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Executive Cﬁe/[ ?lm‘ﬁany Mchﬂf@ and his talented tfeam take ﬂ:ﬂem‘ p:ﬂi&é n ém’ryinj you an
excepﬁam/ ;ﬁm’ry exprerience

"o you know where the food for your meal has come from? 9 do. Whenever Yyou have a
question, concern or comment about our menu selections ﬁ/em'e do not hesitate to enquire.
Whenever /aosxié/e, 9 source the freshest local inﬂmpﬁenfy, 9 have established m/afiom‘ﬁi/ay
with many local farmers, @ visiting them on their farms and in their fields, to geta hetter
Mnﬁ@:ﬂyz‘amﬁ'@ of what fﬁey have to do to /nﬂow'&[e me with the 7%/@ 9 am /oaémj for. Plans
fo /J/ﬂmf Jpeciﬁc items for the Club's use are éeiry worked on, and many more re/aﬁom'ﬁi/u are
éeinﬂ nurtared to ém’i/y you ﬁoney@ grown, peyﬁcz’/e and hormone free natural, ﬁ:ﬂo&/ucé', ’

Executive Chef Flnfﬁony Mcﬁam‘@

The Saskatoon Club is p/emea/ o recognize the fo//owinﬂ
local. suppﬁ‘em/

Pine View Farms
Loewen Farms
World. Away Farms
Goodlife Greenhouses
Christies Baée@
Whitsfox Gold Harvesting
Wa@'x Urban Market
Bedard Creek Acres
Drairie Sun Orchard
£ivilzg Soil Farms
FEdon Vista Cﬁer@
So/[wy s ?/oney
Cactus Uryam’cs



All ﬁ@ Meeﬁnj ?acéﬁge

42 00 /ae:ﬂ /Jemon
minimum 10 /780/7[8 reqwreﬁ/

The Club Continental

Fresh &iueeze/ Umnﬂe Quice
Muffins and Danish with butter and homemade foreserves
Sliced Fresh Fruit Selection
T:ﬂeyﬁ@ Brewed Pacific blend Coffee or Red Rose Tea

FEnergy Break
%;ciﬁc Rlend C\;]?ee or Red Rose Tea
Fruit Juices
Banana Bread with butter and local ﬁoney
Mixed nuts and dried fruit

Your choice oﬁ

Working Lunch Buffet
J?nc/w/ey:
crisp uejefaé@s with hummus ﬁﬂ'/y, /Jicé/e selection, duinties and| fresﬁ@ brewed Pacific blend
coffee, decaf coffee or Red Rose tea

Fresh Homemade Soup of the Day
Mixed Green salad wif@'uﬁenne wyefaé[ey and balsamic pﬁﬂeyﬂ'@

Caesar Salad with cﬁemy smoked bacon and ﬂmﬂﬁc fparmesan croutons
Cﬁef' 's Choice Sandwich selection with fremium ﬁ’lfinjy on Christies ﬂa(ery breads



Or
Dasta Buffet

Pine View Farms roast chicken in a creamy herh sauce tossed with fettuccini

Souleio chorizo sausage penme, in a freyﬁ homemade tomato sauce
Or substitute one of the abhove for w,yefaé[e fprimavera

Larmesan ﬂmﬂﬁc é@uﬁﬁe
M}(eﬁ/ Green salad wif@‘uﬁenne veﬂefaé/ey and balsamic pﬁﬂeyﬂ'@

Caesar Salad with cﬁemy smoked bacon and ymﬂ/ic fparmesan croufons
Chef’s choice of one additional salad

Dainties

Tiﬂeyﬁ@ brewed Pacific blend coffee or tea

The Final "Streteh” Afternoon Break

Tiﬂeyﬁ@ brewed Pacific blend coffee or tea
Quices & 770/91'
T:ﬂeyﬁ@ bhaked cookies

7o Mﬁﬂi"ﬂﬂé your érmkfm’f to the Canadian or the Saskatoon /Jﬁem'e add $24.00
7o Mﬁﬂlﬂﬂ&[e your enerqy érea@’m’cey to our fresh extracted [rower juices p/em'e add $2,00



Meeﬁiyy

Tiﬂeyﬁ@ brewed Pacific blend coffee

A firll-boted, grotic /éw/a/ﬂ/w/ﬁmﬂﬁww%ﬂﬂ and aromas. I consiits of the /{}ﬂ%’@/
_gronn et Aralticn which incladte Cositr Riean Tarraze, Gualenmalin ﬂmfj%m, Colbmbrian
Siporemo and Tndtomesian Simuaton Manahe, 4

Cup $2.50

Continuous Coffee Service  §7.50

Large Carafe  $20

Small Carafe  $16

The SILK ROAD artof ton /éw@ emsures that Hhe character of e /éﬂ/ﬂﬂﬁ/hf;ﬁ'
esentinl 7 /ﬁmmiy andis enthaneed % @ the /}yfw/@ﬁé‘ Wi Which. /Z‘L?'/ﬁ/%ﬂ/ Seleet botanicals
/%/77 arommd The world are M/ﬂﬂ/f//é Jé//”ﬂ//ﬁ/f////”ﬂ/ﬂ/”ﬂ//f& //Z'é/ﬂﬂ%ﬂ/'/ ten gyperience
Sitk Road Uiyam’c \S’ﬁecm@ Teas  $3.50 per /Jof
Red Rose Tea Cu/) $2.50
Large Carafe  $20
Small Carafe  $16

Muffins or Danish ~ §2

Banana Bread  §3

Croissants  §3

Assorted Jumbo Cookies  $18 per dozen
Cinmamon Buns  §3

Scones  §3

Sliced Fresh Fruit  $2

Rottled Juices  $2. 95 each

Assorted Canned '770p $2.25 each
Bottled Waters  $2.50 - $6 each

ﬂ////f%’é’fﬁ/’ﬂ (021 f0E19 00 unléss olherwie sinted”
Dhsizes dloy ol inclide pees and service 6’//7\/’?5 ﬁ/?//ﬂ/”é’fl/é?é’/ Vi a/myﬂ without motie



Breakfasts

The Club Continental
Fresh &iueezep/ (7mnje Quice
Muffins and Danish with Butter and Homemade Preserves
Sliced Fresh Fruit Selection
’Freyﬁ@ Brewed Pacific blend Coffee or Red Rose Tea

$11.00 per foerson

The Saskatoon
Fresh &iueezep/ (7mnje Quice

Cinnamon French Toast
WMade with Christies Bﬂéf%y Brioche and served with Saskatoon Bemy Syrup
Cm}p Cﬁer@ Smoked Bacon
Sliced Fresh Fruit Selection
T:ﬂeyﬁ@ Brewed Pacific blend Coffee or Red Rose Tea
$13.00 per person

The Conadian Breakfnst
Fresh &iueezep/ (7mnje Quice
Muffins, Danish and Croissants with Butter and Homemade Preserves

Sliced Fresh Fruit Selection

Serambled Eﬂﬂy
Cm}p Cﬁemy Smoked Bacon or Thick Baiaﬂe:ﬂ \S’am@es
Fresh Cut Hash Brown Potatoes
’Freyﬁ@ Brewed Pacific blend Coffee or Red Rose Tea

$15.00 per person

Al toren /wﬁ'mfﬂmxéééfﬂmwfa//;//ﬁz‘@,é Mo a//ﬁ/w/émym%ﬂ/ﬁﬂ/ﬂ/féf
Thsies dlor ol incline yres andservice c/ﬂyﬂ ﬁﬂ///lﬂﬂf//é&’é’f 0 f/ﬂ/yﬂ withonl notie




Luncheons

Wor@'nj/ Lunch Buffet

minmimum 10 peoﬁ/e :ﬂecim'rep/

Includes:
crisp uejefaé@s with hummus ﬁﬂ'/), /Jicé/e selection, dwinties and| fresﬁ@ brewed Pacific blend
coffee, decaf coffee or Red Rose tea

Fresh Homemade Soup of the Day
M}(eﬁ/ Green salad wif@‘uﬁenne veﬂefﬂé/ey and balsamic &ﬁﬂeyﬂ'@
Caesar Salad with cﬁemy smoked bacon and ﬂmﬂﬁc fparmesan croutons

Chef’s Choice Sandwich selection with [premium ﬁ'/finj.v on Christies Baéety breads
Tiﬂeyﬁ@ brewed Pacific blend coffee or tea

$18.50 foer person

Dasta Buffet

Pine View Farms roast chicken in a creamy herh sauce tossed with fettuccini

Souleio chorizo sausaqe penme, in a freyﬁ homemade tomato sauce
O sulostitntz one gf Hhe atbove for V\ﬂ/ﬂ/ﬁi/é fpriimaver

Larmesan ﬂmﬂﬁc é@uﬁﬁe
M}(eﬁ/ Green salad wif@‘uﬁenne veﬂefﬂé/ey and balsamic &ﬁﬂeymy

Caesar Salad with cﬁemy smoked bacon and ymﬂ/ic fparmesan croufons
Chef’s choice of one additional salad

Dainties

Tiﬂeyﬁ@ brewed Pacific blend coffee or tea
$18.50 foer person



Roast Chicken Buffet

Roast Pine View fm'm chicken with lemon, jarﬁ'c and herbs
Cm}p roast ﬁofafoey
Fresh wyez‘aé[e selection
M}(eﬁ/ Green salad wif@‘uﬁenne f/eﬂefaé/ey and balsamic pﬁﬂeyﬂ'@

Caesar Salad with cﬁemy smoked bacon and ﬂmﬂﬁc fparmesan croutons
Cﬁe/[' 's choice 0][ one additional salad

Dainties

$19.50 per person

Quick and any Lunch

Fresh homemade sou
Sandwich selection with /J:ﬂemmm ﬁ/ﬁnﬂs on Christies Bﬂéf%y hreads
Dickle selection
Dainties

“Frexﬁ@ brewed Pacific blend coffee or tea

$15.50 per person

Thsces are sulgeet to all apoppilenble yres amd grataities and are sulyeet to change mwithomnl nobie
4 77 % 4 “%



Cuick Lunches

Chicken Orzo, tender roast chicken, éﬂ@ innacﬁ, ﬁre roasted tomatoes, shallots, jmﬂ/ic and

ém’i/ ma cﬁiﬁof/e parmemn Cream Sauce X’ﬂj

Baked Pesto Atlantic Salmon Fillet on yri/[%/ asiago /ao[em‘a with balsamic ﬂ/aze and ﬁﬂeyﬁ
t/eﬂefaé/ey $17, 50

Shaved AAA Roast Beef with sautéed Kozliks Mci mushrooms and &ge/ cheddar on onion
][OCCﬂCiﬂ served with French ﬁﬂiey and a side green salnd 515

Cft/’un Chicken Caesar, ﬁ/ump Pine View fmﬂm chicken breast over our J'iﬂmfwe dressed
Coesar salad with ﬁﬂeyﬁ haked ﬂmﬂﬁc fparmesan croutons and cﬁemy smoked bacon 515

Portabella Buryen ym’/ﬁeﬁ/ /Jom‘aée//a mushroom, roast red, pepper, caramelized onion and
sautsed Jf)inacﬁ with jam‘y cheese, lettuce and tomato on a sesame bun with 7uin0a salad  $1

Dhsces are subpeel ty ﬁ//ﬁ///wi/é e ﬁw@/mﬁ//ﬁkf /M//Wﬂmékf/ 0 a/myﬂ withoul notbie

10



Luncheons

Three Course Set Luncheons
X'Zj ﬁer pem'on

Choose one Strter
Fresh homemade souf of the p/ay
Mixed Green Salad wif@'uﬁ'enne wyez‘aé[ex and balsamic aﬁﬂeﬂ'iny
Caesar Salad with cﬁemy smoked bacon and ﬂmﬂﬁc fparmesan croutons

~

Choose one Main Course
Grilled Pine View Farms Chicken Breast with lemon, ﬂmﬂﬁc and herb foon juice

Kozliks Ma/yé Mustard Rubbed Pork Cﬁop with homemade ﬁéamg&m Va//ey pmcﬁ
cﬁm‘n@

Blackened Fillets of Snapper with homemade "Good Life Greenhouse tomato” and corn salsa

AN entrees will e served with. ) your choice g Crigh roat fpolitves, stammed basmats rice or ronst
/ﬂf'/«" Wﬁ'}%’ﬁ/ﬁﬁé/}?ﬁj’ﬁlfﬁﬁ:ﬂ/ﬂé}é@’

Choase one Dessert

Chocolate almond cheesecake with Carmenj'ewe/ sour cherries
Coconut and lemon butfer cream torte

Warmed seasonal ﬁﬂm’f pmﬂce/ with vanilla ice-cream

Pices /i/ﬂﬂﬂ/ézf/ 0 ﬁ//ﬁ///wi/é e ﬁw@/ﬂﬁé//ﬁkf /M//Wﬂmékf/ 0 a/myﬂ withoul notbie

i



Luncheons

Lunch Buffels

(mimimum 20 peryom']

Christies B&:Kery artisan breads
Mixed Green Salad’ wifﬁjuﬁenne wyez‘aé[ex and balsamic aﬁﬂeﬂ'inj
Caesar Salad with cﬁemy smoked bacon and ﬂmﬂﬁc fparmesan croutons

Fresh fruit howls

Chef’s choice of three additional salads
Chef’s selection of seasonal ueﬂefaé/es
Your chovce a/mjﬁ roast polaloes, stammed bamats rice, or /Wf{’/m/@" masted

~

Forlyee seloclions
Steak and Mushroom Stew in rich red wine  gravy

Mild Chicken Curry, Pine View Farms chicken turned into a delicious flavour /mcée&/ curry
f]ieﬁnéa(er Lake Trout with a lemon, famyon and caper cream sauce
Kozliks BBA Roast Pork Loin with home canned. aﬁp/e sauce
Cg‘un Crusted. \S’napper Fillets with "Good Life Greenhouse tomato" and corn salsa
Lemon, Garlic and Herb Roast Pine View Farms Chicken, with foan juices

~

Our fastry Chefs decadent dessert selection
'Freyﬁ@ brewed Pacific blend coffee or tea

All buffets are $23.50 per person
Additional entrée selection § 7-00 foer frerson

Dhsizes are subyect 1o ﬁ//ﬁ///@i/é tyvey ﬂﬂ/{//ﬂé//ﬁzf ﬂﬁﬂ//iff’ﬂfé/éé’é’f 1o a/ﬁ/yﬂ without notbie

12



Dinners

Dinner Buffet

Minimum 20 peop/g fequire/

Christies Bﬂéf%y arfisan breads
Mixed Green Salad’ wif@'uﬁenne ueﬂefaé/ey and balsamic ;ﬁﬂeyj’z’nﬂ

Cacsar Salad with cﬁemy smoked bacon and ﬂmﬂ/ic fparmesan croutons
Chef’s choice of three additional salads
Fresh ueﬂefaé/e ﬁ/m‘fer with hummus ;ﬁﬁ

Fresh fruit howls

Entree Selections
Carved Honey and’ Rosemary Ham with mustard selection  $26,50

Dine View Farms Chicken Breast ﬁ'//ea/ with piﬂw’cwﬁo, artichoke am/yaim:cﬁ cream cheese,
semi-dried tomato and herb croam sauce  $29.50

Sﬁrim/a Stir ‘T'r‘y, ﬁ/ump J'ﬁm'mp with cm’s@ vegﬂefﬂé/ey in & green curry coconut cream
28,50

Carved \S’frip Loin of Bee}{ mustard and herl crust with red wine gravy and Yorkshire
pm/pﬁnﬂ §£33.50

Baked Salmon Fillet with crab tomato and vodka cream sauce  §34. 50

Servea mith. fl?ﬂ/ﬁﬂ/é?ﬂf&/%’/ﬁ\ﬂ/ﬂéi/éf ﬂﬁﬂ?ﬁé/f’ choice a/am/ ronst polaloes, stomed”
basmnts vice or /Wf{’/m/@" masted

Our pastry Chefs decadent dessert selection & international cheese displa
fastry play

Aldditional entrée selection § 7-00 foer foerson
Seafoo/ Platter §8, 50 prer frerson - a chilled selection aﬁ'caffopy, J‘ﬁm'm/?, mussels and Atlantic salmon

Pces /i/ﬂﬂﬂ/ézf/ 0 ﬁ//ﬁ///wi/é e ﬁw@/ﬂﬁé//ﬁkf /M//Wﬂmékf/ 0 a/myﬂ withonl notbie

G



Dinners

Served Dinners
ﬁ///é/ﬂ/ Ghmers consiit of a mimimum of Hhree m;//fw;/émwféa/ e tem from each; of the
/5/@#/}%’
Appetizers

Semi-Dried Tomato Tart with hocconcinmi, basil, and kalamata olives, 25~year~o//
balsamic drizzle  $t0

7(/7/9/6 Wood Smoked Pine View Farms Chicken, avocado and mixed [ greens with a Kozliks
maﬁ/e mustard w’miﬂreffe S12

Lemon, Garlic, and Herb Sautied Wild Sea Prawns finished with white wine and butfer $15
Seared Fois Gras on ﬁon@ brioche with black truffle syrup $22.50
Soups
Soup of the /ﬂy 55
West coast seafood chowder — $6

Sy
Mixed Green Salad’ wifﬁjuﬁenne wyez‘aé[ex and balsamic %e;s‘inj 56

Caesar Salad with cﬁemy smoked bacon and ﬂmﬂﬁc fparmesan croutons  $6

S/ﬂinacﬁ Salad with condied walnuts, home cured ﬁanceffa bacon and orange J'ejmenfy ma
raspherry mint vinaigrette  $7.50

4



Moy
Premium Beef Tenderloin with Wﬁz’fefox Gold chanterelle mushrooms, caramelized shallofs
and roast jmﬂﬂ'c /emij/&:ce $39

AAA ﬁty Fljea/ New York steak served with salsa verde  §32
Roast Rack of Lamb with a J/]ecm/ herl and spice rub, Saskatoon éemy relish  $42

Distachio Herb Crusted Fillet af Halibut with kalamata olives, fomatoes, herbs, anchovies,
shallots, and jmﬂﬂ'c $37.50

Pine View Farms Breast of Chicken roasted with jmﬂ/ic, herbs, and citrus fruits, served with
[om juice and f/aée/ ﬁﬂeyﬁ crab meat in a cream sauce X'27

Baked Fillet of Diefenbaker Trout with lemon herl and roast red foeper cream $25

There will e an addional 87,00 08 foerson foer entree 2AGeA for dbmers where 4 choice i o
e ¢ given al’ the bine ofservice

Desert
Chocolate almond cheesecake with Camenj'ewe/ sour cherries  § 7

Coconut and lemon butter cream torte  §7
Warmed seasonal fruit pmﬂce/ with vanilla ice-cream 7
Poached frear duo with foort syrup and. crisp Forentine wafer  §7
White chocolate brilée with Grand Marnier truffle & sweet orange salnd  §: 7
Chef. ?f//a&m@ wowld e /ﬂ//y Vi éé{'/yﬁ /U/MZ;/ mend /9/70;// event,

Dhbrnse allon 2 mmimun of oo weeks adownce nobize

Thsces are sulgeet to all apoppileanble yres amd grataities and are sulyect to change mwithomnl nobie
4 77 % 4 “%

G



Rﬁcepﬁam

Hors d vewvres
7[//%07’5’ /0:%“/1"65’ are 07’&[37’6/@ fﬁﬂ &@zen

WMinimum three dozen per selection

Fried lobster visotto balls with ﬂom"y cheese  $28

Hand wrapped perfectly spiced vegetahle samosas, with raita dip -~ $21
Curried tendler lamb skewer with mint yogurt dipy ~ $26

Pan fried shrimp flambéed with Pernod, finished with cream  $21

Braised Loewen Farm pork belly with honey soy and ginger — $19
Ahi Tuna Tartare on pommes gaufretles  $26

Roquefort popovers with homemade pear and apricot chutney  $18

9n House apple wood smoked salmon on cucumber coins with lemon horseradish cream  $20

Martin shrimp with a lemon vodka glaze  $21

Rruschetta hites, ri/ze tomatoes with jmﬂﬁc, onion and basil on a cm}p crouton with balsamic

ﬂ/ﬂze and fparmesan $18
Flaked crab with cream cheese and cﬁipof[e ma pm'ﬁy cup S22
%m/mm mussels with chilli oil and daikon Jp:ﬂaufy $26

Home smoked Pine View Farms chicken with semi-dried cranberries and, /Jine nuts rolled in
an herb crefre X’fg

Proscuitto 5«93][ tenderlom with candied black mission ﬁﬂy $24
DPrimavera tart with crumbled ﬂmf s cheese X’fg
Semi dried fomato, basil and hocconcinni roulade  $20

Sﬁicy cﬁicéen ﬁmnuf and tamarind J'Kewem' X'{g

6



Additional Rﬁce/)ﬁon Opﬁam

Vggefaéé crudités selection with hummus ;ﬁﬁ R 5 ﬁe;ﬂ peryon

International cheese selection with grapes, aﬁp/ey, condied black mission ﬁ'jﬂ and homemade
chutneys  $7.50 per person

Flnﬁ/myfo p/affer ~ Proscuitto, o/:y salami, kalomata olives, roast red freppers and ymﬂ/ic,
hummus, candied ﬁ'ﬂy ond jm'//e/ f/m%rem/ 58 foer frerson

Fresh ﬁ'uifse/ecﬁon with Carmen Jewel cﬁemy ijmﬂf ;ﬁﬁ R 5 per frerson

Sushi selection, an assortment of ueﬂefaé[e and seafood frieces with wasali, ﬁicﬁ/e/ [ ginger and
soy sauce $12 fer person

Chacolate fountain, served with fresh fruits and sweet troats §7 frer person (minimum 30 preople]

Dhives are subpect o ﬂ//ﬂ///’fﬁ/é ey ﬁw@mﬁﬂ%f i are subject o ﬂ/ﬂ/fyﬂ withou! motie

7



deuemge List

Wgﬁéﬂ/ﬁ' (1 ounce - fj. 75 each) ( Bﬂnﬁ[ Yee Vodka, Se@mm s V.., Bacard; White Rum,
DPalm Breeze Amber Rum, Lemon Hart Dark Rum, Grant's 'Fami@ Reserve Scotch, Bomé@
Gin)

Domestic Beers ($4.25 each) (Great Westorn L’gﬁz‘, Lager and Pilsner, Labatt's Lite and
Kokanee, Molson Canadian, Coors L’yﬁf and Pilsner)

S/?ecia@ Beers ($24. 50 each) (ie: 73@ Rock Glﬂmﬂ‘ﬁoppen Traditional and Wam‘ﬁoy, Alexander
Keith's, Sleeman's Cream Ale and ?/oney Brown, Paddockwood Black Cat)

9mp0r'f Beers (. fﬁ. 25 ~ $7 25 each) (ie: Beck's, Corona, Heineken, Guinness, 7<i/£enny,
Grolseh, Stella, Innis & Gunn)

\S’injﬁs Malt Scotshes (1 ounce - $6 - $25 each) (Glenfiddnch 12, 18 X 21, Glenlivet 12 & 18,
G/enmomryie, G/enmomrgie Portwood, Dalmore C@mﬂ Malt C;ﬂ@ﬂanmmﬂe, Dalwhinnie,

Glenkinchie, ?@ﬁfan/ Dark, Old ?Mﬁ‘eney, AneNoc, Auchentoshen, Bowmore, Ralvenie,
Gﬂenfm”c/m', Glen Breton, Talisker, Ohan, L’@m/uﬁn, £onﬂmorn, WMacallan 15 & 21)

Cognacs (t ounce - 6.95 - $14.75 each)
(Courvoisier V.§., Sem/ae erm@rmc, Camus, Remy Martin X0, ?/enneﬁ'ey X0, Martell
Cordon Bleu, Remy Martin V.S.O.P.)

ﬂperiﬁﬁ and Sherries (2 ounces - §3.25 - §3.50 each)
(Dubonnet R, W 4., Cinzano, Bristol Cream, ﬁiy Sack, Tio ’Pepe, Cﬂm/}ﬂl"i]

Ports ($4. 25 ~ f{’j each) ( Oﬁ[/ey 'y Ru@ Port, Ofima 10 yea, Graham's Six 67'm/991’, Warre's
Warrior, 7@/0;” 20-Year-Old’ Tawny Port, Penfolds Grandfather Port)

Cocéfm’[v ($4. 50 each) ( 9140/&105’@ such fm/omﬂifey as Caesars, ?ﬂ:ﬂa@ym', Vodka \87/7301'&:6',

Brown Cows, etc.)

Al above 5&0&:«@6} on & hosted bar are yu@'ecf fo jmt‘u@, GST and LCT.
For cash bars the above are yu@'ecf to GST and LC Ton@,
Prices yu@‘eaf fo cﬁanje without nofice,

18



10.

Catering Policies and Information

Un@ foo&/ ond éeuemge pmw’&/e&/ @ The Saskatoon Club may be consumed on the
foremises. Due fo health standards and insurance liabilities, no food and or éeuemye is
to be taken ﬁﬂom the club aﬁ‘er an event,

Al food and éeuemye services are m@'ecf to a (15%) service cﬁmye as well as all
a/zp/imé[e prow'ncia/ and fea/em/ taxes.

Bim‘ﬁ/ay or we&/&ﬁry cakes not /me'&/ep/ @ the Saskatoon club may he m@'ecz‘ toa
cﬁmye of §3.00 fer fperson for use of china and cufﬂe@,

7(@ cakes not pmw’&/e&/ @ the Saskatoon Cluby but cut and served @ Suskatoon Club
staffwill be m@'ecz‘ to a §5.00 foer foerson cﬁmye

Final details and menu selection are :ﬂeciuiiﬂe/ for catered events fwo weeks pm’or to the
event. One entrée is JWﬂeyfe&/ for all farties. 9 a choice of two or more entrees is
rec;ueﬂ‘ep/ on a set meal there is an additional fee of §7.00 foer foerson cﬁmyeﬁ[
Minimum guarantees are reciuire;/ @ (12) noon, two business days forior to the event.
This number will be considered the minimum and is not m@'ecz‘ to reduction, The
member will be cﬁmyeﬁ/ for the ymmnfee&/ number or actual attendance, whichever is
greater. We will [repare and set for (10%) above the ﬂmmnfee/ number. Jf no
yuﬂmnfee is received ot the ﬂ/apm/armfe time, the 6)(ﬁ€0f6ﬁ/ attendance will be used as the

uarantee,

Food and/or éeuemye functions cancelled within (48) hours of the event will be
m@'ecf toa (25%) of ﬂnﬁci/mfea/ food revenue cﬁmye,

Failure to advise of event cancellation will be J'M@'ecfe/ to (50%) of anﬁcipafe/ food
revenue cﬁmye,

The Saskatoon Club will not be :ﬂejpom'ié/e for &/ﬂm&ge to or the loss of any articles left
in the Club forior to, ﬁ/{/ﬂ"iﬂﬂ, or fo//awinﬂ the function,

The member is m/aom‘ié[e for any ﬁ/mmge to the [rremises @ their guests, or
z’n/epen/enf contractors on their behalf, p/urii/y the time the frremises are under their

control,

9
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Signage must be of pmﬁm’onﬁ;/ natare and is vestricted to certain aveas of the Club,
ﬂe][acinﬂ, nm’ﬁi/y or taping of materials is pmﬁiéife&[

Use 0][ The Saskatoon Club name or /OﬂO n M/f/e:ﬂfz}'inj s /Jmﬁiéifeﬁ/ without /J:ﬂior
a/z/wom/ of the General Manager of the Club,

All [rices 7uofe&/ are foer frerson, unless otherwise noted, and are m@'ecz‘ fo cﬁanﬂe
without nofice,

The \S’mﬁﬂfoon Cluby reserves the @ﬁf to ﬁmw‘/e an alternative funcﬁan room best
suited for the group’s size, should the number of guests ﬂffemﬁ'ry the function differ
j;ﬂea@ from the O@ina/ number c;uofe&[

The member will assume fu// cost mﬁom’iﬁiﬁ'@ fmﬂ all Jpecm@ foa&/ and éevewye
/J:ﬂaﬁ/mfy Jfaeciﬁm@ ordered in for his/her function,

There will be an additional minimum labour cﬁmye of $50.00 for all functions in the
Main Dining Room where food and éeuemye sales are less than $100.00.

There will be an additional labour J'Wcﬁmye for all fanctions booked on statutory
ﬁaﬁ/ayy and éeyom/ the Club's ﬁoyz‘e&/ :ﬂejufmﬂ hours of operation. Events booked on
Sm‘mﬂ/ay where there is less than $500.00 in food and 561/%93 sales will be m@'ecf to
the ahove J'Mrcﬁmye, Events may be hooked on \S’Mm/ﬂy but are m@‘eaf to revenue
minimums and labour cﬁmyey,

In addition to I"Ejb{/m" meméemﬁip éi‘/ﬁry, the Club also accepts Visa, MasterCard,
American Exﬁreyy and the Interac Debit Card for fayment of food and éevemye

services,

19. Any services ﬁ:ﬂoui&/e&/ @ the Saskatoon Club staff outside of reﬂu/ar duties may he

subject to at §25.00 fee,
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Room
7]}@ rams

Full food and 5evemge service is available fﬁmgﬁom‘ the club.

Al rooms have access to both wireless and hardwired Internet
The club is also ca/mé/e of, pmw’aﬁnj video conﬁrencirg in most of our rooms to a maximum of
30 /730/7@. Our salons each have an audio/ visual board with a screen, whitebhoard and
fﬂ'pcﬁam‘ in them. We offer our members a wide array of alv equifiment either on
compﬁ'menfmy basis or fora nominal| fee.
This equipment includes: ﬁ/ijifa/ projectors, screens, TV, OVO, VCR Po@cam conference
pﬁone, 'Fﬁ'/ycﬁarf.v, Podiums and Mcro/yﬁone.v.
Additional equiment is accessible by request through Sharp’s Audio/ Visual
7P YAk | gh Sharp
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The Main ﬂinirg Room

The /myeff room in the éui/fﬁnﬂ , the main &ﬁm’ry room is caﬁaé/e of ﬁoyﬁnj ava-
riefy of events. 9 has the m@ dance floor in the 6ui/fénﬂ andis ﬂerﬁcz‘ for farties,
we/aﬁryy and anniversaries, 9tis also cafn ble of h osting that all’ imfortant meeting
or seminar. fqm’pfwf with a /mé/ic addpess system and wireless internet fo ensure
your message gets across.

The Main Floor Salons [ﬂ'jﬁf]
These 4 rooms are an exce//enfyefﬁry far those ﬁro&/ucﬁue é;ﬂméfmﬁ lunch, dinner
orall &/ﬁy meeﬁnjy.

Wﬂj’hi"OﬂWU'

Main Floor

Salon A
Maximum capacity
10
Boardroom J'effi@

Salon B
Maximum capacity
10
Boardroom yeffi@

Salom C
Maximum capacity
%
Boardroom yeffi@

Salom O
Maximum capacity
20
Boardroom setfing
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entrance

i The L'iémg
Main Floor Our most popa/m room, the L’iérmy is enhanced @ its /mye windows
ﬁ:ciry 215t Street and its warm walnut pane/irg. There is a classic
limestone ﬁreﬂ/ace cmﬂ/imenfe&/ @ original artwork and a e@anf wine
iﬁjﬁ/ay. Perfect for a husiness dinmer, ﬁwm@ event or intimate aéninﬂ
oceasion
Reception 75 /Jeoﬁ/e
Dinmer 48 /Jeoﬁ/e
gL‘,',neﬁ lce Windows ]‘chinﬂ north to 215t Street East
”?‘z’:ﬂep/ﬂce ’ {
|
|
|
| |
|
The Barr
Our most casual room, hoasting a /mye sereen television, a large
snooker table a@ﬁry back to the mr@ 1900 s and a dart board
This room is hooked /[or et/eninﬂ events on@ (restrictions do aﬁp@ )
as this room is for those who wish to escape the hublbub of their ij
fives,
Lower Floor
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'Llﬁﬁer £ourge

Rounds 48 ﬁeoﬁ/e
Theatre &5 f)ﬂop/e
Banquet 58 /)ﬂof)/e
Boardroom 30 ﬁeoﬁ/e
Recepﬁon 100 peoﬁﬁz

This room runs east to west ca ﬁfum’}y the
morniry sunise and the euem’rg sunset, It
has the mpaciz“y to érméoﬁ[ into two
J‘ﬂfmmfe rooms (maximum of 20 fzeof)/e
each) with a common center. This room is
ér@ﬁfﬂnﬁ/ m’@ with the /mye windows on
the west and east sides, its own bar and a f)u//

down screen on the west end,

Rounds
Theatre
ﬂamluef

Rece/;ﬁan

'\ The President's Room

With a /mjge boardroom table and comfortable leather
chairs for up tots, this room can exfmn/ (with the addition
of the Sanford room) to a maximum capacity of40 ﬁeaﬁfe
on rounds or éamluef tables,
President’s Room

24 peop/e
30 peopﬁ,’
32 peo/a/e
30 peaple

Sanford Room

Perfect for smaller groups
up to 6. This room has a
/a@e window and a
boardroom table

With Sanford
40 /)eop/e
nota ppﬁ cable
40 peopﬁ;

40 peo/)/e

Second Floor
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