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CATERING MENU




Meeting Room Rentals

Osprey Room plus Kestrel Room
Osprey and Kestrel rooms can be joined to create our largest seated banquet space of
180 people. Maximum capacity is 250 people.

Full Day: $300 Half Day: $200

Osprey Room
Our largest single room accommodates a seated banquet of up to 100 people.

Full Day: $250 Half Day: $150

Kestrel Room
Adjacent to the Osprey Room, the Kestrel Room can accommodate seated groups of up
to 50 people.

Full Day: $200 Half Day: $125

Kingfisher Room
Our smallest room can accommodate groups of no more than 15 people.

Full Day: $75 Half Day: $50

The Vintage Room
This quaint, fireside room is situated in the back of the Baker Street Grill. It is the perfect
setting for groups up to 35 people.

Full Day: $175 Half Day: $100

Equipment Rentals

Flipchart $15
L.C.D. Projector & Screen $100
Television & DVD $20
Screen Only $10
Dance Floor $50
Microphone N/C
Podium N/C

Prices do not include applicable taxes or gratuity




Meeting Refreshments

Coffee & Tea (per person)

Soda Pop (jug)

Juice (jug)

Muffins, Danishes, Cookies (per person and includes coffee)

Liquor Beverage Policies

Bartender

Highballs

Bottled Beer (Domestic)

Bottled Import Beer, Ciders & Coolers
House Wine (glass)

House Wine (1 litre carafes)

Bottled Wine (choose from our extensive list)

Special Notes:

e As per British Columbia Liquor Control and Licensing Branch policy, all alcohol

$2.00
$11.00
$12.00
$4.99

$50.00
$4.15
$4.15
$4.60
$4.60
$21.50
Various

must be purchased from the Best Western Inn and Convention Center. No
private alcohol products (i.e. UVIN or UBREW) may be brought onto our

premises.

e Private label wine for special events can be arranged through our partnerships

with British Columbia Wineries. Minimum case orders apply.

e Prices subject to change. Liquor prices do NOT include GST & PST

Prices do not include applicable taxes or gratuity




Breakfast Selections

Plate Service

Eggs Benedict

Served on an English muffin with hashbrowns, juice, coffee & tea  $10.99
Breakfast Burrito

Scrambled eggs, black beans, peppers, onions, cheese and chorizo sausage

topped with salsa and sour cream and hashbrowns, juice, coffee & tea $11.99
Fruit Parfait

Mixed fresh fruit, with organic granola and yogurt, juice, coffee & tea $8.99
Breakfast Croissant

Scrambled eggs, bacon and cheddar in a flaky croissant with hashbrowns

and fresh fruit garnish, juice, coffee & tea $10.99

Buffet Breakfasts (for 15 or more people)

The Traditional

Scrambled eggs, bacon, sausages, hashbrowns, toast, juice, coffee & tea $12.99

The Baker Street

Scrambled eggs, bacon, sausages, hashbrowns, toast, muffins,

juice, coffee & tea. $13.99
The Continental Buffet
Assorted muffins, danishes, croissants, fruit, juice, coffee & tea. $10.99

Prices do not include applicable taxes or gratuity




Luncheon Selections

Plate Service

Soup and Sandwich

Served with salad, dessert, coffee & tea.

Chicken & Broccoli Crepes

Served with rice, salad, dessert, coffee & tea.

Asian Chicken Stirfry

Chicken and mixed vegetables in a garlic, ginger sauce on egg noodles
with salad, dessert coffee & tea.

Lasagna - Vegetarian or Meat

With garlic toast, salad, dessert, coffee & tea.

Russian Lunch

Cup of Borscht, cabbage rolls, perogies, bread, dessert, coffee & tea.
¥a Rotisserie Chicken Lunch

Brushed with our Jack Daniel’s Maple BBQ sauce and served with
salad, dessert, coffee & tea.

Rotisserie Chicken and Ribs

Ya chicken and 3 meaty side ribs, salad, dessert, coffee & tea.

Buffet Lunches (for 25 people or more)

Assorted Sandwich Buffet

Includes tossed salad, soup of the day, dessert, coffee & tea.

Roast Beef Buffet

Salads, vegetables, mashed potatoes, dinner rolls, dessert, coffee & tea.

Lasagna - Vegetarian or Meat
Caesar salad or tossed salad, dinner rolls, dessert, coffee & tea.

Rotisserie Chicken Buffet

Salads, vegetables, potatoes or rice, dinner rolls, dessert coffee & tea.

Spaghetti & Meatballs or Chicken

Includes salad, dinner rolls, dessert coffee & tea.

Prices do not include applicable taxes or gratuity

$10.99

$11.99

$11.99
$12.99

$13.99

$11.99

$13.99

$13.99
$14.99
$13.99
$13.99

$12.99




Dinner Selections

Dinner entrees include dinner rolls, tossed salad, a hot vegetable,
a choice of potatoes, rice or pasta, dessert, coffee and tea.

Plate Service

Roast Beef Tender and juicy AAA Alberta beef with gravy $18.99
Rotisserie Chicken Original, Jack Daniels BBQ or Smoked Apple BBQ $16.99
Roast Turkey A classic served with dressing, gravy and cranberries $18.99
Rotisserie Chicken & Ribs Sampler The best of both worlds $17.99
Grilled Chicken Breast In a Lemon Garlic or Rosemary Cream sauce $20.99
Baked Salmon Filet wild Sockeye in Maple Ginger or Lemon Dill sauce $23.99
Grilled New York Steak 8oz cut of Certified Angus Beef $25.99

Prime Rib A 100z cut served with red wine au jus and Yorkshire pudding

Minimum 15 people needed for this dinner selection $28.99
Add a 2 dozen Prawn Skewers $7.99 ea
Add a 2 pound of King Crab legs $19.99 ea

Prices do not include applicable taxes or gratuity




Buffet Dinners

Include dinner rolls, a variety of salads, a hot vegetable, choice of potatoes
or rice, another hot menu item from the list below, dessert, coffee and tea.

Baked Ham Baked with brown sugar and cloves with a pineapple sauce $19.99
Roast Turkey Always a seasonal favorite served with all the trimmings $20.99
Rotisserie Chicken Original, Jack Daniels BBQ or Smoked Apple BBQ $19.99
Roast Beef Always tender and juicy AAA Alberta beef with our own gravy$21.99
Baby Back Ribs The original Danish Back Ribs cooked to perfection ~ $22.99
Grilled Chicken Breast Finished with a rosemary cream sauce $23.99
Stuffed Pork Loin Stuffed with dressing in a light Dijon cream sauce  $21.99

Pork Side Ribs jack Daniels BBQ, Smoked Apple BBQ or Original $20.99

Rotisserie Chicken

Cabbage Rolls

Perogies

Spaghetti (Meat or Veggie Sauce)
Coconut Curry Vegetables
Fettuccini Primavera

¥¢ Meat or Vegetarian Lasagna

% Pork Chops in BBQ Sauce

* Beef Stroganoff

% Seafood Casserole

% Chicken Penne in Tomato Basil
% Stir Fry (chicken, tofu or shrimp)

X R xR

Potato Choices - Mashed (garlic or sweet potato) , Roasted or Scalloped

“Naples to Nelson” Buffet - A Family Recipe
Roasted chicken, meatballs, spaghetti, roasted potatoes, salad, dinner rolls,

[talian pastries, coffee and tea. $15.99

Prices do not include applicable taxes or gratuity




Appetizer Platters

(served and priced by the dozen)

Chicken Wings Hot, Teriyaki, Honey Garlic or Salt & Pepper
Fried Enchilada Fingers with fresh salsa

Bruschetta Our classic recipe

Potato Skins

Mini Chicken Quesadilla with fresh salsa

Grilled Prawn Crostini

Mini Quiche

Mushroom Caps stuffed with crab, baby shrimp, cream cheese & chives
Assorted Tea Sandwiches

Grilled Prawns with our housemade sweet chili sauce

Chicken Sate with our Indonesian Peanut Sauce

Greek Pork Kabobs

Suggested Serving Portions
142 to 1.5 hour reception 5 to 8 pieces per person
1.5 to 3 hour reception 8 to 12 pieces per person
appetizers before dinner 3 to 5 pieces per person

Platters for 20 People or More

Vegetable Platter with Dip
Small (20 people or less)
Large (70 people or less)

Fresh Fruit, Cheese or Meat Tray
Small (15-20 people)
Medium (30-50 people)
Large (70-100 people)

Nacho Platter
Small (15 people or less)
Large (15 — 25 people)

Prices do not include applicable taxes or gratuity

$12.99
$13.99
$15.99
$12.99
$17.99
$37.99
$35.99

$65.00
$110.00

$65.00
$120.00
$195.00

$50.00
$80.00




Catering Information and Policies

Food and Beverages
All food and beverage products served on our premises must come from our own kitchen
unless prior approval has been made with the Hotel Management.

Gratuity

All functions will be subject to an automatic gratuity equal to 15% of all food & beverage
service. This gratuity is shared by all service staff and kitchen staff who have helped to
make your function possible.

Deposit and Cancellations
A deposit is required at the time of a confirmed booking to secure function space. If less
than one week is given for a cancellation, the deposit will be forfeited.

Guaranteed Number of Guests

A guarantee of the number of guests is required 48 hours prior to the function. The guest
will be charged either for the guaranteed number of guests or actual number of guests
served, whichever number is greater.

Diminished Number of Guests

We reserve the right to move the function to a more suitable room if the attendance is
decreased by more than 25%.

Decorations & Dancing

Guests are responsible for their own decorations unless otherwise arranged. Extra clean up
charges will be implemented if confetti is used. Due to copyright laws, any function with a
D] and dancing will be subject to the Tariff 8 charge of $59.17 + gst or $29.56 + gst if
there is recorded music with no dancing.

Pricing
Prices are subject to change but will become fixed upon signing of a contract.

Ideas

We have designed this menu as a tool to make selections as easy as possible for our guests.
We can prepare almost anything with enough notice and planning. Please let our catering
manager know how to accommodate your party’s special needs. We strive to make your

event an enjoyable one. We thank you for your patronage.

Prices do not include applicable taxes or gratuity
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