


CATERING INFORMATION & POLICIES

Booking Information:
Tentative bookings will be held for a maximum of one week, at which time the room will be
released back to available status without notice to the client.

All bookings are considered to be tentative until deposit (if requested) and signed contract are
received from client. Booking deposits are not refundable.

Billing Information:

Social events must pay 100% of their estimated total one week in advance of their event
unless otherwise arranged with our Catering Office. Any difference between the estimate and
actual invoice will be invoiced/refunded after the fact.

Corporate clients may set up billing privileges based on an approved application for credit.
Credit applications are available through our Accounting Department and are required a
minimum of two weeks prior to your event. Payment terms are net 30 days.

If you dispute the validity of any specific charges on your invoice you must inform us of such
dispute within 14 days of receipt of invoice.

Food & Beverage:
Menu selections and all other event detail must be advised a minimum of 30 days in advance
of your function in order to ensure the availability of your choices.

Under normal market conditions pricing will be guaranteed 90 days prior to date of function.
In the event of unforeseen circumstances affecting product availability, pricing may be
reviewed within the 90-day time frame.

Fort Calgary will be the sole supplier of all food & beverage items, the only exception being
special occasion cakes. Handling fees will apply.

Health regulations prohibit the removal of any food products after a function by our guests.

Buffet products will be displayed for a maximum of two hours at any function to ensure the
quality and integrity of the product.

If the contracted service time is delayed by the client Fort Calgary cannot guarantee the
quality or freshness of food due to the increased length of warming time.

A guarantee of the number of guests attending the function(s) must be advised to the Catering
Office five (5) business days in advance of the function. Should no guarantee be received we
will prepare and charge for the original number booked. Billing will be based on the
guaranteed number of guests, or the actual attendance, whichever is greater.

Special dietary requirements will gladly be accommodated with advance notice. Any
requests made during the event which result in unplanned meals being prepared will incur
additional charges.

All food & beverage services are subject to 18% Gratuity. GST will not be charged.



CATERING INFORMATION & POLICIES

Food & Beverage continued:

Alcoholic beverage dispensing, sales and service are regulated by Provincial liquor laws and
the terms of Fort Calgary’s liquor license. No alcoholic beverages may be brought onto the
property from an outside source. All alcohol must be consumed within designated areas and
may not be taken off of the licensed premises.

Decorations and Signage

Decorations are allowed at all events, however, we ask that the items not be attached to walls
or other Fort Calgary property in any way that may result in damage. Use of tacks, staples,
nails and certain kinds of tape is prohibited.

Paper and/or metallic confetti is not allowed and its use by a client or guest will result in
cleanup charges.

Local fire regulations prohibit open flame candles. We allow enclosed candles but these are
not permitted on staircases or window ledges.

Banners or signage of any kind are not allowed in public areas. Fort Calgary provides
directional signage for your guests.

Audio Visual Services:

Fort Calgary does not have on site audio visual equipment. We would be pleased to arrange
any equipment you require through our supplier, Inland AV. Rental fees will be charged to
the client.

Internet Access:
Some of our rooms are equipped for high speed internet access. Advance notice is required
and charges will apply.

Boxes, Shipping and Storage:

Due to our limited storage space we are unable to accept shipments any earlier than two days
prior to the event. Please ensure all boxes are properly labeled with the group name, date of
event, number of boxes and contact name. Advance notice of any shipmetn is required.

Items must be removed immediately following any function. Fort Calgary is not responsible
for damage to, or loss of, any articles left on the premises before, during or after an event.

Miscellaneous:
Banquet room rental rates include normal set up and breakdown. Extensive set up or room
contract changes the day of the event may be subject to labor charges.

Function space is booked only for the times indicated on your contract. Set up and dismantle
times, if required, should be specified at time of booking and additional charges may apply.
Function start and end times as stated on the contract must be strictly adhered to by client and
guests.

Costs for damages done by the client, client’s guest or subcontractor will be charged to the
client.

All live or recorded music is subject to a SOCAN (Society of Composers, Authors and Music
Publishers of Canada) charge.



FUNCTION ROOM CAPACITIES & RENTAL FEES

THE BARRACKS AT FORT CALGARY

Room: Dimensions: | Sq. ft. Rounds | Dinner | Reception Boardroom | Theatre Style Rental: Rental:

Of 8 Dance | Stand Up (8am to 5pm or (24

After 6pm) hours)
Officers' Mess 90' X 32' 2880 168 144 220 N/A 200 $550.00 $1100.00
Sanders Room* 50' X 32' 1600 72 48 120 30 100 $300.00 $600.00
Mclllree Room* 40' X 32' 1280 72 48 80 30 80 $300.00 $600.00
J.O.W Gallery 37" X 21 777 40 N/A 50 25 60 $225.00 $450.00
Sir Denny Room 24' X 28' 672 N/A N/A N/A 20 40 $195.00 $390.00
Burnswest Theatre 41' X 43' 1763 N/A N/A N/A N/A 140 $350.00 $700.00
Main Floor 90’ X 32’ 2880 N/A N/A 200 N/A N/A $550.00 N/A
Barracks Building
Interpretive Centre N/A N/A N/A N/A 200 N/A N/A $550.00 N/A
*Half of the Officers Mess
THE DEANE HOUSE AT FORT CALGARY
Captains Room 32' X 13 416 N/A N/A N/A 15 40 $195.00 N/A
Private Dining 16 X 14’ 224 N/A N/A N/A 10 N/A $150.00 N/A
Room
Entire House N/A 80** 58 80 N/A N/A $550.00 N/A
**Set up is done with square and/or rectangular tables. Round table set up is not available at the Deane House.
X Please note that the stated capacities do not take audio visual equipment, head tables, type of meal or other requirements into account. The
maximum capacity may decrease based on your actual set up.

X The Captains Room and Dining Room at the Deane House are available 8:00 am — 5:00 pm only.
X The entire Deane House is available for rental after 5:00 pm only. Rental of the Deane House in the evening is subject to a minimum food &

beverage purchase of $2000.00.
<> Rental of the Officers Mess on a weekend evening is subject to a minimum food & beverage purchase of $4000.00.
X A “24 hour” rental refers to the time period of 8:00 am to Midnight.




Think Globally, Act Locally
... Is a statement that rings true here at Fort Calgary.

Green is the wave of the future and as an historic site we
place as much importance on investing in our future as
we do in preserving the past.

We are reducing our ecological footprint with our
programs in recycling and the composting of organic
waste from our Kitchen, as well as the use of
biodegradable products.

Watch Fort Calgary grow greener by the day.




COFFEE SERVICE

REFRESHMENTS

Freshly Brewed Coffee per 10 cup thermos $15.00
Freshly Brewed Coffee per 20 cup urn $30.00
Freshly Brewed Coffee per 30 cup urn $40.00
Assorted Herbal & Regular Teas, each, charged on consumption $1.50
Hot Chocolate, by the bag, charged on consumption $2.00
Orange, Apple, Pink Grapefruit and Cranberry Juices, per pitcher $15.00
Iced Tea & Lemonade, per pitcher $15.00
Assorted Bottled Juices, each, charged on consumption $2.25
Bottled Water, each, charged on consumption $2.50
Assorted Soft Drinks, each, charged on consumption $2.25
BAKERY

Per dozen, Minimum order one dozen per selection

Buttermilk, Citrus Poppy Seed & Apple Cinnamon Scones $15.00
White Chocolate Raspberry Scones $24.00
Assorted Muffins $20.00
Butter Croissants $20.00
Cinnamon Rolls $20.00
Danish Pastries $20.00
Blueberry Tea Cake $20.00
Banana Bread, Orange, Lemon or Cranberry Loaves $16.00
Bagels with Cream Cheese and Fresh Preserves $24.00
Assorted Cookies $16.00
Assorted Squares $18.00
TREATS

Popcorn, microwave, by the bag, serves 3 $3.50
Flavored Yogurts, each $2.00
Callebaut Chocolate Dipped Strawberries, per piece, minimum 24 $2.25
Assorted Ice Cream Treats, each, minimum 12 $3.25
Potato Chips, assorted varieties, by the bag $2.50
Pretzels, by the 50 gram bag $1.75
Peanuts, by the 70 gram bag $2.25
Chocolate Bars, each, charged on consumption $1.50
Locally made Anahata Organic Granola Bars, each piece $3.25
Trail Mix, assorted nuts and dried fruit, by the bowl, serves 12 $36.00
Fresh Fruit Tray with yogurt dip, serves 12 $54.00
Freshly Cut Crudités with dip, serves 12 $42.00

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



THEMED BREAKS

MARTHA’S TEATIME $5.25
Fresh Baked Apple Cinnamon,

Poppyseed and Buttermilk Scones

Assorted Danish Pastries

Whipped Butter and Homemade Preserves

Herbal and Gourmet Teas

Freshly Brewed Coffee

SOUTH-WESTERN $7.75
Tri Colored Nachos with Salsa, Guacamole and Sour Cream

Spiced Beef Taquitos and Black Bean Dip

Lemonade and Iced Tea

OLD ENGLAND BREAK $8.25
Smoked Salmon and Cucumber, Apple and Boursin Tea Sandwiches

Buttermilk Scones and Home made Preserves

Assorted Mini Pastries

Herbal and Gourmet Teas

Freshly Brewed Coffee

NEW ENGLAND BREAK $8.25
Warm Apple Crisp served with Vanilla Ice Cream

Apple Cider with Cinnamon Sticks

Aged Cheddar with Crackers

Herbal and Gourmet Teas

Freshly Brewed Coffee

HEART BREAK $5.95
Fresh Seasonal Fruit

Oatmeal Raisin Cookies

Locally made Anahata Organic Granola Bars

Iced Tea and Pomegranate Juice

TODIP ORNOTTO DIP $6.50
Fresh Crudités, Hummus and Roasted Red Pepper Boursin

Naan Triangles and Gourmet Crackers

Assorted Juices and Bottled Water

**ALL THEMED BREAKS MUST BE ORDERED FOR A MINIMUM OF 10 PEOPLE AND ARE SUITABLE FOR
SNACKING. THEY MAY NOT BE ORDERED AS A MEAL.**

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



BREAKFAST BUFFET SUGGESTIONS

THE CONTINENTAL

ORANGE, APPLE, PINK GRAPEFRUIT AND CRANBERRY JUICES
Freshly Brewed Coffee and a Selection of Teas

And

Choice of Three of the Following:

A Selection of Homemade Scones with Fresh Preserves

Banana Bread
Cinnamon Rolls
Assorted Muffins
Danish Pastry
Croissants

Individual Fruit Yogurt
Fresh Fruit Salad

EUROPEAN BREAKFAST

Orange, Apple, Pink Grapefruit and Cranberry Juices
Organic Muesli

Individual Fruit Yogurt

Fresh Fruit Salad

Danish Pastries, Croissants and Assorted Scones
Sliced Cheese and Deli Meats

Freshly Brewed Coffee

Selection of Teas

COWBOY’S BREAKFAST

Orange, Apple, Pink Grapefruit and Cranberry Juices
Freshly Baked Biscuits with butter

Baked Beans

Potato and Mushroom Hash

Scrambled Eggs with Chives, Cheddar and Salsa
Pancakes with Maple Syrup

Bacon Rashers and Sausage Links

Fresh Fruit Salad

Freshly Brewed Coffee and a Selection of Teas

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008

$8.95

$13.95
Minimum 12 guests

$16.95
Minimum 20 guests



BREAKFAST BUFFET SUGGESTIONS CONTINUED

MOUNTIE’S BREAKFAST
Orange, Apple, Pink Grapefruit and Cranberry Juices

Buttermilk, Citrus Poppy Seed and Apple Cinnamon Scones

Butter and Homemade Jam
Scrambled Eggs with Cheddar
Pan-fried Yukon Gold Potatoes

Double Smoked Bacon and Spolumbo’s Breakfast Sausage

Fresh Fruit Salad
Freshly Brewed Coffee and a Selection of Teas

SERGEANT’S BREAKFAST

Orange, Apple, Pink Grapefruit and Cranberry Juices
Fresh Fruit Salad

Assorted Fruit Yogurt

Eggs Benedict with Citrus Hollandaise

Pan-fried Yukon Gold Potatoes

Freshly Brewed Coffee and a Selection of Teas

MACLEOD’S BRUNCH

Orange, Apple, Pink Grapefruit and Cranberry Juices
An Assortment of Freshly Baked Buns

Fruit Muffins and our Homemade Scones

Grilled Vegetable and Pasta Salad

Tomato Salad with Bermuda Onions

Marinated Button Mushroom Salad

Tossed Garden Greens with a Selection of Dressings
Scrambled Eggs with Cheddar and Chives

Smoked Bacon and Maple Sausage

Pan-fried Yukon Gold Potatoes

Fresh Herb Roasted Chicken

Fresh Fruit Platter

Assortment of Squares, Fruit Pies and Mini Desserts
Freshly Brewed Coffee and a Selection of Teas

$14.50
Minimum 20 guests

$14.50
Minimum 20 guests

$20.95
Minimum 40 guests

Add Pancakes, Waffles or French Toast to any Breakfast for $2.25 per person

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



BREAKFAST BUFFET SUGGESTIONS CONTINUED

THE OFFICERS BRUNCH $29.95
Orange, Apple, Pink Grapefruit and Cranberry Juices Minimum 50 guests
Selection of Fruit Muffins and Croissants

Assorted Rolls and a Selection of our Homemade Scones

Whipped Butter and Homemade Preserves

Marinated Button Mushroom Salad

Tuscan Pasta, Tomato and Artichoke Salad

Tossed Garden Greens with Assorted Dressings

Fresh Fruit Salad

Canadian Seafood Platter with Homemade Gravlax, BC Smoked Salmon,
Sesame Squid Salad, Candied Salmon, Poached Shrimp and Seafood Terrine
Canadian Cheese Platter

Scrambled Eggs with Chives

Spolumbo’s Breakfast Sausage

Maple Smoked Bacon

Pancakes or Belgian Waffles

And

Choice of One Entrée:

Eggs Benedict

Top Round of Beef — Carved in the Room

Herb Roasted Breast of Chicken

Roasted Porkloin with Granny Smith Apples
Porcini Mushroom Ravioli with Creamy Pesto Sauce
Pan Seared Halibut with Citrus Tarragon Sauce

Add an additional entrée for $4.00 per person

Chef’s Choice of Starch and Vegetables to complement your Entrée Selection
A Selection of Fresh Baked Pies, Tortes and Squares

Freshly Brewed Coffee

Selection of Teas

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



LUNCH BUFFET SELECTIONS

BARRACKS BUFFET $23.50
MINIMUM 30 GUESTS

Buffet includes freshly baked Scones with butter, Choice of Two Appetizers, Choice
of Two Entrées, Chef’s Choice of Starch and Vegetables to Complement your
Selection, Assorted Desserts, freshly brewed Coffee and a selection of Teas

APPETIZER SELECTION — CHOOSE TWO

Tossed Garden Greens with Assorted Dressings
Grilled Vegetable and Orzo Pasta Salad
Marinated Vegetable Salad

Thai Noodle Salad

Classic Caesar Salad

Tomato and Bermuda Onion Salad
Old-fashioned Beef Barley Soup

Tomato and Roasted Red Pepper Bisque
Cream of Forest Mushrooms

Chicken and Leek Soup

Add an additional appetizer for$2.00 per person per item

ENTREE SELECTION — CHOOSE TWO

Carved Top Round of Alberta Beef or Roasted Turkey Breast or Honey Glazed Ham
Fresh Herb Roasted Chicken, Natural Jus

Cheese Tortellini with Creamy Mushroom Sauce, Sprinkled with Shredded Asiago
Roulade of Turkey Breast with Cranberry-brandy Stuffing, Thyme Scented Veloute
Oven Roasted Chicken with Smoked Tomato and Tequila Sauce

Roasted Porkloin served with Apple-port Sauce

Hearty Beef Stew, finished with Burgundy Wine

Meat Lasagna

Vegetarian Lasagna

Filet of Salmon Encrusted with Cracked Black Peppercorns, Maple Glaze

Add an additional entrée for $4.00 per person per entree

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



LUNCH BUFFET SELECTIONS

PIONEERS LUNCH BUFFET

Chef’s Feature Soup of the Day $16.95
Baby Greens, Dried Apricots, Apple and Walnuts, Raspberry Vinaigrette
Red Nugget Potato Salad with Dill and Chive Mayonnaise

Basket of Assorted Breads, Wraps, Croissants and Whole Grain Rolls
Selection of Sliced Deli Meats, Sockeye Salmon and Egg Salads

Sliced Cheeses, Tomatoes, Pickles, Fresh Leaf Lettuce and Sprouts
Fresh Cut Carrot and Celery Sticks

Dijon Mustard, Mayonnaise and Prepared Mustard

Assorted Dessert Squares

Freshly Brewed Coffee and a selection of Teas

SUPERINTENDENT’S LUNCH BUFFET $13.95
Our Chef’s Feature Soup of the Day Or

Baby Greens, Dried Apricots, Apple and Walnuts with Raspberry Vinaigrette

Platters of Fresh Sandwiches with a Variety of Fillings

Served on a Selection of Whole Grain Rolls, Fresh Breads, Croissants and Wraps
Pickle Tray, Potato Chips

Assorted Dessert Squares

Freshly Brewed Coffee and a selection of Teas

WORKING LUNCH BUFFETS

#1 $17.50
Fresh Baguette and Butter Minimum 15 guests
Tomato and Roasted Red Pepper Bisque

Chicken Breast Florentine with Rice Pilaf

Steamed Vegetable Medley

Tiramisu

Freshly Brewed Coffee and a selection of Teas

#2 $14.95
Marinated Vegetable Salad and Coleslaw Salad Minimum 15 guests
BBQ Beef on a Bun

Potato Chips
Assorted Squares
Freshly Brewed Coffee and a selection of Teas

#3 $16.95
Herbed Foccacia Bread Minimum 15 guests
Caesar Salad

Penne Puttanesca

Bow Tie Pasta with Chicken and Button Mushrooms
Italian Apple Cake

Freshly Brewed Coffee and a selection of Teas

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



LUNCH BUFFET SELECTIONS CONTINUED

#4

Assorted Rolls with Butter

Chinese Corn Soup

Asian Rice Noodle Salad

Mongolian Style Beef or Chicken

Steamed Rice

Gingered Rhubarb Crisp

Freshly Brewed Coffee and a selection of Teas

#5

Baked Pretzels

Cream of Forest Mushroom Soup

Cucumber Salad with Sour Cream and Dill
German Beef Stew

Herbed Spaetzle

Apple Strudel

Freshly Brewed Coffee and a selection of Teas

#6

Assorted Rolls

Greek Salad

Tomato & Feta Baked Chicken Breast

Fresh Mixed Vegetables

Herbed Rice Pilaf

Honey-walnut Baklava and Lemon Squares
Freshly Brewed Coffee and a selection of Teas

#7

Corn Bread

Mexican Corn Salad
Spicy Beef Tortilla Soup

Chicken Burritos, 2 per person, with Salsa and Sour Cream

Freshly Brewed Coffee and a selection of Teas

#8

Minestrone Soup

Gathered Field Greens with Roasted Tomato Dressing

$20.95
Minimum 15 guests

$20.95
Minimum 15 guests

$17.50
Minimum 15 guests

$16.50
Minimum 8 guests

$16.95
Minimum 10 guests

Pizza Quattro Stagione (Olives, Prosciutto, Artichoke, Mushrooms)

Chicken & Brie Pizza
Freshly Brewed Coffee and a selection of Teas

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



SERVED LUNCH SELECTIONS

All Entrees Include: Fresh Scones with Butter, Choice of One Appetizer, Fresh Vegetables to Complement
your Entrée Selection, Plate of Dessert Squares on each table, Freshly Brewed Coffee and a Selection of
Teas

Add $4.00 per person for each additional appetizer

APPETIZERS

Old-fashioned Beef Barley Soup

Tomato and Roasted Red Pepper Bisque

Cream of Forest Mushroom Soup

Chicken and Leek Soup

Spicy Tortilla Soup

Gathered Organic Greens with Balsamic Vinaigrette

Caesar Salad with Garlic Croutons

Mediterranean Tomato, Cucumber and Feta, served on Endive Greens
Heart of Butter Leaf with Citrus Sections and Honey-lime Vinaigrette

ENTREES

Emince of Beef with Mushrooms and Madagascar Green Peppercorns $18.50
Herbed Rice

6 0z English Cut Prime Rib $21.95

Roasted Garlic Whipped Potatoes

Grilled Tuscan Chicken Breast with Sautéed Fennel, Balsamic Glaze $21.95
Oven Roasted Potatoes with Fresh Herbs

Slowly braised Beef Short Ribs, served tender, Burgundy Glaze $22.95
Sautéed Oak Mushrooms and Chef’s Daily Potato

Tequila Marinated Chicken Breast $19.50
Corn, Black Bean and Brown Rice Pilaf

8 0z Chicken Supreme $21.95
Mediterranean Ratatouille and Herbed Capellini

Herb Roasted Chicken Breast, Caramelized Pearl Onion and Garlic jus $19.95
Duchesse Potatoes

Baked Cod Fillet $21.95
Creamy Leeks and Whipped Potatoes

Grilled Salmon Filet with Maple-teriyaki Glaze $21.95
Rice Pilaf

Butternut Squash Ravioli with Rose Sauce and Fresh Herbs $17.95

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



SERVED LUNCHEON SELECTIONS CONTINUED

All Entrees Include: Fresh Scones with Butter, Choice of One Appetizer, Fresh Vegetables to complement
your Entrée selection, Plate of Dessert Squares on each table, and freshly brewed Coffee and a selection of
Teas

Add $4.00 per person for each additional appetizer

ENTREE SELECTIONS CONTINUED
(Please choose soup as your first course when selecting a salad entree)

Blackened Salmon Filet atop Caesar Salad $21.95
Served with Garlic Croutons

Chicken Mandarin Salad $19.95
Organic Greens, Grilled Chicken Breast, Mandarin Oranges,

Sweet peppers, Black Sesame Seed and Wonton Ribbons

Honey-soy Vinaigrette

Chef’s Chicken Cobb salad $19.95
Chopped Romaine, Grilled Chicken Breast, Tomatoes,

Avocado, Hard-boiled Egg and Blue Cheese

Sweet Onion Dressing

UPGRADE YOUR DESSERT TO ONE OF THE FOLLOWING FOR
AN ADDITIONAL $3.00 PER PERSON

New York Cheesecake with Candied Pecans and Caramel Sauce
Hot Chocolate Fudge Brownie, French Vanilla Ice Cream
Vanilla Panna Cotta, served on Fresh Fruit Coulis

Peach Melba, garnished with Cream and Raspberry Sauce
Seasonal Fruit Terrine, Mango Coulis and Cream

Cheese and Berry Pedestal, garnished with Fresh Fruit

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



DINNER BUFFET SELECTIONS

MARTHA’S BUFFET $30.95
Minimum 40 guests

Buffet includes:
Buttermilk Scones and Assorted Rolls with Butter

Caesar Salad with Roasted Garlic and Balsamic Dressing,

Double Smoked Bacon and Herb Croutons

Organic Baby Greens, Julienne Carrots, Apricots and Toasted Almonds
Carrot and Fennel Salad with Raisins and Honey-yogurt dressing
Cucumber and Fresh Dill with Citrus Sour Cream

Marinated Vegetable Salad with Dijon Vinaigrette

Chef’s Selection of Steamed Seasonal Fresh Vegetables
Oven Roasted Yukon Gold Potatoes

Assortment of Canadian Cheeses, garnished with Fresh Fruit
Assorted Cakes, freshly baked Fruit Pies and an array of Small Pastries and Squares
Platter of Fresh Fruits in Season, served with Yogurt Dip

Freshly Brewed Coffee and a Selection of Teas

And

CHOICE OF TWO ENTREES:

Roasted Breast of Turkey or Apple and Caraway Seed Roasted Pork Loin or
Beef Top Round - Carved in the Room

Herb and Garlic Baked Free Range Chicken Breast

Pan Seared Salmon Fillet, Encrusted with Fresh Herbs, Lemon Butter

Fillet of Red Snapper with Thai Tamarind Sauce

Penne Pasta au Fruit de Mer

Beef Roulade stuffed with Bacon and Mushrooms, Natural Jus

Pork Loin Hungarian Style, Creamy Paprika Sauce

Vegetarian Stir Fry with Organic Tofu, Steamed Rice

Add an additional entrée - $5.00 per person per entrée

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



DINNER BUFFET SELECTIONS CONTINUED

ALL CANADIAN BUFFET $39.95
Minimum 50 guests

Buffet includes:
Freshly Baked Scones with Butter

Roasted Red Beet Salad with Domestic Feta

Wild Rice and Celery Root Salad with Leeks, Cider Vinaigrette

Organic Greens with Saskatoon Berry Vinaigrette

Cucumber and Red Onion Salad with Fresh Dill

Broccoli, Bacon and Cheddar Salad finished with Honey Dijon Vinaigrette

Canadian Seafood Platter with House made Gravlax, BC Smoked Salmon, Sesame
Squid and Seaweed Salad, Candied Salmon and House made Seafood Terrines

Specialty Game Sausage Platter, Pickled Forest Mushrooms
Selection of Canadian Cheeses, Garnished with Fresh Fruit

Oven Roasted Yukon Gold Potatoes

Medley of Fresh Steamed Vegetables

AAA Alberta Prime Rib of Beef, Rosemary Au Jus — Carved in the Room

And

Roasted Breast of Free Range Chicken, Caramelized Pearl Onions and Herb Sauce

Platter of Fresh Fruit in Season
Assorted Cakes, Tortes, Freshly Baked Pies, Tarts and assorted Petit Pastries

Freshly Brewed Coffee and a Selection of Teas

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



DINNER BUFFET SELECTIONS CONTINUED

CAPTAINS CHOICE BUFFET $43.00
Minimum 70 guests
Buffet includes:

Freshly Baked Scones and Petite Rolls with Butter

Crispy Butter Leaf Salad with Candied Walnuts and Pomegranate Vinaigrette
Mediterranean Couscous with Grilled Vegetables and Feta

Caprese Salad, Mozzarella with Ripened Tomatoes and Fresh Basil, aged Balsamic
and Extra Virgin Olive Qil

Farfalle Pasta Salad with Shrimp, Baby Octopus and Tomatoes

Organic Baby Greens with Poached Lobster Meat, Artichokes and Grilled Peppers,
Honey Lime Vinaigrette

Array of International Cheeses with Gourmet Crackers and Gewurztraminer Jelly

Seafood Display with Cold Decorated Salmon, Seafood Terrine, Assorted Smoked
Fish, Squid Salad, Wakame Seaweed Salad and In House Made Gravlax

Specialty Game Sausage and Pate Platter accompanied by Cumberland Sauce and
Sweet Gherkins

Oven Roasted Yukon Gold Potatoes
Steamed Fresh Vegetable Medley

English Style AAA Alberta Beef Tenderloin or Roasted Veal Striploin
Carved in the room

Array of Fresh Fruit in Season served with Warm Callabeaut Chocolate Dip
Assorted Gourmet Cakes, Tortes, Freshly Baked Pies and Petit Fours
Freshly Brewed Coffee and a Selection of Teas

And two entrées from the following selections:

Cajun Spiced Salmon on Corn Maque Choux

Slow Roasted Pork Loin served with Sautéed Apples and Calvados Sauce
Roasted Supreme of Free Range Chicken with Butter Herb Sauce

Fillet of Salmon Encrusted with Cracked Black Pepper, Maple Glaze
Roasted Bison Striploin, Roasted Shallots and Peppercorn Demi Glaze
Butter Roasted Halibut Fillet, Citrus Fennel Sauce

Valencian Paella

Cheese Agnolotti with Asparagus and Roasted Tomato Ragout

Roulade of Turkey Breast with Brandied Cranberry Stuffing

Add an additional entrée —$5.00 per person per entrée

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



DINNER BUFFET SELECTIONS CONTINUED

WESTERN BUFFET $29.95

Minimum 30 guests
Buffet includes:

Freshly Baked Buttermilk Scones with Butter
Tossed Mixed Greens with a Selection of Dressings
Black Bean and Corn Salad

Traditional Coleslaw

Fresh Vegetable Tray with Dip

Country Baked Beans
Corn on the Cob
Oven Roasted Yukon Gold Potatoes

Baron of Beef - Carved in the Room

And

Choice of One Entrée:

BBQ Pork Spare Ribs

BBQ Chicken Breast

Pan Seared BC Salmon with Black Pepper and Maple Syrup Glaze

Apple and Bumbleberry Pies
Peach Cobbler
Fresh Seasonal Fruit Platter

Freshly Brewed Coffee and a Selection of Teas

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



SERVED DINNER SELECTIONS

All Entrees Include: Fresh Scones with Butter, Choice of Soup or Salad, Chef’s Choice of Starch and Fresh
Vegetables to Complement your Entrée Selection, Choice of Dessert, and Freshly Brewed Coffee and a
Selection of Teas

Add $4.00 per person for Soup and Salad

SouP OFFERINGS

Roasted Butternut Squash garnished with Sautéed Apples and Maple Creme Fraiche
Yukon Gold Potato and Leek Soup with Shiitake Mushrooms

Cream of Cauliflower finished with Truffles and Paprika Oil

Brandy Spiked Westcoast Seafood Chowder

Petite Marmite of Chicken with Herbed Crepes

Sweet Potato Bisque garnished with Grilled Asparagus and Roasted Corn

Jerusalem Artichoke and Hazelnut Soup, Chive Créme Fraiche

SALAD OFFERINGS

Young Spinach Leaves, Goat Feta, Bermuda Onions and Crispy Pancetta, with
Raspberry Vinaigrette

Arugula and Frisee Salad with Blue Cheese and Apple Thyme Vinaigrette
Array of Romaine, Radicchio and Belgian Endive and Sliced Strawberries,
Strawberry — Ginger Vinaigrette

Crispy Butter Leaf Mimosa, Cherry Tomatoes, Egg and Classic Vinaigrette
Organic Baby Greens, Asiago Crisp, Cherry Tomatoes, Julienne Cucumbers and
Balsamic Vinaigrette

APPETIZER OFFERINGS - Add $7.00 per person

Smoked Seafood Terrine served with Baby Mache and Chilled Dill Sauce

Seared Sea Scallop on Shrimp infused Avocado, Baby Shiso Lettuce and Chili Oil
Roasted Vegetable Terrine, Soft Chevre and Plum Tomato Ragout

Tellicherry Pepper Crusted Ahi Tuna on Marinated Daikon Salad and Red Pepper Aioli
Duck Confit, Caramelized Baby Beet and Lentil Tagine

Baked Brie En Croute, with Baby Lambs Lettuce, Toasted Almonds and
Raspberry-Jalapeno Chutney

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



SERVED DINNER SELECTIONS

All Entrees Include: Fresh Scones with Butter, Choice of Soup or Salad, Chef’s Choice of Starch and Fresh
Vegetables to Complement your Entrée Selection, Choice of Dessert, and Freshly Brewed Coffee and a
Selection of Teas

Add $4.00 per person for Soup and Salad

ENTREE SELECTIONS

BEEF & VEAL

AAA Alberta Beef Tenderloin painted with Honey and Dijon $36.50
Carved on to a Crown Royal Green Peppercorn Sauce

AAA Alberta Beef Tenderloin Tournedos $36.50
Wild Mushrooms and Currants, Cabernet Demi Glaze

AAA Alberta Beef Striploin $36.00
Stuffed with Oak Mushrooms and Quebec Foie Gras
Wrapped in Prosciutto and served with Madeira Sauce

Roasted Prime Rib of Alberta Beef, Au Jus and Yorkshire Pudding $34.00
Grilled Veal Chop served with Tarragon Beurre Blanc $39.00

English Style Roasted AAA Alberta Beef Striploin $34.00
Carved on to Duxelle Sauce

POULTRY

Oven Roasted Supreme of Free Range Chicken $31.00
Smoked Tomato Coulis

Roulade of Turkey Breast with Cranberry Brandy Stuffing $29.00
Thyme Scented Veloute

Supreme of Free Range Chicken $32.00
Stuffed with Shrimp and Spinach Mousseline, Fresh Herb Sauce

Poached Chicken Roulade $30.00
Stuffed with Roasted Red Pepper and Ricotta,
Leek Fondue and Tomato Cream

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



SERVED DINNER SELECTIONS CONTINUED

All Entrees Include: Fresh Scones with Butter, Choice of Soup or Salad, Chef’s Choice of Starch and Fresh
Vegetables to Complement your Entrée Selection, Choice of Dessert, and Freshly Brewed Coffee and a
Selection of Teas

Add $4.00 per person for Soup and Salad
POULTRY

Pink Peppercorn Rubbed Breast of Duck $33.00
Blackcurrant Sauce and Braised Red Cabbage

Breast of Chicken $31.00
Black Mission Fig Chutney and Maple Cream

Blackened Supreme of Chicken with Corn Maque Choux $31.00
SEAFOOD
Seared Pacific Halibut Fillet $38.00

Cilantro Lime Black Bean Salsa

Pan Seared Fillet of Salmon $31.00
Sautéed Fennel and Saffron Veloute finished with Champagne

Mushroom Crusted Fillet of Red Snapper $28.00
Citrus Watercress sauce
Sesame Crusted Fillet of Salmon $30.00
Ginger Soy Sherry Glaze
Tea Smoked Salmon $31.00

Maple Glaze and Wild Rice Risotto
AND SOMETHING ELSE...

Double Smoked Bacon Wrapped Bison Tenderloin $43.00
Thyme and Saskatoon Berry Jus

Pork Tenderloin $30.00
Stuffed with Apples and Pecans, Calvados Jus

Rosemary Rack of Lamb $45.00
Pinot Noir and Balsamic Glaze

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



SERVED DINNER SELECTIONS CONTINUED

All Entrees Include: Fresh Scones with Butter, Choice of Soup or Salad, Chef’s Choice of Starch and Fresh
Vegetables to Complement your Entrée Selection, Choice of Dessert, and Freshly Brewed Coffee and a
Selection of Teas

Add $4.00 per person for Soup and Salad

SOMETHING ELSE CONTINUED ...

Bacon Studded Breast of Pheasant $38.00
Cherries and Walnuts, Wild Mushroom Jus

Petite Filet of Beef Tenderloin and Garlic Prawns Duo $35.00
Merlot Demi Glaze, Herb Butter Rosette

Grilled Venison Chop $42.00
Rosehip Infused Jus, Sautéed Oyster Mushrooms

Petite Filet of Beef Tenderloin, $34.50

Brie and Pine Nuts Stuffed Breast of Chicken Duo
Roasted Shallot Jus Lie

DESSERT SELECTIONS

Créme Brule Tulip, finished with Fruit Coulis and Chocolate Garnish
Mango Berry Cheesecake with Raspberry Coulis and Fresh Mint

Deep Dish Caramel Pecan Flan, served with Warm Butterscotch Sauce
Chocolate and Raspberry Port Mousse Round garnished with Fruit Coulis
Vanilla Panna Cotta, served on Fruit Coulis with Chantilly Cream

Home Made Chocolate Pate with Fruit Compote and Mint

Please select one menu only for your group.
18% Gratuity will be added to the price.
Fort Calgary - June 2008



HORS D’OEUVRES SELECTION

CoLb Hors D’OEUVRES Sold by the dozen
Minimum 3 dozen per selection

Herb Marinated Bocconcini on a Spoon $19.00
Cornucopia of Prosciutto and Melon $16.00
Carrot and Herb Boursin Dodine $16.00
Roaster Red Pepper and Soft Chevre Terrine $20.00
Blackened Diver Scallop and Spicy Guacamole on a Spoon $17.00
Tataki of Ahi Tuna, Wasabi Chantilly and Tobiko on a Spoon $17.00
Whipped Gorgonzola and Walnut Canapé $21.00
Smoked Salmon Tartare in Asiago Cup $27.50
Chardonnay Poached Shrimp and Mango Relish on a Spoon $19.50
California Rolls with Pickled Ginger, Wasabi and Soy $18.00
Devilled Eggs $16.00

Vietnamese Salad Rolls with Smoked Duck, Peanut Dipping Sauce $28.00

Lobster Canapé garnished with Tobiko Caviar $39.00
Smoked Duck & Foie Gras Canapé $29.00
Asparagus wrapped in Prosciutto $18.00
Smoked Salmon and Dill Cream Cheese Canapé $19.00
Wakame Seaweed Salad and Seared Rare Tuna on a Spoon $28.00
Bison Steak Tartare on Potato Gaufrette $27.00
Buckwheat Blinis and Caviar, Sour Cream $27.00

Smoked Salmon Finger Sandwiches $18.00



HORS D’OEUVRES SELECTION CONTINUED

HoT HORs D’OEUVRES Sold by the dozen
Minimum 3 dozen per selection

Miniature Beef Wellington $38.00
Brie En Croute with Raspberries and Almonds, Raspberry Dip $30.00
Thai Chicken Satay, Peanut Sauce $20.00
Lamb and Blue Cheese Meatballs $18.00
Crab and Corn Fritters $18.00
Tomato and Gruyere Tart $18.00
Grilled Vegetable Strudel, Balsamic Cream $19.00
Deep-fried Won-tons $16.00
Assorted Petite Quiche $15.00
Spicy Vegetarian Samosa’s $19.00
Miniature French Onion Tart $18.00
Spinach and Feta in Phyllo Pastry $17.00
Big Rock BBQ Beef Brochettes $27.00
Crab Rangoon, Sweet Chili Sauce $28.00
Lamb Confit Tarts $26.00
Dungeness Crab Cakes, Seafood Dipping Sauce $23.00
Baked Oysters Rockefeller on Half Shell $45.00
Chicken Chops, Curried Pineapple Sauce $19.00
Vegetarian Spring Rolls, Plum Dipping Sauce $18.00
Dragon Shrimp, Sweet Chili Sauce $46.00
Chicken Wings: Honey Garlic, Buffalo, Salt and Pepper or BBQ $18.00
Grilled Lamb chops, Home made Mint Jelly $38.00

Pot Stickers with Ginger Soy Dipping Sauce $19.00



RECEPTION PACKAGES

MENU #1 $18.95/person
Devilled Eggs Minimum 40 guests
Carrot and Herb Boursin Dodine

Roasted Red Pepper and Soft Goat Chevre Terrine

Cornucopia of Prosciutto and Melon

Big Rock BBQ Beef Brochettes

Lamb and Blue Cheese Meatballs

Chorizo Sausage Puffs

Grilled Vegetable Strudel, Balsamic Cream

Array of Gourmet Canadian Cheeses, Assorted Crackers
Fresh Fruit in Season, Yogurt Dip
Open-faced Smoked Salmon Sandwiches on Whole Grain Baguette

Based on 12 hors d’oeuvres per person plus trays

MENU #2 $29.95/PERSON
Whipped Gorgonzola and Walnut Canapé Minimum 50 guests
Smoked Salmon and Dill Cream Cheese Canapé

Vietnamese Salad Rolls with Smoked Duck, Peanut Dipping Sauce

Roasted Red Pepper and Soft Goat Chevre Terrine

Wakame Seaweed Salad and Seared Rare Tuna on a Spoon

Foie Gras Mousse on Crostini

Asparagus Wrapped in Prosciutto

Spicy Vegetarian Samosa’s with Sweet Chili Dip

Tomato and Gruyere Tart

Brie En Croute with Raspberries and Almonds, Raspberry Dip
Dungeness Crab Cakes, Seafood Dipping Sauce

Array of Domestic and International Cheeses, Assorted Gourmet Crackers

Fresh Fruit in Season, Yogurt Dip

Chef Carved AAA Alberta Beef Striploin, Peppercorn Butter, Horseradish, Caramelized
Bermuda Onions and Cocktail Buns

Based on 12 hors d’oeuvres per person plus trays & carving



RECEPTION PACKAGES CONTINUED

MENU #3 $37.95/PERSON
Blackened Diver Scallop and Spicy Guacamole Spoon Minimum 50 guests
Assorted California Rolls with Pickled Ginger, Wasabi and Soy

Buckwheat Blinis with Lumpfish Caviar, Sour Cream

Buffalo Steak Tartare on Potato Gaufrette

Tataki of Ahi Tuna, Wasabi Chantilly and Tobiko Caviar on a Spoon

Smoked Salmon and Dill Cream Cheese Canapé

Mini French Onion Tart

Oysters Rockefeller on Half Shell
Crab Rangoon, Sweet Chili Dip
Mini Beef Wellington

Big Rock BBQ Beef Brochette
Thai Chicken Satay, Peanut Sauce
Dragon Coconut Shrimp

Array of International Cheeses, Gourmet Crackers, Gewurztraminer Jelly
Fresh Fruit in Season, Yogurt Dip

Chef Carved AAA Alberta Beef Tenderloin, Peppercorn Butter, Horseradish,
Caramelized Bermuda Onions and Cocktail Buns

Based on 12 hors d’oeuvres per person plus trays



RECEPTION STATION SELECTIONS

ACTION STATIONS

Striploin of AAA Alberta Beef

Served Medium, with Peppercorn Butter
Caramelized Bermuda Onions and Horseradish
Two cocktail buns per person

Tenderloin of AAA Alberta Beef

Served Medium, with Peppercorn Butter
Caramelized Bermuda Onions and Horseradish
Two cocktail buns per person

Hoisin Marinated Porkloin
Served with Steamed Rice, Pickled Mushrooms and
Hoisin Sauce

Rack of Lamb
Encrusted with Rosemary and Garlic
Served Medium Rare with Home Made Mint Jelly

In House Cured Gravlax and Tataki Ahi Tuna
Served with Crostini, Dill Cream Cheese,
Crispy Lambs Lettuce Salad, Lemon and Olive Oll

Honey Glazed Ham

Rubbed with Honey and Slow Baked
Served with Three mustards, Gherkins,
Rye Bread and Whole Grain Buns

Marinated Hot Smoked Beef Brisket
Served with Rye bread, Whole Grain Mustard and Pickles

Shrimp Station
Shrimp Sautéed in Garlic Butter to Order
Served over Wild Mushroom Risotto

Bananas Foster and Crepes
Bananas Flambéed with Rum,
Crepes with Fruit Caramel Sauce

$9.00/person
Minimum 30 guests

$12.00/person
Minimum 30 guests

$9.00/person
Minimum 30 guests

$15.00/person
Minimum 30 guests

$15.00/person
Minimum 30 guests

$10.00/person
Minimum 30 guests

$10.00/person
Minimum 30 guests

$14.00/person
Minimum 30 guests

$10.00/person
Minimum 30 guests



RECEPTION STATION SELECTIONS CONTINUED

ESSENTIAL EXTRAS

Poached, Cold Decorated Whole Salmon Display
Accompanied by Assorted Seafood
Served with Seafood Dipping Sauce

Pyramid of Fresh Poached Shrimp
Served Cold with Seafood Dipping Sauce

Fresh Crudités
Seasonal Vegetable Selection, Served with a Variety of Dips

Array of Fresh Fruit in Season
Served with Yogurt Dip

Cheese Tray

A Selection of Gourmet Domestic and International Cheeses
Served with Assorted Crackers and Gewurztraminer Jelly
Garnished with Seasonal Fruit

Assorted Open faced Deli Sandwiches
Prepared with a Variety of Fillings

Plateau de Viande
Assorted Sliced Smoked Meats and Sausages

$270.00
Serves 70 guests

$220.00
100 large shrimp

$105.00
Serves 30 guests

$135.00
Serves 30 guests

$165.00
Serves 30 guests

$90.00
Serves 20 guests

$190.00
Serves 30 guests

Served with Freshly Baked Rolls, Butter, Mustard, Mayonnaise and Pickles

Chocolate Dipped Strawberries

Viennese Dessert Table
Assorted Cakes, Tortes, Cheesecakes

Competiers of Miniature Pastries
Cookies and After Dinner Mints

$27.00/dozen

Minimum two dozen

$450.00

Serves 50 guests
Freshly Baked Pies, Apple Strudel, Sliced Seasonal Fruits and Cookies

$140.00
Serves 20 guests

Chocolate Fountain and Personalized Ice Carvings also available upon request



BAR SERVICE INFORMATION

HosT BAR
This option is recommended if the function host
wishes to cover the cost of all drinks for their guests.
Fort Calgary will supply the complete bar set up and bartender(s).
The invoice will be calculated on the total consumption.

CASH BAR
Function guests pay for their own drinks.
Fort Calgary will supply the complete bar set up and bartender(s).

PRICES:
Host Bar Cash Bar
Hiballs, Domestic Beer & House Wine $4.75 $5.25
Premium Hiballs $5.75 $6.25
Martini’s (2 0z.) $8.00 $8.50
Mikes Hard Lemonade & Smirnoff Ice $5.25 $5.75
Import Beer (Heineken & Corona) $5.25 $5.75
Cocktails (Paralyzers, Long Island Iced Tea) $5.25 $5.75
Grand Marnier $6.25 $6.75
Kahlua, Bailey’s and Amaretto $5.25 $5.75
Non — Alcoholic Beer $3.00 $3.50
Pop & Juice $1.75 $2.25

A Bartender fee of $15.00 per hour (minimum 3 hours) per Bartender will be charged if
minimum sales of $300.00 are not achieved.

Standard Bar set up consists of Domestic Beer, House Red & White Wine,
Vodka, Gin, Scotch, White Rum, Dark Rum, Rye,
Soft Drinks, Orange, Cranberry & Clamato Juices.

Premium Hiballs consist of Smirnoff VVodka, Bombay Sapphire Gin,
Johnny Walker Red Label, Crown Royal, Bacardi 1873 Amber Rum, Bacardi White Run

PUNCH SERVICE
Punch Bowls provide approximately 44 servings

Fruit Punch Sunburst Alcohol Punch
$60.00 $85.00 $95.00

Gratuity will be added to all Host Prices & Punch.
Unless otherwise noted, liquor pours are 1 0z., wine 5 oz.
January 2007
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