
Final menu price determined by the highest main course selection

chefs creation

Chefs creation

crostini, seasonal accompaniments
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APPETIZERS 
choose up to 2 options, 3rd option  + 6

white anchovy, pancetta, parmigiano

egg yolk, pickles (additional $3/person)

bourbon cocktail sauce, lemon

house mustard, pickled vegetables, greens

heirloom tomato, seasonal garnishes, aurelius olive oil

MAIN COURSE 
choose 2 up to options, 3rd option  + 10

(vegetarian option included)

included as vegetarian option with all selections

DESSERTS

caramelized nuts

PACIFIC HALIBUT
miso white bean puree, seasonal vegetables, caramelized corn, toasted almonds,

pickled cherry tomatoes, saffron oil, fermented allium glaze

BASIL COCONUT RISOTTO
roasted local mushroom, coconut cashew cream sauce, shaved fennel, edamame,
nutritional yeast, taro crisp

 fresh berries

ROASTED CHICKEN SUPREME

RESERVE ANGUS BEEF TENDERLOIN

CARVED RESERVE ANGUS ROAST  BEEF

LOCAL GREENS SALAD

BURATTA SALAD

CHARCUTERIE

PRAWN COCKTAIL

RESERVE ANGUS BEEF TARTARE

CAESAR SALAD

SEASONAL PAVLOVA

VANILLA BEAN BRÛLÉE

CHOCOLATE DESSERT

LOCAL CHEESE PLATE

$100.pp
Le Coprin mushrooms, whipped potato, demi-glace

$110.pp
Le Coprin mushrooms, whipped potato, demi-glace

$85.pp
crisp fingerling, roasted vegetables

$95.pp



Caesar salad  white anchovy, pancetta, parmigiano 10.pp
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Burrata salad  heirloom tomato medley, seasonal accompaniments, smoked maldon,
basil  10.pp

 caramelized nuts 10.ppLocal Greens salad

3pc/pp  $18        5pcs/pp  $28     8pcs/pp  $36

CHEF ATTENDED ENTRE STATIONS
Choose 2 up to options, 3rd option  + 10

(vegetarian option included)

MAPLE ROUILLE GLAZED COD     $45pp
ROASTED RESERVE ANGUS AAA STRIPLOIN    $48pp

ROASTED CHICKEN BREAST      $40pp
ROASTED RESERVE ANGUS AAA TENDERLOIN      $60pp

ACORN SQUASH RISOTTO     $25pp

DESSERT STATION$21 pp

CHEF ATTENDED SALAD STATIONS

CHEF SELECTED CANAPES

STANDING RECEPTION - FOOD STATIONS

choose 3 options

macarons du jour

crémeux squares

salted caramel cheesecake

chocolate truffles
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caesar salad 

OR

crudite
…

spaghetti pomodoro
OR 

steak frites 

…

cookies and ice cream

caesar salad 
OR

…

chicken and mashed potatoes
OR 

steak frites 

…

cookies and ice cream                                                                                                                              

margherita tomato, soft mozzarella, sweet basil  

rustico bacon, goat cheese, crispy garlic 

house ground beef   garlic aioli + pickled carrot

crispy chicken  buttermilk ranch +  old bay

crudite

MENU 1

CHILDRENS MENU OPTIONS

$30

MENU 2

$30

LATE NIGHT MENU OPTIONS

slider duo  $14/pp

 spicy salami house pickles, soft mozzarella

house made pizza   $12/pp

hand cut fries, fresh cheese curds and gravy
e18hteen poutine  $14/pp



THE EXTRAS

OUR VENUE

We have private areas that can host betWeen 10-40 guests. if you are planning 

something bigger, a full buyout Will give you space for up to 130 guests seated or 

175 standing.

IS THERE A CHARGE TO USE THE SPACE?

yes, there is a room rental charge for booking out the entire  restaurant. charge 

varies depending on the day of the event. 

IS THERE A MINIMUM GUEST COUNT?

there is not, you just need to meet the minimum expenditure. 

MINIMUM SPEND REQUIREMENTS FOR COMPLETE BUYOUTS

the venue minimums are based on food and beverage combined, exclusive of 13% hst 

and 20% gratuity and the administration fee. if the minimum spend 

requirement is not met, the difference Will appear as a minimum spend offset fee on 

the final bill. 

• Friday & Saturday – $13,500 + $2500 
• Sunday – $8,000 + $1500 
• SundayS (preceding a Statutory holiday in ontario) – $13,500 + $2500 
• monday - thurSday – $10,000 + $2000 

CAN I HAVE AN ONSITE CEREMONY REHEARSAL?

due to our regular a la carte service ours, onsite ceremony rehearsals are based on 

availability and subject to approval by the general manager.

WHEN DO WE GET SETUP?

you and your vendorS have acceSS to e18hteen Four hourS prior to gueSt invite 
time.

HOW ARE BEVERAGE AND WINE COSTS MANAGED? 

BeverageS (alcoholic and non-alcoholic) are charged BaSed upon conSumption per 
drink, plus tax and gratuity. We do not offer fixed price per person bar packages or 

individual bills. Wines are selected from our current list and charged per bottle. 

in accordance With liquor licensing regulations, We are unable to permit our guests 

to bring in their oWn alcohol, but please advise us of your preferences and We Will 

be happy to find a comparable item from our list. please note that We are not able 

to order in Wines that are not part of our current selection. bar offerings can be 

tailored With your event specialist.

WHO IS MY CONTACT ON THE DAY OF THE EVENT?

an e18hteen event team memBer will Be your onSite contact upon arrival and For 
the duration of your event.

WHAT ABOUT COAT CHECK?

it is mandatory to have a manned coat check if booking a private event betWeen no-

vemBer 1St and march 31St. a Flat Fee oF $175 will Be applied to the Final Bill. 
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administrative fee
administrative fee

administrative fee
administrative fee



IS PARKING AVAILABLE? 

unfortunately, there is no parking associated With the restaurant due to our doWntoWn loca-

tion. parking is free on the street after 5:30pm and there are multiple pay lots Within Walking 

distance. our preferred garage is located at 22 york st. right next to the our restaurant.

ARE THERE ANY RESTRICTIONS FOR SMOKE AND FOG MACHINES, RICE, TABLE 

SPARKLES, OPEN FLAME, CONFETTI OR ROSE PETAL TOSSING? 

yeS, theSe itemS are not permitted at reStaurant e18hteen and cleaning chargeS may Be ap-

plied to the final invoice if they are used.  regrettably, We cannot alloW any candles With an 

exposed flame for safety reasons.

HOW ARE PAYMENTS MADE? 

a 20% deposit of the minimum is due upon contract signing. a second deposit Will be required 

30 days in advance of the event date for 75% of the remaining minimum. final payment of the 

remaining balance is due 

issued.

WHAT OTHER EXPENSES SHOULD I CONSIDER? 

please consider beloW items as common costs. for a formal cost estimate please contact an 

event specialist. 

• vendor mealS 
• audio-viSual equipment 
• inSurance 
• For deSignated Seating pleaSe provide your own place cardS, eScort cardS and/or 
seating chart 

• iF cruiSer taBleS or additional Furniture iS required, your event SpecialiSt will Be 
happy to arrange through our third-party supplier—charges Will be added directly to your 

bill With no additional mark-up 

We have limited space for storage of excess furniture, if more furniture needs to be removed 

than We have storage for that cost Will be passed on to you.

WHAT IS THE CANCELLATION POLICY? 

all cancellationS muSt Be Sent in writing and acknowledged By e18hteen management. all 
charges Will be automatically charged to the credit card on file.

cancellations Within 4-6 months: 20% deposit Will be retained.

cancellationS within 3 monthS – 15 dayS: 50% oF the minimum Spend will Be retained.
cancellationS within 14 – 0 dayS: 100% oF the minimum Spend will Be retained. 

WHAT ADDRESS SHOULD I USE FOR MY INVITATIONS? 

reStaurant e18hteen
18 york Street, ottawa k1n 5t5

FOR ALL BOOKING INQUIRIES PLEASE CONTACT: 

613.244.1188
eventS@reStaurant18.com
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THE EVENING OF YOUR EVENT, ONCE THE FINAL INVOICE HAS BEEN 


