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Summer Meeting Packages 
 

Thank you for your interest in the National Arts Centre. We are dedicated to providing our clients with exceptional, 
personalized and unique events. 
 
We are pleased to offer our “Summer Meeting Packages” designed with you in mind. 
Now you get more for less – an outstanding variety at remarkable value! With 4 delightful packages to choose from, 
your options are plentiful and variable. 
 
The NAC offers a variety of unique spaces that will provide the perfect setting for your occasion. We would be pleased 
to review room availability with you, arrange for a private visit of our facilities and answer any questions you may have. 
 
You can reach us at 613.232.5713 or meetingsandevents@nac-cna.ca 
We look forward to welcoming you and providing you with an engaging and unforgettable experience. 
 
Sincerely, 
The NAC Events Team 
 
 
All meeting packages include the following “Green Stations” 
A service charge of $2 per person will be applied to have these items set at each place setting. 
Green Stations include; 
• NAC filtered water 
• Candies  
• Notepads and pens 
 
A dedicated Meeting and Event Manager will offer you expert logistical planning and execution of your event as well as 
the ability to recommend suppliers and advise on menu options. 

  
Additional Savings: Group size 50-74, select 1 concession 
   Group size 75-99, select 2 concessions 
   Group size 100 and up, select 3 concessions 
 
Concessions: 

1) 4 free parking spaces 
2) Free internet connection 
3) 20% off AV equipment 
4) 50% Discount on room rental 
5) Food Upgrade: Either add a baked good to a coffee break or upgrade from a cold to a hot lunch 
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All Inclusive Day Meeting Packages 
Music to my ears | Minimum 25 guests 

 
Breakfast 
Premium orange, apple and grapefruit juice 
Fresh brewed Seattle’s Best coffee, decaffeinated coffee and select tea  
Country style apple, blueberry, bran and chocolate chip muffins  
Butter and fruit preserves 
 
Lunch  
Cold table  
Mixed lettuces, grated carrots, sliced radishes, ranch dressing  
German style potato salad, green onions, mustard seed vinaigrette  
Cucumber and Bermuda onions, lemon & dill yoghurt dressing  
Penne pasta salad, sundried tomatoes, olives, pesto vinaigrette 
 
Daily soup kettle creation  
 
Sandwiches (self-created)  
Variety of breads & rolls that are freshly baked each morning  
Black forest ham, Smoked turkey breast, Tuna salad with red pepper aioli, Tomato & mozzarella and  
Smoked beef brisket  
Cheddar and Swiss cheeses and lettuce leaves 
Mustards, mayo, horseradish and sliced pickles 
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and teas, juice and tea 
 
Sweet table  
Platter of assorted brownies, Nanaimo bars, Mini butter tarts  
Whole fruit to include apples, oranges, pears and bananas 
 
A.M and P.M Break 
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and teas, juice and tea 
 
 
$63 all inclusive 
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All Inclusive Day Meeting Packages 
Encore | Minimum 25 guests 

 
Breakfast 
Premium orange, apple and grapefruit juice 
Fresh brewed Seattle’s Best coffee, decaffeinated coffee and select tea  
Country style apple, blueberry, bran and chocolate chip muffins  
Butter and fruit preserves 
 
Lunch 
Cold table  
Baby spinach & arugula leaves, Dijon & champagne vinaigrette  
Roasted squash & root vegetables, maple chipotle dressing  
Tomato, chickpea & cucumber salad, lemon oregano dressing  
Marinated vegetables, roasted garlic, extra virgin olive oil, chopped tarragon  
 
Daily soup kettle creation  
 
Sandwiches (artistically created) 
Our sandwiches are served on a variety of breads & rolls  
Braised AAA beef short rib & smoked cheddar wrap, tangy peach BBQ sauce  
Roast chicken & charred bell peppers  
Cajun spiced Ontario pork loin with sliced pears & brie  
Grilled vegetables with provolone cheese & roquette pesto  
Hummus & shredded lettuce wrap, black olive tapenade marinated tomatoes, cucumbers  
& crumbled feta  
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and teas, juice and tea 
 
Sweet table  
Fresh diced melons & pineapple garnished with berries  
Lemon & chocolate squares and mini assorted tartlets  
 
A.M and P.M Break 
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and teas, juice and tea 
 
 
$66 all inclusive 
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All Inclusive Day Meeting Packages 
Opera | Minimum 25 guests 

 
Morning break 
Apple, cranberry and orange juice 
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and select teas 
 
Hot Lunch Buffet 
PINNOCK 
Cold table  
Cucumbers and sliced white onion in tarragon & white wine vinegar  
Mixed lettuce leaves with halved cherry tomatoes & creamy green goddess dressing  
Curried cauliflower salad with toasted sliced almonds & dried fruits 
 
Asparagus and leek soup 
Artisan rolls with butter 
 
Hot table  
English cut roast beef with natural pan juices  
Baked sole with a tarragon & white wine butter sauce and green peas  
Herb roasted PEI potatoes Byward market vegetables 
 
Sweet table 
Chocolate truffle squares 
Mixed berry trifle with farm fresh cream  
Fresh in season fruit salad with chopped mint 
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and select teas 
 
Afternoon break 
Assorted home-baked brownies and whole fresh fruit  
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and select teas 
 
 
$72 all inclusive 
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All Inclusive Day Meeting Packages 
Theatre | Minimum 25 guests 

 
Morning break 
Apple, cranberry and orange juice 
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and select teas 
 
Hot Lunch Buffet 
VERDI 
Cold table  
NAC Caesar salad with shaved Parmigiano-Reggiano & crispy pancetta julienne  
Caprese salad, sliced Leamington hothouse tomatoes, Quebec buffalo mozzarella, torn basil leaves, Sicilian 
sea salt, cracked black pepper, finest first pressed oil  
Tuscan bean salad, spicy pickled eggplant, marinated mushrooms, roasted garlic, extra virgin olive oil 
 
Soup Minestrone soup with orzo pasta 
 
Hot table  
Spinach & ricotta cannelloni in a light tomato & basil sauce  
Rigatoni with braised beef short rib Bolognese 
 
Sweet table  
Cocoa dusted tiramisu, espresso soaked ladyfingers & whipped Mascarpone Warm Arborio rice pudding with 
cinnamon & farm fresh cream & topped with sultanas  
Fresh diced melons & pineapple garnished with berries  
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and select teas 
 
Afternoon break 
Assorted baked cookies and whole fruit  
Freshly brewed Seattle’s Best coffee, decaffeinated coffee and select teas 
 
 
$68 all inclusive 
 

 


