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Escape from the ordinary at Daphne, a Modern American
experience in the heart of Toronto’s Financial District.

Here, eating well is the best reward.




MAIN
DINING
ROOM

The main dining space is an expansive room featuring
arched ceilings that evoke Greek architecture. The focal
point of the room is a completely open kitchen with two
wood-fire grills. Curved plush banquettes hug the room
along the perimeter creating a more intimate setting.

Capacity | 74 seated

FLOOR PLAN
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Our semi-private room combines
the ambiance of the restaurant’s

modern American design with some
I { I ' ADI ] Q G level of separation to create a more
RO OM intimate dining experience.

Capacity | 40 seated

FLOOR PLAN



Our lounge area with curved walls and a lush green
ceiling invites you to walk through an enchanted forest,
where décor like wallpaper with green shrubbery,
ivy green velvet chairs and softly lit hanging lamps

LOUNG E create a serene and refreshing ambiance.

Capacity | 22 seated, 50 standing

FLOOR PLAN




CERETTTTTTT

A glimpse of paradise — discover our serene
Garden Terrace amidst the bustling Financial
District. Our massive L-shaped patio features
bright-yellow striped banquettes, a backlit
bar and meticulously laid tiled flooring.

GARDEN
TERRACKE

South Patio Capacity | 50 standing, 30 seated
West Patio Capacity | 100 standing, 60 seated



MENU

We offer seasonal American cuisine with a contemporary
twist; our menu is both rooted in tradition and open to
creative interpretations. Daphne is the kind of place
where you might find classic dishes with unexpected
flavour combinations or innovative presentations that
showcase the best of what each season has to offer.

LUNCH, BRUNCH & DINNER
Prix fixe menus available.

CANAPES
Priced per piece, minimum order applies.



EVENT INFORMATION

AVALABILITY

Fridays and Saturdays are not available to private
events/buyouts, every other day of the week is open
depending on the restaurant’s availability.

MINIMUM SPEND

We book our event spaces with minimum food and
beverage spend requirement, which will be quoted based
on date, time, group size, duration. If you do not meet
the minimum, the difference is billed as a venue fee.

Any charges from outside vendors will not go
towards your food and beverage spend.

FOOD

A pre-fixed menu is mandatory for any groups of 8 or
more, the dishes are served in family-style. Menu selection
is to be confirmed upon booking, allergies and sensitives
are to be submitted at least one week in advance.

Desserts can be brought in from out of house,
our cake cutting fee is S5 per guest.

Please note that our menus are subject to seasonal change.
Your event manager will advise you as soon as those
changes occur.



EVENT INFORMATION

WINE

In order to have a proper amount of product in house
we recommend pre-selecting a red and a white wine
for your event, one week notice is required.

Alcoholic beverages are charged based on consumption.

Please note that our wines on our wine list are subject to
changes depending on availability and suppliers.

FURNITURE REMOVAL

The space if offered as it comes however we would be
delighted to assist you with the plan you had in mind.
Set-up and furniture removal charges will vary.

A/V

An exclusive venue buyout is required to get control over AV. Since the
restaurant is surrounded by residential buildings, the management
team reserves the right to control the volume during your event.

SECURITY

Security is mandatory for events of 50+ Guests. One
Security Guard per every 50 Guests is required.

FINAL PAYMENT

A payment in full is expected one week prior to your event. Required
minimum spend plus tax & service fee of 22% will be charged, may
you exceed that, the difference is to be paid at the end of your event.




CONTACT

1416.203. 1414 T 67 Richmond St W
info@daphnetoronto.com ¥ ' Toronto, ON, M5H 125, Canada



