
Hospitality Suite for the 2019 RMA|WCUPPA Conference 

Location: Professional Development Centre PDC 103 

About the Professional Development Centre 
Designed to preserve a stand of 350-year-old Douglas firs, the Professional Development 
Centre's three wings radiate from a natural courtyard, lounge and lobby area. Massive tree 
trunk pillars are combined with a flood of natural light for a dramatic, natural atmosphere. 
Apart from three ground-level meeting rooms, the Professional Development Centre boasts 
four comfortable lounges with fireplaces to provide a variety of informal meeting areas. 

The Hospitality Suite for this conference is one of these beautiful ground level meeting rooms 
boasting wooden columns and a full wall of windows - pictured below (please note: the 
carpet and walls have been updated since these pictures were taken). 

Room Capacity: 
Rounds of 6 Rounds of 8 Rounds of 10 Reception 

48 60 80 100 
• Room is 122 m2 (1,320 ft2) with a ceiling height of 4.6-6.7m (11-16ft)

Cost: $1,000 CAD 
This includes:  

• Rental of the room (one day)
• Signage

The room is available each day of the conference, with the following restriction:  Hospitality 
Suite events must not take place during regularly schedule conference events.  Therefore, the 
room availability is as follows: 

• Sunday, Sept. 15 7:00 PM – 1:00 AM 
• Monday, Sept. 16 9:00 PM – 1:00 AM (after the Opening Reception concludes) 
• Tuesday, Sept. 17 9:00 PM – 1:00 AM (after the Theme Night Event concludes) 
• Wednesday, Sept. 18 9:00 PM – 1:00 AM (after the Closing Banquet concludes) 



All on-site Food & Beverage functions must be catered exclusively by Banff Centre.  
Once you have booked the hospitality suite, we can put you in touch with the catering 
contact at Banff Centre to make arrangements.  

Please Note:  all Food & Beverage arrangements and costs 
are the responsibility of the sponsor.   

For an idea of the pricing and availability of Food and Beverage at the Banff Centre, 
please see the Conference Banquet Menu for 2019 (double-click the image below). 

The room will be set up with a standard setting of standing cocktail tables with a bar and 
food/snack tables.  If you would like a different set-up, the Banff Centre will charge a $300 
CAD labour charge. 

Quiet hours in this hotel building are after 11pm.  The Hospitality Suite room is not actually 
adjacent to any guest rooms, however we would appreciate your consideration in this 
matter.  





Banquet  
& Catering 
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Aba Wath Tech.
Oki. Gwanistłi
Naniya. Bienvenue.
Welcome.


As Canada’s leading postgraduate arts institution, 
Banff  Centre for Arts and Creativity aims to inspire 
everyone who attends our campus in the Canadian 
Rocky Mountains to unleash their creative potential. 
Drawing on our unique facilities and innovative arts 
programming, Conferences at Banff  Centre enable 
guests to connect, get inspired, and achieve results. 
Proceeds from conferences help to support artists 
at Banff  Centre.
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Banff Centre 
Banquet & Catering 
Menus


Creative. Memorable. Inspired.


We already know that our stunning 
mountain views are going to inspire you 
and your delegates, but we also plan to 
impress you with our creative cuisine. We 
recognize that your catering choices are a 
significant part of your event, and our expert 
team is here to guide you through your menu 
planning to design meals that are creative, 
memorable, and inspired.


Flexible


Our ready-made menus make it easy to 
meal plan, but you are never limited to 
these choices. We can customize menus and 
themes to suit your individual requirements. 
And we can cater to any special dietary needs 
such as diabetic, gluten free, and vegetarian.


Leave a Lasting 
Impression


From small board meetings to large scale 
conferences, our experienced Conference 
Services team will ensure that your dining 
events leave a lasting impression. We will  
work closely with you on menu planning, 
wine and beverage selections, and seating 
arrangements. We can prepare custom floor 
plans for your event, and we have plenty of 
staging options for your consideration. We  
offer basic creative décor options, and for  
those events needing that extra wow factor,  
we happily work with décor companies 
to design your function spaces for 
maximum effect.


Meet the Chef


Banff Centre’s award-winning culinary team is 
led by Executive Chef Sébastien Tessier. Chef 
Tessier has been a member of the Canadian 
Culinary Federation of Cooks (CCFCC) since 
2011 and has been accredited with the Certified 
Chef de Cuisine (CCC) designation by the 
Canadian Culinary Federation. Chef Tessier 
prides himself on delivering ingredient-focused 
cuisine; connecting with farmers and food 
producers who share the same passion, giving 
the opportunity for each ingredient to shine.


Wine, Bars, 
and Beverages


Our Sommeliers, Hyeokjin Kwon and 
Sébastien Tessier are accredited members  
of the International Sommelier Guild.  
Our Sommelier Carl Trautman is an accredited 
member of the Wine & Spirit Education  
Trust. They can assist you with pairing wine 
selections to suit your menu, tastes, and 
budget. A wine tasting can also be arranged 
as a memorable part of your event. We 
offer an extensive selection of Canadian 
and international wines, and are the proud 
recipients of the Wine Spectator Award  
of Excellence for multiple years.


More Dining 
Choices


In addition to our catering service, Banff Centre 
has four fabulous on-site dining venues and a 
tempting range of dining choices. Choose from 
our on-trend fine dining restaurant, relaxing 
wine bar, cool and casual bistro, convenient 
café, or sumptuous marché dining room.  
Menus and hours of operation are on our 
website banffcentre.ca/dining.
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t BREAKFAST BUFFETS
All breakfast buffets are served with a selection of chilled 
fruit juices, milk, soy milk, freshly brewed Fair Trade 
organic coffee, decaffeinated coffee, tea, and herbal tea. 
All buffets are served for a maximum of two hours. 
Prices quoted are per person.


The Continental Divide� 22


Minimum 8 people


Assorted Mini Croissants and 
Mini Danish Pastries


Selection of Muffins and Gluten-Free Muffins


Toast and Gluten-Free Toast with  
Butter and Assorted Preserves


Greek Style Natural Yogurt, Granola, 
Cereals, Gluten-Free Cereals


Fresh Fruit Salad and Apple Wedges


Free Run Scrambled Eggs � Add 4.50


The Fairholme� 26.50


Minimum 25 people


Free Run Scrambled Eggs


Buttermilk Pancakes with Syrup 
and Berry Compote


Valbella Chicken-Maple Sausages


Applewood Smoked Bacon


Crispy Red Potatoes


Assorted Mini Croissants and  
Mini Danish Pastries


Selection of Muffins and Gluten-Free Muffins


Toast and Gluten-Free Toast 
with Butter and Assorted Preserves


Greek Style Natural Yogurt, Granola, 
Cereals, Gluten-Free Cereals


Fresh Fruit Salad and Apple WedgesBreakfast


Lunch


Dinner


Receptions


Break


Banquet Bar 
Options


Wine and  
Champagne
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Breakfast to Go* � 26


Free Run Hard Boiled Eggs (2)


Freshly Baked Muffin and Mini Danish Pastry


Valbella Maple-Pepper Ham and Cheese 
Butter Croissant


Granola Bar and Fruit Yogurt (100g)


Fresh Fruit Salad


Bottled Water (355ml)


Fruit Juice (355ml)


Enhancements to your Breakfast Buffet


Price per person unless otherwise indicated.


Almond Milk (1.8L) � 24


Bagel with Cream Cheese 
and Flavoured Cream Cheese � 4.50


Sliced Gluten-Free Loaf Cakes: 
Chocolate Chip, Lemon-Cranberry, 
Orange-Poppy Seeds (Dozen) � 20


Sliced Loaf Cakes: 
Banana, Carrot, Zucchini (Dozen) � 18.50


Almond-Cherry Chia Seed 
Vegan and Gluten Free Squares� 6


Fresh Berries (June to September) � 5


Fresh Berries (October to May) � 9


Individual Whole Fresh Fruit � 2.50


Mini Fruit Kebabs� 4.50


Individual Fruit Yogurts (100g) � 3


Oatmeal with Brown Sugar� 4


Gluten-Free French Toasts with Syrup � 4.50


Applewood Smoked Bacon 
(3 slices per person) � 4


Valbella Pork Breakfast Sausages 
(2 per person) � 4


Free Run Hard Boiled Egg 
(2 per person)� 2.50


Individual Vanilla Yogurt with  
Granola Crunch (143g)� 3


The Rundle� 29.50


Minimum 25 people


Free Run Scrambled Eggs


Buttermilk Pancakes with Syrup 
and Berry Compote


Valbella Chicken-Maple Sausages


Applewood Smoked Bacon


Vegan Baked Cannellini Beans


Oven Roasted Mushrooms


Crispy Red Potatoes


Assorted Mini Croissants and  
Mini Danish Pastries


Selection of Muffins and Gluten-Free Muffins


Toast and Gluten-Free Toast  
with Butter and Assorted Preserves


Greek Style Natural Yogurt, Granola, Cereals, 
Gluten-Free Cereals


Fresh Fruit Salad and Apple Wedges


The Norquay� 30


Minimum 25 people


Omega-3 Eggs Benedict with 
Canadian Back Bacon


Free Range Scrambled Eggs with Sautéed 
Spinach and Grated Parmesan Cheese


Brioche French Toasts with Syrup


Oven Roasted Roma Tomatoes with 
Fresh Tarragon


Crispy Red Potatoes


Assorted Mini Croissants and Mini 
Danish Pastries


Selection of Muffins and Gluten-Free Muffins


Toast and Gluten-Free Toasts with  
Butter and Assorted Preserves


Greek Style Natural Yogurt, Granola, 
Cereals, Gluten-Free Cereals


Fresh Fruit Salad and Apple Wedges


Pulled Pork Eggs Benedict � Add 6


Smoked Lois Lake Steelhead Trout 
Eggs Benedict� Add 8
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h PLATED LUNCHES


Plated Three-Course Lunch


Minimum 20 people


All plated lunches are served with a selection of freshly 
brewed Fair Trade organic coffee, decaffeinated coffee, 
tea, and herbal tea. All plated lunches are also served 
with freshly baked rolls and butter. Prices quoted are  
per person for a three-course meal. Please select one 
Soup or Salad, one Main Course, and one Dessert.


Soup
Wild Mushroom Soup with Valbella  
Double-Smoked Bacon, Chili Oil


Butternut Squash Soup with Crumbled Noble 
Meadows Farm Goat Cheese, Parsley Pistou


Creamy Leek and Potato Soup with 
Grated Aged Cheddar


Salad
Baby Spinach and Kale, Cherry Tomatoes, 
Dried Cranberries, Toasted Sunflower Seeds, 
Sherry Vinaigrette


Salad of Artisan Greens with Grape Tomatoes, 
Carrots, Cucumber Slices, Radishes,  
Red Wine Vinaigrette


Red Oak Lettuce and Crispy Romaine, 
Pancetta, Sylvan Star Gouda Shavings, Herb 
Croutons, Caesar Dressing


Main Course
Suprême of Local Chicken, 
Rosemary Jus, Potato Gratin � 40


Valbella Smoked Bone-In Pork Chop, 
Caramelized Onions and Bacon 
Jus, Sage Polenta Wedge� 42


Seared Fillet of Lois Lake Steelhead  
Trout, Lemon Beurre Blanc, Olive-Mashed 
Potatoes� 44


Roast Prime Rib of Alberta Angus 
Beef (170g), Red Wine Sauce, 
Garlic Mashed Potatoes � 52


Gluten-Free Potato Gnocchi, Grilled 
Vegetables, Fresh Tomato-Basil Sauce � 38


All Main Dishes are served with Seasonal Vegetables.


Breakfast
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Dessert
Zesty Lemon Cheesecake with 
Blueberry Compote


Fresh Fruit Salad with Mango Sorbet 
and Almond Biscotti


Chocolate Zucchini Cake 
with Caramel Sauce


Four-Course Option � Add 9


Includes Soup, Salad, Main Course, and Dessert.


LUNCH BUFFETS
All lunch buffets are served with a selection of freshly 
brewed Fair Trade organic coffee, decaffeinated coffee, 
tea, and herbal tea. All buffets are served for a maximum 
of two hours. Prices quoted are per person.


Sandwich Buffet� 31


Minimum 8 people


Freshly Baked Rolls and Butter


Soup of the Day


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Selection of Two Chef’s Daily Salads


Sandwich Selection:
Valbella Black Forest Ham with Swiss Cheese, 
Dijon Mustard, Lettuce, and Sliced Tomatoes  
on French Baguette


Roast Hickory Smoked Turkey with Cheddar 
Cheese, Cranberry Mayo, and Lettuce on  
Whole Wheat Wrap


Egg Salad with Chipotle Mayo 
and Green Onions on Mini-Croissants


Vegan Roasted Garlic Hummus 
and Grilled Vegetables on Ciabatta


Gluten-Free Sandwich Option � Add 3


Gluten-Free Brownies, Assorted Cookies, 
Selection of Vegan Fruit Squares from our 
Pastry Shop, Fresh Fruit Salad


Price is based on a total of 3 small sandwiches 
per person.


Boardroom Lunch Buffet� 35


For 8 to 25 people


Freshly Baked Rolls and Butter


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Selection of Two Chef’s Daily Salads


Please select your choice 
of one Main Dish:
Grilled Chicken Breast with Ancho Chili Jus


Seared Pacific Cod with Tomato Sauce, 
Capers, and Black Olives Fricassée


Slow Roasted Alberta Beef with Red Wine Jus


Tandoori Chicken with Mint Chutney


Please select your choice  
of one Vegetarian Main Dish:
Chickpea Curry with Papadum Chips


Gluten-Free Potato Gnocchi 
with Tomato Sauce and Basil Pistou


Vegetarian Chili with Tofu and Beans


All Main Dishes are served with Seasonal 
Vegetables and Chef’s Choice of Starch.


Add an Additional Main Dish 
to your Buffet � Add 10


Desserts
Gluten-Free Brownies, Assorted Cookies, 
Selection of Vegan Fruit Squares from our 
Pastry Shop


Fresh Fruit Salad


Deluxe Sandwich Buffet� 35


Minimum 25 people


Freshly Baked Rolls and Butter


Soup of the Day


Crisp Crudités with Sundried Tomato Dip


Salad of Artisan Greens 
with Assorted Dressings


Selection of Two Chef’s Daily Salads


Sandwich Selection:
Valbella Maple-Pepper Ham with Swiss Cheese, 
Dijon Mustard, Lettuce, and Sliced Tomatoes 
on French Baguette


Roast Hickory Smoked Turkey Breast with 
Brie Cheese, Cranberry Mayo, and Lettuce 
on Multigrain Croissants


Grilled Chicken Shawarma with Tahini Dressing, 
Pickles and Sprouts on Whole Wheat Wrap


Smoked Lois Lake Steelhead Trout with 
Cream Cheese, Capers, and Red Onions on 
Cocktail Buns


Vegan Roasted Garlic Hummus and Grilled 
Vegetables on Ciabatta


Gluten-Free Sandwich Option � Add 3
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Desserts
Pastry Chef’s Selection (4 items)


Fresh Fruit Salad


Price is based on a total of 3 small sandwiches 
per person.


Customized Lunch Buffet� 35


Minimum 25 people


Freshly Baked Rolls


Gluten-Free Bread and Butter


Soup of the Day


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Selection of Two Chef’s Daily Salads


Please select your choice  
of two Main Dishes:
Baked Beef and Bison Lasagna with Garlic Toast


Beef, Bison and Elk Chili


Braised Turkey Stew with Vegetables and 
Baby Potatoes


Cajun Spiced Basa Fillet with Tomato, 
Corn, and Avocado Salsa


Elk Stew with Vegetables and Potatoes


Grilled Chicken Breast with Ancho Chili Jus


Local Pork Loin with Apple, Pearl Onions, 
and Bacon Jus


Seared Pacific Cod with Tomato Sauce, 
Capers, and Black Olives Fricassée


Slow Roasted Alberta Beef with Red Wine Jus


Tandoori Chicken with Mint Chutney


Please select your choice  
of one Vegetarian Main Dish:
Chickpea Curry with Papadum Chips


Gluten-Free Potato Gnocchi 
with Tomato Sauce and Basil Pistou


Vegetarian Chili with Tofu and Beans


All Main Dishes are served with Seasonal Vegetables 
and Chef’s Choice of Starch.


Add an additional Main Dish 
to your Buffet � Add 10


Desserts
Pastry Chef’s Selection (4 items)


Fresh Fruit Salad


Healthy Salad Buffet� 36


Minimum 25 people


Freshly Baked Rolls


Gluten-Free Bread and Butter


Soup of the Day


Crisp Crudités with Ranch Dip


Selection of Healthy Salads:
Artisan Greens with Assorted Dressings


Baby Spinach and Kale Salad with Shredded 
Red Cabbage and Sunflower Seeds


Organic Ancient Grain Salad with Sundried 
Cranberries and Slivered Almonds


B.C. Albacore Tuna Niçoise Salad with Baby 
Potatoes, Green Beans, and Black Olives


Cobb Salad with Local Butter Leaf Lettuce, 
Grape Tomatoes, Diced Cucumber, 
Omega-3 Hard Boiled Eggs, Chicken, Noble 
Meadows Farm Goat Cheese, and Citrus-
Avocado Dressing


Desserts
Pastry Chef’s Selection (4 items)


Fresh Fruit Salad
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Deluxe Customized Lunch Buffet� 40


Minimum 25 people


Freshly Baked Rolls


Assorted Wheat and Whole Wheat Breads


Gluten-Free Bread and Butter


Soup of the Day


Crisp Crudités with Organic Chickpea 
Hummus Dip


Salad of Artisan Greens with Assorted Dressings


Baby Spinach and Kale Salad with Shredded 
Red Cabbage and Sunflower Seeds


Organic Ancient Grain Salad with Sundried 
Cranberries and Slivered Almonds


Vegan Mixed Bean Salad with Corn and 
Sundried Tomato Vinaigrette


Assorted Sliced Local Cold Cuts


Sliced Domestic Cheeses


Dijon Mustard, Cranberry Mayo


Sliced Tomatoes, Cucumbers, and Sprouts


Please select your choice  
of two Main Dishes:
Baked Beef and Bison Lasagna with Garlic Toast


Beef, Bison and Elk Chili


Braised Turkey Stew with Vegetables  
and Baby Potatoes


Cajun Spiced Basa Fillet with Tomato, Corn 
and Avocado Salsa


Elk Stew with Vegetables and Potatoes


Grilled Chicken Breast with Ancho Chili Jus


Local Pork Loin with Apple, Pearl Onions 
and Bacon Jus


Seared Pacific Cod with Tomato Sauce, Capers 
and Black Olives Fricassée


Slow Roasted Alberta Beef with Red Wine Jus


Tandoori Chicken with Mint Chutney


Please select your choice  
of one Vegetarian Main Dish:
Chickpea Curry with Papadum Chips


Gluten-Free Potato Gnocchi with 
Tomato Sauce and Basil Pistou


Vegetarian Chili with Tofu and Beans


All Main Dishes are served with Seasonal Vegetables 
and Chef’s Choice of Starch


Add an additional Main Dish 
to your Buffet � Add 10


Desserts
Pastry Chef’s Selection (4 items)


Fresh Fruit Salad


Lunch to Go*� 30


Salad of Organic Grains with Diced Cucumbers, 
Grape Tomatoes, Sweet Peppers, and 
Herb Vinaigrette


Bag of Chips


Whole Fresh Fruit


Granola Bar


Cookie from our Pastry Shop


Bottled Water (355ml)


Fruit Juice (355ml)


Choice of One Hearty Sandwich:
Valbella Black Forest Ham with Swiss Cheese 
and Dijon Mustard on Whole Wheat Wrap


Roast Hickory Smoked Turkey with Cheddar 
Cheese, Cranberry Mayo on Whole Wheat Wrap


Roasted Garlic Hummus, Grilled Vegetables and 
Sprouts on Whole Wheat Wrap


Gluten-Free Lunch-to-Go� Add 3
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All specialty plated dinners are served with a selection of 
freshly brewed Fair Trade organic coffee, decaffeinated 
coffee, tea, and herbal tea. All specialty plated dinners 
are also served with freshly baked rolls and butter. Prices 
quoted are per person for a five-course meal.


The Vermilion� 95


Minimum 25 people


Dungeness Crab Terrine, Avocado Mousse, 
Frisée, Pea Nage, Alberta Extra-Virgin Canola Oil


Cauliflower Velouté, Focaccia Crisp, Thyme oil


Lime & Mint Granité with Tequila


Seared Fillet of Sablefish (150g) and  
Prawns (2) with Harissa, Curried- 
Coconut Sauce, Sweet Corn Polenta,  
Farm Fresh Vegetables


Caramelized Apple and Mascarpone 
Cheesecake, Blackberry Coulis


Suggested Wines


Play Estate, Viognier, 	  
British Columbia, Canada� Bottle: 59


Joseph Drouhin, Pouilly Fuisse, 
Bourgogne, France� Bottle: 70


The Moraine� 99


Minimum 25 people


Wild Mushroom Velouté with Herb Twist, 
Smoked Paprika Oil


Salad of Artisan Greens with Marinated Local 
Tomatoes, Bocconcini Cheese, Basil Vinaigrette


Apple-Ginger Granité


Grilled Tenderloin of Alberta Bison (160g)  
with Chorizo Rissolé, Madeira Reduction,  
Sweet Potato Purée, Farm Fresh Vegetables


Dark Chocolate Mousse Cake  
with Raspberry Coulis


Suggested Wines


Blasted Church, Syrah, 
British Columbia, Canada� Bottle: 61


Chateau de la Gardine, 	  
Chateauneuf-du-Pape, France� Bottle: 106
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The Bow� 95


Minimum 25 people


Salad of Baby Kale, Dried Cranberries, Pumpkin 
Seed Brittle, Shaved Sylvan Star Gouda, Aged 
Balsamic Dressing


Braised Rabbit Ravioli with Wilted Spinach,  
Pearl Onion and Bacon Jus


Pear Granité with Cassis


Herb Crusted Rack of Alberta Lamb (200g) with 
Tomato Chutney, Roasted Garlic Jus, Potato 
Purée, Farm Fresh Vegetables


Mocha Tart with Kahlua Crème Anglaise


Suggested Wines


Mission Hill, Cabernet Sauvignon,	  
British Columbia, Canada� Bottle: 63


Crognolo, Blend, Central Tuscany, 
IGT, Italy� Bottle: 70


The Vegan Lawrence Grassi� 80


Minimum 25 people


Fire Roasted Vegetables with Arugula, Eggplant 
Spread, Balsamic Drizzle, Pickled Mustard, 
Tempeh Croutons


Curried-Carrot Soup with Namak Para


Basil Granité with Toasted Cumin Seeds


Wild Mushroom Arancini, Red Pepper  
Chutney, Cannellini Bean Fricassée,  
Farm Fresh Vegetables


Coconut-Chia Parfait with Organic


Seed Crumble, Raspberry Tart


Suggested Wines


Main Divide, Pinot Noir,	  
Waipara Valley, New Zealand� Bottle: 59


Jean and Sebastien Sauvissat, 
Saint Pierre, Chablis, France� Bottle: 68


PLATED THREE-COURSE DINNER
Minimum 20 people


All plated dinners are served with a selection of freshly 
brewed Fair Trade organic coffee, decaffeinated coffee, 
tea, and herbal tea. All plated dinners are also served 
with freshly baked rolls and butter. Prices quoted are per 
person for a three-course meal. Please select 1 Soup or 
Salad, 1 Main Course, and 1 Dessert.


Soups
Butternut Squash Soup with Crumbled Noble 
Meadows Farm Goat Cheese, Parsley Pistou


Curried Corn and Coconut Soup with 
Lemon-Yogurt Drizzle, Chili Oil


Smoked Local Tomato Soup with Sour 
Cream-Tarragon Drizzle


Salads
Salad of Artisan Greens with Roasted Carrots, 
Sundried Cranberries, Sylvan Star Gouda, 
Salted Pine Nuts, Lemon Vinaigrette


Baby Spinach with Roasted Local Beets, Aged 
Cheddar, Toasted Pecans, Banff Centre Grown 
Pea Shoots, White Truffle Vinaigrette


Fire Roasted Vegetables with Arugula,  
Crumbled Noble Meadows Farm Goat Cheese, 
Roasted Eggplant Spread, Pickled Mustard


Local Tomatoes and Alberta Bocconcini 
Cheese, Balsamic Reduction, Arugula, 
Shaved Red Onions, Rosemary Focaccia, 
Basil Vinaigrette


Main Courses
Brined Young Turkey with Sundried  
Cranberry Stuffing, Sage Jus� 53


Suggested Wine – Chardonnay, Pinot Noir


Chicken Breast with Wild Mushroom  
and Herbed Goat Cheese Stuffing  
Rosemary Jus� 52


Suggested Wine – Chardonnay, Pinot Noir


Grilled Filet of Alberta Angus Beef (170g) 
Port Reduction� 65


Suggested Wine – Cabernet Sauvignon, Merlot


Grilled Striploin of Alberta Angus Beef (230g), 
Caramelized Shallots, and Madeira Sauce� 63


Suggested Wine – Merlot, Cabernet Sauvignon
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Honey Glazed Fraser Valley Duck Breast, 
Grand Marnier Jus� 60


Suggested Wine – Pinot Noir, Red Burgundy


Miso-Glazed Fillet of Sablefish, 
Carrot-Ginger Coulis � 70


Suggested Wine – Chardonnay, Sauvignon Blanc


Seared Alberta Bison Tenderloin (170g), 
Thyme and Bone Marrow Jus� 78


Suggested Wine – Syrah, Cabernet Sauvignon


Roasted Bear and the Flower Farm 16oz  
Pork Chop, Pearl Onion-Bacon Jus � 58


Suggested Wine – Chardonnay, Pinot Grigio


Slow Roasted Prime Rib of Alberta 
Angus Beef (230g), Red Wine Jus 
(Minimum 25 people)� 62


Suggested Wine – Cabernet Sauvignon, Shiraz


Seared Fillet of Lois Lake Steelhead Trout, 
Curried-Coconut Sauce� 56


Suggested Wine – Chardonnay, Pinot Noir


Vegetarian Main Courses
Butternut Squash and Black Bean Stew, 
Ancient Grain Risotto, Chickpea Fritters,  
Farm Fresh Vegetables� 52


Suggested Wine – Chardonnay, Pinot Grigio


Wild Mushroom Arancini, Red Pepper 
Chutney, Cannellini Bean Fricassée,  
Farm Fresh Vegetables� 52


Suggested Wine – Sauvignon Blanc, Chardonnay


All Main Dishes are served with Seasonal Vegetables  
and Chef’s Choice of Starch


Desserts
Blackberry Cheesecake with Port Coulis


Caramelized Almond Chocolate Truffle Cake, 
Raspberry Coulis


Orange-Chocolate Almond Cake with Vanilla 
Crème Anglaise


Banff Centre Tiramisu with Espresso Glaze


Four-Course Option� Add 10


Includes Soup, Salad, Main Course, 
and Dessert.


Palate Cleanser Course� Add 5


Select one Palate Cleanser:


Apple-Ginger Granité


Citrus Granité


Lime and Mint Granité


Pear Granité


PLATED THREE-COURSE 
ORGANIC DINNER
Minimum 40 people


All plated organic dinners are served with a selection of 
freshly brewed Fair Trade organic coffee, decaffeinated 
coffee, tea, and herbal tea. All plated dinners are also 
served with freshly baked buns and butter. Prices quoted 
are per person for a three-course meal. We request a 
minimum of two weeks notice when ordering any of the 
organic plated menu items. Please select one Soup or 
Salad, one Main Course, and one Dessert.


Soups
Squash Velouté with Toasted Pumpkin Seeds, 
Local Extra-Virgin Canola Oil


Tomato & Tarragon Soup, Extra-Virgin Olive Oil 
and Roasted Garlic Croutons


Salads
Salad of Mixed Greens, Field Tomatoes, 
Basil Vinaigrette


Salad of Baby Spinach, Shaved Red Onions, 
Balsamic Dressing


Entrées
Wild B.C. Salmon Fillet, Herb Butter 
Sauce, Olive Mashed Potatoes, 
Farm Fresh Vegetables � 60


Suggested Wine – Chardonnay, Pinot Noir


Grilled Striploin of Alberta Beef (225g), 
Roasted Garlic Jus, Roasted Local Velox 
Potatoes, Farm Fresh Vegetables � 75


Suggested Wine – Cabernet Sauvignon, Merlot


Red & Black Quinoa Risotto with Red Wine-
Mushroom Sauce, Cannellini Bean Ragoût, 
Farm Fresh Vegetables � 55


Suggested Wine – Chardonnay, Pinot Noir
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Desserts
Baked Apple Crumble 	


Vanilla Panna Cotta with  
Blueberry Compote and Biscotti 


Four-Course Option� Add 10


Includes Soup, Salad, Main Course, 
and Dessert.


Palate Cleanser Course � Add 5


Apple-Ginger Granité, or Pear Granité


DINNER BUFFETS
All dinner buffets are served with a selection of freshly 
brewed Fair Trade organic coffee, decaffeinated coffee, 
tea, and herbal tea. All buffets are served for a maximum 
of two hours. Prices quoted are per person.


Pasta Dinner Buffet	 48


Minimum 25 people


Freshly Baked Rolls and Butter


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Selection of Two Chef’s Daily Salads


Banff Centre Antipasto Platter


Canadian and Imported Cheese Platter, 
and Sliced Local Cured Meat Platter � Add 10


Selection of Hot Main Dishes:
Creamy Chicken Alfredo Penne Pasta


Rotini with Beef and Bison Bolognese


Gluten-Free Potato Gnocchi with Grilled 
Vegetables, Fresh Basil and Tomato Sauce


Toasted Garlic French Baguette


Suggested Wine – Chardonnay, Pinot Noir


Desserts
Pastry Chef’s Selection (3 items)


Fresh Fruit Salad


Boardroom Dinner Buffet 	 52


Minimum 8 people


Freshly Baked Rolls and Butter


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Selection of Two Chef’s Daily Salads


Banff Centre Antipasto Platter


Canadian and Imported Cheese Platter, 
and Sliced Local Cured Meat Platter � Add 10


Please select your choice  
of two Main Dishes:
Grilled Chicken Breast Cacciatore


Suggested Wine – Chardonnay, Pinot Noir


Lois Lake Steelhead Trout Fillet with  
Ginger Beurre Blanc


Suggested Wine – Chardonnay, Pinot Grigio


Slow Roasted Alberta Beef with  
Wild Mushroom and Red Wine Sauce


Suggested Wine – Cabernet Sauvignon, Malbec


Valbella Smoked Bone-In Pork Chop, 
Caramelized Onions, and Bacon Jus


Suggested Wine – Chardonnay, Pinot Noir, Merlot


Please select your choice  
of one Vegetarian Main Dish:
Chickpea Curry with Papadum Chips


Suggested Wine – Riesling, Pinot Grigio


Gluten-Free Potato Gnocchi with Grilled 
Vegetables, Fresh Basil, and Tomato Sauce


Suggested Wine – Pinot Grigio, Pinot Noir


Grilled King Oyster Mushrooms with  
Gigandes and Cannellini Bean Stew


Suggested Wine – Chardonnay, Pinot Noir


Add an additional Main Dish 
to your Buffet � Add 10


All Main Dishes are served with Seasonal Vegetables 
and Chef’s Choice of Starch.


Desserts
Pastry Chef’s Selection (3 items)


Fresh Fruit Salad


D
in
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Customized Dinner Buffet	 52


Minimum 25 people


Freshly Baked Rolls


Gluten-Free Bread and Butter


Soup of the Day


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Selection of Two Chef’s Daily Salads


Banff Centre Antipasto Platter


Canadian and Imported Cheese Platter, 
and Sliced Local Cured Meat Platter � Add 10


Please select your choice  
of two Main Dishes:
Beef, Bison and Elk Meatloaf with  
Port and Sour Cherry Jus


Suggested Wine – Shiraz, Cabernet Sauvignon


Brined Young Turkey with  
Cornbread Stuffing, Pan Jus


Suggested Wine – Chardonnay, Pinot Noir


Butter Chicken


Suggested Wine – Riesling, Pinot Grigio


Caraway-Rubbed Local Pork Loin  
with Creamy Mushroom Sauce


Suggested Wine – Pinot Noir, Chardonnay


Grilled Chicken Breast Cacciatore


Suggested Wine – Chardonnay, Pinot Noir


Herb Crusted Leg of Lamb with Medjool  
Dates and Pomegranate Reduction


Suggested Wine – Shiraz, Malbec


Lois Lake Steelhead Trout Fillet with  
Ginger Beurre Blanc


Suggested Wine – Chardonnay, Pinot Grigio


Slow Roasted Alberta Beef with  
Sautéed Local Mushrooms and Red Wine Sauce


Suggested Wine – Cabernet Sauvignon, Merlot


Valbella Smoked Bone-In Pork Chop, 
Caramelized Onions, and Bacon Jus


Suggested Wine – Chardonnay, Pinot Noir


Please select your choice  
of one Vegetarian Main Dish:
Chickpea Curry with Papadum Chips


Suggested Wine – Riesling, Pinot Gris


Gluten-Free Potato Gnocchi with Grilled 
Vegetables, Fresh Basil and Tomato Sauce


Suggested Wine – Pinot Noir, Pinot Grigio


Grilled King Oyster Mushrooms with  
Gigandes and Cannellini Bean Stew


Suggested Wine – Chardonnay, Sauvignon Blanc


Wild Mushroom, Spinach, and Ricotta Lasagna 
with Eggplant Bolognese


Suggested Wine – Chardonnay, Pinot Noir


All Main Dishes are served with Seasonal Vegetables 
and Chef’s Choice of Starch.


Add an additional Main Dish 
to your Buffet� Add 10


Desserts
Pastry Chef’s Selection (4 items)


Fresh Fruit Salad
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Deluxe Customized Dinner Buffet	 72


Minimum 25 people


Freshly Baked Rolls


Gluten-Free Bread and Butter


Soup of the Day


Crisp Crudités with Organic Chickpea 
Hummus Dip


Salad of Artisan Greens with Assorted Dressings


B.C. Albacore Tuna Niçoise Salad with Baby 
Potatoes and Green Beans


Greek Style Salad with Feta Cheese  
and Herb Vinaigrette


Canadian and Imported Cheese Platter  
and Sliced Local Cured Meat Platter


Banff Centre Antipasto Platter


Please select your choice  
of two Main Dishes:
Caraway-Rubbed Loin of Bear and the Flower 
Farm Pork Loin with Creamy Mushroom Sauce


Suggested Wine – Shiraz, Malbec


Fillet of Arctic Char with Saffron Beurre Blanc


Suggested Wine – Chardonnay, White Burgundy


Grilled Suprême of Local Chicken  
with Wild Mushroom Sauce


Suggested Wine – Chardonnay, Pinot Noir


Ras el Hanout Braised Alberta Lamb Shank  
with Pomegranate Reduction


Suggested Wine – Shiraz, Cabernet Sauvignon


Seared Fillet of Lois Lake Steelhead Trout with 
Cardamom White Wine Stewed Tomatoes


Suggested Wine – Chardonnay, Pinot Noir


Slow Roasted Striploin of Alberta  
Angus Beef with Red Wine Jus


Suggested Wine – Merlot, Cabernet Sauvignon


Please select your choice  
of one Vegetarian Main Dish:
Beet and Chickpea Falafel with 
Lemon-Tahini Sauce


Suggested Wine – Sauvignon Blanc, Pinot Blanc


Gluten-Free Potato Gnocchi with Grilled 
Vegetables, Fresh Basil, and Tomato Sauce


Suggested Wine – Pinot Grigio, Pinot Noir


Wild Mushroom, Spinach, and Ricotta Lasagna 
with Eggplant Bolognese


Suggested Wine – Chardonnay, Pinot Grigio


All Main Dishes are served with Seasonal Vegetables  
and Chef’s Choice of Starch.


Add an additional Main Dish 
to your Buffet� Add 10


Desserts
Pastry Chef’s Selection (5 items)


Fresh Fruit Salad


Cascade Dinner Buffet	 80


Minimum 50 people


Freshly Baked Rolls


Gluten-Free Bread and Butter


Soup of the Day


Crisp Crudités with Organic Chickpea 
Hummus Dip


Salad of Artisan Greens with Assorted Dressings


Red Oak Lettuce and Crispy Romaine with 
Sylvan Star Gouda Shavings, Bacon Bits, and 
Caesar Dressing


Marinated Mussel, Scallop, and Prawn Salad


Local Tomatoes and Alberta Bocconcini Cheese 
with Fresh Basil and Balsamic Vinaigrette


Canadian and Imported Cheese Platter and 
Sliced Local Cured Meat Platter


Banff Centre Antipasto Platter


Please select your choice  
of two Main Dishes:
Ras el Hanout Braised Alberta Lamb Shank  
with Pomegranate Reduction


Suggested Wine – Red Rhone, Red Rioja


Fillet of Arctic Char with Saffron Beurre Blanc


Suggested Wine – Chardonnay, White Burgundy


Frazer Valley Duck Breast with Grand 
Marnier Jus


Suggested Wine – Pinot Noir, Shiraz


Miso Glazed Sablefish with Lemon-Ginger 
Beurre Blanc


Suggested Wine – Chardonnay, Pinot Grigio
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Western Canada Cuisine  
Dinner Buffet 	 95


Minimum 75 people


Freshly Baked Rolls


Gluten-Free Bread and Butter


Roasted Local Squash Soup


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Shaved Cabbage, 
Toasted Pumpkin Seeds, Puffed Rice, 
Assorted Dressings


Salad of Roasted Local Potatoes and Yam  
with Grainy Mustard Vinaigrette


West Coast Fish Platter and Seafood Salad: 
Marinated Fraser River Sturgeon, B.C. Albacore 
Tuna and Smoked Lois Lake Steelhead Trout, 
Salad of Salt Spring Island Mussels and 
Littleneck Clams with Corn, Green Beans, 
Sweet Peppers


Prairie Game Platter: Smoked and Dehydrated 
Buffalo, Lightly Cured Venison, Duck and Rabbit 
Confit, Sundried Berries, Pickled Local Carrots 
and Beets


Hot Main Dishes
Fillet of Wild Sockeye Salmon with  
Blackberry-Maple Glaze


Slow Roasted Elk Ribeye with Juniper Berry Jus


Alberta Lentils and Beans with Roasted  
Squash, Corn, and Peas


Local Vegetable Medley


Wild Rice and Macerated Cranberries


Suggested Wine: 
Red – Merlot, Cabernet Sauvignon 
White – Chardonnay, Pinot Grigio


Desserts
Wild Blueberry Pie, Alberta Honey Bread 
Pudding, Berry Cobler, Pumpkin Cheesecake, 
Nanaimo Squares


Fresh Fruit Salad


Carved Bison Rib Eye with Maple-Rye Sauce


Suggested Wine – Zinfandel, Cabernet Sauvignon


Seared Fillet of Wild Sockeye Salmon  
with Cerignola Olive Fricassée 
Sundried Tomato Beurre Blanc


Suggested Wine – Sauvignon Blanc, Pinot Grigio


Carved Prime Rib of Alberta Angus Beef  
with Red Wine Jus


Suggested Wine – Cabernet Sauvignon, Merlot


Please select your choice  
of one Vegetarian Main Dish:
Beet and Chickpea Falafel with  
Lemon- Tahini Sauce


Suggested Wine – Sauvignon Blanc, Riesling


Dal Bukhara with Naan Bread


Suggested Wine – Riesling, Pinot Grigio


Gluten-Free Potato Gnocchi with T 
omato Sauce and Basil Pistou


Suggested Wine – Pinot Grigio, Pinot Noir


Wild Mushroom, Spinach, and Ricotta  
Lasagna with Eggplant Bolognese


Suggested Wine – Chardonnay, Pinot Grigio


All Main Dishes are served with Seasonal Vegetables  
and Chef’s Choice of Starch.


Add an additional Main Dish 
to your Buffet� Add 10


Desserts
Pastry Chef’s Selection (5 items)


Fresh Fruit Salad
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Barbecue Buffet


Available from May 1st to September 30th, 
weather permitting.


Minimum 25 people


Freshly Baked Rolls and Butter


Soup of the Day


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Crispy Romaine Lettuce with Parmesan 
Cheese, Herb Croutons, Bacon Bits, and 
Caesar Dressing


Creamy Potato Salad


Spicy Slaw


Please select your choice  
of one Burger*:
Beef Burger � 45


Grilled Chicken Burger � 45


Bison Burger � 48


Elk Burger � 48


Homemade Vegan Burger � 45


Please select your choice  
of one Sausage:
Chicken-Apple Sausage


Pork Bangers


Valbella Cheese Smokies


Western Bratwurst


Suggested Wine: 
Red – Zinfandel, Cabernet Sauvignon 
White – Chardonnay, Sparkling wines


All Main Dishes are served with Baked Potatoes, Green 
Onions, Sour Cream, Bacon Bits, Fresh Corn on the Cob, 
Grilled Vegetable Medley


*For Gluten-Free Bun � Add 3


Additional Burger or Sausage � Add 10


Vegan Baked Cannellini Beans � Add 4


Western Baked Beans � Add 4


Desserts
Pastry Chef’s Selection (4 items)


Fresh Fruit Salad


Deluxe Barbecue Buffet 	 67


Available from May 1st to September 30th, 
weather permitting.


Minimum 25 people


Freshly Baked Rolls


Gluten-Free Bread and Butter


Soup of the Day


Crisp Crudités with Ranch Dip


Salad of Artisan Greens with Assorted Dressings


Crispy Romaine Lettuce with Parmesan Cheese, 
Herb Croutons, Bacon Bits and Caesar Dressing


Creamy Potato Salad


Spicy Slaw


Please select your choice  
of Two Main Dishes:
Grilled Striploin of Alberta Angus Beef


Grilled Chicken Breast with BBQ Sauce


Seared Lois Lake Steelhead Trout with 
Herb Butter


Smoked BBQ Pork Ribs


Suggested Wine: 
Red – Shiraz, Malbec 
White – Chardonnay, Pinot Grigio


All Main Dishes are served with Baked Potatoes, Green 
Onions, Sour Cream, Bacon Bits, Fresh Corn on the Cob, 
Grilled Vegetable and Tofu Kebabs


Add an additional Main Dish 
to your Buffet� Add 10


Vegan Baked Cannellini Beans� Add 4


Western Baked Beans � Add 4


Desserts
Chocolate Pecan Pie


Mini Lemon Meringue Tarts


Assorted Cupcakes


Vegan Fruit Crisp


Butterscotch Ice Cream


Fresh Fruit Salad


D
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RECEPTIONS
All reception menus are served  
for a maximum of two hours. 
Prices quoted are per person.


The Rocky Mountain Reception	 50


Minimum 50 people


Chef Attended Carved Striploin of Alberta 
Angus Beef with Red Wine Jus served with 
Freshly Baked Rolls, Horseradish and House 
Made Mustard.


Crispy Alberta Trout Cakes with Dill Aïoli


Bison and Elk Meatballs with Saskatoon 
Berry Glaze


Mac and Cheese Rissolé with Grizzly Gouda  
and Sundried Tomato Aïoli 


Alberta Game Tartar with Pickled Mustard 
Seeds, Sumac Bles-Wold Yogurt, Rice Puffs  
on Endive Spears


Local Ricotta with Charred Grape Tomatoes, 
Mountainview Cold Pressed Canola Oil, Basil 
Pistou on Toasted Crostini


Sliced Locally Sourced Cured Meat Platter, 
Banff Centre Antipasto Platter, Crisp Crudités 
with Ranch Dip


Assorted Mini-Desserts from our Pastry Shop


Price is based on a total of 60g of beef striploin, 10 pieces 
of hot and cold hors d’oeuvres, 45g of cured meats and 2 
pieces of desserts per person.


The West Coast Reception	 50


Minimum 50 people


Assorted West Coast and Vegan Nori Maki Rolls 
with Wasabi, Pickled Ginger and Gluten-Free 
Soy Sauce


Smoked Lois Lake Steelhead Trout Mousse 
with Banff Centre Grown Micro-Greens on 
Rye Crostini


Smoked Fraser Valley Duck Breast Skewers 
with Noble Meadows Farm Goat Cheese and 
Apricot Chutney


Vegetable Pakoras with Tomato Chutney


Bacon Wrapped Scallops


Chicken Dumplings with Green Onions and Soy-
Ginger Dipping Sauce


Sliced Locally Sourced Cured Meat Platter, 
Banff Centre Antipasto Platter, Crisp Crudités 
with Ranch Dip


Assorted Mini-Desserts from our Pastry Shop


Price is based on a total of 12 pieces of hot and cold hors 
d’oeuvres, 45g of cured meats and 2 pieces of desserts 
per person.
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The Mount Rundle Reception	 55


Minimum 25 people


Canadian Cheese Platter, Sliced Locally 
Sourced Cured Meat Platter, Banff Centre 
Antipasto Platter


Crisp Crudités with Hummus Dip Freshly Baked 
Rolls, Crackers and Multi-Grain Gluten Free 
Crackers, Tortilla Chips and Tomato-Corn Salsa


Beef Sliders with Caramelized Onions and 
Chipotle Mayo


Marinated Chicken Skewers with FallenTimber 
Mead Glaze


Warm Valbella Ham and Noble Meadows Farm 
Goat Cheese Gougères


B.C. Albacore Tuna Poke on Spicy Lattice Chips


Poplar Bluff Organics Beet Tartar with Arugula 
Pistou on Endive Spears


Assorted Mini-Desserts from our Pastry Shop


Price is based on a total of 45g of cheese, 45g of cured 
meats, 10 pieces of hot and cold hors d’oeuvres and 2 
pieces of desserts per person.


Banff Centre Culinary  
Festival Reception 	 90


Minimum 100 people


Re
ce
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Chef Attended Carving Station
Please select one choice


Brined Young Turkey Breast with Roasted Garlic  
Mashed Potatoes, served with Sage Jus


or


Roasted Bear and the Flower Pork Loin, Creamy Local 
Mashed Potatoes, served with Caramelized Onion  
and Bacon Jus


or


Roasted Striploin of Alberta Angus Beef,  
Mashed Potatoes, White Truffle Oil, served  
with Red Wine Reduction


West Coast Seafood Station
Smoked Lois Lake Steelhead Trout, Marinated Fraser River 
Sturgeon, B.C. Albacore Tuna Poke with Crunchy Tortilla 
Chips, Salad of Salt Spring Island Mussels and Baby 
Shrimps with Local Potatoes and Corn


Pasta Station
Gluten Free Gnocchi, Grilled Sweet Peppers,  
Spinach, Green Peas, Fresh Basil, Olive Oil,  
served with Tomato Sauce


Curry Station
Vegetable Korma, Saffron Basmati Rice,  
Cucumber Raita, Naan Bread


Arabic Meze and Local Tomato Station
Baba Ghanoush, Hummus, Labneh, Muhammara,  
Mutabal, Ancient Grains Tabbouleh, Fattoush,  
Marinated Olives, Pickled Vegetable, Dolma


Assorted Heirloom Tomatoes, Alberta Bocconcini  
Cheese, Fresh Basil, Extra Virgin Olive Oil


Cheese Station and Desserts
Canadian & Imported Cheese Platters with Dried  
Fruits, Nuts and Homemade Chutney, Selection  
of Artisan Breads


Assorted Chocolate Mousse Cups, Kahlua Dobos 
Squares, Swiss Rolls, Coconut Macaroons,  
Mini Engadine Nut Tarts, Almond-Chia Seed Vegan  
And Gluten Free Squares


Suggested Wine: 
Red – Merlot, Pinot Noir 
White – Riesling, Pinot Grigio


Price is based on a total of 60g of meat from the carving station 
(turkey, pork or beef), 90g of seafood from the seafood station,  
a sample of each the curry, pasta, meze and tomato station,  
20g of cheese, and 2 pieces of desserts per person.
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À la Carte Reception


All à la carte reception items are served for a maximum  
of two hours. Prices quoted are per dozen.


Cold Hors d’Oeuvres
Local Ricotta with Charred Grape Tomatoes, 
Mountainview Cold Pressed Canola Oil,  
Basil Pistou on Toasted Crostini 	 33


Assorted Open-Faced Cocktail  
Sandwiches 	 36


Greek Salad Skewers 	 30


Smoked Lois Lake Steelhead Trout Mousse  
with Banff Centre Grown Micro-Greens  
on Rye Crostini 	 36


B.C. Albacore Tuna Poke on Spicy  
Lattice Chips 	 39


Smoked Northern Divine Aquafarms Organic 
Sturgeon Tartar with Local Sour Cream and 
Caviar on Toasted Crostini 	 48


B.C. Dungeness Crab Devilled Eggs with 
Sriracha Aïoli 	 39


Fresh Oysters on the Half Shell with Wild Life 
Distillery Gin, Dill and Shallot Mignonette 	 48


West Coast Nori Maki Rolls with Wasabi,  
Pickled Ginger and Gluten-Free Soy Sauce 
(Minimum 6 dozen) 	 39


Smoked Fraser Valley Duck Breast Skewers  
with Noble Meadows Farm Goat Cheese  
and Apricot Chutney 	 42


Antipasto Skewers with Valbella Air Dried  
Beef, Olive, Sylvan Star Gouda and  
Pickled Strawberry 	 39


Alberta Game Tartar with Pickled Mustard 
Seeds, Sumac Bles-Wold Yogurt, Rice Puffs  
on Endive Spears 	 42


Cold Vegan Hors d’Oeuvres
Grape Tomato with Olive Tapenade  
on Toasted Baguette 	 30


Poplar Bluff Organics Beet Tartar  
with Arugula Pistou on Endive Spears 	 33


Vegan Cobb Salad Summer Rolls 	 36


Assorted Vegan Nori Maki Rolls with Wasabi, 
Pickled Ginger and Gluten-Free Soy Sauce 
(Minimum 6 dozen) 	 36


Hot Hors d’Oeuvres
Mac and Cheese Rissolé with Grizzly  
Gouda and Sundried Tomato Aïoli 	 33 


Sylvan Star Klondyk Cheese Tarts with 
Cranberry Compote and Candied  
Sunflower Seeds 	 33


Bacon Wrapped Scallops 	 39


Crispy Alberta Trout Cakes with Dill Aïoli 	 36


Warm Valbella Ham and Noble Meadows  
Farm Goat Cheese Gougères 	 33


Marinated Chicken Skewers with  
FallenTimber Mead Glaze 	 42


Pulled Pork Sliders with Bigfoot Bold BBQ 
Sauce and B.C. Apple Slaw 	 36


Bison and Elk Meatballs with  
Saskatoon Berry Glaze 	 36


Beef Sliders with Caramelized Onions  
and Chipotle Mayo 	 39


Alberta Lamb Sliders with Cilantro,  
Pickled Vegetables Garlic-Feta Mayo 	 42


Vegan Hot Hors d’Oeuvres
Vegetable Pakoras with Tomato Chutney 	 30


Sweet Chili Tofu with Black Sesame  
and Green Onions 	 30


Falafel with Lemon-Garlic Tahini 	 33


Cumin Scented Chickpea Sliders with  
Avocado Spread and Tomato-Corn Salsa 	 36


Snacks
Mini Vegetarian Samosas with  
Mango Chutney 	 30


Mini Vegetable Spring Rolls with Sweet  
Chili Dipping Sauce 	 30


Chicken Nuggets with Bigfoot Bold  
BBQ Sauce 	 30


Chicken Wings with Winged Buffalo Hot  
Sauce and Ranch Dip 	 30


Chicken Dumplings with Green Onions  
and Soy-Ginger Dipping Sauce 	 33


Pork Pot Sticker with Green Onions  
and Soy-Ginger Dipping Sauce 	 33


Freshly Baked 16-inch Gourmet Pizzas 	 30
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À la Carte Mini-Desserts and 
French Pastries


All à la carte mini-desserts and French pastries are served 
for a maximum of two hours. Prices quoted are per dozen.


Almond-Cherry Chia Seed Vegan 
and Gluten Free Squares �  36


Assorted Chocolate Truffles�  42


Assorted French Macarons�  42


Apple Cheesecakes �  33


Chocolate Dipped Strawberries �  33


Chocolate Mousse Cups �  36


Coconut Macaroons �  30


Éclairs �  36


Engadine Nut Tarts �  39


Mini Lemon Meringue Tarts �  33


Mini Swiss Rolls �  33


Pecan Tarts �  39


Kahlua Dobos �  33


Fresh Fruit Tarts �  33


Salted Caramel Chocolate Tarts �  39


Compliments to your Reception


Prices quoted per person unless otherwise indicated.


Smoked Lois Lake Steelhead Trout with  
Red Onions,Capers and Lemon  
(60g per person) � 12.50


Sliced Local Cured Meat Platter, Antipasto 
and Mixed Olives with Assorted Crackers and 
Gluten-Free Crackers (60g per person)� 12.50


Sliced Cold Cuts, Freshly Baked Rolls, 
Dijon Mustard and Cranberry Mayo 
(60g per person) � 10.50


Canadian and Imported Cheese with 
Assorted Crackers and Gluten-Free 
Crackers (45g per person) � 9.50


Sliced Seasonal Fresh Fruit 
(80g per person) � 9


Crisp Crudités with Ranch Dip 
(60g per person) � 5.50


Banff Centre Antipasto with 
Assorted Crackers and Gluten-Free 
Crackers (60g per person) � 7


Edamame (100g) � 4


Hummus with Naan Bread 
(60ml per person)� 7


Mixed Olives (60g per person) � 4.50


House Made Lattice Chips 
(60g per person) � 3


Mixed Salted Nuts (40g per person) � 6.50


Salted Peanuts (40g per person) � 6


Pretzels (60g per person) � 3
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Prices quoted are per person for a minimum of 25 people.


Sautéed Large Scallops in Herb Butter 
(90g per person) � 30


Suggested Wine - Chardonnay, Sauvignon Blanc


Sautéed Shrimps and Scallops Pasta 
(with choice of one sauce: Alfredo Sauce, 
Tomato Sauce, or Basil Pesto) � 28


Suggested Wine – Chardonnay, Pinot Grigio


Sautéed Small Scallops in Herb Butter 
(90g per person) � 20


Suggested Wine - Chardonnay, Sauvignon Blanc


Sautéed Prawns with Garlic Diced 
Tomatoes and Pernod (90g per person) � 20


Suggested Wine – Chardonnay, Riesling


Seared Alberta Beef Tenderloin 
Martinis (90g per person) � 25


Suggested Wine - Cabernet Sauvignon, Merlot


Sautéed Sirloin Strips of Beef Pasta 
(with choice of one sauce: Tomato Sauce 
or Basil Pesto) � 26


Suggested Wine – Pinot Noir, Shiraz, Merlot


Pepper-Crusted Striploin of Alberta Beef 
with Freshly Baked Whole Wheat Rolls 
(90g per person) � 20


Suggested Wine – Cabernet Sauvignon, Merlot


Slow Roasted Alberta Beef with 
Freshly Baked Whole Wheat Rolls 
(90g per person) � 16


Suggested Wine – Shiraz, Cabernet Sauvignon


Caraway-Crusted Local Pork Loin with 
Apple Cider and Sage Jus 
(90g per person) � 14


Suggested Wine – Chardonnay, Merlot


Sautéed Chicken Pasta  
(with choice of one sauce: Alfredo Sauce, 
Tomato Sauce, or Basil Pesto) � 26


Suggested Wine – Chardonnay, Pinot Noir


Roast Young Turkey Breast with 
Freshly Baked Whole Wheat Rolls 
(90g per person) � 17


Suggested Wine – Pinot Noir, Chardonnay


Honey-Mustard Glazed Valbella’s 
Gammon Ham with Freshly Baked Rolls 
(90g per person) � 12


Suggested Wine – Pinot Grigio, Riesling


Pasta with choice of one sauce: 
Alfredo Sauce, Tomato Sauce, 
or Basil Pesto � 16


Suggested Wine – Chardonnay, Pinot Grigio, Pinot Noir
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k BREAK
Break menu final guarantee must be equal to or greater 
than meeting room set up. Conference break menus 
would be served between the hours of 8:00 to 11:00 or 
13:00 to 16:00. Beverages are available for the duration  
of the break. All food on the conference break menus  
are served for a maximum of one hour. Prices quoted  
are per person.


All break menus are served for a minimum of 8 people, 
unless otherwise noted.


Gluten-Free Light Start	 20.50


Mini Fruit Kebabs with Minted Alberta 
Honey Yogurt Dip


Selection of Whole Fruit 
(Apple, Orange, and Banana)


Mixed Dried Fruits (20g)


Happy Planet Fruit Smoothies (325ml)


Assorted Individual Yogurts (100g)


Banff Centre Gluten-Free Energy Bar


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Sunrise	  10.50


Fresh Fruit Salad (40g)


Assorted Mini-Croissants and  
Mini-Danish Pastries


Freshly Baked Muffins and Sliced Loaf Cakes


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Gluten-Free Sunrise	  12.50


Fresh Fruit Salad (40g)


Freshly Baked Muffins


and Sliced Loaf Cakes


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Cookies and Scones	  9.50


Selection of Assorted Cookies


Assorted Sweet and Savory Scones


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection
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Alpine Break	  11.50


Fresh Fruit Salad (40g)


Selection of Whole Fruit 
(Apple, Orange, and Banana)


Assorted Cookies


Freshly Baked Muffins and Sliced Loaf Cakes


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Gluten-Free Alpine Break	  13.50


Fresh Fruit Salad (40g)


Selection of Whole Fruit 
(Apple, Orange and Banana)


Brownies


Freshly Baked Muffins and Sliced Loaf Cakes


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Banff Centre Morning Break	  14.50


Minimum of 25 people


Fresh Fruit Salad (40g)


Selection of Whole Fruit 
(Apple, Orange, and Banana)


Mixed Dried Fruits (20g)


Assorted Cookies


Freshly Baked Muffins and Gluten-Free Muffins


Sliced Loaf Cakes and  
Sliced Gluten-Free Loaf Cakes


Assorted Vegan Squares


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Low Sugar and Low Fat Break	  15.50


Apple Wedges (40g)


Crisp Crudités with Hummus Dip


Sundried Tomato and Black Olive Tapenade


Tortilla Chips and Multigrain  
Gluten-Free Crackers


Assorted Sliced Low Sugar Loaf Cakes


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Savory Break	  15.50


Mixed Dried Fruits (20g)


Crisp Crudités with Hummus Dip


Sundried Tomato and Black Olive Tapenade


Tortilla Chips and Multigrain 
Gluten-Free Crackers


Viennese Bistro Pastry Bites (Spinach and Feta 
Cheese, Margherita, Buttered Leek  
with Parmesan Cheese)


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection


Banff Centre Sweet 
and Savory Break	  16.50


Minimum of 25 people


Selection of Whole Fruit 
(Apple, Orange, and Banana)


Mixed Dried Fruits (20g), Assorted Cookies


Freshly Baked Muffins and Gluten-Free Muffins


Assorted Vegan Squares


Crisp Crudités with Hummus Dip


Sundried Tomato and Black Olive Tapenade


Tortilla Chips and Multigrain  
Gluten-Free Crackers


Viennese Bistro Pastry Bites (Spinach and 
Feta Cheese, Margherita, Buttered Leek  
with Parmesan Cheese)


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee


Tea and Herbal Tea Selection
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À LA CARTE BEVERAGES
Prices quoted are per person unless otherwise indicated.


Almond Milk (1.8L pitcher) �  24


Freshly Brewed Fair Trade Organic Coffee 
and Decaffeinated Coffee, Tea, Herbal Tea �  4.50


Hot Chocolate �  4.50


Milk (1.8L pitcher) �  18


Orange, Apple, or Cranberry Juice, 
Iced Tea or Lemonade (1.8L pitcher) �  18


Fresh Squeezed Orange or Grapefruit 
Juice (1.8L pitcher) �  24


Assorted Fruit Juices (355ml) �  4.50


Badoit Carbonated Natural Mineral Water 
(330ml) �  5


Bottled Water (355ml) �  4


V-8 Juice (284 ml) �  4


Assorted Soft Drinks (355ml) �  4


PowerAde (591ml) �  5


Assorted Happy Planet Fruit 
Smoothies (325ml) �  7


Full Throttle Energy Drinks (473ml) �  7


Assorted Vitamin Water (591ml) �  7


À LA CARTE BAKED GOODS 
AND SNACKS
Prices quoted are per person unless otherwise indicated.


Freshly Baked Assorted Danish Pastries � 4.50


Freshly Baked Butter Croissant 
or Almond Croissant � 4.50


Freshly Baked Muffin � 3


Freshly Baked Gluten-Free Muffin � 4


Chocolate Brownies � 4


Assorted Cookies � 4


Banff Centre Cupcakes � 4.50


Assorted Sweet and Savory Scones: 
Cheddar and Herbs, Chocolate Chip, 
Dried Fruit (Dozen) � 18.50


Freshly Baked Assorted  
Mini-Danish Pastries (Dozen) � 25


Freshly Baked Assorted  
Mini-Croissants (Dozen) � 18.50


Mini Cinnamon Buns (Dozen) � 27


Mini Donut Cakes (Dozen) � 18.50


Sliced Gluten-Free Loaf Cakes: 
Chocolate Chip, Lemon-Cranberry, 
Orange-Poppy Seeds (Dozen) � 20


Sliced Loaf Cakes: Banana, Carrot, 
Zucchini (Dozen) � 18.50


Gluten-Free Brownies � 4.50


Assorted Vegan Squares: 
Apple, Blueberry, Cherry, Lemon � 4.50


Apple Wedges (100g) � 3.50


Fresh Fruit Salad (100g) � 4


Individual Whole Fresh Fruit � 2.50


Mini Fruit Kebabs � 4.50


Individual Vanilla Yogurt with  
Granola Crunch (143g) � 3


Mixed Dried Fruits: Apple, Banana, 
Cherries, Cranberries (50g per person) � 5


Assorted Individual Yogurts 
or Low Fat Yogurts (100g) � 3


Caramel Popcorn with Toasted Peanuts � 4


Caramel Popcorn with Toasted Peanuts, 
Individual Bags � 5
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Popcorn � 4


Popcorn, Individual Bags � 5


Tortilla Chips and Hummus Dip (60g) � 5


Tortilla Chips and Salsa (60g) � 5


Udi’s Blueberry Muffins � 5


Udi’s Chocolate Chip Cookies � 4.50


Lärabar � 5


Banff Centre Gluten-Free Energy Bar � 5.50


Chocolate-Almond Bark (100g) � 5


Bag of Chips (40g)� 3


CAKES, BIRTHDAY CAKES 
AND SPECIAL CAKES
We request a minimum of 72 hours’ notice when 
ordering all cakes. Prices include simple customized 
decoration. Please inquire for more details on complex 
customized cakes.


10” Cake (serves 10-12) � 67.50


10” Cake, Gluten-Free (serves 10-12) � 72.50


½ Slab Cake (serves 35-40) � 125


½ Slab Cake, Gluten-Free (serves 35-40) � 135


Full Slab Cake (serves 75-80) � 225


Full Slab Cake, Gluten-Free (serves 75-80) � 240
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BANQUET BARS


CASH BAR


Wines (House)
5 oz glass
	 Domestic� 8 
	 Imported� 9


Wines (750 ml Bottle)
Heartland, Shiraz, Australia� 48


Kim Crawford, Sauvignon Blanc 
New Zealand � 47


Spirits
Domestic Beer� 8


Imported/Premium Beer� 9


Ciders� 9


Liquor 1 oz
	 Regular Brands� 8 
	 Premium Brands� 9


Soft Drinks� 3


Juice� 3


Sparkling Mineral Water� 4


Cash Bar prices include a 5% GST


HOST BAR


Wines (House)
5 oz glass
	 Domestic� 7.5 
	 Imported� 8.5


Wine Bottles – Please see Conference Menu for wine list


Spirits
Domestic Beer� 7.5


Imported/Premium Beer� 8.5


Ciders� 8.5


Liquor 1 oz
	 Regular Brands� 7.5 
	 Premium Brands� 8.5


Soft Drinks� 3


Juice� 3


Sparkling Mineral Water� 4
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Scotch (1 oz)
Chivas Regal� 9


Johnnie Walker Red Label� 9


Bowmore� 12


Glenfiddich 12yr� 12


Brandy (1 oz)
Remy Martine VS� 12


Dujardins VSOP� 10


MARTINI BAR
Enhance your reception with a Martini Bar (alcoholic and 
nonalcoholic). Choose from a variety of martinis made to 
order. A free bartender will be provided if consumption is 
a minimum of $300 per bar.


Per Drink � 14


Martini Ice Sculpture, from � 500


Martini Bar Options*


Yachting Martini 
Vodka, Splash of Peach Schnapps 
Splash of Melon Liqueur


Chocolate Martini 
Vodka, Crème de Cacao, Baileys


Creamsicle 
Citrus Vodka, Grand Marnier 
Squeeze of Lime


Cosmopolitan 
Vodka, Grand Marnier, Splash  
of Cranberry, Splash of Lime


Black Magic 
Vodka, Coffee Liqueur,  
1-2 Dashes Fresh Lemon Juice


Broken Down Golf Cart 
Melon Liqueur, Banana Liqueur, 
Amaretto


Emerald Isle 
Vodka, Melon Liqueur


Citrus Drop 
Citrus Vodka, Grand Marnier, 
Squeeze of Lime


After Eight 
Vodka, Baileys, Crème de Menthe


Choose any five for your martini function. 
All martinis are 2 ounces.


SIGNATURE COCKTAIL (2 OZ)� 14


We will design and name for your special 
cocktail as per your request. Turn one of these 
unique cocktails into your signature drink for 
your next party


NON-ALCOHOLIC PUNCH


Minimum 20 people $5 per person


Vermilion Blossom 
Simple syrup, lime juice, club soda, star anise 
pods, lemon twists, chai tea


Banff Sling 
Mango juice, pineapple juice, lime juice, tonic 
water, mint, pomegranate juice


HOSPITALITY BARS


Dry Bar Set Up*
Per person, plus GST� 3
* Includes glasses, ice and corkscrew.


Minimum charge $75


Wet Bar Set Up**
Per person, plus GST, plus consumption� 3
** Includes glasses, ice, corkscrew, condiments,  
juices, soft drinks and non-alcoholic mixes. 


Minimum charge $75


BARTENDERS
A free bartender will be provided for a host/
cash bar if consumption is $300 per bar or 
more, otherwise a $30 per hour bartender 
fee will be charged for each bartender 
(minimum 3 hours each).
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Gehringer Brothers Reisling, VQA, Okanagan, BC� 36


Sumac Ridge Private Reserve Sauvignon Blanc, VQA, Okanagan, BC� 38


Mission Hill Five Vineyards Pinot Grigio, VQA, Okanagan, BC� 39


Quails’ Gate Chasselas-Pinot Blanc-Pinot Gris Blend, VQA, Okanagan, BC� 44


Kim Crawford Sauvignon Blanc, Marlborough, New Zealand� 44


Tedeschi Filadonna, Pinot Grigio, Veneto, IGT, Italy� 46


Tinhorn Creek Chardonnay, VQA Okanagan, BC� 48


Blasted Church Hatfield’s Fuse Blend, VQA, Okanagan, BC� 54


Sonoma Cutrer, Russian River Ranches Chardonnay, California	�  59


Jean and Sebastian Dauvissat, Saint-Pierre, Chablis, France� 68


RED WINE


Dona Paula Estate Malbec, Argentina� 41


Heartland, Langhorn Creek Shiraz, Australia� 46


Sandhill, Vanessa Vineyard, Cabernet-Merlot Blend, VQA, Okanagan, BC� 47


Louis Latour, Pinot Noir, Bourgogne, France� 48


Mission Hill Five Vineyards Pinot Noir, VQA, Okanagan, BC� 49


Tinhorn Creek Merlot, VQA, Okanagan, BC� 49


Four Vines, “OVC” Old Vine Curvee, Zinfandel, California� 53


Main Divide Pinot Noir, Waipara Valley, New Zealand� 59


Blasted Church Syrah, VQA, Okanagan, BC� 61


Mission Hill Reserve Cabernet Sauvignon, VQA, Okanagan, BC� 63


Davis Bynum Pinot Noir, Russian River Valley, California� 76


Le Vins de Vienne, Crozes-Hermitage, Rhone� 78


Extended wine list available upon request.


CHAMPAGNE AND SPARKLING WINE


Freixenet, Cordon Negro Brut, Spain� 39


Canella, Prosecco, DOCG, Italy� 45


Cipes, Brut, Canada� 50


Taittinger, Brut, Reims, France� 126


Pommery, Brut Royal, Reims, France� 134


General Information
* Final guarantees are required three (3) business days prior to the function. Banff Centre will charge for guaranteed  


numbers or actual attendance, whichever is higher.


* 	All Food & Beverage functions must be catered exclusively by Banff Centre. Prices are subject to change without notice.  
All prices are quoted per person (unless otherwise noted).


* 	Prices subject to an 18% service charge, plus applicable taxes. Prices guaranteed up to 60 days prior to function date.


*	 All wine orders must be placed 14 days in advance of function date.
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