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O A K   H A L L  

A BRIEF HISTORY  

The Oakes Years 
Harry Oakes, the mining millionaire, bought the estate from Walter H. Schoelkopf on July 15, 1924.  

He hired the architectural firm of Findlay and Foulis, the same architects who designed the new Table 

Rock House, to design the thirty-seven room Tudor-style baronial edifice that is the present day Oak 

Hall.  The reconstruction took over four years and cost over half a million dollars. 

 

Niagara Parks 

The Niagara Parks Commission purchased the estate on May 25, 1959.  For the next few years the 

building was used only for public displays put on by the Niagara District Art Association. 

 

On October 24, 1982, the NPC administrative offices were moved from the Administration Building in 

Queen Victoria Park to Oak Hall.  The mansion had been remodeled into 23 offices and several meet-

ing and storage rooms while still retaining the Great Hall reception area, dining room and living room 

in their original, historical state. 

 

The living room or parlour is presently used for The Niagara Parks Commissionôs monthly board meet-

ings.  Here you will find 12 historic chairs used at a luncheon hosted by Dr. Harry Y. Grant, held at 

Victoria Place, on October 19, 1919.  The guest of honour was H.R.H. Edward, then Prince of Wales, 

later to become King of England and the Duke of Windsor. 
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THE NIAGARA PARKS COMMISSION 

OAK HALL 
GENERAL INFORMATION 

MENUS  

Although we feature a variety of menu samples and suggestions, our Restaurant Management and 
Chefs take pride in custom designing menus for your special function, based on location, number of 
persons, budget, function type, special dietary requirements, and individual client.  

 

MENU PRICES  

Menu prices are current and subject to change.   Additional labour, set-up and equipment charges 
will apply for Off -Premise Catering.  Prices do not include G.S.T., Provincial Sales Tax, or Gratuities. 

 

GUARANTEES  

Our Restaurant Management  will call  no later than 12:00 noon, two business days prior to your 
function, to obtain a guaranteed number of attendees.  Should your function take place on a Monday 
or Tuesday, our Restaurant Manager will call to receive your guarantee no later than 12:00 noon on 
the preceding Friday.  Once received by the Restaurant Management, the number will be considered 
as final count and is not subject to reduction.  If the guarantee is not communicated within the afore-
mentioned time frame, the number of expected attendees will be considered the guarantee.  We will 
charge for the minimum number of guests guaranteed, or the actual number of guests in attendance, 
whichever is greater. 

 

EQUIPMENT RENTAL  

The charge for rentals of equipment will be calculated depending on the menu chosen and the needs 
required for china, glasses, cutlery, table, etc. 

 

OUTSIDE CATERING  

Set up charges for labour and equipment apply to off -site premise catered functions.  Charge for la-
bour is $25.00 per hour (per employee), minimum charge of 4 hours (employee).  Actual catering 
charges depend on complexity of set-up. 

 

DEPOSIT/PAYMENT POLICY  

An advance deposit of 10% of your functionõs estimated cost is required at the time of booking.  An 
additional payment covering 50% of the estimated final billing will be due 30 days prior to the com-
mencement of your function.   Final payment in full is required upon presentation of the bill 
(immediately after the function) for all services rendered by The Niagara Parks Commission Food 
Services, unless direct billing has been  established.  

 

ROOM RENTAL  

The Rental Fee is $500.00.  

 

PARKING  

Complimentary parking is available for your function.  Restrictions may apply.  
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THE NIAGARA PARKS COMMISSION 

OAK HALL 
ROOM CAPACITIES 

(Furnished as is) 

 

       Boardroom ..............................................................  14 guests 

 

       Sit-down Meal .......................................................... 14 guests 

 

       Standup Reception ............................................ 50 - 75 guests 
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BREAKFAST SELECTIONS 
 

 

 

 

MEETING SPECIAL 

Muffins, Danishes 

Croissants with Butter and Preserves 

Fresh Brewed Special Blend Coffee 

Decaffeinated Coffee or Tea 

$7.95 per guest 

CONTINENTAL BREAKFAST 

Assorted Fruit Juices 

Orange, Grapefruit, Apple or Cranberry  

 

Sliced Fresh Fruit Platter 

~ ~ ~ 

Chilled Yogurt and Berries 

with granola  

~ ~ ~ 

Fresh Baked Muffins, Croissants 

Danishes, Bagels and Biscuits 

with preserves, cream cheese and butter  

~ ~ ~ 

Fresh Brewed Special Blend Coffee 

Decaffeinated Coffee or Tea 

$14.95 per guest 

 

 

 

 

 

 

COFFEE BREAK  

Cookies ........................ $1.75 per piece 

Pastries (3 Pieces) ......... $3.50 per guest 

Muffins or Danishes ..... $1.95 per piece 

Fresh Fruit Kebabs ....... $3.50 per piece 
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Prices are quoted  in Canadian Funds and are Exclusive of Applicable Taxes and Gratuity  

Available until 11:00 a.m.  



Page 7 òWORKINGó LUNCH SELECTIONS 

Available from 11:00 a.m. until 3:00 p.m.  

 

The Executive 

Mixed Niagara Greens 

with choice of dressing  

Assorted Sandwiches and Wraps 

Black Forest Ham & Swiss Cheese  

Egg Salad  

Tuna and Roasted Red Pepper Salad  

Balsamic Grilled Vegetables & Provolone  

Roast Beef  

Assorted Pickles and Olives 

Assorted Squares, Tartelettes and Cookies 

Fresh Brewed Coffee, Decaffeinated Coffee or Tea 

$19.95 per guest 

 

The Commissionersõ Gourmet 

Chefõs Soup of the Day 

Mixed Niagara Greens 

with choice of dressing  

Assorted Open-faced Sandwiches 

Baby Shrimp & Dill Yogurt  

Prosciutto & Gruyere  

Roast Prime Rib with Creamy Horseradish  

Smoked Salmon & Herb Cream Cheese  

Smoked Turkey with Cranberry Mayonnaise  

Assorted Pickles and Olives 

Assorted French Pastries 

Fresh Brewed Coffee, Decaffeinated Coffee or Tea 

$25.95 per guest 

Prices are quoted  in Canadian Funds and are Exclusive of Applicable Taxes and Gratuity  



HOT BUFFET LUNCH SELECTIONS 
For Groups of 30 People or Less  

Available from 11:00 a.m. until 3:00 p.m.  
 

Assorted Artisan Bread, Rolls and Butter 

Soup of the Day (Convener to pre -select one)  

 

 

 

 

 

 

 

 

 

 

Garden Fresh Salads (Convener to pre -select one)  

 

 

 

 

 

 

 

 

Entrees 

(Convener to pre -select one òfulló portion or two òtastingó portions) 

Desserts (Convener to pre -select one)  

 

 

 

 

 

 

 

Fresh Brewed Special Blend Coffee, Decaffeinated Coffee or Tea 

$39.95 per guest 

Cream of Wild Mushroom 

roasted red pepper coulis  

 

Creamy Clam Chowder 

herb crouton  

 

Spicy Butternut Squash  

and Roasted Pepper Soup 

Yukon Gold Leek and Potato 

with celery hearts and pancetta  

 

Harvest Vegetable  

with bow tie pasta  

 

Grilled Minted Strawberry Soup 

ginger sour cream swirl  

Tender Mixed Greens 

with seasonal berries  

and peppercorn vinaigrette  

 

Hearts of Romaine with Herb Crouton 

crisp bacon, shaved Parmesan  

and creamy garlic dressing  

Frisée, Red Oak and Baby Spinach 

with grilled pears, dried cranberries  

Ermite blue cheese and cider vinaigrette  

 

Boston Bibb, Radicchio and Endive  

mandarin orange, roasted almonds  

and garlic tarragon dressing  

Sesame Crusted Atlantic Salmon (5 oz) 

lemon pepper shrimp   

and  roasted red pepper cream  

 

Herb Crusted Chicken Supreme (5 oz) 

smoked ham and Oka cheese stuffing  

fire roasted tomato sauce  

Pan-seared Beef Tenderloin Medallion (5 oz) 

with pan ðroasted shallots  

honey balsamic Merlot jus  

 

Grilled Rosemary Scented Lamb Chops  

minted pear and apple relish  

tarragon glaze  
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Amaretto Baked Cheese Cake 

with fresh strawberry sauce  

 

Chocolate Extravaganza 

chocolate sponge cake, chocolate mousse  

chocolate frosting with wild berry coulis  

Baked Apple in Filo Pastry  

with caramel sauce  

 

Apricot and Ricotta Cheese Crepes  

Jordan sweet cherry glaze  

 

Prices are quoted  in Canadian Funds and are Exclusive of Applicable Taxes and Gratuity  



                           ~ C A N A P E S ~     

              Park Selection (Cold)   

Grilled Balsamic Roasted Vegetable Wraps 

Zucchini Cakes with Chive Aïoli 

Salami Coronets with Goat Cheese 

Strawberries and Brie 

Smoked Turkey and  Asparagus on Toast Points 

Crab, Shrimp and Melon Salad Cups  

$33.00 per dozen (12) 
  

Park Selection (Hot)  

Mini Quiche with Gorgonzola and Sun-dried Tomato 

Breaded Scallops with Roasted Red Pepper Mayonnaise 

Mushrooms Wrapped in  Bacon 

Breaded Shrimp with Cocktail Sauce 

Pork Dumplings with Hot Pepper Sauce 

Chicken and Bell Pepper Brochette 

$33.00 per dozen (12) 

 

Deluxe Selection (Cold) 

Smoked Salmon and Herbed Cream Cheese on Potato Rosti 

Crabmeat and Lobster Salad Tartelettes 

Figs with Walnuts, Caramelized Onion and Emmental 

Prosciutto with Cantaloupe and Honeydew 

Smoked Oysters on Cream Cheese Toast 

Mini Chicken Caesar Cups 

$38.00 per dozen (12) 
 

Deluxe Selection (Hot) 

Spring Rolls with Ginger Soya Sauce 

Teriyaki Chicken Stir Fry Skewers 

Beef Satays with Creole Dipping Sauce 

Spinach and Goat Cheese in Filo 

Five-Spice Seared Scallops with Wild Rice on Spoons 

Dried Cranberry and Ermite Blue Cheese Risotto Cakes 

$38.00 per dozen (12) 
 

Available on Request Market Price: Grilled Lamb Chops with Fine Herb Glaze 

Suggested Servings:      Pre-Dinner:   5-7  pieces per guest 

                                                 Cocktail:      12-18 pieces per guest  
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Prices are quoted  in Canadian Funds and are Exclusive of Applicable Taxes and Gratuity  



               ~ R E C E P T I O N   D I S P L A Y S ~  
     

Canadian Cheese Display  A fine selection of Canadian Cheeses, Assorted Biscuits 

$6.95 per guest     Artisan Breads and Fresh Fruit 
 

An Array of Fresh Fruit  Honeydew Melon, Cantaloupe, Strawberries 

$5.95 per guest    Kiwi Fruit, Orange Sections, Pineapple, Grapes 

       and Seasonal Fruits, accompanied by 

       Strawberry Yogurt Dressing 
 

Garden Vegetables    Broccoli, Cauliflower, Carrots, Celery, Mushrooms 

with Dressing    Zucchini, Tomatoes, Peppers, Spring Onions 

$5.75 per guest    and Radishes served with Dill and Sour Cream Dip 
 

Pineapple Tree with   A Pineapple Palm Tree filled with Iced Jumbo Shrimp 

Black Tiger Shrimp   served with Cocktail Sauce and Dijon Mayonnaise 

$300.00 (for 100 pcs.) 
 

Pineapple Tree with   A Pineapple Palm Tree filled with Chocolate-Dipped 

Strawberries     Strawberries 

$36.00 per dozen 
 

Deluxe Dessert Table  Assorted French Pastries, Squares and Tartelettes 

$12.50 per guest   Apricot Ricotta Cheese Crepes with Jordan Sweet 

(minimum 50 guests)              Cherry Glaze, Double Chocolate Layer Cake, Bake 

                                               Cheesecake, Bread Pudding, Tiramisu with Espresso 

     Cream, Pineapple Tree with Chocolate-Dipped  

     Strawberries 
 

The Sandwich Board  Roast Beef, Black Forest Ham, Roast Turkey 

$9.95 per guest   European Cold Cuts, Egg Salad,  Tuna Salad 

     Vegetables, Pickles and Olives 

      Horseradish, Dijon Mustard and Mayonnaise 
 

Assorted Open Faced   Baby Shrimp with Dill Yogurt 

Sandwiches    Prosciutto & Gruyere 

$10.95 per guest    Prime Rib with Creamed Horseradish 

      Smoked Salmon and Herbed Cream Cheese 

       Smoked Turkey and Cranberry Mayonnaise 

       Vegetables, Pickles & Olives 
 

Assorted Sushi Platter   California Rolls, Spicy Salmon Rolls, Spicy Crab Rolls 

$35.00 per dozen    Mini Vegetable Rolls, Tuna Rolls 

       Served with Pickled Ginger and Wasabi 
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Prices are quoted  in Canadian Funds and are Exclusive of Applicable Taxes and Gratuity  



 

 

 

 

 

 

 

~ B A R   A R R A N G E M E N T S ~ 

HOST BAR/ CASH BAR 
Prices quoted are in Canadian Funds and are Subject to Applicable Taxes and Gratuity  

 

Premium òHouseó Spirits  29 ml ......................................................$4.39 

 

Premium òSelectó Spirits  29 ml ......................................................$5.35 
 

 Domestic Beer  ...............................................................................$4.39 
 

 Imported Beer    ..............................................................................$4.97 

 

 Draft Beer  400 ml ..........................................................................$4.39 

 

 Wine  170 ml Glass .........................................................................$5.74 
 

     Wine  750 ml Bottle ........................................................................$24.47 

        

        (A copy of our V.Q.A. wine list is available upon request) 
       

 

Liqueurs  
 

      Amaretto, Baileys, Sambuca  

      Frangelico, Kahlua..........................................................................$4.39 

 

      Chivas, Grand Marnier 

          Courvoisier V.S.O.P., Remy Martin V.S.O.P.  ..................................$5.35 

           

 

 Non-alcoholic Beverages 

 Soft Drinks, Juice, Mineral/Spring Water (Bottle) ............................$2.33 
  

Host Bar Prices are based on actual consumption. 
 

**Should Bar Sales not exceed $500.00 net, the cost of the Bartender**  

will be $25.00 per hour - minimum 4 hours  

 

In serving Alcoholic Beverages our Service Staff will work in accordance to 

the Ontario Liquor Laws 
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THE NIAGARA PARKS COMMISSION 

OAK HALL 
CONTACT INFORMATION  

 

 

Oak Hall Venue 

Mailing Address .............................................................................. 7400 Portage Road, P.O. Box 150 

 Niagara Falls, ON 

Canada, L2E 6T2 

Off Site Catering Office 

Queen Victoria Place .................................................................................................... (905) 356-2217 

Edgewaters Restaurant & Commissionersô Quarters    Fax (905) 356-0334 

E-mail address:  qvplace@niagaraparks.com 

 

 

 

NPC EVENT VENUES 

Legends on the Niagara 

Queen Victoria PlaceðEdgewaters Restaurant 

Queenston Heights Restaurant 

Elements on the Falls Restaurant 

Whirlpool Restaurant 

 

 

   Conference & Convention Sales Division 

   conferenceinfo@niagaraparks.com 

   (905) 371-0252 
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