
SUITE MENU



Spectra Food Services and Hospitality welcomes 
you to the WFCU Centre for a year of world class 
entertainment.

As the exclusive provider of food and beverages at 
the WFCU Centre, we are committed to the highest 
standards of quality and service.  Spectra’s on-site 
culinary team will be providing you the finest food, 
service and amenities for you and your guests.

Our suite menu features a wide array of foods, from 
appetizers to full meals, salads and sandwiches, 
hot and cold entrees, sweet desserts as well as a 
complete line of beverages.

Please call us with any questions, suggestions, 
special requests or to place an order.

Judy Hunt
General Manager
judy.hunt@spectraxp.com
Ph: (519) 974-7979 x4643

Shannon Schepanowski
Suites Manager 
shannon.schepanowski@spectraxp.com
Ph: (519) 974-7979 x4616

Kris Pieczonka
Executive Chef
kris.pieczonka@spectraxp.com
Ph: (519) 974-7979 x4687

Thank you for allowing us to serve you!

welcome!



Popcorn 
Basket of freshly popped buttery popcorn. One refill.

Garden Fresh Vegetable Platter
Assorted fresh vegetables with a peppercorn ranch 
dip

Gourmet Dip With Homemade Chips
Served with homemade caramelized onion dip 

Jumbo Chicken Wings (Full Order)
Seasoned jumbo style chicken wings served with a 
mild, fire, sweet, or Parmesan black pepper

Crinkle Wedge Fries
Cooked to perfection

Accommodates 14 guests.

Slider Burgers 
14 delicious sliders made from hand-packed 
ground prime rib beef in your choice of bacon and 
cheddar, bleu cheese or plain. Choose one or select 
a combination, served with its appropriate sauce 
condiments

Brownie Mountain
Moist double fudge brownie, haystack brownie and 
salted caramel pretzel crust brownie, piled high, and 
topped with chocolate shavings

$360.00

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.

The Memorial Cup Champ Combo



Popcorn 
Basket of freshly popped buttery popcorn. One refill

Garden Fresh Vegetable Platter
Assorted fresh vegetables with a peppercorn ranch 
dip

Steamer Dog Platter
Steamed Jumbo dogs served on gourmet buns. Served 
with ketchup and mustard

Crinkle Wedge Fries
Cooked to perfection

All prices include 13% HST, and are applicable to 15% Management Fee

Slider Burgers
14 delicious sliders made from hand-packed ground 
prime rib of beef in your choice of bacon and 
cheddar, bleu cheese or plain. Choose one or select 
a combination, served with its appropriate sauce 
condiments

Brownie Mountain
Moist double fudge brownie, haystack brownie and 
Salted Caramel pretzel crust brownie, piled high, and 
topped with chocolate shavings

$290.00

The Buzzer Beater
Accommodates 14 guests.

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Poutine
Crispy Fries layered with cheese curds.  You smother 
your fries in gravy at your leisure

Montreal Smoked Meat Platter
Sliced smoked meat served with rye bread, sauerkraut, 
mustard and pickles

All prices include 13% HST, and are applicable to 15% Management Fee

Maple Cake
Dreamy Quebec Maple cake layered with maple cream. 

$240.00

the canadien
Accommodates 14 guests.

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Locally Grown Fresh Bruschetta
Local greenhouse tomatoes and fresh basil are 
marinated with extra virgin olive oil and served with 
pita points

Caesar Salad
Romaine lettuce tossed with crispy bacon, garlicky 
croutons, lemon, and a house made dressing   

Garlic Shrimp
Succulent sautéed shrimp are tossed in a rich garlic-
butter and finished with basil

All prices include 13% HST, and are applicable to 15% Management Fee

Mini Chicken Parmesan Sandwiches
A classic with a modern twist, mini breaded chicken 
breast are layered with cheese and marinara sauce 
and packaged in a mini 
soft roll

Sicilian Cannoli’s
A perfect end to a perfect meal. A crunchy cookie, 
filled with creamy mascarpone and chocolate that 
will please any bambini 

$355.00

The Italian Job
Accommodates 14 guests.

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Snacks
Accomodates 14 guests

*Popcorn
Basket of freshly popped buttery popcorn. One refill per 
order.
$14.00

*House Made Nacho Chips
Lightly seasoned nacho chips that come with the 
following: creamy taco dip and salsa
$24.00

*Gourmet Dip And Homemade Chips
Served with Homemade caramelized onion dip
$24.00

*The Pretzel Basket
An assortment of flavoured bread twists, pretzels and 
pretzel bites. Served with Honey Dijon Mustard Dip
$32.00

Grilled Garlic Bread Basket
Our Garlic bread grilled and baked with smothered
cheese  to melted succulent perfection
$35.00

*Spectra Party Toss
An assortment of flavours and textures finish this snack 
mix
$18.00

*Apples, Caramel, Cream Cheese and Skor…Oh 
My!
Slices of Granny Smith apples.  Served with a cream 
cheese  caramel dipping sauce  and topped with skor bites
$30.00

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Cold Appetizers
Accomodates 14 guests

*Garden Fresh Vegetable Platter
Assorted fresh vegetables with a peppercorn 
ranch dip
Full order    $54.00
Half order  $32.00

Artisan Style Cheese Board
A selection of soft & firm cheeses Served with an 
assortment of crackers
$80.00

Antipasto Platter
An arrangement of cheeses, salami, sausage, and 
roasted, marinated vegetables and olives
$75.00

*Locally Grown Fresh Bruschetta
Local greenhouse roma tomatoes and fresh basil 
are marinated with extra virgin olive oil and served 
with house pita tips
$48.00

Salsa Sampler
A selection of med-salsa, pico de gallo and corn 
salsa   served with our house nachoes 
$45.00

*Caesar Salad
Chopped romaine tossed with bacon and garlic 
croutons. Served with premium Caesar dressing 
$65.00

*Trio of Dips
Bruschetta, spicy feta, and hummus served with 
crispy pita tips
$83.00

Jumbo Iced Shrimp Cocktail
Our jumbo shrimp, served over ice with lemon and 
house made cocktail sauce
$93.00

Dragonfly
Makimono Platter
An assortment of fresh made seafood and 
vegetable Futo-Maki and Maki rolls to please every 
pallet and sushi fan, which are listed below.

Florida - Spicy crab, scallions, cucumber, 
avocado, lettuce, red pepper
Volcano - Spicy crab, scallions, panko sweet 
potato
Dynamite - Tempera shrimp, fresh shrimp, 
cucumber, avocado
Crab- Spicy crab, scallions
California- Spicy crab, scallions, cucumber, 
avocado
Philly Roll - Smoked salmon, cream cheese
Tempura Shrimp - Tempera shrimp, cream 
cheese
Cucumber & Red Pepper Roll - Cucumber, red 
pepper

$130.00

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Hot Appetizers
Accomodates 14 guests

Cauli FLOWER Power!
A great vegetarian option!! Crispy battered cauliflower 
florets.  Served with a bleu cheese aioli 
$35.00 

Coconut Shrimp
Large succulent shrimp covered in coconut and 
cooked crispy!! Served with a poblano bbq chili and 
lime sauce 
Full $95.00
Half $60.00

Swedish Style Meatballs
Our meatballs are all beef and prepared in our 
Swedish style sauce
$70.00 (80 Pieces)

Loaded Potato Crepes
Sour cream, crumbled bacon, shredded Monterey 
jack and cheddar cheese smothered over mini potato 
crepes and cooked like a baked potato.  Finished with 
green onions, it’s like a party in your mouth!!!
$80.00

*Boneless Chicken Wings
Our Boneless Wings are all white meat chicken.  We 
didn’t spend years working on sauces  of Mild, Fire 
or Sweet Maple and flavour to enhance these little 
gems!!
Full order    $76.00 (40 Pieces)
Half order  $46.00 (20 Pieces)

*Chachi’s Tatcho’s  
Crispy tatter tots layered with braised beef, shredded 
cheese and pico de gallo. Served with salsa and sour 
cream on the side
$70.00

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



All prices include 13% HST, and are applicable to 15% Management Fee

Entrees
Accomodates 14 guests

*Crispy Chicken Tenders
Breaded chicken tenders served with a traditional plum sauce
Full order    $69.00 (30)
Half order  $49.00 (15)

*Steamer Dog Platter
Served on gourmet buns.  Served with ketchup and mustard
$65.00

*The Grilled Sausage
Served on a bakery fresh  buns topped with some of your
favourites:  sautéed onions and sauerkraut
$72.00

The Italian Sausage And  Steamed Hotdog Mix
Served on bakery fresh buns the mix consists of 7 grilled 
sausages and 7 steamed hotdogs  
$70.00

*Jumbo Chicken Wings
Jumbo style chicken wings lightly coated served with your 
choice of mild, fire or sweet maple 
Full order    $127.00 (80 wings)
Half order  $68.00 (40 wings)

*Chicken Wings And Tender Combo
Can’t decide, try this combination (40 wings, 15 tenders) served 
with our famous crinkle wedge fries
$119.00 

Slider Burgers
14 delicious sliders made from prime ground beef and served 
on a delicious bakery bun. Served with appropriate sauce 
condiments   
Bacon and Cheddar    Half $44.00 | Full $75.00
Bleu Cheese - Siraccha  Half $44.00 | Full $75.00 
The Plain Jane    Half $44.00 | Full $75.00

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



ENTREES
Accomodates 14 guests

Chicken Skewers
Skewered seasoned chicken that are served on a bed 
of grilled zucchini, peppers and onions give a nice 
balance to this great street food
$70.00

Mini Chicken Parmesan Sandwiches
A classic with a modern twist, 14 mini breaded 
chicken breast are layered with mozzarella cheese 
and our al dente sauce and enveloped in a mini soft 
roll
$73.00

Kiss The Cod - Fish And Chippers
Battered flaky cod on a bed of crispy fries with 
coleslaw and tartar sauce
$100.00 

Southern Mac and Cheese
3 flavourful cheeses and Cajun spice enhances this 
easy peasy real cheesy macaroni and cheese 
$80.00

Crispy Chicken BLT Wrap
Crispy chicken, lettuce, tomato, bacon, ancho aioli 
and cheddar-jack shredded cheese in a sundried 
tomato tortilla wrap.
$82.00

*Armando’s Pizza
Freshly hand tossed 16” pizza (12 cut) made to order 
using the freshest ingredients. Your choice of:
Pepperoni, Galati Mozzarella
Super - Pepperoni, bacon, mushroom, green pepper 
and Armando’s blend of cheeses
Vegetarian - Tomato, mushroom, green pepper and 
onion 
$37.00

ADD A SIDE
Onion rings
$33.00 

Crinkle Wedge Fries
$33.00 

Sweet potato fries
$37.00

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Desserts
Accomodatess 14 guests

*Deluxe Cookie Platter
A combination of ginger molasses, chocolate chunk 
and double chocolate
Full order    $35.00 (15 Cookies)
Half order  $24.00 (8 Cookies)

CoCo Loco Chocomole
A combination of chickpeas, avocado, cocoa, sugar 
and vanilla.  Blended smooth and accompanied by 
almond cookies for dipping 
$35.00

*Brownie Mountain
An assault on your taste buds!!  double fudge 
brownie, haystack  brownie and Salted Carmel pretzel 
crust brownie piled high, and topped with chocolate 
shavings and macaroons
$55.00

Fresh Fruit Platter
Sliced fresh seasonal melon, strawberry, grapes and 
pineapples finish this platter of sweetness 
Full order    $58.00
Half order  $33.00

Candy Land of Goodness 
A bowl of M & M’s, gummy bears and Chocolate 
covered almonds will please the kids as well as the 
adults who are kids at heart!!
$38.00

All prices include 13% HST, and are applicable to 15% Management Fee

Bavarian Chocolate Cream Cheese Nosh’s
A flavourful individual size French cheese cake with 
cherries, and chocolate ganache  to round out this 
tasty dessert.
$85.00

Macaroon Madness
A variety of 24 light and flavourful macaroons.   Soft 
but crisp meringue with filling in the centre, a light 
cookie confection that will please the palette
$60.00

A Tasting of Chocolate and Cookies
Take half a brownie mountain and half of a cookie 
platter with some macaroon tossed in BAM!! You 
have yourself a making of a great dessert.  Best of 
both worlds!!!!
$49.00

Celebration Cake
Celebrating a special occasion – Let Spectra through 
Sweet Revenge Bake Shop take care of you!!!  
Contemporary Spitfire theme vanilla or chocolate 
cake
$90.00

or bring your own cake for a plated charge of $1.50 
per person

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Non Alcoholic Beverages
Soft Drinks 
Pepsi, Diet Pepsi, Mug Root Beer, Ginger Ale, 7-Up
3 pack     $11.50         6 pack   $20.50

Water
Aquafina
3 pack     $11.50         6 pack   $20.50

G2 Gatorade
G2-Fruit Punch and G2-Orange
3 pack   $14.00         6 pack   $27.00

Bin Of Beverages
Includes 12 soft drinks, 12 waters and 4 G2 Gatorade
$78.25

Mixers
Tonic Water
3 pack     $11.00
Soda Water
3 pack     $11.00

Mix And Match Them Up
Cranberry Juice
3 pack     $11.00
Clamato
3 pack     $11.00
Orange Juice
3 pack     $11.00

Mix And Match Them Up
Margarita Mixer
1000ml $20.00
Sweet & Sour Mix
750ml $20.00

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Beer & Coolers
Domestic
Molson Canadian, Coors Light, OV
3 pack    $22.75  6 pack    $41.75

Import
Heineken, Coors Banquet
3 pack $23.75  6 pack $43.75

Beer By The Bottle
Tall Boy Canadian, Coors Light
$9.50 each

Specialty Beers 
Tall Can - Rickards Radler, Rickards Red
$10.25 each

Coolers
Smirnoff Ice, Smirnoff Twisted Raspberry
2 pack    $17.50  4 pack    $31.50

Wine
(750mL Bottles)

White Wine
Chardonnay               
$48.00
Sauvignon Blanc       
$50.00
Pinot Grigio       
$48.00

Red Wine
Cabernet Franc      
$44.00
Cabernet Merlot     
$42.00
Cabernet Sauvignon - Syrah    
$52.00

Liquor
(750ml bottles)

Gordons Gin     $90.00
Smirnoff Vodka    $90.00
Kettle One Vodka    $110.00
Crown Royal      $100.00
(Apple, Peach, Regular) 
Captain Morgan    $90.00
(Dark, Spiced, White) 
Johnnie Walker Black    $115.00
Baileys      $100.00
Grand Marnier    $120.00
Ciroc Blue Dot     $100.00

*With your purchase of a liquor bottle, includes 6 
pack of mixer, “your choice”.

Bar Condiment Set-Up
Assortment of olives, cherries, lemons, limes 
$20.00

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.



Spectra at WFCU Centre
The Advance Day Ordering Advantages (ADO)
By arranging your food and beverage service in advance you and your guests will have more time to sit back, 
relax and enjoy the event.  Place your order 48 hours, or two business days to receive a 10% discount on all the 
food placed on your order.  The Executive Suites advance ordering menu provides access to a larger selection of 
exciting and delicious hot and cold dishes to please the appetites of you and your guests.  Your advance order 
will be delivered to your suite at the requested time up to one hour prior to start of the event.

If you require assistance and or wish to place Advance Day Orders please contact our Executive Suite Catering 
Line 519-974-7979 ext 4616.  All advance food and beverage orders are required to be placed 48 hours prior to 
event via phone, email or fax, with that notice you will receive a 10% discount on all food ordered.  Please include 
any special instructions or requests.  You will receive confirmation of your order 24 hours prior to the event via 
phone, email or fax.

Event Day Ordering and Beverage Service
In-suite beverage service is available and can be fully stocked with your selection of well-known brand name 
products.  Beverage orders can be placed for each event through Advance Day Ordering or Event Day Ordering.  
Your designated suite attendant will be able to process your order.

Executive Suite food may be ordered through your server on event days.  An Event Day Menu is in your suite.  
Please note that all Food and Beverage consumed in the suites must be purchase through Spectra.

Alcoholic Beverage Service
We look forward to your visit at the WFCU Centre and remind you that your suite attendant has the right to 
refuse alcohol service to minors and intoxicated guests.

For your safety and the safety and enjoyment of you and your guests, the laws of Ontario regarding alcohol 
service will be strictly upheld.

Management Charge and Taxes
All prices include 13% HST and are subject to a 15% Management Charge.  This Management Charge is the sole 
property of the food/beverage service company or the venue owner, as applicable, is used to cover such party’s 
costs and expenses in connection with the catered event (other than employee tips, gratuities, and wages), and 
is not charged in lieu of a tip.  The Management Charge is not a tip, gratuity, or service charge, nor is it purported 
to be a tip, gratuity, or service charge, for any wait staff employee, service employee, service bartender, or other 
employee, and no part of the Management Charge will be distributed (as a tip, gratuity, or otherwise) to any 
employee who provides service to guests. Food, Beverage and Service are all subject to Provincial and Federal 
Taxes.

Cancellations
No charges will be assessed to Suite Holder for orders that are cancelled 24 hours in advance.  Suite orders that 
are cancelled less than 24 hours minimum may be assessed 50% of total food and beverage costs.  To cancel an 
order please contact our Executive Suite Catering Line.

Food and Safety Allergy Awareness
Consuming raw meat, seafood, or shellfish may lead to food borne illness.  Any cold items displayed in your suite 
will be removed in a timely manner to prevent the potential risk of jeopardizing food safety.

All prices include 13% HST, and are applicable to 15% Management Fee

Outside food and beverages are not permitted. PLEASE ALERT YOUR SERVER TO ANY ALLERGIES.


