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Menus
Our menus offer a wide variety of appetizers, entrées and desserts and have been designed to offer flexibility in your 
event planning. When selecting your menu, please remember for each function the menu must be identical for all guests 
attending. Special dietary substitutions are available (in limited quantities) and must be arranged well in advance of the 
function. Guests who are to receive special meals must be identified in your seating plan.

Guaranteed Attendance
A guaranteed number of guests attending your food and beverage function is required three (3) business days prior to 
the event. If a guarantee is not received, the Hotel will bill the original expected number or the actual number of guests, 
whichever is greater.

Cancellation Policy
In the event of cancellation, the customer is subject to a charge of up to one hundred (100) percent of the total value of 
the function booked.

Prices
Please be advised all quoted prices are subject to change without notice. Rates will be guaranteed no earlier than three (3) 
months in advance.

Service Charge
All food and beverage, audio visual, and meeting room rentals are subject to seventeen (17) percent service charge. GST is 
applied to the balance of your bill.

Payment
A non-refundable deposit is required to secure your room on a definite basis. our deposit will be used towards your final bill 
with the remainder due 3 business days prior to your event.

Unconsumed Food
The hotel does not allow take out containers or unconsumed food to be taken from the venue due to City and Provincial 
Health regulations.

Security
The Hotel cannot assume liability or responsibility for damage or loss of personal property or equipment left in the function 
room. Additional security services can be arranged on your behalf.

Shipping, Receiving, Storage
Our hours of operation are Monday – Friday excluding the holidays. Deliveries will be accepted until 3:30 pm. Please 
deliver directly to the front door and ensure all boxes are labeled with your name, function date and room. Please discuss 
large shipments with our catering team as additional storage & labor charges may apply.

POLICIES



 

Decorating
Access is at 9 am on the day of your function. Earlier access is available for decorating your banquet room at a discounted 
room rental and can be confirmed 2 weeks prior to your wedding. Candles with open flame are not permitted. The use of 
tacks, tape, nails, screws, bolts or any tools which could mark the floors, walls or ceiling are also prohibited. Confetti, ice 
and other such items are not permitted in the hotel. A minimum charge of $75.00 will be applied if additional clean up is 
required.

Special Services
In order to assist you in planning your event, we are happy to refer a variety of musicians, DJs, rental companies, 
florists and photographers. We will work with you in developing your audio visual rental requirements, reserved seating 
arrangements, floor plans and registration tables.

Wedding Cakes
Due to the delicate nature of wedding cakes, it will be the Bride and Groom’s responsibility to have the cake delivered and 
set-up. Cakes must be commercially made and may be dropped off the night prior with clear storage instructions.

Food from Outside the Hotel
Due to City and Provincial Health regulations, the Hotel does not permit any food to be brought in from the outside. Failure 
to comply with this policy will result in the additional charges of comparable items from the Four Points banquet menus.

Bartender Fee
A Bartender labour charge of $25.00 per hour (minimum 3 hours) will be applied if beverage consumption is less than 
$350.00.

Taste Tests
Taste test for plated dinners are available for weddings with 100 guests or more.

Corkage
Full bar corkage is available to all Brides and Grooms. This means you are able to provide all alcohol for your function. 
The corkage fee is $14.50 per person and is subject to gratuity and GST. This fee includes storage and handling of your 
alcohol, ice, mix, condiments, napkins, glasses & bartender. Please note, the Hotel requires the original copy of your liquor 
license and liquor receipts prior to serving any drinks.

Wine corkage is also available for those who would prefer it. This gives you the opportunity to provide the wine and have 
the Hotel supply all other liquor.

The fee for wine corkage is $5.00 per adult and is subject to gratuity and GST. Homemade wine may not be served due to 
the Health Regulations.

Please note, the Hotel requires the original copy of your Liquor License prior to serving your wine. Your license should also 
state that the wine service is over dinner hour only as two liquor licenses cannot be combined. The bar will be shut down 
during dinner service.

POLICIES



BREAKFAST
Available between 7–10 AM

Add $4 per person for less than the minimum  
required guests

Traditional Comfort** (Plated)
(Maximum of 50 guests)

Chilled Pitchers of Orange & Apple Juice 
Croissant with Whipped Butter & Assorted Preserves 
Scrambled Eggs Garnished with Fresh Scallions 
Please Choose One: Bacon, Sausage or Grilled Ham 
Hash Browns with Sautéed Peppers & Onions 
Selection of Coffee & Assorted Tea...............per person 15

Four Points Express
(Minimum of 10 guests)

Chilled Pitchers of Orange & Apple Juice 
Assorted Freshly Baked Muffins, Butter Croissants  
& Mini Fruit Danish 
Whipped Butter & Assorted Preserves 
Freshly Sliced Seasonal Fruit 
Selection of Coffee & Assorted Tea...........per person 14.5

Rocky Mountain
(Minimum of 10 guests)

Chilled Pitchers of Orange & Apple Juice 
Toasted English Muffin with Fried Egg and Cheese 
Please Choose One: Bacon or Sausage 
Freshly Sliced Seasonal Fruit 
Selection of Coffee & Assorted Tea...............per person 13

Note: Gluten-friendly bread available upon request.

ENHANCEMENTS
Prices are per person

Bottled Juice (In Place of Pitchers................................1.5

Hashbrowns.....................................................................3

Bacon..............................................................................4

Sausage...........................................................................4

Grilled Ham.....................................................................4

Featured Enhancements
Choose one for $5 per person or two for $8 per person

Traditional Eggs Benedict  
Build Your Own Yogurt Parfaits 
Cinnamon French Toast with Butter and Maple Syrup 
Buttermilk Pancakes with Butter and Maple Syrup 
Belgium Waffles with Maple Syrup and Fruit Compote
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Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food-borne illness. Province law prohibits the consumption of alcohol by 
persons under the age of 18. Price is subject to a 17% service charge and 5% GST. 
 
 **We are committed to preparing our menus with the focus on environmental and socially-responsible grown products. To maintain this focus please note that some 
products on our sustainable menu offerings may change on short notice based on seasonal and regional availability. To stay true to our collaborative efforts to be 
environmentally sustainable, we will substitute appropriate alternatives as necessary.
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BREAKFAST
Available between 7–10 AM

Add $4 per person for less than the minimum required 
guests

Traditional Sunrise
(Minimum of 10 guests)

Chilled Pitchers of Orange & Apple Juice 
Assorted Freshly Baked Muffins, Butter Croissants  
& Mini Fruit Danish 
Whipped Butter & Assorted Preserves 
Scrambled Eggs Garnished with Fresh Scallions 
Please Choose One: Bacon, Sausage or Grilled Ham 
Hash Browns with Sautéed Peppers & Onions 
Freshly Sliced Seasonal Fruit

Selection of Coffee & Assorted Tea...............per person 20

Fit-Friendly
(Minimum of 10 guests)

Chilled Pitchers of Orange & Apple Juice 
Freshly Baked Bran Muffins 
Assorted Flavoured Bagels 
Creamy Butter, Assorted Preserves & Light Cream Cheese 
Assorted Individual Fat Free Fruit Yogurt 
Freshly Sliced Seasonal Fruit 
Cottage Cheese 
Selection of Coffee & Assorted Tea........... per person 18.5

Note: Gluten-friendly bread available upon request.

ENHANCEMENTS
Prices are per person

Bottled Juice (In Place of Pitchers................................1.5

Hashbrowns.....................................................................3

Bacon..............................................................................4

Sausage...........................................................................4

Grilled Ham.....................................................................4

Featured Enhancements
Choose one for $5 per person or two for $8 per person

Traditional Eggs Benedict  
Build Your Own Yogurt Parfaits 
Cinnamon French Toast with Butter and Maple Syrup 
Buttermilk Pancakes with Butter and Maple Syrup 
Belgium Waffles with Maple Syrup and Fruit Compote
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BRUNCH
Available between 10 AM – 2 PM

Minimum of 25 guests

Cold Selections
Croissants, Muffins, Danish 
Wholegrain and White Breads with Preserves & Butter 
Assorted Sliced Fruit 
Mixed Greens with Dressing 
Caesar Salad with Croutons 
Butter Poached Seasonal Vegetables

Breakfast Selections
Scrambled Eggs with Cheddar 
Hashbrowns with Peppers & Onions 
Maple-smoked Bacon or Country-style Sausage 
Waffles or French Toast with Choice of Toppings

Lunch Selections
Select two of the following dishes:

Mushroom Rice Pilaf 
Roasted Chicken with BBQ sauce 
Cheesy Pasta Gratin 
Lemon Pepper Basa with Citrus Salsa 
Chicken Breast with Mushroom Ragout 
Baked Atlantic Salmon with Grainy Mustard Cream Sauce

Dessert & Beverages
Assorted Cupcakes & Squares

Coffee & Tea

Assorted Juices...........................................per person 34

Note: Gluten-friendly bread available upon request.

ENHANCEMENTS
Prices are per person

Seafood Platter...............................................................6

Deluxe Dessert Bar.........................................................4

Assorted Domestic Cheese Platter...................................6
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PLATED LUNCH
Maximum of 50 guests.

Greek Feast
Greek Salad 
Chicken Souvlaki & Tzatziki Sauce 
Rice Pilaf 
Spanakopita 
Pita Bread 
Selection of Coffee & Assorted Tea.........per person 18.95

Japanese Fusion
Smoked Tuna Tataki with Wasabi Aioli Salad 
Stir Fry Chicken Tepanyaki on a bed of rice topped with 
Asparagus Tempura 
Selection of Coffee & Assorted Tea.........per person 18.95

Lunch To Go
Chef’s Choice of Fruit 
Pre-made Wraps/Subs 
Choice of two: Roasted Turkey Breast, Roast Beef, Egg 
Salad, Tuna, Vegetarian, or Ham & Cheese 
Assorted Individual Bagged Chips 
Assorted Can of Coca Cola Pop....................per person 15

Note: Gluten-friendly bread available upon request.

ENHANCEMENTS
Prices are per person

Chef’s Soup of the Day.....................................................2

French Onion Soup..........................................................3

Mixed Green Salad with Choice of Assorted Dressings......2

Classic Caesar Salad........................................................2



LUNCH BUFFET
Add $4 per person for less than the minimum required 
guests. Each menu is served with a selection of coffee & 
assorted tea.

Build Your Own Sandwich
(Minimum of 10 guests)

Chef’s Soup Du Jour or Seasonal Green Salad 
Tri Colored Pasta Salad with Fresh Basil 
Selection of Breads/Wraps (gluten-free upon request) 
An Array of Chilled Deli Meats, Tuna & Egg Salad 
Condiments, Shredded Lettuce, Tomatoes, Cucumbers, 
Peppers, Olives & Pickles 
Provolone & Cheddar Cheese Slices 
Hummus Add $2 per person 
Chef’s Choice of Cookies & Squares.............per person 18

Taste of Italy**
(Minimum of 20 guests)

Minestrone Soup and Garlic Toast 
Seasonal Green Salad with Arugula 
Fresh Tomato & Boccocini with Basil Pesto Salad 
Grilled Balsamic Vegetable Platter 
Chicken Parmesan with Tomato Sauce 
Chef’s Choice Pasta 
Tiramisu.......................................................per person 22

French Dip Buffet
(Minimum of 20 guests)

Caesar Salad 
Sliced Roast Beef with Au Jus 
Fresh Baguette Rolls and Straight Cut Fries 
Seasonal Vegetable Crudités and Dip 
Chef’s Choice of Dessert...............................per person 18
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LUNCH BUFFET
Add $4 per person for less than minimum guests

Taste of Europe (Gluten-Friendly)
(Minimum of 20 guests)

Build Your Own Salad with Variety of Toppings 
Vegetarian Cabbage Rolls and Potato Gratin 
Chopped Steak Mixed with Onions, Peppers, and 
Mushrooms in Beef Gravy 
Perogies add $3 per person (Non-GF) 
Sausage add $4 per person (Non-GF) 
Seasonal Sliced Fruit 
Selection of Coffee & Assorted Tea...............per person 20

Pizza Bistro
(Minimum of 10 guests)

Caesar Salad & Chef’s Choice Pasta 
Assorted Pizza (Hawaiian, Pepperoni & Mushroom, 
Cheese, Deluxe, BBQ Chicken, & Vegetarian) 
Assorted Individual Bags of Chips 
Chef’s Choice Desserts 
Assorted Cans of Coca Cola Soft Drinks........per person 18

Mexican Fiesta
(Minimum of 20 guests)

Black Bean Soup and Taco Salad with Santa Fe Dressing 
Fresh Cut Vegetable Crudité & Dip 
Spanish Rice 
Corn and Bean Burrito 
Sofrito Style Tofu and Chickpea 
Taco Beef or Cajun Chicken add $4 per person 
Soft & Hard Tortilla Shells add $1 per person 
Seasonal Slice Fruit 
Selection of Coffee & Assorted Tea...............per person 20

Note: Gluten-friendly bread available upon request.
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LUNCH BUFFET
EXECUTIVE CHEF LUNCH BUFFET
Minimum of 20 guests, add $4 per person for less than 
minimum required guests. Menu includes coffee & tea.

Soup (Choose one)
Chef’s Choice 
Chicken Noodle 
Italian Minestrone with Fresh Chopped Herbs 
Cream of Mushroom

Salad (Choose two)
Seasonal Green Salad with Assorted Dressing 
Classic Caesar Salad 
Tomato Bocconcini Salad 
Marinated Vegetables Quinoa Salad

Vegetable Side Dish
Butter Poached Seasonal Vegetables

Starch Side Dish (Choose one)
Rice Pilaf 
Roasted Garlic Infused Mashed Potato 
Roasted Mini Red Potatoes

Entrée (Choose one)
Roast Chicken Breast with Creamy Tomato Sauce 
Sliced Alberta Roast Beef with Herbed Au Jus 
Lemon Pepper Basa with a Grainy Mustard Cream Sauce 
Cheesy Pasta Gratin 
Roasted BBQ Chicken 
Beef Cabbage Rolls 
Vegetarian Cabbage Rolls

Dessert & Beverages
Seasonal Fruit & Chef’s Choice Dessert........per person 22

ENHANCEMENTS
Prices are per person

Add an Extra Soup or Salad..............................................2

Add an Extra Starch.........................................................3

Add an Extra Entrée.........................................................4

Note: Gluten-friendly bread available upon request.
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AM & PM BREAKS
Healthy Break
Assorted Vegetables with Homemade Dipping Sauce 
Hummus with Flatbread 
Seasonal Sliced Fruit 
Sparkling Water.............................................. per person 9

Milk & Cookies
Assorted Freshly Baked Cookies 
Pitchers of Chocolate & 2% Milk.................... per person 6

Home Theatre Break
(Minimum of 20 guests)

Popcorn Wagon 
Assorted Individual Potato Chips 
Licorice 
Assorted Cans Coco Cola Soft Drinks...........per person 9.5

Build Your Own Yogurt Parfaits
(Minimum of 10 guests)

Selections of Yogurts 
Granola 
Seasonal Diced Fruit 
Dried Raisins & Cranberries 
Chocolate Chips & Walnuts............................ per person 8

Revitalize Break
Assorted Granola Bars 
Seasonal Whole Fresh Fruit 
Assorted Bottles of Vitamin Water................... per person 8

BREAK ENHANCEMENTS

Prices per dozen
Assorted Freshly Baked Muffins.................................27.5

Assorted Baked Goods...............................................27.5

Cinnamon Buns with Cream Cheese Frosting.............27.5

Assorted Donuts.........................................................27.5

Baked Butter Croissants.............................................27.5

Banana Loaf Slices.....................................................27.5

Chocolate Loaf Slices.................................................27.5

Assorted Bagels with Cream Cheese...........................27.5

Assorted Freshly Baked Cookies..............................22.95

Assorted Dessert Squares........................................22.95

Assorted Mini Cupcakes..........................................22.95

Prices for individual items
Assorted Granola & Cereal Bars..................................2.95

Seasonal Whole Fresh Fruit........................................2.95

Popcorn Wagon (minimum of 20 guests)......................2.5

Assorted Pizzas 
Choice of Hawaiian, Pepperoni + Mushroom, Cheese, 
Deluxe, BBQ Chicken and Vegetarian............................ 15
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RECEPTION
Available except between 11:30 AM – 1:00 PM

Freshly Sliced Seasonal Fruit
Serves 30 guests........................................ per platter 120

Fresh Vegetable Crudités and Dip
Serves 30 guests........................................ per platter 120

Chip & Dip Platter
Tri-colored chips, roasted red pepper and curry  
hummus, creamy pesto and baked potato dip.  
Serves 25 guests........................................ per platter 125

Assorted Tea Sandwich Platter
Roasted broccoli with cheddar cheese & tomato sauce,  
Cucumber & lemon dill cream cheese, curry almond 
cheese spread, and roast beef with horseradish cream. 
Serves 25 guests........................................ per platter 130

Cold Meat Platter
Ham, Turkey, Roast Beef, & Pastrami.  
Add on Buns Price $1.50 per person.  
Serves 25 guests........................................ per platter 150

Assorted Domestic Cheese Platter
Marble, Cheddar, Swiss, Jalapeno Havarti garnished with 
grapes and Crackers. Add on sausage $3.00 per person. 
Serves 25 guests........................................ per platter 155

Note: Gluten-friendly bread available upon request, except 
for tea sandwiches.

DESSERTS

Tray of Mini Gourmandises
Mini Chocolate Eclairs, Saint Honore-style Caramel Tartlets, 
Mini Chocolate Religieuse, Praline Mini Choux Paste.  
30 pieces.

Serves 20 guests per platter........................................125

Platter of Assorted Chocolate Bon Bons
Royal Ganache, Passion Fruit Ganache, Fleur de Sel 
Caramel, Pistachio & Cinnamon, and Gianduja. 
50 pieces.

Serves 25 guests per platter........................................135
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HORS D’OEUVRES
CHILLED HORS D’OEUVRES
(Minimum order of 2 dozen for each item)

Smoked Salmon Crostini
with Dill Cream Cheese and Capers............... per dozen 25

Chilled Gulf Prawns
with Cocktail Sauce....................................... per dozen 28

Mini Bruschetta Tomato and Basil
on a Toasted Baguette................................... per dozen 25

Grilled Marinated Vegetables & Goat Cheese
on a Pesto Crostini........................................ per dozen 25

Seasonal Fruit Skewers...................... per dozen 25

Chilled Honeydew
topped with Prosciutto................................... per dozen 28

Smoked Duck with Orange Balsamic
served in a Mini Basil Basket......................... per dozen 30

Butler Service.......................................... per person 2
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HORS D’OEUVRES
HOT HORS D’OEUVRES
(Minimum order of 2 dozen for each item)

Vegetarian Spring Rolls
with Thai Spice Dipping Sauce...................... per dozen 25

Mini Beef Wellington........................... per dozen 32

Chicken Asian Satay
with Dipping Sauce....................................... per dozen 30

Beef Asian Satay
with Dipping Sauce....................................... per dozen 30

Vegetarian Samosa
with Cucumber Dill Dip................................. per dozen 25

Bacon Wrapped Scallops..................... per dozen 28

Mini Grilled Cheese
with Tomato Soup Shooters........................... per dozen 25

Assorted Chicken Wings
Choice of Hot, Teriyaki and Salt & Pepper.......per dozen 20

Mini Assorted Phyllo Quiche............ per dozen 25

Mini Beef Sliders
with Caramelized Onions and Cheese............ per dozen 32

Mushroom Medley Tart....................... per dozen 32

Butler Service.......................................... per person 2
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PLATED DINNER
THREE COURSE MEAL
Each meal is accompanied by freshly baked rolls, Chef’s 
selection of vegetables, coffee & assorted teas. Enjoy a 
soup or salad, side dish, entrée & dessert of your choice.

Soup and Salad**
Roasted Red Pepper & Tomato with Basil Drizzle 
Italian Minestrone with Fresh Chopped Herbs 
Roasted Asparagus Soup with Toasted Almonds 
Baby Greens with Raspberry Vinaigrette & Tomatoes 
Tomato Boccioni Salad 
Fresh Baby Spinach, Mandarin Oranges, Tomato & Onions 
Caesar Salad with Pancetta and Garlic Croutons

Side Dish**
Italian Roasted Potatoes 
Sweet Pea or Carrot Garlic Mashed Potatoes 
Mushroom Rice Pilaf or Jasmine Rice

Entrées
Grilled Herb Chicken Supreme**  
with Gorgonzola Cream...............................................$35

Roasted Sterling Silver Beef** Topped  
with Peppercorn Merlot Infused Au Jus.......................$36

Slow Roasted Prime Rib** of Alberta Beef Served  
with Thyme Scented Au Jus........................................$44

7oz Baked Salmon with Agrodolce Marmalade............$41

Roasted Chicken Breast** stuffed with Goat Cheese and 
Basil Topped with Tomato Sauce.................................$38

Braised Beef Chuck Medallion** with Thyme Jus........$42

Dessert
Vanilla Ice Cream in a Chocolate Tartlet 
Red Velvet Cake 
Very Berry Cheese Cake (Gluten Friendly) 
Dark Chocolate Crunch Strip Cake

ENHANCEMENTS

Appetizers (Choice of Three)

Hot Mushroom Ravioli with Marinara Sauce Accompanied 
by Olive Tapenade Crostini 
Smoked Salmon & Shrimp Cocktail 
Italian Antipasto Plate with Black Olives, Mortadella, 
Capicolli, Provolone & Vegetable Giardiniera.....................6

Add Prosciutto to Appetizer Platter...................................2

Add an Extra Soup or Salad..............................................3

Add an Extra Side Dish.....................................................2

Add an Extra Entrée.........................................................2
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DINNER BUFFET
Minimum of 25 guests, $4 per person if less than 25.

Freshly Baked Rolls & Butter 
Fresh Cut Vegetable Crudité & Dip 
An Array of Chilled Deli Meats 
Assorted Pickles and Olives

Salads and Vegetables
Seasonal Green Salad with Assorted Dressing 
Classic Caesar Salad 
Tomato Bocconcini Salad 
Marinated Vegetable Quinoa Salad 
Butter Poached Seasonal Vegetables

Starch (Choose one)
Mushroom Rice Pilaf 
Herb Roasted Potatoes 
Garlic Mashed Potatoes 
Cheesy Potato Gratin 
Jasmine Rice

Entrées (Choose two)
Grilled Chicken Breast with Mushroom Ragout 
Butternut Squash Lasagna 
Baked Atlantic Salmon with Citrus Salsa 
Sliced Roasted Alberta Beef with Peppercorn Gravy 
BBQ Pork Ribs 
Herb Roasted Chicken with Jus de Pullet 
Sliced Alberta Steak with Mustard Cognac Sauce 
Butter Chicken 
Cheese Tortellini with Marinara Sauce

Dessert and Beverages
Seasonal Fresh Fruit Slices and Chef’s Choice Dessert 
Selection of Coffee & Assorted Tea...............per person 37

DINNER ENHANCEMENTS
Prices are per person

Prime Rib of Alberta Beef & Red Wine Au Jus  
Carving Station.................................................................9

Shrimp & Vegetable Tempura with Ginger Soy Sauce........6

Perogies...........................................................................3

Turkey Carving Station......................................................6

Turkey or Beef Gravy....................................................1.5

Roasted Pork Belly...........................................................6

Seafood Cold Platter
Shrimp Cocktail, Marinated Baby Scallops,  
& Smoked Salmon...........................................................6

Deluxe Dessert Bar
Variety of Cakes, Macaroons, and Chef’s Choice..............4

Assorted Domestic Cheese Platter
Marble, Cheddar, Swiss, Jalapeno Havarti Garnished  
with Grapes and Crackers................................................6

Add an Extra Starch.........................................................3

Add an Extra Entrée.........................................................4

Note: Gluten-friendly bread available upon request.
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VEGAN MENU
Breakfast
Your choice of:

Freshly Baked Banana Bread 
Oatmeal Served with Brown Sugar and Raisins 
or 
Stack of Blueberry Pancakes

All breakfast includes: 
Seasonal Fresh Fruit Slices 
Choice of Chilled Juices 
Coffee and Assorted Tea...............................per person 15

Lunch or Dinner
Your choice of one appetizer, entrée and dessert

Appetizer
Tomato & Asparagus Salad 
Fresh Baby Spinach Salad with Cranberries, Walnuts, 
Tomatoes, and Onions & Choice of Dressing 
Cucumber & Cherry Tomatoes with Baby Greens

Entrée
Grilled Vegetables and Mushroom Barley Risotto 
Spaghetti Pasta with Basil Marinara Tower Ragout 
Stir Fried Vegetable Teriyaki with Jasmine Rice 
Curried Chickpea and Vegetables with Jasmine Rice 
Falafel Burger with Mango Chutney Served with  
Roasted Potatoes 
Grilled and Marinated Vegetable Wrap and  
Tomato Salsa with Roasted Potatoes

Dessert
Seasonal Sliced Fruit 
Vegan Chocolate Cake with summer Berry Coulis 
Creamy Coconut Rice Pudding.....................per person 26
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SUSTAINABILITY
We are committed to preparing our menus with the focus 
on environmental and socially-responsible grown products. 
To maintain this focus please note that some products 
on our sustainable menu offerings may change on short 
notice based on seasonal and regional availability. To 
stay true to our collaborative efforts to be environmentally 
sustainable, we will substitute appropriate alternatives  
as necessary.

Traditional Comfort 
(Maximum of 50 guests)

Chilled Pitchers of Orange & Apple Juice 
Locally Baked Fresh Bread & Assorted Preserves 
Scrambled Eggs Garnished with Fresh Scallions 
Please Choose One: Bacon, Sausage, or Grilled Ham 
Hash Browns with Sautéed Peppers & Onions 
Selection of Coffee & Assorted Tea.................................15

Taste of Italy
(Minimum of 20 guests)

Homemade Minestrone Soup and Garlic Toast 
Seasonal Green Salad with Arugula 
Fresh Tomato & Boccioni with Basil Pesto Salad 
Grilled Balsamic Vegetable Platter 
Chicken Parmesan with Tomato Sauce 
Chef’s Choice Pasta 
Tiramisu 
Selection of Coffee & Assorted Tea................................ 22

PLATED

Three Course Meal
Each meal is accompanied by freshly baked rolls, Chef’s 
selection of vegetables, coffee & assorted teas. Enjoy a 
soup or salad, side dish, entrée & dessert of your choice.

Prices are per person

Soup and Salad
Roasted Red Pepper & Tomato with Basil Drizzle 
Italian Minestrone with Fresh Chopped Herbs 
Roasted Asparagus Soup with Toasted Almonds 
Baby Greens with Raspberry Vinaigrette & Tomatoes 
Tomato Boccioni Salad 
Fresh Baby Spinach, Mandarin Oranges, Tomato & Onions 
Caesar Salad with Pancetta and Garlic Croutons

Side Dish
Italian Roasted Potatoes 
Sweet Pea or Carrot, Garlic Mash Potatoes 
Mushroom Rice Pilaf 
Jasmine Rice

Entree
Grilled Herbed Natural Chicken Breast with  
Gorgonzola Cream......................................................... 35

Roasted Sterling Silver Beef topped with Peppercorn 
Merlot Infused Au Jus................................................... 37

Canadian AAA Slow Roasted Prime Rib of Alberta Beef 
served with Thyme Scented Au Jus............................... 44

Roasted Free Range Chicken Breast stuffed with  
Goat Cheese and Basil Topped with Tomato Sauce........ 38

Braised AAA Beef Chuck Medallion with Thyme Jus...... 42
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CHILDREN’S MENU
THREE COURSE SELECTION

Starter
Vegetable Sticks with Ranch Dip

Entree
Your choice of:

Chicken Fingers with Fries and Plum Dipping Sauce 
Macaroni & Cheese 
Grilled Chicken Breast with Vegetables 
Chef’s Choice Pasta with Marinara Sauce

Dessert
Your choice of:

Vanilla Ice Cream 
Seasonal Fruit Slices................................ per person 13.5
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LATE LUNCH
Deluxe Dessert Bar
Cakes, Macaroons, Chef’s Choice............. per person 9.95

Build Your Own Taco
Taco Beef and Chicken

Shredded Lettuce, Tomato, Onion, Mixed Cheese

Salsa, Sour Cream and Guacamole

Soft & Hard Tortilla Shells.......................per person 13.95

Make Your Own S’mores
Flame-heated Jumbo Marshmallows

Milk Chocolate & Graham Crackers.......... per person 6.50

Assorted Wings
Hot, Teriyaki, or Salt & Pepper....................... per dozen 20

Home Theatre Break
Popcorn Wagon & Licorice

Assorted Individual Potato Chips

Assorted Can Coca-Cola Soft Drinks

Minimum order of 20 people.......................per person 9.5

Assorted Pizza
Hawaiian 
Pepperoni & Mushroom 
Cheese 
Deluxe 
BBQ Chicken 
Vegetarian

GF crust available with two weeks notice...............each 15

10 people – 3 pizza choices 
15 people – 4 pizza choices 
20 people – 5 pizza choices 
25 people – 6 pizza choices

Reception items can also be ordered for  
late lunch choices
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BEVERAGES
Coffee & Tea
Coffee  
(Regular or Decaffeinated)..........$26.00 per 10 cup Silex

Assorted Tea.............................................. $2.00 per bag

Coffee & Assorted Tea (Unlimited)..........$5.00 per person

Carnation Hot Chocolate............................. $2.00 per bag

Pitcher of Milk (2% or Chocolate)........$17.50 per pitcher

Juices
Assorted Bottled Fruit Juice (473 ml) 
(Apple, Cranberry, or Orange)..........................$3.50 each

Pitcher of Juice  
(Apple, Cranberry, or Orange...............$17.50 per pitcher

Punch
Non-Alcoholic Punch Unlimited.............$3.00 per person

Non-Alcoholic Punch............................$56.00 per gallon

Water
Bottled Water (330 ml)....................................$3.00 each

Bottled Sparkling Water (330 ml) 
(Pellegrino or Evian)........................................$3.50 each

Assorted Bottled Vitamin Water (591 ml).........$3.50 each

Soft Drinks
Assorted Coca Cola  
Can Soft Drinks (355 ml).................................$3.00 each

Pitcher of Assorted Coca Cola  
Soft Drinks..........................................$17.50 per pitcher

Unlimited Pop & Juice...........................$8.00 per person
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BAR SERVICE
Standard Liquor
Host/Cash............................................ per 1oz pour 5/6.5

Premium Liquor
Host/Cash............................................ per 1oz pour 5.5/7

Domestic Beer
Host/Cash................................................. per bottle 5/6.5

Imported Beer
Host/Cash................................................. per bottle 5.5/7

Liqueurs
Host/Cash......................................per 1oz pour 5.25/6.5

House Wine
Host/Cash............................................ per 6oz pour 6.5/7

Assorted Soft Drinks
Host/Cash.................................................. per drink 2/2.5

Virgin Cocktails
Host/Cash..................................................... per drink 3/4

Four Points by Sheraton Edmonton South will provide  
the full bar set-up, including bartender, condiments,  
mix with garnishes & glassware. A bartender charge of 
$25 per hour for a minimum of 4 hours will apply for 
consumption under $350

Host bar does not include 17% service charge & 5% GST. 
Cash bar includes 16% service charge & 5% GST

ENHANCE YOUR BAR
Unlimited Non-Alcoholic Punch per person......................3

Non-Alcoholic Punch per gallon.................................... 56

Alcoholic Punch per gallon............................................ 75

Unlimited Pop & Juice per person....................................8

Butler Service per person.................................................2

Corkage Fees
Prices are each per person

Adult Full Corkage Bar (13 years and older)  
(open and place wine on tables)..............................14.50

Adult Full Corkage Bar (13 years and older)  
(open and pour wine at tables)................................16.50

Children Full Corkage Bar (4 to 12 years.................11.50

Dinner Wine Corkage (open and place on table)...............5

Dinner Wine Corkage (open and pour at table)...........6.50
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WINE
Red Wine
Badacious Smooth Red (Canada)................................$28

Peller Estate Cabernet Merlot (Canada).......................$28

Marcus James Cabernet Sauvignon (Argentina)...........$28

Marcus James Malbec (Argentina)..............................$28

Primal Roots Red Blend (USA)....................................$32

The Dreaming Tree Crush (Red Blend) (USA)..............$37

Mark West Pinot Noir (USA)........................................$39

Robert Mondavi Merlot (USA)......................................$35

Red Rooster Cabernet Merlot (Canada).......................$43

Sandhill Syrah (Canada).............................. $49 per bottle

White Wine
Badacious Smooth White (Canada).............................$28

Peller Estate Sauvignon Blanc (Canada)......................$28

Peller Estate Chardonnay (Canada).............................$28

The Dreaming Tree Every Day (White Blend) (USA).....$37

Robert Mondavi Riesling (USA)...................................$35

Red Rooster Pinot Gris (Canada).................................$43

Sandhill Pinot Gris (Canada)........................ $49 per bottle

Sparkling Wine
Naked Grape Fizz Rose (USA).....................................$33

Ruffino Prosecco (Italy)............................... $45 per bottle
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AUDIO & VISUAL
Rental prices are daily rates per each physical item.

VIDEO COMPENENTS

WXGA (1280x800) DLP Projector
3500 ANSI Lumens.................................................. $225

32” HD LCD TV
with Floor Stand........................................................ $115

42” HD LCD TV
with Floor Stand........................................................$150

4’ Tabletop Projector Screen
52” Diagonal 4:3 Format.............................................$50

6’ Tripod Projector Screen
99” Diagonal, 1:1 Format............................................$50

6’ Tripod Projector Screen
90” Diagonal, 16:9 Format..........................................$50

6’ Pull-Up Projector Screen
92” Diagonal, 16:9 Format..........................................$50

8’ Tripod Projector Screen
136” Diagonal, 1:1 Format..........................................$50

Laptop Computer
with Windows 7 & Microsoft Office 2007....................$150

CD/DVD Player with HDMI...............................$40

HDMI Splitter........................................................$40

AUDIO COMPONENTS

Wired Microphone...............................................$35

Wireless Microphone...........................................$75

Wireless Lapel/Headset Mic...............................$75

6-Channel Stereo Mixer.....................................$75

Direct Input Box..................................................$25

Microphone Stand, adjustable..........................$15

DEDICATED INTERNET PACKAGES
Requires 2 weeks notice.

Level One Pacakge
Up to 50 mbps Download & 3 mbps Upload  
1 Static IP included...................................................$175

Level Two Package
Up to 100 mbps Download & mbps Upload  
1 Static IP Inluded................................................... $300

Cisco Wireless N Router (pre-configued) 
User Configureable, w/4-port LAN.............................$100


