
For reservations, call 905-470-8500 
or dinehilton@markhamsuites.com

Terms & Conditions 

Price subject to 13% tax and 18% gratuity. Reservations for all festive events 
must be prepaid by credit card. All other beverage charges will be additional. 

Cancellation Policy

Should you need to cancel your reservation, please contact at least 
72 hours prior to avoid being charged for the full reservation.

1ST COURSE

Prince Edward Island
Malpeque Oysters

Pickled Cucumber | Gin & Tonic

2ND COURSE

Québec
Foie Gras | Grapefruit Jam

Niagara Ice Wine

3RD COURSE

British Columbia
Scallops

Cauliflower & Vanilla Cream
Winter Truffle

4TH COURSE

Ontario
Local Mushroom | Arborio Rice

Parmesan Foam

5TH COURSE

Alberta
Beef Tenderloin

Sweet Potato & Mascarpone
Heirloom Carrot | Sherry Jus

or
Nova Scotia

Lobster | Crawfish Bisque
Saffron Potato | Spinach

6TH COURSE

Sweet Table
Selection of Canadian Desserts

$89 per Person 
from 7:00 pm to 10:00 pm

$99 Suite Deal
per suite, per night 

based on double occupancy

Start the New Year with a restful night in one 
of our luxury suites. This rate is available for guests 

who book the New Year’s Eve prix fixe dinner, 
taxes and fees extra.  Subject to availability.  

New Year’s Eve 
PRIX FIXE DINNER


