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BILLING PRIVILEGES:  All new accounts must submit a completed Credit Application no less than 30 days prior to the

function. Once the application is approved by the Accounting Office, billing privileges will be set up. If billing privileges are
not approved, the booking must be guaranteed to a valid credit card.

DEPOSITS: For major bookings such as weddings, birthdays, Christmas parties and conventions, deposits are required to
confirm the booking. The deposit is NON-REFUNDABLE and the amount of the deposit will be deducted from the final invoice.
For weddings, an estimate will be done by the Catering Office ten days prior to the function at which time an additional
amount equal to 90% of the total invoice will be due.

PRICING:  All prices quoted are firm for a period of 90 days after which they may be subject to change.

GUARANTEE: In order to provide you with the best possible service, guarantees for meal functions are required by 12PM
THREE BUSINESS DAYS prior to your event. If the guaranteed number is not received, the billing will be made out for the
number of persons for which the function was originally booked, or the actual number in attendance, whichever is larger.

FUNCTION ROOMS: The hotel reserves the right to provide an alternate function room from that which is originally booked.
It is understood that the alternative room will still meet the necessary requirements of the client.

FOOD SERVICE: Due to Public Health Regulations, any food left over from functions in the banquet rooms cannot leave the

premises. With the exception of wedding cakes, the hotel does not allow food to be brought in from outside sources. [f this
policy is not adhered to, there will be a per person surcharge added to the invoice (+ gratuity + taxes).

GRATUITY, GST AND PST: All food, beverages and room rent are subject to gratuity, GST and PST. Prices do not include
these figures. NOTE: Gratuity is subject to GST and PST.

CANCELLATION:  In the event of cancellation less than three working days prior to the event, the customer will be invoiced
for the TOTAL $ AMOUNT OWED (food, beverages, room rent, audio visual, gratuity, taxes). The same conditions apply should
the client not show up for the event booked and fail to provide the Ramada Saskatoon with proper cancellation notification.

SECURITY: The hotel does not supply security personnel or accept liability for any loss or damage to goods stored prior to
arrival and during the stay.

SHIPPING, RECEIVING AND STORAGE. Materials and supplies may be shipped to the hotel one day prior to your function. All
material must be clearly marked and addressed with function date and name on each item. We reserve the right to charge a
handling and storage fee for materials delivered prior to the function date or remain in the hotel for pickup upon completion
of the event.

AUDIO VISUAL: All required audio visual equipment must be ordered in advance of your function. Any equipment

requirements not cancelled 24 hour prior to your function will be subject to regular rental charges. In the event equipment
is ordered on weekends, evenings or statutory holidays, an additional after-hours labour fee will be charged.

STATUTORY HOLIDAY BOOKINGS: When banquet functions are booked on a statutory holiday, the hotel reserves the right to
add an additional surcharge (plus gratuity and taxes).

RoYALTY FEES: SOCAN (Society of Composers, Authors, and Music Publishers of Canada; www.socan.ca))/ReSOUND have

imposed a tariff applicable to events which have music. Charges for this fee will be added to your invoice as follows:
SOCAN: $63.49; ReSOUND: $26.63

STEAK NIGHT POLICIES: A $100 deposit is required before pick-up of the tickets. The final numbers and full payment are
due THREE business days prior to the event. If the final payment is not received by the deadline, then the event will be can-
celled. The customer is not allowed to print their own tickets; they are provided by the Ramada Saskatoon.
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ot Hovae AV

Presentation:
Flip Chart Package - $25

F[ip Chart, Paper, Markers

White Board Package — $25

White Board, Markers, Eraser

Projector Package - $225

Projector, Screen, Extension Cord

Screen Rental:

Small - $50

Screen, AV table, Extension Cord

(Frontier, Pioneer, Harvest, Wheatland, Prairie)
Large - $75

Screen, AV table, Extension Cord

(Saskatchewan, Manitoba, Alberta, Diefenbaker,

Riel)

Audio Package:
Small: - $120
Uy to 125 People

Speakers, Wired Microp hone, Bluetooth

Accessible

Large: - $250 (2 large speakers with powered

su’owoofer, Audio mixer, 2 Wireless M'Lcrophone

Speakers, Mixer, Wired Microphone

Accessories:

USB Conference Speakerphone: -$100
4K USB Webcam -$75

Wireless Handheld Microphone: -$100
Wireless Headset Microphone: -$100

Ambient u]o[ighﬁng: -$100



Beverages

Coffee (regular/decaf) , Tea (regular/ herbal)........rsrsseirissssisisirsrsrsesissssssn $3.50/cup
Bottled Juice - Charged on CoNnSUMPHON.....ocvvcrvsvrcrsrsrsrsssrsssrsssissssssssssssssssssssssssssse $3.75 each
Bottled Water - Charged on cONSUMPHON.....ccvcrversvsrsrsessrsssissssssssesssssssssssisssssssssese $3.75 each
Bottled Soft Drinks - charged on coNSUMPHON....ocvcvsversvsrsrsrsrssrsssssssssssssssssssssssssne $3.75 each
Snacks
Fresh BARed MUFINS...vvveeverrrvsvsrsessessssssssssssessssssssssss s $4.00each
Assorted Mini Danish Pastries (2/PerSon)..e e omsmsmsessmsmssesmsonsesonsmssonsenne $4.75 each
Bagels (with cream cheese and PreServes)....... s $5.00 each
Dozen Assorted HomMemade COORIES........ovvvrmvnvrsvrssssssssssssssesssssssssssssssssssssssssssssssssses $22.75/dozen
Fresh Sliced SeaSonal FYUit............oowvvevreeresssersssesssesssessssssssessssessssesssssssssssssssssssssssssssssssssssnss $6.25/person
Fresh Vegetables (served with creamy herb dip).........rrseirsesrsssssssissssssssess $5.75/person
CINAINON RO oo $
Variety of Toast (White, Whole Wheat, Marble RYe) .......cccuuuvvwmvrrvsvrreseerssersssmesssssssssessssneses $
HOMEMAAE FIUIL TAVES .ovvvvvevveereeeseeeeeeeeeeeeececeeeeeeeesevesssssssessssssssssssssssssssssseesseseeeessssssssssssssssssssssnnns $

Themed Breaks

Health Break
Minimum 10 People™
Assorted chilled fruit juices, Nutrigrainor granola bars, fruit yogurt, fresh sliced seasonal fruit, coffee & tea.
$13.75/person
BagelBreak
Assorted bage[s with cream cheese, butter and preserves, ﬁresh sliced seasonal fmit, coﬁee & tea.
$12.75/person
Cookic Time
Assorted cookies (2/person), milk, coffee & tea.

$12.75/person

Aunt Ruth's Bannock Break
Fresh baked Bannock with butter & preserves, ﬁresh sliced seasonal ﬁfu'tt, coﬁee & tea.

$12.75/person
Scones

Fresh baked with housemade Saskatoon Berry Jam

$
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ALLMENUITEMS INCLUDE COFFEE, DECAF, REGULAR ANDHERBAL TEA

(bm‘mmz‘a/B@Zé[ » Assorted chilled fruit juices, fresh sliced seasonal fruit, fresh baked

muﬂins, mini Danish pastries, assorted preserves & butter.

$20.95/person

Sunrise BW Assorted chilled fruit juices, fresh sliced seasonal fruit, scrambled eggs, hash-

browns, variety of toast (white, whole wheat, marble rye) with preserves and butter and yowr

choice of one: bacon, ham or sau-sage.

$24.00/person

Prainie Blﬁlf Assorted chilled ﬁui’c Juices, ﬁfesh sliced seasonal fmit, Scrambled eggs, your
choice of one: pancakes or French toast; with butter & syrup andyour choice of one : bacon, ham

orsausage.

$22.25/person

*ENHANCEMENTS: BACON, HAM OR SAUSAGE $4/1TEM/PERSON

Deﬁoce BW%S’I‘ BW (Minimum 30 peop/e) Chilled fmi’c Juices, ﬁfesh sliced seasonal
fruit, fresh baked muffins, mini Danish pastries, preserves and butter. Scrambled

eggs, bacon, sausage and hashbrowns. Your choice of one: pancakes or French toast, served

with butter, syrup and strawberry topping.

$32.50/person

*ENHANCEMENTS: CARVED HONEY HAM $5/PERSON; YOGURT $3.25/
PERSON;FRITATA(UNFOLDED OMELETTE OR CRUSTLESS QUICHE $



Express Lunch

ALL MENU ITEMS INCLUDE COFFEE, DECAF, REGULAR AND HERBAL TEA AND ASSORTED MINI DESSERTS

X *AVAILABLEFROMTTAM TOZPMONLY**
Business Lunch Bl‘ﬁ[' » Chef’s soup of the day, a choice of pasta salad, fresh veggie
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salad rustic potato salad and relish tray.
Assorted sandwiches to include, roast beeﬁ twfkey, ham, pastrami, egg salad and chicken

salad. Served on a variety of breads.

$29.00/person

BwHVowOwn&mMc/z B{ﬁf Chef s soup of the day, a choice of pasta salad,
fresh veggie salad, rustic potato salad and relish tray.

Kaiser buns, bage [s and marble rye bread, roast ]oeeﬁ ’cwkey, ham, pastrami, egg salad
and chicken salad, whipped butter, sliced cheese, tomatoes, cucumbers, lettuce, mustard

and mayonnaise.

$28.25/person

Ramada Delwre Lunch

MENU INCLUDES COFFEE, DECAF, REGULAR AND HERBAL TEA AND CHEF'S ASSORTED DESSERTS

Deluxe bread basket/ butter, mixed greens with a variety of dressings, chef’ s selection of
two ﬁfesh salads, ﬁresh vegetab le tray with dip, fresh sliced seasonal ﬁmi’c, Chef s choice

of starch and vegetab e
Entree selections: (choice of one) :

BBQghicken; Sliced roast Ioeef with pan gravy; Sweet & sour meatballs; Herb
roasted chicken, herb Roasted pork loin.

$34.50/person
*EXTRAENTREESMAYBEADDED ON $5/ENTREE/PERSON



All Day Lighter Choice Menu

ALL MENU ITEMS INCLUDE COFFEE, DECAF, REGULAR AND HERBAL TEA AND ASSORTED MINI DESSERTS

Cusz‘onwrC/zo[sz_ﬁt : Fresh rolls and butter, mixed greens with a
variety of dress'mgs and chqﬁ s choice of dessert. Choice of one entrée:
Texas s’cyle chilli; Homemade [asagna; hearty beef stew or Chicken s’cir—ﬁy

with rice.
$28.25/person
Ukrainian B@léf: Fresh volls and butter, farmer sausage, cabbage rolls in

tomato sauce, cheddar and potato perogies with onions and sour

cream, and a ﬁfesh vegefalo e tray with variety of dip.
$30.25/person

Fasta Bzﬁf.’ Garlic focaccia bread, Caesar salad, chef’ s choice additional
fresh salad and shredded parmesan cheese.

CHOOSE ONE BAKED PASTA: Deep dish lasagna orravioli and marinara

sauce
CHOOSE ONE PASTA: Fettuccini, spaghetti or penne
CHOOSE ONE SAUCE: A[ﬁfedo, meat sauce or marinara
$28.25/person (MINIMUM 15 PEOPLE)



Plaled Kunek

ALL MENUTTEMS INCLUDE COFFEE, DECAF, REGULAR AND HERBAL TEA,, FRESH DINNER ROLLS,

FRESHGARDEN SALAD, CHEFS CHOICE OF DESSERT

Lemon 7Zznagon Breast 0](' Chicken: Grilled chicken breast with a citrus tarragon

cream sauce, accompanied with white and wild rice pilaf and ﬁ'esh seasonal vege-

tables.

$31.25/person
Boneless Roast Loin g('Poné. Juicy pork rubbed with thyme, rosemary and cori-

ander, topped with hunter sauce, accompanied with creamy wh'qoped potatoes and

fresh seasonal vegetables.
$30.50/person

Roast Bison
$/person

Roast Beef Demi Glazed:

$/person

ENHANCEMENT: CAESAR SALAD $2.50/PERSON



Business Dinner Buffet

ALL MENU ITEMS INCLUDE COFFEE, DECAF, REGULAR AND HERBAL TEA

%Wf/é

MINIMUM OF 20 PEOPLE

Business dinner #1: Deluxe buns and butter, mixed green salad with a
variety of dressings, chef s choice of two additional salads, ﬁfesh vegeta’o e
tray with dip, chef’s choice starch and vegetables and chef’s choice of
dessert.

Choice of one entrée: Herb roasted chicken; Sliced roast Ioeef with
peppercorn au jus :Herb roasted pork loin; Swedish meatballs in

mushroom sauce or sweet and sour meatballs
$36.50/person

*L{pgvade to roast ‘tvurkey and s‘cuﬁng ﬁnf an additional $2.75/person

ENHANCEMENT: ADD ADDITIONAL ENTREE FOR $5/PERSON/ ENTREE




Signature Dinner

MINIMUM OF 30 PEOPLE

Waf

MENU INCLUDES COFFEE, DECAF, REGULAR AND HERBAL TEA

CHEF'S ASSORTED DESSERT DISPLAY TO INCLUDE TORTES, PIES, DAINTIES AND CHEESECAKE.

Deluxe buns and butter, mixed green salad with a variety of dressings,
chef’ s choice o_f two seasonal salads, relish tray, ﬁresh vegeta]o[es with d'qo,
fresh sliced seasonal ﬁmi’t with domestic and imported cheeses, chef S
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choice of starch and vegetab les.

Entree selections: Chicken Florentine; Roasted chicken with chef s blend
of seasonings GF; Roasted ‘cwkey with herb and sage s‘cuﬁng,

cranberries and pan gravy; Slow roasted Canadian beef with red wine
demi glaze GF; Boneless pork loin roasted with thyme and rosemary,
served with Saskatoon ’oewy-sage s’cuﬁlng and hunter sauce; Swedish
meatballs in creamy mushroom sauce.

$41.75/person

Upgvade to C&VVGO[ IOEU"OVL Of’OG@ffOl"I $6.00/]O€YSO]’1

ENHANCEMENT: ADD ADDITIONAL ENTREE FOR $5/PERSON/ ENTREE
ADDITIONALENHANCEMENTS:
FARMER SAUSAGE WITH SAUERKRAUT; CABBAGE ROLLS IN TOMATO SAUCE; PEROGIESWITH ONIONSAND

SOUR CREAM
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Plaled

ALLMENUTTEMS INCLUDE COFFEE, DECAF, REGULAR AND HERBAL TEA, FRESH DINNER ROLLS,

FRESH GARDEN SALAD AND CHEF'S CHOICEOF DESSERT (Minimum 10 people).

Twaéq/w[z‘/z SWS[OW roasted twkey with a savoury sage dressing served with
orange-ginger cranbewy sauce and ﬁesh pan gravy. Accompanied with creamy whlpped

potatoes and seasonal vegetab les.

$40.95/person

Medliterranean Chicken: Grilled chicken breast s’cuﬁed with onions, mushrooms and
spinach, ’copped with a creamy Greek feta sauce. Served with rice and ﬁ'esh vegetables.

$39.95/person

Saskatoon Be77y/’0nél.0[n: Slow roasted boneless pork loin with rosemary and thyme,
served with Saskatoon bcwy and sage stuﬁcing and hunter sauce. Accompanies with baloy
creamer potatoes with herb gar[ic and ﬁfesh vege’ca]o [es.

$38.50/person

Lemon Dill Salmon: A ﬁfesh ﬁ“et served with a creamy lemon dill sauce. Accompanied
with white and wild rice pi[af and ﬁrcsh vege’cab les.

$46.00/person
Roast Sirloin ngeg" Slow roasted beef with gavﬁc and ﬁfesh herbs, served with horserad-

ish and peppercorn au jus. Accompanied with Ioa]oy creamer potatoes with herb

gar(ic and ﬁfesh vegetab les.

$40.95/person

Stuffed Peppers:



ONLY AVAILABLE FOR EVENTS WITH BAR SERVICE
RECOMMENDED ORDER 1S 25% OF DINNER NUMBERS MENU

INCLUDES COFFEE, DECAF, REGULAR AND HERBAL TEA
Sandwich Buffet: Dinner buns and butter, deli meats (includes

ham, roast beef, pastrami and smoked twkey), rustic potato
salad, ﬁfesh vegeta’o le tray with d'qo, assorted pick[e and olive

hfay, mustard and mayonnaise.

$21.95/person
Beg('onaBun: Dinner buns and butter, sliced beef and

horseradish, rustic potato salad, one additional ﬁresh salad ,
ﬁresh vegetab[e tray with dip and assorted pickle and olive
tray. .

$27.25/person

“Served from 8pm to 10:30pm only with bar service*



Gourmet Taco Bar: tl

[person

PoutineBar: Golden brown French ﬁfies with house made loeef gravy,

shredded mozzarella, ﬁfesh bacon bits, green onions and sauteed mush-
rooms. Choose one meat option: Spicy taco ’oeef;]u[ienne chicken; Ttalian

sausage; Texas style chilli or BBquHed povk.

$20.95/person



Hot Horsd’oeuvres

Beer Battered Shrimp - $28.25/dozen

Bacon Wrapped Scallops - $32.50/dozen

Thai Chicken Satay - $28.95/dozen

Asian Spring Rolls (pork) - $29.50/dozen

Roaster Chicken Wings (hot teriyaki, BBQ_or lemon pepper) -$26.95/dozen;Dry
Ribs with Cracked Black Pepper and Kosher Salt - $24.95/dozen

Beef Meatballs with Chipotle BBQ Sauce - $23.95/dozen

ColdHorsd’oeuvres

Tomato Bruschetta on Crostini with Balsamic Glaze - $19.95/dozen
Devilled Eggs - $19.95/dozen
Pickled Asparagus wrapped in Prosciutto -$22.95/dozen

Chili and Lime Poached Prawns with Dill Salsa Fresca on a Crostini - $25.95/dozen
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Bar,

Hotel Cash Bar

The hote | wil [pv ovideal [ iqu or, mix, ice, g[ asses, condiments  and bar tender(s)

Guest s wil | pur chase drinks ind ividual ly

Liquor (1 0z. serving) - $7.25; Premium Liquor (1 oz. serving) - $8.25; Domestic Beer - $7.25/can; Premium Beer -

$8.25/can; House Wine - $7.25/glass; House Red Wine - $36.25/bottle; House White Wine - $36.25/bottle;

Soﬁ Drinks - $3.00 each ; Comp[imentary Coﬁ%e and Tea Service.
HOST BAR

The same con ditions apply as for the hote | cash bar except the host will becharged

for the total amou nt of ( 'Lqu or and sof t drinks con sumed onthe guests.

SUBSIDIZED BAR
The host will subsid izea portion of the drink co st

(ie., the guest wil [ pay $3.00 and the host wil lpay the bal ance)
RAMADA SASKATOON BAR TIME POLICY

Last call 12:30am; Close 1am.
Note: If Liquor sakes do not exceed $400.00, a Bartender Fee of $20.00 per hour will apply
minimum of 5 hours,

YAl Servers and Bartending Staff are Serve it Right Certified in Accordance with SLGA Regulations

and Reserve the Rgrﬁf to Deny Service to Anyone.”





