
Yonge & Eglinton

Group Dining & Private Events



Rooted in Greek hospitality, MELÁNI 
delivers a vibrant, modern coastal 
dining experience in the heart of Yonge 
& Eglinton. Inspired by the Aegean 
coast, the space pairs a refined yet lively 
atmosphere with an approachable wine 
and cocktail program and a menu 
made for sharing. 
 

Ideal For:

•	 Birthdays + milestone celebrations 

•	 Engagements + family gatherings 

•	 Corporate dinners + team events 

•	 Cocktail receptions + brand moments

THE MELÁNI 
EXPERIENCE



MAIN DINING 
ROOM

Golden lighting, high 
ceilings, and an open 
kitchen create an energetic 
yet inviting setting for lively 
group dining. For when 
you want your event to 
feel social, abundant, and 
restaurant-forward — not 
“private room” formal.

Best For: seated group 
dinners, corporate 
hosting & big celebrations

Seated Capacity: 88



UPSTAIRS 
LOUNGE

An intimate, moody lounge 
overlooking the main dining 
room below, anchored by 
a retro-inspired bar and 
layered lighting. Ideal for 
cocktail receptions, mingling 
& private gatherings with an 
elevated feel. 

Best For: cocktail 
receptions, hybrid events 
& private gatherings

Seated Capacity: 50

Standing Capacity: 90



PRIVATE DINING 
ROOM

A softly lit, intimate space 
designed for up to eight 
guests. Draped curtains 
offer privacy while keeping a 
connection to the energy of 
the restaurant. 

Best For: intimate 
celebrations, VIP dinners 
& small-format corporate 
hosting

Seated Capacity: 8



The MELÁNI menu highlights vibrant Greek flavours with 
fresh mezze, bright salads, flame-grilled meats, and 
coastal seafood, all meant to be shared.

*Prix-fixe menus are available for dinner only. Menus are 
subject to seasonal changes.

GROUP DINING

Courses arrive in waves. A steady progression of share 
plates, breads, and larger dishes built for the 
centre of the table.

*A prix-fixe menu is mandatory for any group of 8+, and dietary 
preferences and allergies are accommodated with advance notice.

CANAPÉS

Bite-sized favourites designed for mingling — perfect 
for receptions & cocktail-style events. 

*Priced per piece; minimum order applies.

OUR MENU



WINE, 
COCKTAILS & 
BAR PACKAGES

MELÁNI offers a range of 
bar options to match your 
event style, from curated 
selections to structured 
hosted packages. 

Bar packages are available 
and can be provided 
upon request. Alcoholic 
beverages may be billed 
based on consumption, 
depending on your chosen 
format. 

For smooth service, we 
recommend pre-selecting 
key wine options in advance 
when applicable (your event 
manager will guide this 
based on your event).



A/V & MUSIC

A/V options vary based on event format. For full control over 
A/V, an exclusive buyout may be required. Our management 
team reserves the right to manage overall volume to maintain 
guest comfort and the intended restaurant atmosphere.

If you have specific A/V needs (speeches, playlist preferences, 
etc.), please share them during inquiry and we’ll confirm 
what’s possible for your event.

SECURITY

Security is mandatory for events of 50+ guests. 
1 security guard per every 50 guests is required.

ACCESSIBILITY

The ground floor is accessible.

EVENT LOGISTICS

If you are planning décor, entertainment, or vendor support, 
please tell us early — we’ll help confirm the best approach 
for timing, setup, and flow. 

DÉCOR & SETUP

We’re happy to accommodate décor requirements within 
reason, and our team will work with you to ensure the space 
remains safe, comfortable, and aligned with the restaurant 
environment. 

The space is offered as it comes, however setup and furniture 
movement can be supported where possible. Any associated 
setup, labour, or furniture removal charges will be confirmed 
in advance based on scope.

AVAILABILITY

MELÁNI is available for private events seven days a week, and 
we can host lunch or dinner events depending on the format 
and the restaurant’s schedule.

Fridays and Saturdays: bite-sized favourites with 
bright coastal flavours, ideal for welcome receptions, cocktail-
forward gatherings, or a hybrid format before seated dining.



MINIMUM SPEND

Event spaces are booked with a minimum food and beverage 
spend requirement, quoted based on:

•	 Date + time 
•	 Guest count 
•	 Duration 
•	 Event format (seated / cocktail / hybrid)

If the minimum spend is not met, the difference is billed as a 
venue fee. Please note that charges from outside vendors do 
not apply toward minimum food and beverage spend.

BOOKING & DEPOSIT

To confirm an event booking, we require a signed event 
agreement, and a deposit.

Deposit requirements vary by date, time, group size, and 
event format. Your event manager will provide the exact 
deposit amount and payment schedule with your booking 
proposal.

CANCELLATIONS & CHANGES

Cancellation and rescheduling terms are outlined in the 
event agreement and depend on the date and format of your 
event. We will provide the full terms (including deadlines 
and any applicable fees) at the time of inquiry and before 
confirmation.

(This is “exact” in the sense that it states the rule precisely 
without inventing dollar amounts or deadlines you 
didn’t provide)

FINAL PAYMENT

•	 Full payment is required one week prior to 
your event

•	 Minimum spend + tax + 22% service fee will 
be charged in advance

•	 If spending exceeds the minimum, the 
difference is payable at the end of the event



Email us with your:

•	 Preferred date + start time

•	 Guest count

•	 Event style (seated/cocktail/hybrid)

•	 Any dietary needs or allergies

•	 Beverage preference (wine-forward, cocktails, 
or a mix)

•	 Any décor or A/V requests 

Our events team will reply with recommended 
spaces, menu direction, and a tailored minimum 
spend estimate plus deposit and cancellation 
terms for your date.

LET’S PLAN YOUR 
NEXT EVENT

CONTACT  
Jeffrey Feldman

Director of Events & Sales
jeffrey@inkentertainment.com 

(416) 902-2444

ADDRESS 

2537 Yonge Street, Toronto, ON
melanitoronto.com

mailto:jeffrey@inkentertainment.com

