Whether your group is large or small, we want

to ensure it’s an enj oyable culinary experience.

Catering

Menu

STONEY
NAKODA
RESORT

&
CASINO

www.StoneyNakodaResort.com

Having a special event, or looking for something a
little different ? Ask about having our Executive
Chef create a custom menu for your event. Our
Chef will personally design a menu for you at
market price. Please allow a minimum of 14 days
notice for this option.



breakfast

continental buffet suso  hot buffet $20.50

- assorted bottled juices and water - assorted bottled juices and water
- coffee / tea . coffee / tea
- seasonal fresh fruit platter - seasonal fresh fruit platter
- assorted muffins, loaves, pastries - assorted muffins, loaves, pastries
- scrambled eggs with scallions
breakfast additions "
- pork breakfast sausage

+add chesse board $14 - seasoned crispy potatoes with fresh herbs

- add belgian waffles $5
- add assorted mini yogurts $2.75
- add bannock french toast $5

all pricing is per person unless otherwise stated. pricing is subject to 18% gratuity and 5% gst. 02/22



package ¢ $4s

. soup of the day
P ackage w2 » choice of 2 salads
. soup of the day » choice of 1 accompaniment
+ choice of 1 salad + choice of 2 entrées
+ choice of 1 accompaniment - chefs seasonal vegetable
» choice of 1 entrée + assorted mini desserts and pastries
+ chefs seasonal vegetable

sandwich buffet 7

packageb s3s

- soup of the day
- soup of the day - choice of two salads
+ choice of 2 salads - assorted sandwiches and wraps
+ choice of 1 accompaniment - assorted desserts / pastries
» choice of 1 entrée
+ chefs seasonal vegetables all options on this page include coffee / tea / water

- assorted mini desserts and pastries

all pricing is per person unless otherwise stated. pricing is subject to 18% gratuity and 5% gst. 02/22



accompaniment selections

salad selections

* herb roasted potatoes

- house greens » buttermilk mashed potatoes
local tomato, cucumber; carrot & house creamy ranch . TiCe Pl]af
. - toasted barley pilaf
+ classic caesar
romaine hearts, smoked bacon, shaved parmesan, i :
P entrée selections
- spinach - grilled chicken with a mushroom sauce
pumpkin seeds, oranges, red onion & balsamic vinaigrette  « Alberta braised beef with cabernet jus
« chef’s choice seasonal salad “gpiclmehaddocke _
+ grilled pork medallions with pork jus

add-ons
. domestic & international cheeses, crostini & crackers $14
+ fresh fruit platter $10 « crudite platter with cherry ranch $6

all pricing is per person unless otherwise stated. pricing is subject to 18% gratuity and 5% gst. 02/22



- Stoney classic burger

plated s30

alberta beef, tomato, sliced onion, leaf lettuce & aioli,
on a scallion bun. served with fries

starter choice of one

. soup of the day + Italian sausage penne

house made italian boar sausage, sauteed peppers,
- house greens

onions, and a rich pomodoro style roasted tomato sauce

entrée choice of one « chicken caesar salad

. gri]]ed cranberry turkey melt romaine hearts, smoked bacon, parmesan & garlic dressing

house roasted turkey, cranberry apple salsa, swiss cheese,
on grilled sour dough, served with fries

desserts s
» jumbo fish & chips

- salted caramel cheesecake
our massive 8oz piece of crispy fried haddock. served

- sticky toffee pudding
- chocolate mousse cake
- rocky mountain churros

with tartar sauce, fries and coleslaw

up to 20 people maximum, minimum of 7 days notice prior to event
all pricing is per person unless otherwise stated. pricing is subject to 18% gratuity and 5% gst. 02/22



breaks

food beverages

. seasonal assorted cookies $21/dz - coffee/tea (assorted packets) $3.50
+ crudites with creamy ranch dip $6

- fresh fruit platter $10

+ cheese & charcuterie platter $14

- root vegetable chips $20/bowl (serves 8-10)
+ garlic parmesan preztel bites $20/bowl
(serves 4-6)

based on consumption

- pop / juice / bottled water $3.80/btl
- san pellegrino $5.23/btl

- house wine (red or white) $34.91/btl
» domestic bottled beer $7.13/btl

- import bottled beer $8.08/btl

- coolers/cider $8.08/btl

« liquor (well stock) $7.13/0z

all pricing is per person unless otherwise stated. pricing is subject to 18% gratuity and 5% gst. 02/22



buffet dinners include coffee/tea , desserts and pastries

minimum 20 people
casual sss executive $7s
- house baked breads & rolls, whipped butter - house baked breads & rolls, whipped butter
+ chefs seasonal vegetable + chefs seasonal vegetable
- choice of 1 starch selection - choice of 1 starch selection
- choice of 2 salad selections - choice of 3 salad selections
- choice of 2 platter selections - choice of 2 platter selections
. choice of 2 entrée selections - choice of 1 entrée selection

«choice of 1 carved selection

all pricing is per person unless otherwise stated. pricing is subject to 18% gratuity and 5% gst. 02/22



buffet dinners include coffee/tea , desserts and pastries
minimum 20 people
starch selection platter selection
« roasted potatoes, fresh herbs « red pepper hummus, roasted garlic aioli, creamy ranch,
garlic whipped potatoes fresh seasonal vegetables and pita chips
« rice pilaf » domestic & international cheeses, bannock & crackers
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premium entree selection (add $7/person)
carved selection - roasted Alberta lamb sirloin with rosemary/mint jus
» brassica and rosemary crusted leg of lamb + steamed atlantic cod with salsa verde
« slow roasted Alberta prime rib, au jus + pan seared chicken supreme with thyme jus
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plated dinner

entrees(prices based on 3 course dinner. add $10 for a 4 course dinner)
prices include coffee/tea and bread
entrées

+ beer & tomato braised beef short rib, garlic broccolini,
‘ buttermilk whipped potato $49
- caesar salad romaine hearts, smoked bacon, parmesan . grilled Alberta beef petit filet, roasted garlic mashed,

salads

« artisan greens local tomato, cucumber, carrot & creamy ranch

'::Iime and d‘“f” dressing | , seasonal vegetables, cabernet jus $55
» spinach pumpkin seeds, oranges, red onion & balsamic + slow roasted prime rib, yorkshire pudding, au jus,
vinaigrette

roasted organic carrot & potatoes $58
« pan seared chicken supreme, parmesan polenta,
ratatouille & balsamic reduction $52

» chefs choice seasonal salad

JHPE » baked vegetable strudel, rice pilaf & smoked tomato
« creamy potato, roasted garlic and ale coulis $45

» tomato basil, garlic croutons, parmesan creme fraiche . pan seared cod, wild rice, zucchini, peppers &

« southwestern roasted corn chowder, chimichurri garlic lime butter $50

palate cleansers . —

R « salted caramel cheesecake

» green apple granite - sticky toffee pudding

* lemon thyme granite + chocolate mousse cake

+ rocky mountain churro’s

all pricing is per person unless otherwise stated. pricing is subject to 18% gratuity and 5% gst. 02/22
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Innkeepers' Act:
The hotel's representative, and you, acknowledge that the hotel's facilities being rented to you, including guest rooms
and common areas, to be in compliance with our public accommodation requirements under the Innkeepers' Act. You agree
to pay all charges associated with the provision of such by Stoney Nakoda Resort.

Parking:
Quidoor parking is provided free of charge. Special arrangements for reserved parking, large vehicles or deliveries should be
made prior to the commencement of your meetings/conference. Such special arrangements may incur a charge
dependent upon the duration of stay, size of the vehicle, and electricity usage for plug-ins.

Signage:
Stoney Nakoda Resort reserves the right to remove any signage that is not prepared in a professional manner or is deemed
unsightly or untidy. No signage is permitted in the lobby area.

Electricity:
A charge will be assessed for electrical requirements above and beyond normal usage.

Non-Smoking Policy:
All banguet rooms and public areas of Stoney Nakoda Resort (exception of Casino) are non-smoking. Please contact the hotel
directly for more information.

Confidentiality:
The rates quoted are valid only for the dates listed and are to be considered confidential and are not to be released to third
parties or published publicly. Stoney Nakoda Resort has the right to review and approve any advertisements or promotional
materials in connection with this booking which specifically references a name or logo owned by Stoney Nakoda Resort.

Privacy Policy:
The information on the contract is confidential. In accordance with the Privacy Act, the information is for the sole use of
Stoney Nakoda Resort and will not be given or sold to any individual or company.

Payment Procedure:
Payment in full due prior to arrival, Sales will advise payment schedule based on size of event and lead time.
25% of anticipated event total due along with signed contract to confirm event.

Guarantees:
All individual reservations must be guaranteed to a credit card or to the company (if approved for billing). Those reservations
not cancelled 24 hours prior to expected arrival date will be billed accordingly. When deposits are required, the hotel reserves
the right to cancel reservations that have not provided adequate deposits by the deadlines outlined in the deposit policy.

Master Accounts:

Unless you have received notification from the hotel that your credit has been approved, all reservations must be paid in full
3 days prior to the guest's arrival. If your credit has been approved in writing by the hotel, the hotel will be pleased to
extend thirty (30) day credit privileges to you for event charges. All invoices are due and payable upon receipt and payment
must be received at the hotel no later than thirty (30) days after receipt of invoice. All outstanding amounts thirty (30) days
and over will be subject to interest. To avoid this charge, you must pay all undisputed charges in a timely manner and send
written notice describing all disputed charges. The hotel reserves the right to review your credit periodically and to
require pre-payment at any time, in its sole discretion, should your credit status change in any manner.

Qur sales/catering team can be reached at 403-881-2830 or by email at sales@stoneynakodaresort.com
02/22



Personal belongings and equipment should be remwed from the functlon rooms at the end of the scheduled day, unless the
room has been reserved on a 24-hour basis. Stoney Nakoda Resort cannot accept liability for articles left in the function room.

Equipment:
Entertainment, materials or equipment required for your function from outside the hotel will be charged to you at the
contracted rate from the supplier providing the services. (Entertainment, exhibits pipe/drape, audiovisual equipment,
conference equipment, etc.)

Delivery and Storage:

Stoney Nakoda Resort is pleased to accept delivery of materials from the event convener, with prior arrangements and
space-permitting. Stoney Nakoda Resort cannot accept liability for loss or damage to any goods stored, prior to, or following
the event. Should you require any assistance moving an excessive amount of equipment, help will be provided and a
reasonable labour fee will apply. Material requiring storage of more than three days prior to, as well as three days after a function
will be subject to additional charges of $25.00 per day. Arrangements for delivery of packages should be made through your

sales/catering contact. All packages must be clearly marked and prepaid prior to arrival at the hotel.

Set-up Fee:

The Catering Department can assess and negotiate the function set-up fee. In some cases the set-up fee can be reduced when
full-course meals are ordered and guaranteed numbers of guests are sufficient. If room set-up has to be changed with less than
24 hours' notice, a labour fee of $20.00 per hour will apply. All Food and Beverage items, as well as set-up fees, are
subject to a gratuity charge of 18% and a GST of 5%. Functions held on statutory holidays may be subject to a labour surcharge.

Deposit/Guarantees:
In the event that we have not received a deposit and another party is interested in your space, we will contact you and require
both the deposit and signed contract or the space will be released. Room and meeting space reservations will be held with a
deposit of up to 75% of the total potential revenue for the group's event.

Cancellation and Performance:
Should the guest room and meeting space or any part of the space outlined in the agreement be cancelled less than 30 days prior
to the event, a penalty based on the loss of room and meeting space revenue, as well as administrative costs, will apply.
Cancellation requests must be submitted in writing to be valid. Any amendments or changes to the arrangements outlined
in the agreement must be submitted in writing and authorized by you and Stoney Nakoda Resort.

Personal Property:
We are NOT responsible for any loss or damage to your property and do not maintain insurance to cover personal losses.

Damage Agreements:
When applicable, damage agreements may be requested of an organization and must be sent back with the signed contract.

Indemnification:

To the extent permitted by law, you agree to protect, indemnify, defend and hold harmless Stoney Nakoda Resort,
and their respective employees and agents against all claims, losses or damages to persons or property, governmental
charges or fines, and costs (including attorney's fees), arising out of or connected with your function, except those claims
arising out of the sole negligence or wilful misconduct of the hotel.

Security:
If required, to maintain adequate safety and security to our guests, and after careful evaluation of the size andfor nature
of your function, we will contract at your expense, personal security supplied by a licensed guard or security company doing
business in the City of Calgary. 02/22



Food & Beverage:

Stoney Nakoda Resort shall be the sole provider of food and beverage items. Any special items (e.g. food samples) must be
approved by the Food & Beverage Manager and/or the Hotel Chef and may be subject to additional charge. The customer is
to indemnify and hold harmless Stoney Nakoda Resort, their employees and agents against any damages and all suits caused
by own, or by independent contractors on their behalf, including supplied materials and food and beverage for use or
consumption by guests. Health regulations prohibit the removal of any food products from the hotel unless purchased as a
take-out menu item. Buffet products will be displayed for a maximum of one and a half (1 %) hours at any function to ensure
the quality and integrity of the product. A one and a half (1 %z) hour time pericd is allowed for the service of all three-course
meals. If your function is delayed, an additional charge may be applied. Charges will be applied to any dietary substitutions
requested on the day of the function. Stoney Nakoda Resort reserves the right to serve all food and beverage within the hotel
premises. Banquet food and beverage prices will be guaranteed 60 days prior to your meetings/convention. Catering
functions are subject to 18% gratuity and 5% GST. To allow adequate preparation time, the Catering Department requires
natification of the guaranteed number of guests 3 business days prior to the event. The Hotel will prepare to service up to 5%
above the guarantee, to a maximum of 20 covers. Guarantees for Tuesday functions are required by 12:00 noon on the
previous Friday. If the final guaranteed number of guests is not submitted, invoicing will be based upon the number of
guests originally quoted at the time of the reservation. In case of discrepancy between the guaranteed number of guests and the
actual guests in attendance, you will be invoiced for the greater number. Stoney Nakoda may provide an alternate room
and appropriate services suitable for the size of the group.

Hotel Rooms:
All the rooms provided for in your room block will be reserved on a definite basis for you upon the signing of this contract.

In order to assign specific room types to your attendees we ask that all room requests be received by the release date. After that
date, Stoney Nakoda Resort will release and attempt to resell any rooms in your block not assigned to a specific attendee for
your group. The release date is 30 days prior to event unless otherwise stated. Reservations received after this date will be
accepled based on availability.

Option of Cancellation/to Reduce:

Stoney Nakoda Resort reserves the right to cancel any meeting space if there are no room nights attached. This will be provided
in writing a minimum of 30 days prior to the event. Calculations will be based upon Food & Beverage and room night
revenue. Stoney Nakoda Resort reserves the right to reduce the group/convention block of guest rooms or meeting space
reserved after reviewing the group's prior history or any other extenuating factors. Stoney Nakoda Resort will notify you in
writing of any major reductions in space which result from a 90-day, 60-day and 45-day review of actual pick-up from the
guest room block. Functions without reserved guest rooms and without food and beverage will not be confirmed until 30 days
prior to the function date.

Group or Convention Rates:
We are pleased to guarantee group or convention hotel room rates one year in advance.
These rates are available two (2) days before and after your meetings/conference and are subject to availability.

Check-in/Check-out Times:

Check-in time is 4:00 pm. Every effort is made to accommodate guests arriving early; however, rooms may not be
immediately available. Check-out time is 11:00 am. Requests for a late check-out should be directed to the Front Desk.
All guests arriving before 4:00pm will be accommodated as rooms become available. Our Front Desk can arrange to check
baggage for those arriving early when rooms are unavailable and for guests that require a late check-out on departure day.
Depending upon room availability, a late departure charge may apply.

02/22



