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Cactus is your go-to restaurant for social gatherings, corporate events, meetings and 

celebrations of all sizes. From group dining to full buyouts, we’ve got the food, drinks and 

atmosphere to bring your vision to life at locations across the country.

H O ST I N G  M A D E  E F F O R T L E S S
Impress your guests with delicious food, signature cocktails and beautiful spaces perfect 

for any event.

•	 Warm, attentive service

•	 Curated menus tailored to your event

•	 Options for any group size

•	 Dedicated support from our team

•	 Convenient instant booking*

*at participating locations

P R I VAT E  D I N I N G
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P R I VAT E  D I N I N G 
Celebrate in a fully private space, including 

buyouts and enclosed spaces separate 

from other guests. Private dining spaces 

may have a minimum party size.

Cactus offers unique spaces for events of any size. Our spaces range from beautiful 

private dining rooms, energetic lounges, to all season patios–perfect for hosting a 

corporate or social luncheon, cocktail reception, or event. Spaces vary by location.

S E M I  P R I VAT E  D I N I N G 
Enjoy the best of both worlds with semi-

private spaces offering some separation 

from our main dining areas. Semi-private 

dining spaces may have a minimum 

party size.

G R O U P  D I N I N G 
Enjoy a vibrant atmosphere whe you host 

your group of 16 or more in the heart of 

your favourite Cactus.

OUR SPACES
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We offer the best in global cuisine using local, fresh ingredients served in a vibrant, 

contemporary setting. Our service is attentive, warm and unpretentious. We focus on 

passionately delivering the food and experiences that keep our guests coming back again 

and again.

A prix fixe menu may be required based on the details of your event and are subject to 

seasonal changes and availability. 

OUR MENU
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We offer a diverse selection of prix fixe menus that are customizable to ensure a 

seamless dining experience, tailored to your preferences. Shared starters and desserts 

may be added to any menu. Once our events manager receives your booking/ booking 

request, they will be in touch to share and discuss menu details.

SAMPLE MENU A

MAINS
Choose one of the following

Vegetarian options available upon request.

     vegetarian  |        gluten smart

Three-Course Prix Fixe Menu
Appetizers and desserts have been pre-selected by your host.

 If you have any allergies please notify your server.

GRILLED DIJON SALMON
ocean wise™ steelhead, buttered mashed potatoes, 

seasonal vegetables, soy-dijon butter sauce, cilantro.

SPAGHETTI PORTOFINO 
sautéed prawns, lobster lemon butter sauce, roasted 

gem tomatoes, corn, fennel chili crumb, garlic crostini.

TRUFFLE PARMESAN CHICKEN
parmesan crusted chicken breast, roasted and grilled 
mushrooms, potato gnocchi, truffle mushroom cream 

sauce, arugula.

3-Course 3-item Menu Sample

This is a sample menu that 
includes Appetizers, Mains and 
Desserts. 
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We offer a diverse selection of prix fixe menus that are customizable to ensure a 

seamless dining experience, tailored to your preferences. Shared starters and desserts 

may be added to any menu. Once our events manager receives your booking/ booking 

request, they will be in touch to share and discuss menu details.

SAMPLE MENU B

MAINS
Choose one of the following

Vegetarian options available upon request.

     vegetarian  |        gluten smart

Three-Course Prix Fixe Menu
Appetizers and desserts have been pre-selected by your host.

 If you have any allergies please notify your server.

CHIPOTLE CHICKEN TACOS
achiote chicken, pineapple, cilantro, avocado crema, sea salted fries.

substitute – fresh greens, kale salad, truffle fries or yam fries

BAJA FISH TACOS
beer battered ocean wise™ pacific cod, pico de gallo, pickled cabbage, 
valentina garlic mayo, avocado crema, flour tortilla, sea salted fries.

substitute – fresh greens, kale salad, truffle fries or yam fries

ROB’S CRISPY CHICKEN SANDWICH  
spicy panko-crusted chicken, swiss cheese, sambal mayo, lettuce, 

tomato, pickle, onion, sea salted fries.

substitute – fresh greens, kale salad, truffle fries or yam fries

TERIYAKI CHICKEN RICE BOWL
peppers, broccoli, red cabbage, bean sprouts, spicy yogurt.

SZECHUAN LETTUCE WRAPS
sweet and spicy szechuan glaze, peanuts, wontons, korean chili sauce, 

spicy yogurt.

chicken | tofu (v)

3-Course 4-6-item Menu Sample

This is a sample menu that 
includes Appetizers, Mains and 
Desserts. 
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We offer a diverse selection of prix fixe menus that are customizable to ensure a 

seamless dining experience, tailored to your preferences. Shared starters and desserts 

may be added to any menu. Once our events manager receives your booking/ booking 

request, they will be in touch to share and discuss menu details.

SAMPLE MENU C

MAINS
Choose one of the following

Vegetarian options available upon request.

     vegetarian  |        gluten smart

Two-Course Prix Fixe Menu
Appetizers have been pre-selected by your host.

 If you have any allergies please notify your server.

TUNA POKE BOWL
sesame ginger ocean wise™ ahi, jasmine rice, mango, cucumber, 

avocado, edamame, ginger, radish, crispy tempura.

THE MED BOWL  
turmeric rice, beetroot hummus, kale, cucumber, red onion, tomatoes, 

macedonian feta, kalamata olives, yogurt, pickled red cabbage.

with your choice of the following:
falafel and grilled shawarma chicken | falafel (v)

THE FEENIE BURGER
smashed certified angus beef®, aged cheddar, smoked bacon, red 

relish, mayonnaise, ketchup, mustard, sea salted fries.

substitute – fresh greens, kale salad, truffle fries or yam fries

GREEN GODDESS SALAD (G)
avocado, tomatoes, macedonian feta, spicy pecans, egg, green 

goddess dressing. 

add – chicken | salmon

2-Course 4-6-item Menu Sample

This is a sample menu that 
includes Mains and Desserts. 

If you are offering Desserts instead 
of Appetizers, ensure to change 
the text to the right to 
“Appetizers have been 
pre-selected by your host.” 



PRIVATE DINING & EVENTS | 8

D E TA I L S
We may require a prix fixe menu or minimum spend for large-party reservations and 

events in lieu of a rental fee. All minimums are based on the time, space required, and 

type of event. Minimums do not include applicable taxes and service charge.

M E N U S
Menus may be subject to seasonal changes and availability. We provide a variety of 

custom prix fixe menus to choose from to create a seamless dining experience.

A L L E R G I E S
Cactus Club Cafe takes allergies seriously. Guests should inform the Events Manager of 

any allergy concerns at the time of booking. Modifications for dietary restrictions will be 

accommodated with advance notice.

P R I VAT E  D I N I N G
& EV E N T S
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For group booking inquiries, please visit 

cactusclubcafe.com/private-dining/

INTERESTED IN BOOKING?

http://cactusclubcafe.com/private-dining/

