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CoCkTail FeaTureS
(Delivery minimum of 20 people or $150.00 value. Minimum notice of 72 hours)

HoT aPPeTiZer SeleCTioNS: SeaFooD

Coconut Breaded Prawns  $18.00/dozen 
with Pina Colada Dipping sauce 

Wonton Prawns with tropical Mango Chutney $19.00/dozen

Garlic Whiskey Prawns $20.00/dozen

Cilantro and lime Grilled Shrimp Skewers $25.00/dozen

Bacon-Wrapped Scallops with lemon-Pepper Dip $16.00/dozen

House-Made Crab Cakes with Cajun Remoulade sauce $18.00/dozen

Smoked Salmon Quesadillas with Black Bean salsa $17.00/dozen

Mediterranean Salmon Cakes with Cucumber sauce $17.00/dozen

Skewers of Pan Seared Jumbo Scallop and  $21.00/dozen 
Maple Braised Bacon with Quebec Maple Cajun Butter  

Bacon Wrapped Scallops  $16.00/dozen 
with spicy seafood Cocktail sauce

HoT aPPeTiZer SeleCTioNS: VeGeTariaN/oTHer

Spinach and Feta Cheese Spanakopita  $14.00/dozen 
with sundried tomato and Basil Dip 

assorted individual Baked Quiche Tarts $13.00/dozen

indian Vegetarian Samosas  $16.00/dozen 
with tamarind Cilantro sauce 

Mexican Vegetable Quesadilla with salsa Ranch Dip $13.00/dozen

Thai Spring rolls with sweet Chilli sauce $15.00/dozen

oriental Green onion Cakes  $13.00/dozen 
with Ponzu Dipping sauce 

Stuffed Jalapenos with sour Cream salsa $14.00/dozen

Vegetarian Baked Potato Skins with aged Cheddar  $15.00/dozen 
and Vegetable Chili 

Crispy Baked Potato Skins with Bacon Bits, $14.00/dozen 
Cheddar, and Green onion 

Gluten-Free Options  
“Celiac Friendly”
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CoCkTail FeaTureS
(Delivery minimum of 20 people or $150.00 value. Minimum notice of 72 hours)

CHilleD aPPeTiZerS

Vegetarian Pita Pinwheels $14.00/dozen

Smoked Salmon Mousse and Capers on Mini Bagels $17.00/dozen

Mexican Tortilla roll-ups with sour Cream and salsa $14.00/dozen

Selection of Fresh Made Sushi, Sashimi, California rolls  
with Wasabi, soya sauce and Pickled Ginger $21.00/dozen

unique Mini Savoury Cones (Minimum 6 Dozen) $21.00/dozen

Includes full combination of:
Fig and Brie • lobster Cocktail • Caprice salad • Crab and spinach
smoked salmon and Cream Cheese • Bruschetta and Goat Cheese

Specialty Canapés (Minimum 5 Dozen) $23.00/dozen

Includes full combination of:
• Herb Chevre and Fire Roasted Pepper on endive Boat

• Poached Figs with Brie Cheese on Multi-Grain  
Crisp Crackers

• smoked Chicken Mousseline on a Naan Bread  
with Diced Mango

• Bruschetta with Pesto, sylvan star Goat Cheese  
on Crisp Pita Chips

• Grilled shrimp with Mint and Cilantro Pesto served  
on Multi-Grain Crackers

CHilleD aPPeTiZerS (each serves approximately 25+ people)

Bruschetta with Roasted Garlic and Fresh Baguette $46.00/bowl

Crab and avocado Dip with tostadas $48.00/bowl

Mediterranean Hummus with spicy Pita Chips $38.00/bowl

roasted red Pepper Dip with Parmesan-Herb  $38.00/bowl 
Bread sticks

Spinach Dip with san Francisco sour Dough  $37.00/bowl 
Bread Cubes

Chilled Vegetable Crudités  $39.00/tray 
with sundried tomato and Basil Dip

Crisp Pickles and Mediterranean olives $36.00/tray

BC alder-Smoked Salmon with Capers, Red onion  $95.00/tray 
and Rye Bread Wedges

Specialty and imported Cheeses with Gourmet Crackers  $70.00/tray 
and Fresh Grapes

Sliced Fresh Seasonal Fruit and Berry Display $62.00/tray

Chef ’s assortment of Baked Squares $42.00/tray

Chef ’s Selection of Jumbo Baked Cookies $42.00/tray

Mini Cheesecakes, Petite Fours and Sweet Bon Bons $47.00/tray

Gluten-Free Options  
“Celiac Friendly”
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CoCkTail FeaTureS
(Delivery minimum of 20 people or $150.00 value. Minimum notice of 72 hours)

aPPeTiZerS: SHoW PieCe SeleCTioNS

Dark and White Chocolate Dipped  $135.00/100 portions 
Tuxedo Strawberries 
Presented on our one-of-a-Kind Magnetic Carousel Display

Carved Fruit Bouquet  $85.00/25 portions 
with Chocolate Grand Marnier Dip

Carved Vegetable Bouquet $56.00/25 portions 
with sundried tomato and Basil Dip

Jumbo Prawns  $185.00/100 portions 

with spicy seafood Cocktail sauce 
arranged on an artistically Carved Pineapple Display

Sicilian Sensation Display (Minimum two ( 2 ) dozen) $12.95/per person 

Includes: Italian Buns, specialty Cheeses, Prosciutto,  Mortadella,  
Genoa salami, Hot & Mild Capicola,  toscano salami,  
Grape tomatoes, Pepperoncini, Peppers, olives,  
assorted Mustards & Condiments

Fabulous Barbeque Fountain (Minimum 50 people) $8.95/per person 
Includes: spicy smoked Barbeque sauce, Peppered Chicken Morsels,  
Boneless Garlic Pork Ribs, alberta Beef Meat Balls, Chilled Vegetable Crudités  
with sundried tomato & Basil Dip

Mini Slider Smorgasbord (Minimum four ( 4 ) dozen) $96.00/per dozen 
Includes: Barbequed Certified Angus Beef® sliders, Fresh Mini Buns,  
Cheese, assorted Mustards & Condiments, sweet Potato Fries

Callebaut Dark Chocolate Fountain (Minimum 50 $6.95/per person 
Includes: Fresh seasonal Fruit, Rice Crispy Wedges and Mini-Cheesecakes

old Fashioned Popcorn Station $1.50/per person 
all the sounds and delicious smell of fresh-popped popcorn!

aPPeTiZerS: CoMMaND PerForMaNCeS

Hand Carved alberta Beef-on-a-Bun $9.95/per person 

(Minimum 25 people) 
Full Compliment of Condiments, Mustards, Butter 
Famous sawmill steak sauce, Freshly Baked Kaiser Pretzel Buns

Hand Carved alberta Tenderloin of Beef  $15.95/per person 
(Minimum 25 people) 

encrusted with Fine Herbs and slow Roasted to absolute Perfection 
With Warm Cheddar-Herb Biscuits, Full selection of Condiments 
Famous sawmill sesame steak sauce and  
Gourmet Mashed Potato Bar (Presented with above) 
Includes:Roasted Red Pepper & Garlic Whipped / atlantic lobster Mashed 
Baby Red Potatoes with aged Cheddar and Jalapeno Peppers 
Yukon Gold Whipped with Gorgonzola Cheese with Walnuts

Seafood Flambé Station (Minimum four ( 4 ) dozen) $25.95/per dozen 
Jumbo atlantic scallops and Pacific Prawns 
sautéed in Garlic Butter and Flambéed with sambuca

Fraise au Poivre Flambé Station (Minimum 25 people) $4.95/per person 

Fresh strawberries Flambéed with Grand Marnier  
spiced with Cracked Black Pepper, served over  
Rich Vanilla Ice Cream

assorted Chilled Soft Drinks and Bottled Water $1.95
assorted Chilled Juices $2.50
Freshly Brewed Coffee & Tea Station (20 cup minimum) $40.00/20 cup 

 $55.00/30 cup 

 $80.00/50 cup 

 $95.00/65 cup

Gluten-Free Options  
“Celiac Friendly”
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Menu Pricing ~ Quotes 
Unless otherwise specified, prices are quoted per 
person. off-site catering includes disposable 
cutlery, plates, napkins, and beverage-ware 
(where applicable).  

In-House functions include all applicable linens, 
china, cutlery, glasses, etc. let us do the work!  

Give us the details and share YoUR vision with 
us. We will prepare an exact and detailed quote 
in a timely manner.  We will work to ensure it is 
tailored to your needs and budget.

Service Personnel Applicable with Off-Site Events Only 

off-Site Catering labour (Minimum 3 hr charge)

servers $21.00/hour 
Bartenders $26.00/hour
Chef $31.00/hour
In-House functions include all staffing as part of 
the room / facilities rental.

Delivery Charge
a delivery charge will apply to all off-site 
catering, with exact cost dependant upon the 
location of the event.  

Gratuities & GST
 » 10% Gratuity applies to all deliveries.
 » 15% Gratuity applies to (buffet) events which 
require service personnel on-site.

 » 18% Gratuity applies to (plated) events which 
require service personnel on-site.

 » 5% Gst applies on the total invoice including 
gratuities.

FiNal DeTailS & reNTalS

 above listed items Constitute only The Most requested rental Needs.

We are always pleased to work on your behalf with any reputable rental company and / or event planners. 
our main goal is ensuring a totally stress-free and perfectly executed function to the benefit of your guests and yourself.

Miscellaneous rentals (Delivery and/or set-up may be extra depending on specific requirements)

5’ Round table $15.00
6’ Round table $20.00
8’ Rectangular table $17.00
Pedestal table $25.00
Folding Plastic Chair $2.00
Cushioned Chair $6.00
White tablecloth $19.50

linen Napkin $0.85
10.5” China Dinner Plate $0.70
China Coffee Mug $0.55
7” China Dessert Plate $0.60
standard Glassware $0.65
standard silverware $0.45
Knife / Fork Roll-Up $0.85

Plastic Water Jug $2.00
salt & Pepper sets $3.50
Hand-Held Coffee Butler $6.00
Coffee Cambro $25.00
Chafer & sterno Fuel Cells $25.00
Coat Rack & Hangers $25.00
Portable oak Bar $125.00
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Food & Beverage Policy
No outside food and beverage is allowed on-site 
with the exception of special occasion cakes. 
Food & Beverage cannot be removed from the 
property. 

liquor Service Policy
Guests who appear to be under the age of 25 
or younger must present valid identification in 
order to be served alcoholic beverages. Corkage 
is not allowed. Beverage service and music must 
end at 1:30am.

Service Charge and Taxes
all itemized costs are subject to change and 
subject to a 15%-18% service Charge and  

5% Gst.  

Deposits
25% of the estimated event cost is due upon 
signing of contract. this is non-refundable. 

Banquet event order
event orders are to be signed and given to the 
events Manager one (1) calendar week prior to 
the function date. 

Final guest guarantees are due one (1) calendar 
week prior to the function date. special dietary 
restrictions should be communicated to your 
event Manager to ensure accommodations are 
made prior to the event. 

Payment
Full pre-payment is required one (1) calendar 
week prior to the event unless credit has been 
established at least twenty-one (21) days prior to 
the event. 

additional licenses & Fees
a separate socan Fee will need to be purchased  
if live or recorded music is featured.

Cancellation Fee
should you have to cancel your event after 
agreements have been signed, you are subject to 
the following cancellation charges: 

less than three (3) months to one (1) month 
from event date – 60% of estimated revenue 

less than one (1) month to eight (8) days from 
event date – 75% of estimated revenue 

Seven (7) days or less from event date – 100% of 
estimated revenue 

Statutory Holidays
a 15% surcharge will be added to your event for 
events held on statutory holidays.

GeNeral iNForMaTioN


