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Bottomless Mimosas

$39 PER PERSON
Orange Juice & Prosecco
1.5 hours maximum service per guest*

All alcohol service is conducted in compliance to smart serve guidelines.

K "We reserve the right to stop service as necessary and as required by provincial law. /

Brunch.

CROQUE MADAME $21

Smoked Ham | Thyme Béchamel |
Aged Cheddar | Sunnyside Egg | House Salad

IRENE BREAKFAST $23

Two Sunnyside Eggs | Sausage | Bacon |
Potatoes | House Salad | Sourdough

CINNAMON FRENCH TOAST $19
Pecan | Maple Butter | Whipped Cream VG

TRUFFLE MUSHROOM TOAST $22
Poached Eggs | Caramelised Leek |

Sherry Gastrique | Sourdough | Grana Padano |
Potatoes | House Salad

SALMON BENNY $25

Smoked Salmon | Soft Poached Eggs |
Pickled Onions | Hollandaise | Potatoes |
House Salad

TRADITIONAL BENNY $22
Peameal Bacon | Soft Poached Eggs |
Hollandaise | Potatoes | House Salad

Appetlizers.

CHEESY GARLIC CIABATTA LOAF $9

Garlic Butter | Parmesan V

GUACAMOLE $15
Pico de Gallo | Chips V

HUMMUS $17
Sweet Soy | Garam Masala | Coriander |
Crispy Chickpea | Pita VG

CRISPY CALAMARI $21
Chili Aioli | Pickled Chili |
Sesame Seeds

AHI TUNA TARTARE NACHOS $22
Wonton | Avocado | Sesame Seeds |
Cilantro | Ssnoked Jalapefio Emulsion |
Pickled Onion | Chili Aioli

FRIED CHICKEN LETTUCE WRAP $19
Cucumber | Kimchi | Coriander | Citrus Aioli |
Sweet Chili

Sub Tofu for Vegan

SCALLOP CEVICHE $18

Leche de Tigre | Tomato | Avocado |
Roasted Sweet Potato | Cilantro | Chili |
Sweet Potato Chips

COCKTAIL SHRIMP $23
Lemon | Cocktail Sauce |
Jumbo Poached Shrimp GS

Salads.

ADD PROTEIN: Karaage Chicken +$9 | Salmon +$14 | Falafel +$7 |

Grilled Chicken +$9 | Shrimp

WATERMELON & FETA SALAD $19
Olives | Cucumber | Tomato | Pickled Onion |
Oregano Vinaigrette GS V

CHOPPED SALAD $19

Kale | Romaine | Grape Tomato | Cucumber |
Bell Pepper | Chickpea | Feta | Parsley | Mint |
Grainy Mustard Vinaigrette | Za'atar |
Hummus GS

SALMON POKE BOWL $27
Cucumber | Avocado | Toasted Cashews |
Edamame | Wakame | Pickled Onion | Rice |
Wonton Chips GSA

IRENE SALAD $18
Mixed Greens | Golden Beets | Goat Cheese |
Candied Seeds | Shallot Vinaigrette GS

CAESAR $18
Romaine | Bacon | Parmesan | Soft Egg |
Crouton GSA

V VEGETARIAN | VG VEGAN | GS GLUTEN SENSITIVE | GSA GLUTEN SENSITIVE AVAILABLE

From small gatherings to big celebrations — we've got your catering covered.
Reach out at info@fabcatering.ca



Sushi.

(8 PCS)

DYNAMITE ROLL $18
Tempura Shrimp | Avocado | Cucumber |
Crab Meat | Tobiko

RED DRAGON ROLL $22
Dynamite Roll Topped with: Salmon | Tobiko

SPICY RED DRAGON ROLL $23
Dynamite Roll Topped with:
Salmon | Spicy Mayo | Jalapefo

TUNA DRAGON ROLL $22
Dynamite Roll Topped with Ahi Tuna | Tobiko

SPICY TUNA DRAGON ROLL $23
Dynamite Roll Topped with: AhiTuna |
Spicy Mayo | Jalapefo

CALIFORNIA KING ROLL $17
Cucumber | Avocado | Crab | Tobiko

SALMON CRUNCH ROLL $21
Cucumber | Avocado | Crab | Tobiko |
Salmon | Tempura Bits

TUNA CRUNCH ROLL $21

Cucumber | Avocado | Crab | Tobiko |

Tuna | Tempura Bits

MAKI. (6 PCS) V

CUCUMBER ROLL $7

AVOCADO & CUCUMBER ROLL $8

AVOCADO ROLL $8

Sandwiches.

Substitute Irene Salad +$3 | Caesar +$3 |

Truffle Fries +$4 | Gluten-Sensitive Bun +$2 | Add Beef Gravy +$3

IRENE'S SMASH BURGER $24

2 30z Patties | American Cheese | Lettuce | Pickle |
Shaved Onion | Irene’s Sauce |

French Fries | Brioche Bun

CRISPY CHICKEN SANDWICH $23
Buttermilk Brined Chicken Thigh | Mustard
Aioli | Lettuce | Pickled Daikon | French Fries |
Brioche Bun

CHICKEN CLUB $25

Bacon | Lettuce | Tomato | Irene’s Sauce |
Swiss Cheese | French Fries | Sourdough

FRENCH ONION BURGER $26
2 30z Patties | Caramelised Onion |
Gruyere | Dijonnaise | Lettuce |

French Fries | Brioche Bun

BAJA FISH TACOS $21
2 Pickled Red Cabbage |
Pico de Gallo | Chili Aioli Cilantro

Entreées.

JERK CHICKEN $28
Spiced Rice | Tamarind Gastrique |
Pickled Red Onion | Slaw GS

KUNG PAO CHICKEN $28

Rice | Green Onion | Mixed Vegetables |
Cashew

Sub Tofu for Vegan

FISH AND CHIPS $27
Dill Batter | French Fries | Coleslaw |
Tartar Sauce

TERIYAKI SALMON $35
Shiitake | Bok Choy | Rice | Sesame Seeds

TUNA NICOISE $36

French Beans | Soft Boiled Egg | Fingerling
Potato | Olives | Cherry Tomato | Roasted Red
Pepper GS

Sides.

FRIES $11
Sea Salt | Ketchup VG

TRUFFLE FRIES $14
Grana Padano | Truffle Aioli V

V VEGETARIAN | VG VEGAN | GS GLUTEN SENSITIVE | GSA GLUTEN SENSITIVE AVAILABLE

From small gatherings to big celebrations — we've got your catering covered.
Reach out at info@fabcatering.ca



