
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

HHOOTT  BBEEVVEERRAAGGEESS  
All Hot Beverages come with a Selection of Herbal Teas  

 

Freshly Brewed Coffee (1/2 Gallon) $27.00 
 

Freshly Brewed Coffee (1 Gallon) $48.00 
 

Freshly Brewed Coffee (1-1/2 Gallon) $63.00 
 

Hot Chocolate $2.00 Each 
 
 
 

CCOOLLDD  BBEEVVEERRAAGGEESS  
 

Festive Egg Nog $2.50 each 
 

Assorted Soft Drinks $2.25 each 
 

Bottled Water $1.75 each 
 

Bottled Fruit Juice $2.75 each 
 

Bottled Iced Tea $2.75 each 
 

Monster Energy Drinks $4.00 Each 
 

White or Chocolate Milk $2.50 Each 
 

Bottled Mineral Water $3.25 Each



Holiday Inn Express Downtown                                                                     November 2011 

Food Prepared by It’s Only Natural Cafe                                                                                    

 

Express Holiday Luncheon 
 

Roasted Turkey & Stuffing with Cranberry Sauce and Turkey Gravy 

OR Baked Ham 

 

Choice of: Yams, Roasted Potato, Mashed Potato or Scalloped Potato 

Choice of: Classic Caesar, Fresh Garden Greens, Coleslaw or Cottage Cheese 

 

Fresh Buns with Butter 

Roasted Root Vegetables 

Assortment of delicious Holiday Squares 

Includes freshly Brewed Coffee & Herbal Teas 

 

$25.95 per person 

Minimum 15 People 

 
                                            

 

Children’s Holiday Buffet 
 

Vegetables & Dip 

Meat & Cheese Tray 

Mandarin Oranges 

Assorted Chips & Cookies 

Freshly Brewed Coffee & Herbal Teas 

 

Choice of Two Items: 

Hot Dogs, Dino Bites, Hamburgers, Macaroni & Cheese or Chili 

 

$23.95 per person 

Minimum 15 People 
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Platinum Yuletide Dinner Buffet 
(Minimum of 40 people) 

Included 

An Assortment of Freshly Baked Multigrain & White Buns 

Assorted Pickle & Olive Tray 

Deviled Eggs sprinkled with Paprika 

Domestic and Imported Cheese and Crackers 

Crudités with Herb Dip 

Pasta, Potato or Greek Salad 

Classic Caesar Salad 

Fresh Garden Salad with Dressing 

Pomegranate Salad with a Poppy Seed Dressing 

Fresh Seasonal Fruit Platter 

An Assortment of Festive Cakes, Squares & Trifles 

Freshly brewed Coffee & Herbal teas 

 

Entrées 

Traditional Roasted Turkey with all the trimmings and signature stuffing 

Honey Glazed Ham with mustard sauce 

Slow Roasted AAA Beef 

Baked Salmon smothered in a Creamy Dill Sauce 

Chicken Breasts served with Garlic Mushroom Sauce 

Swedish Meatballs in brown gravy 

 

Sides 

Garlic Mashed Potatoes 

Roasted Baby Potatoes with Garlic 

Potato and Cheddar Cheese Perogies with Sautéed Onions and Bacon 

Herb Roasted Potatoes 

Cabbage Rolls in Tomato Sauce 

Wild Rice Pilaf 

Medley of Fresh Vegetables 

Scalloped Potatoes 
 

One Entrée & Choice of Three Sides   $44.95 per Person 

Two Entrées & Choice of Three Sides   $49.95 per Person 

Three Entrées & Choice of Three Sides   $54.95 per Person 

 



 

BAR SERVICE 
  

Host bar:  Hotel charges the event convener the total bill based on consumption 

Cash Bar:  Hotel charges attendees for individual beverage purchases 

*Corkage Bar: Hotel charges the event convener $13.00/person plus GST & 15% Gratuity corkage fee 

*Corkage Wine: Hotel charges the event convener $6.50/person plus GST & 15% Gratuity corkage fee 

Under the AGLC regulations no home-made wine is permitted 

*Liquor license is the convener’s responsibility for all Corkage Bars* 

 

A bartender fee of $12.50/hour for a minimum of 4 hours applies to all bar services. 

Each bartender can provide service to approximately 50 people 
                      

  HHoosstt   BBaarr   CCaasshh  BBaarr   
LLiiqquuoorr   ((11  oozz..))  $$44..5500  $$55..5500  

PPrreemmiiuumm  LLiiqquuoorr   ((11  oozz..))**  $$55..5500  $$66..5500  
DDoommeesstt iicc  BBeeeerr   $$44..5500  $$55..5500  
IImmppoorr tteedd  BBeeeerr**  $$55..5500  $$66..5500  

HHoouussee  WWiinnee  ((55  oozz..))  $$44..5500  $$55..5500  
AAssssoorr tteedd  CCoooolleerrss  $$44..5500  $$55..5500  
LLiiqquueeuurrss  ((11  oozz..))**  $$55..5500  $$66..5500  

AAssssoorr tteedd  PPoopp  CCoommpplliimmeennttaarryy  $$22..5500  
AAssssoorr tteedd  JJuuiiccee  CCoommpplliimmeennttaarryy  $$22..5500  

SSppaarrkkll iinngg  WWaatteerr**  $$22..5500  $$22..7755  
FFrruuii tt   PPuunncchh**  $$11..5500  $$22..0000  

((**))  BByy  RReeqquueesstt   OOnnllyy  



 

  

WWIINNEE  LLIISSTT  
These are suggestions only, special order by request 

 

White Wines by the Bottle 
 

Jacksons Triggõs Chardonnay (Canada) $22.00 
Lindemanõs Chardonnay (Australia) $25.00 
Piesporter Michelsberg (Germany) $25.00 

Jacksons Triggõs Sauvignon Blanc (Canada) $22.00 
Yellow Tail Riesling (USA) $24.00 

 
 

Red Wines by the Bottle 
 

Jacksons Triggõs Merlot (Canada) $22.00 
Lindemanõs Merlot (Australia) $25.00 
Jacobõs Creek Shiraz (Australia) $25.00 

Mondavi Woodbridge Cabernet (USA) $25.00 
Yellow Tail Merlot (USA) $24.00 

 
 

Sparkling Wines by the Bottle 
 

Henkell Trocken (Germany) $28.95 
Asti Spumante Martini Rossi (Italy) $28.95 

 
 

Non-Alcoholic Sparkling Wines by the Bottle 
 

Martinelliõs  Sparkling Apple Juice (USA) $12.95 

Bel Normande Sparkling Raspberry Grape (France) $12.95 

 



 

 

General Information 
 

Menus 
Our enclosed menus offer a wide variety of appetizers, entrees and desserts.  They have been designed to offer flexibility in 
your event planning.   Our menus are suggestions only.  Please notify us at least 72 hours in advance for your event.  The 
hotel does not allow take out containers or unconsumed food to be taken from the venue duty to Provincial Health 
Regulations.  Please feel free to discuss any special dishes not appearing in our menus with our catering team and we will do 
our utmost to offer them to you.  Special dietary requirements are available (in limited quantities) and must be arranged in 
advance of the function.  We cannot assume responsibility for a particular sensitivity or allergy to foods in our functions. 
Outside food or catering is prohibited from entering the hotel with the exception of outside wedding cakes.  Anyone over the 
age of 13 is charged the full price of the menu items.  Children 3 years to 12 years of age are charged half price and anyone 
younger than 2 is complimentary.   

 
Guaranteed Attendance 
Please notify the Hotel of your final guaranteed number of attendees 3 Business Days prior to the function date. If the 
guaranteed number is not received, the hotel will charge the expected number or the actual number of guests, whichever is 
greater.  The Hotel will set-up for 10% over the guaranteed number space permitting.  A more suitable function room may be 
assigned to your group should the number of guests and/or set-up requirements change.  Room rental may be adjusted 
accordingly.  If setup change is within 24 hours of the event, a labour fee of $50.00 per hour will apply and will be charged to 
the account. 
 

Prices 
Please be advised that all quoted banquet prices are subject to change without notice. Prices for food and beverage will be 
guaranteed no earlier than 3 months prior to your event. 
 

Gratuity and Tax 
All food and beverage is subject to a 15% service charge. 5% GST is also applied to the balance of your bill. 
 

Deposits 
A non-refundable deposit, equal to the room rental, may be required to confirm your booking.  For all private, social events, 
conventions, a deposit is required at the time of space confirmation with the estimated balance due two weeks prior to your 
event.  Companies who have Direct Billing setup do not require a deposit. 

 
Cancellation 
If cancellation of the entire event occurs within seven days of the event, the full room rental will be charged.  If cancellation of 
the entire event occurs within seventy two hours of the event, 100% of the estimated function revenue will be charged. 
 

Priority Club Meeting Rewards 
Sign up for PRIORITY CLUB MEETING REWARDS and start collecting from your very first meeting.  Ask us how or go to 
www.priorityclub.com/meetingrewards.  
 

http://www.priorityclub.com/meetingrewards


        
 

Prices are subject to 15% gratuity & 5% GST 

Subject to change 

 

 
                                    

Decoration and Signage 
We reserve the right to remove any inappropriate or inadequate signage posted in the hotel.  All candles (if used) must be in 
enclosed containers and must be dripless. The Hotel does not permit the use of abrasive or obtrusive items on walls or 
ceilings. All items must be removed directly after your event unless arrangements have been made through our Catering 
Department. Should the Hotel staff need to tear down, a labor fee will apply.  Confetti is not permitted in ay function room or 
a $150.00 per hour clean up fee will be charged to the account. 
 

Shipping, Receiving & Storage 
Boxes must be marked and addressed properly with the name and the date of the meeting and clearly indicated to the 
attention of the Banquets Manager. There is a limited amount of storage space on the property: we are unable to accept 
shipments earlier than one week prior to your event.  Storage requirements exceeding 1 week prior to a function or 3 days 
after a function will be subject to storage charges of $25.00 per day unless arrangements have been made.  All Shipping must 
be looked after by the convener or arranged by the booking company.  All Personal belongings and equipment must be 
removed from the meeting rooms at the end of the day unless the room has a 24 hour booking.  We cannot accept liability for 
articles left in the function room.  
 

SOCAN  
All functions at which music is played are subject to fees established by the Society of Composers Authors and Music 
Publishers of Canada (SOCAN).  Should you have any questions, please contact SOCAN at 1-800-517-6226. 
 
Room Capacity  Events without Dancing  Events with Dancing 
1-100    $20.56    $41.13 
101-300    $29.56    $59.17 
 

DJ 
During your event please make sure that the decibel level is of a decent level so that the guests in the hotel are not disturbed 
by the music. If the music is too loud the DJ will be given one warning. If after that the music is continuously too loud you 
will be required to shut down the music. We need to be considerate of our other hotel guests on the lower floors.  A DJ 
waiver is also required to be signed by the DJ and the convener and received prior to the function. 
 

Parking 
Parking is available adjacent to the hotel, through Imperial Parking Ltd., we have arranged a discounted parking rate for our 
guests at $9.00 per day for standard passenger vehicles, light trucks and vans. Bus parking is available at a rate of $40.00 per 
day at another nearby parking lot, within easy walking distance. Parking is based on a first come first serve basis. 
 

Special Services 
In order to assist you in the planning of your special day, we are happy to refer a variety of companies to you to assist in 
Décor, DJ, Bakeries, Florists, Limousines, Photographers and more.  We will work with you in developing your audio visual 
rental requirements, reserved seating, floor plans and registration tables. 
 

Try us for your next eventéyou will be glad you did! 
 


