_.__..... 7

FERFEEEREY

ITTLEL
1| A i S 2 i
e W I =S = g B3
SR R ERRERr EERETEC R
- L] L 4 o L & &8 5 2 E )

=i
i

LAWRENCE

VENUE RENTAL PACKAGE

MARKET

ST



ST. LAWRENCE
MARKET DISTRICT

Welcome to St. Lawrence Market,
Toronto's premier destination for
culinary experiences, community
gatherings, and cultural events. We are
delighted that you are considering our
venue for your upcoming event.
Whether you are planning a corporate
function, wedding reception, or
community event, St. Lawrence Market
offers a unique and vibrant atmosphere
that will enhance your guests'
experience. We understand the
importance of selecting the perfect
venue to bring your vision to life. With
our historic setting, flexible event
spaces, and exceptional amenities, we
are confident that St. Lawrence Market
will exceed your expectations and
provide an unforgettable backdrop for
your event.
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ST. LAWRENCE HALL

157 KING STREET EAST

St. Lawrence Hall is a heritage building
steeped with history and traditional charm.
Built in 1850 as a meeting place for public
gatherings, concerts and exhibitions and
restored to its original grandeur in 1967, the
Hall offers two versatile floors for social and
private events. The versatile space is a
central option of weddings, galas,
private/corporate events and small
conferences.
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e 2,850 square feet ballroom with
original chandeliers & carved
plaster ceilings (3rd floor)

= Capacity: 250 theatre-style, 150
seated

e Additional breakout & meeting
spaces throughout 2nd & 3rd
floors

e Prep kitchen

e Connecting bridge to St.
Lawrence North Market building
on 2nd floor

e A/V equipment included: 7 feet
portable screen & projector
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NORTH MARKET

92 FRONT STREET EAST
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The brand new North Market
building features the new
state-of-the-art Market floor main
event venue as well as auxiliary
spaces on the second floor such
as a small venue space and
seniors' resource centre.

The Market floor is a distinct new
space featuring 14 foot ceilings
and modern glass enclosures that
can be opened up to create an
open-air experience into Market
Lane Park. With endless natural
light and nods to heritage
discoveries from previous Market
buildings on this historic site the
new North Market building is the
shining gem of the District.
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e Capacity: 600 standing, 600
theatre-style, 400-500 seated

e Louvered doors open to Market
Lane Park

= Open concept space

e Commercial kitchen event
space on the 2nd floor

= 2nd floor bridge connecting to
the St. Lawrence Hall

e Direct access to underground
parking with 250 spots
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SOUTH MARKET

93-95 FRONT STREET EAST

The St. Lawrence South Market building is
rated one of the top food markets in the
world by National Geographic. The main
and lower levels feature over 120 specialty
vendors, known for the variety and ,
freshness of their produce, baked goods

and dairy products, as well as for the t\
uniqueness of the non- food items for sale.
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MARKET KITCHEN
SOUTH MARKET WEST MEZZANINE

The Market Kitchen is a distinctive
culinary and event space located
on the west mezzanine of the
South St. Lawrence Market
building. Overlooking the bustling
market below, this one-of-a-kind
venue is ideal for team-building
experiences, private parties,
meetings, and community
gatherings. With a fully equipped
kitchen and flexible layout, it
offers a unique setting for culinary
programming and interactive
events. The space is operated by
a third party — please contact
stlawrencemarket@toronto.ca for
more information.

e Capacity: 80 standing, 75
theatre-style, 40-60 seated

= Commercial-grade kitchen
equipment

= Flexible seating configurations
for up to 80 guests

= Scenic views overlooking the
South Market

e Basic AV capabilities

e Core event furnishings including
chairs, bar stools, wooden tables,
rolling carts, and coat rack



MARKET STREET

OUTDOOR SPACE

Market Street lines the west wall of the St.
Lawrence South Building baetween Front St.
and the Esplanade. The stretch is
pedestrianized during summer months and
transformed into an urban parkette for
community- based events, festivals and
street-level performances. The open-air
street is a fantastic backdrop for outdoor
markets, concerts and more.

Capacity: 1,000 standing




TEMPORARY MARKET

This versatile event space, located just south of the South
Market, offers a prime location with easy access to nearby
parking, including the Toronto Parking Authority garage at
the foot of Market Street. The 10,000 sq. ft. structure is a
one-story, prefabricated building with flexible layout
options to accommodate a variety of events. With no
traditional foundation, the building offers an adaptable,
open space ideal for hosting film shoots and film holdings,
large-scale events, or corporate functions.
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= Capacity: 350 standing, 200 seated

e Equipped with built-in lighting and heating, the
tent can be enhanced with additional power
sources for specialized equipment and has
ample power outlets throughout the space

= Designed to be fully accessible, the tent includes
entryways accommodating all guests



PREFERRED VENDOR LIST

Your caterer will qguote you for the following items:

e Menu

e Rentals/Equipment

= Staffing
e Additional needs as required and/or requested

The caterer will handle all coordination services for your event including site visits, set
up, rental ordering and event execution. Should you decide not to use our preferred
vendors, a 15% landmark fee will be applied to the rental rate of the room booking.

CATERING

Alo Catering
cateringbyalo.com

Manda Wong
info@cateringbyalo.com

Eatertainment
eatertainment.com
Lisa Costantini

lisa@eatertainment.com
416-414-9793

Tara Comisso
tara@eatertainment.com

Elle Cuisine
ellecuisine.ca
Lauren Mozer
lauren@ellecuisine.ca

Miranda DeVries
miranda@ellecuisine.ca

Andrew Shapransky
andrew@ellecuisine.ca

Food Dudes
thefooddudes.com
Amy Tinsley

amyt@thefooddudes.com
647-340-3833 x210

The McEwan Group
mcewancatering.com

Ann Stolte-Butler
ann@mcewancatfering.com

Mario
mario@mcewancatering.com

Eric McEwan
eric@mcewangroup.ca

Audio Visual

PSI (Production
Service Industries)
psi.show

Sebastian Voth
sebastian@psi.show

Drew Lees
drew@psi.show

DECOR AND
FURNITURE

Element Event Services
elementeventscanada.com

Laura Dobie
|dobie@elementevents.com
416-252-4050 x1030

Run Your Show Resources
rysr.com

Erin Hamilton
erin@rysr.ca

STAFFING

DGS Events
dgsevents.com

Daniel Gagne
daniel@dgsevents.com

Chakib Elhakmaoui
chakib@dgsevents.com

R.E.D. Event Staffing
redstaffing.com
Wandalee

Coombs-Sampson
wanda@redstaffing.com
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BOOKING YOUR
EVENT AT
ST. LAWRENCE MARKET

1. Contact our events team at
stlawrencemarket@toronto.ca to inquire about
availability and discuss your event requirements.

2. Schedule a site visit to tour our event spaces and
discuss options with our team.

3. Complete a Venue Rental application form,
providing details such as event date, estimated
attendance, and desired amenities.

4. Review and signh the quote followed by an event
rental license agreement, including terms and
conditions, rental fees, and payment schedule.

5. Confirm your booking with an initial deposit, with the
remaining balance due one month prior to event.

ST LAWRENCE MARKET ADMINISTRATION OFFICE
105 the Esplanade, Toronto ON M5E 2A2
stlawrencemarket.com |
stlawrencemarket@toronto.ca




ST. LAWRENCE HALL

MONDAY TO THURSDAY FRIDAY TO SUNDAY REFUNDABLE

DAMAGE/CANCELLATION
8am-4pm 5pm-lam Full Day 8am-4pm 5pm-lam Full Day DEPOSIT

Great Hall $1,750 $2,000 $2,800 * * * $1,250
East Room $750 $850 $1,200 * * * $250
VIP Room $300 $300 $450 &3 * * $250
Erilie sre! Floes $2,750 $3,000 $4,300 $3,250 $3,500 $5,400 $1,500
(including lounges)
Room A $500 $500 $750 $500 $500 $750 $250
Room B $500 $500 $750 $500 $500 $750 $250
Room C $1,000 $1,000 $1,500 $1,000 $1,000 $1,500 $500
All 3 Rooms on

$1,750 $1,750 $2,600 $1,750 $1,750 $2,600 $750
2nd Floor
**Extra Hour
(add-on only) $250 $250 N/A $400 $400 N/A

Notes:
* Entire 3rd floor must be rented as a package

** Client can add additional hours by the hour to an existing booking but if the additional hours exceed 3 hours, client will be
charged the full day rate.




NORTH MARKET

MONDAY TO THURSDAY FRIDAY TO SUNDAY REFUNDABLE
DAMAGE/CANCELLATION

8am-4pm 5pm-lam Full Day 8am-4pm 5pm-lam Full Day DEPOSIT

Market Hall * * $4,500 * * $4,500 $1,500
2nd Floor & & $2,000 * * $2,000 $1,000
Notes:

* Venue must be rented for the full day.
The North Market is open to the public from 8:00am to 5:30pm, Monday to Friday. City of Toronto’s Court Services operate in

the upper floors of the building but do not interfere with private events.

The Market Hall is not available for rent on Saturdays as it is being used for the weekly St. Lawrence Farmers Market. Availability
on Fridays and Sundays is also limited, as the space may be used for in-house events or programming.

Not-for-profit organizations are eligible for 25% discount on room rental rates.

For rental rates of all other spaces, please submit an inquiry to stlawrencemarket@toronto.ca. Rates are subject to
change based on specific client needs, event details and other contributing factors.








