


REY A ON KIN� 

PRIVATE EVENT 



ABOUT
Reyna on King is the third outpost for the Reyna Group. Designed as a 
lunch and grab n’ go spot during the day, at night the lights go down and 
the cocktails start �owing. The nighttime snack and cocktail bar attracts 
guests looking for fun snacks, eccentric cocktails while listening to 90’s hip 
hop tunes in the coolest vibe on King East.

REYNAONKING.COM  |  @REYNAONKING



FLOOR PLAN

CAPACITY

SIT DOWN — 32 

COCKTAIL — 45

MINIMUM SPEND

$5,500 TUES to WED  

THURS to SUN $7,500

+ HST + 20% GRATUITY

BREAKFAST & LUNCH INQUIRE WITHIN

Minimum spend quote may change
based on timing of event.

BAR + HST + 20% GRATUITY

Closed Mondays but available for buy-out 
($7,500 minimum spend)

PATIO SEASON:
INDOOR & OUTDOOR

$7,800 TUES to WED  

THURS to SUN $10,000



sea bream crudo



manchego & 
cauli�ower croquette

lamb baklava

$4

PASSED BITES (menu changes seasonally, more options available)

REYNA FRIES

CRUDITES WITH TZATZIKI

FALAFEL BITES

EGGPLANT TOSTADA BITE

MINI MUSHROOM MONTADITO

MEZE SKEWER

CRISPY CAULIFLOWER BRAVAS

WATERMELON, HALLOUMI, & MINT SKEWER

CRISPY CALAMARI

GRILLED GARLIC PRAWN

KINGFISH & SHRIMP CEVICHE

MINI LEBANESE TACO

MANCHEGO & CAULIFLOWER CROQUETTE

MINI SARDINE & SUN DRIED TOMATO MONTADITO

REYNA SALAD BOAT

$5

$6

MEDITERRANEAN LAMB MEATBALLS

LAMB BAKLAVA

BEEF BURGER SLIDER

LAMB RACK LOLIPOPS

MINI PORK BELLY & RHUBARB MONTADITO

OCTOPUS WITH ROMESCO & CRISPY POTATO

$7



grilled octopus skewer



FOOD STATIONS
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(menu changes seasonally)

Reyna’s food stations offer a range of edible experiences derived from our menu but with the 
added entertainment of interacting with our chef while he personalizes your guests’ meals with 
the a la minute attention to detail that Reyna strives to achieve. This interactive service is ideal 
for large groups seeking a cocktail style event but with larger portions. Prices vary based on 
number of stations and guests. Interested in something speci�c? Ask us - we can make almost 
anything. Our menu is ever-changing but see some samples below:

REYNA SALAD
Guests will enjoy our signature vegan salad featuring beet, cucumber, avocado, 
fennel, radish, cherry tomatoes, quinoa, purple kale, fried chickpeas, crispy shallots 
and tahini serrano dressing.

LEBANESE TACOS
Get personalized service from our chef and customize your ideal Lebanese taco. Think: 
Reyna-spiced chicken, housemade �atbread, garlic mayo, Turkish salsa, hot peppers, 
crispy onions, pickled onions, Lebanese pickles and topped with cilantro.

OYSTER MUSHROOM SKEWER
These oyster mushrooms are served hot and savoury in a bed of fresh 
greens and topped with parmesan and herb breadcrumbs.

CHICKEN SHAWARMA PLATTERS
This dish is a crowd-pleaser; roast chicken, served with our housemade flatbread, turkish salsa, 
pickled turnip, pink lentil and kale tabouli, and tzatziki on the side.

MUSSEL & CLAM BOIL
Seafood lovers will adore watching our chef craft beautiful bowls of mussels and clams 
�oating in a broth with garlic and grilled sourdough.

CATAPLANA
The cataplana is a Portuguese-style seafood stew comprising lobster, shrimp, clams, 
mussel and monk�sh in a rich Lisbon tomato broth.





OPEN BAR
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BASIC

INCLUDES

Thalia Sauvignon Blanc 
Tempranillo, Lobetia
Prosecco, Villa Sandi 
Ketel One Vodka 
Tanqueray Gin 
Altos Tequila 
Havana 3yr Rum 
Bulleit Bourbon 
Bulleit Whiskey 
Beer of choice 
(Estrella or Mill Street Organic)

&

Flat & Sparkling Water
Soda
Juice

$18 / person / hour
PREMIUM

INCLUDES

Pinot Grigio, Fidora
Appassimento Rosso, Botter 
Cava, Pares Balta 
Belvedere Vodka 
Hendricks Gin 
Don Julio Tequila 
Havana 7yr Rum 
Woodford Reserve Bourbon Whiskey
Beer of choice 
(Estrella or Mill Street Organic)

&

Flat & Sparkling Water
Soda
Juice

$27 / person / hour

(brands subject to change based on availability)



CONTACT
Event Coordinator // events@reynahospitality.com
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