INSPIRED « CUISINE



Welcome to the Sterling Inn & Spal

Welcome to Niagara’s highest rated boutique hotel. From our full-service spa to our award
winning fine dining restaurant, AG Inspired Cuisine, the Sterling Inn & Spa is truly an experience
initself.

With amenities and rooms that cater to couples, the Sterling Inn & Spa is the perfect place for a
romantic getaway, honeymoon, or a luxurious stay away from it all!

“When you step into the Sterling Inn & Spa, you are stepping into a lovely boutique inn like no
other” - Melaina Gasbarrino




Location

The Sterling Inn & Spa is conveniently located just 2 blocks from the top of Clifton Hill, a lively
strip of attractions and restaurants. So close to everything! Just a short walk to the Casino, and
the world-famous Niagara Falls.

Address: 5195 Magdalen Street. Niagara Falls, Ontario L2G 3S6
Phone: 289-292-0000 or Toll Free: 1-877-783-7772
Fax: 289-292-0001

Email: information@sterlingniagara.com

Website : www.sterlingniagara.com

Hotel Information

Official Rating: 4 Stars

41 Unique spacious guestrooms
Check-In time 4pm

Check-Out time 12pm

24-hour Concierge

Complimentary in room breakfast
Private Parking with in and out privileges
Laundry/Dry-cleaning Services
Complimentary Wi-Fi
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Facilities & Services

v The Spa at Sterling — offering a full range of professional spa services
v' AG Inspired Cuisine — true field to fork dining
v’ Private meeting and Event Space

v’ Fitness Facility — complimentary use for guests


mailto:information@sterlingniagara.com
http://www.sterlingniagara.com/

Our Rooms

Our spacious rooms each have a unique layout, featuring King Size “Sterling Dreams” beds,
fireplace, wet bar, refrigerator, and extra-large bathrooms. Enjoy the roomy shower, with rain-
shower head and body jets to wash away your stresses. PLUS: breakfast in bed every morning!

Traditional: With your choice of a Jacuzzi for two or an in-shower steam unit that transforms the
glass enclosed shower into a personal steam room.

Deluxe: A posh environment to relax and unwind, our Deluxe Rooms feature an even more
spacious sitting area with a Queen sized pull-out sofa.

Two-Room Suite: For a chic Manhattan Loft experience our Two-room Suites offer the ultimate in
luxury. With a sitting area and bedroom secluded from each other the Two-Room Suites off the
absolute in romance and pure elegance.




Food & Beverage

At the Sterling Inn & Spa we have a variety of food & beverage options to suit all needs. Our
restaurant AG Inspired Cuisine has been honoured to receive many awards throughout the years
including CAA/AAA 4 Diamonds Award, TripAdvisor rated as #2 in Canada for Fine Dining
2021/2022, OpenTable top 100 Restaurants in Canada, and

TripAdvisor’s 10 Best Niagara Falls Restaurants to name a few.

We offer a true field to fork experience in all our outlets. Our ingredients are beyond fresh,
picked from our farm in the morning, brought to our kitchen before noon each day and served to
you that night. Our Executive Chef, Cory Linkson, shows his dedication for our truly inspired
cuisine with his involvement in the growing process of all AG Inspired Ingredients. This means
having complete control over the quality, freshness and taste of all ingredients when the are
picked so Chef Linkson is able to create the prefect dish for you, every time. Our homegrown
ingredients are never frozen so they could never be fresher. Our plates are a mirror of nature
and it’s reflected in every guest experience.

Beautifully designed, unique and delicious dishes are crafted to satisfy the palate, complimented
by a 100% VQA wine list in a posh urban setting.




Meetings and Private Events

Rouge offers an amazing atmosphere to host an intimate business meeting or private function.
We can cater our packages to fit your needs. Our all-inclusive meeting packages include:

v Onsite Parking

WiFi

Audio/Visual Equipment

30 Person capacity

Configurable space to fit your needs
Conference Phone

LUK




All packages include all day beverage service
(Coffee/Tea, Soda, Still Water, Juice)

$88

Morning and Afternoon Break

Lunch
Foragers Find Soup Creation
A selection of tender leaves, vegetable garnishes, sun dried cranberry, candy pecans
and house made dressings

Open Face Sandwiches
(Chef will create 2 seasonal sandwiches)
Served on a selection of sour dough and baguette

Balsamic glazed grilled vegetables,
Canadian brie and onion sprouts

Spice roasted pork, pickled red onions,
Asiago and Asian greens

Shaved beef tenderloin, blue cheese
Mixed lettuces and grain mustard

Atlantic salmon salad with dill and caper aioli
Shaved red onions

Marinated chicken breast, goats’ cheese
Spicy chive butter and roasted red peppers

Sweet Tarts and Pastry

Kenya “AA” Coffee/Decaf and assorted Herbal Teas



Inspire

$92

Morning and Afternoon Break

Lunch

Foragers Find Soup Creation

Salad Nicoise
leafy greens, boiled egg, green beans, potato and black olive

Tuscan Feta Pasta Salad
sundried tomato, spinach and creamy garlic dressing

Wraps

Assorted seasonally inspired flour tortillas

Chef will prepare 3 types of wraps

e Shaved Roast beef, Havarti, Grilled Marinated Onions and Hot Mustard
e Ripe Tomato, Avocado, Greens, Roasted Vegetables and Sprouts
e  Spice Roasted Chicken with Brie and Basil Aioli

Sweet Tarts and Pastries



Indulge
S99

Morning and Afternoon Break

Lunch

Foragers Find Soup Creation

Charred Vegetable Antipasti Platter
marinated bocconcini, bread sticks, basil dipping sauce

Spinach and Red Onion Salad
tangy chevre, sunflower seeds, summer strawberry vinaigrette

Build Your Own Deli Sandwiches

Bakery Fresh Rolls and Buns
Assortment of Fillings:
prosciutto, black forest ham, roasted turkey, salami, smoked mustard egg salad
Condiments:
dijon mustard, roasted garlic mayo, pickled horseradish
Toppings:
sliced tomato, shaved red onion, hot house cucumber, pickles, aged cheddar

Gemelli Pasta
roasted red peppers and forest mushrooms in parmesan cream

Seasoned Potato Wedges
caramelized onions and chipotle aioli

Sweets, Tarts and Mini Pastry



Morning Break
(Choose Two)

Whole Seasonal Fruit
Swirl Coffee Cake
Lemon Pound Cake
Yogurt and House Made Granola Parfait
Individual Fruit Yogurt
House Made Biscotti
Assorted Granola Bars
Cream Scones and Jelly

Chilled Juice
Kenya “AA” Coffee/Decaf and Herbal Teas

Afternoon Break
(Choose Two)

Sliced Tropical Fruit Platter
Sweet Bakery Cookies
Salted Pretzels and Peanuts
German Apple Strudel
Fresh Berries and Vanilla Sugar Cream
“AG” Trail Mix
Double Fudge Brownies
Assorted Bagged Potato Chips
Salty Popcorn
Five Spice Candy Nuts
Caprese Tomato Bocconcini Skewers w/Basil Drizzle

Assorted Cans of Soda
Kenya “AA” Coffee/Decaf and Herbal Teas



Enhancements

Sangria Fruit Punch Bowl (3.8L)
Non-alcohol - S 20
Wine based - $44
Mimosa Punch (3.8L) $44
Bottle Spring Water
$2.50 per bottle
Assorted Cans of Soda
$2 per can
Energy Drinks

S4 per can

Artisanal Charcuterie and Ontario Cheese Display
crackers, house pickles and preserves
$19 per person

Pretty Little Yogurt Parfaits
individual parfaits made with house granola and fresh berries
S6 per person



