
To Love, Laughter and 
Happily Ever After! 

 

2022 Wedding Package 



Congratulations On Your  

Engagement! 
We at the Ramada by Wyndham understand that every love story is truly unique and 

beautiful.  From intimate “I Do’s”  to  an all out affair, our Sales and Catering team will be 
with you every step of the way. Along with having a wide array of menu options and 11 
Banquet rooms, our staff are excited to support the happy couple as they begin the next 

chapter of their lives. 

 

Book a tour and/or consultation today. 

Please call; 

Jessica Erker, Catering Manager—306-665-8082 

Melissa Cote, Sales—306-665-6500 ext. 288 

Tianna Fisher, Banquet Manager—306-665-6500 ext 283 

 

Thank you for choosing the  

Ramada by Wyndham.  



Policies and Procedures 
Deposits: 

A deposit of $500 is required to confirm your booking. This amount will be deducted from your final invoice. Ten days   
prior to your event, 

 the amount of the remaining invoice will be due. Please note: all deposits are non-refundable in the event of a               
cancellation. 

                                          Pricing: 
   All prices quoted are valid for a period of 90 days; after which may be subject to change. 

                                         Gratuity: 
All food and beverages and room rental fees are subject to a 17% automatic gratuity as well as 5% GST                              
                                                and 6% PST. 

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

                                      Guarantee: 
To provide you with the best possible service, guarantees for meal functions are required by 12 noon, three working days 
prior to your event. If the guaranteed number is not received, the billing will be made out for the number of persons the 
event was originally booked for, or the actual number in attendance, whichever is greater. We prepare a food overage 

based on 5% based on the guaranteed number of guests. 

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. 

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 events which have music and dancing: 
$59.17 

SOCAN events which have music, but no dancing: 
$29.56 

RESOUND events which have music and dancing: 
$26.63 

RESOUND events which have music, but no 
dancing: $13.30 

http://www.socan.ca)/


All Inclusive Wedding Package 
Includes: 

Complimentary room rental for ceremony and reception 

Complimentary setup, linen, gift table, guest book table, cake table, staging for head table,               

white chair covers. 

Complimentary podium/ mic, screen and projector including all hookups 

Corkage and bartender fees 

SOCAN & RESOUND fees 

One Entrée dinner buffet 

Build your own sandwich late lunch 

Coffee service throughout the evening 

Complimentary romance package and jetted tub suite 

Complimentary gift opening room for the following day 

$65.95/ person 

*Based on a minimum of 50 Guests* 

*Price does not include tax and service charges. 



Romance Package 
 

 

Our Romance Package Includes: 

One Night’s Accommodation in an Elegant Corner Jacuzzi Suite with One King Sized Bed 

Fresh Flowers 

Chilled Bottle of Champagne  

(May be substituted with a non-alcoholic Cider) 

Your Choice of Breakfast  

(Available in Butler’s Restaurant or Delivered by Room Service) 

Special Gift from the Ramada Management Team 

 



Buffet Menu: 
Deluxe buns and butter, mixed green salad with a variety of dressings, chef’s choice of three seasonal salads, 
relish tray, fresh vegetables with dip, fresh sliced seasonal fruit with domestic and imported cheeses, chef’s 

choice of starch and vegetables. 

Entrée Selections: 
Mushroom wild rice encrusted chicken with Saskatoon berry au jus 

Roasted chicken with chef’s blend of seasonings GF 

Roasted chicken in a creamy Dijon sauce 

Roasted turkey with herb and sage stuffing, 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 berry-sage stuffing and hunter sauce 

Swedish meatballs in creamy mushroom sauce. 

 

Add an extra entrée for an additional $4/ item/ person 

Upgrade to a chef attended carved beef station for an additional $6/item/person 

Dessert: 
              Assorted Dessert Extravaganza to include Fruit Tarts, Chocolate Drizzled Cream Puffs, Assorted Cheesecakes, 

Tortes, Pies and Squares 



Extras: 
Hot Hors D’oeuvres: 

Beer Battered Shrimp  $24.95 /dozen 

Crab Cakes served with Citrus and Cilantro Aioli  $26.95 /dozen 

Bacon Wrapped Scallops  $26.95 /dozen 

Teriyaki Beef Brochettes  $23.95 /dozen 

Thai Chicken Satay   $26.95 /dozen 

Asian Spring Rolls (Pork)  $24.95 /dozen 

Roaster Chicken Wings (Hot Teriyaki, BBQ or Lemon Pepper)  $23.95 /dozen 

Dry Ribs with Cracked Black Pepper and Kosher Salt  $22.95 /dozen 

Beef Meatballs with Chipotle BBQ Sauce  $21.95 /dozen 

 

Cold Hors D’oeuvres: 
              Smoked Salmon Pinwheels with Cream Cheese, Dill and Capers  $20.95 /dozen 

Tomato Bruschetta on Crostini with Balsamic Glaze  $18.95 /dozen 

Devilled Eggs  $18.95 /dozen 

Pickled Asparagus wrapped in Prosciutto  $21.95 /dozen 

Prosciutto Wrapped Melon  $19.95 /dozen 

Chili and Lime Poached Prawns with Dill Salsa Fresca on a Crostini  $24.95 /dozen 



Bar Service 
Hotel Cash Bar 

The Hotel will provide all Liquor, Mix, Ice, Glassware, Condiments and Bartender(s).  

Guests will purchase drinks individually. 

 
 

 

 

 

 

 

 

 

 

 

 

The Liquor Consumption Tax and GST are included in the above prices. 

Note: If Liquor sales do not exceed $300.00, a Bartender fee of $75.00 will apply 

 
 

 

House Brands  

Liquor   $6.75 /Each 

Domestic Beer $6.75 /Bottle 

House Wine  $6.75 /Glass 

House Wine  $32.00 /Bottle 

Premium 

Liquor   $7.50 /Each 

Import Beer  $7.50 /Bottle 

Wine   $7.50 /Glass 

Wine   $34.00 /Bottle 

Liqueurs  $7.50 

Soft Drinks $3.00 /can 

Complimentary Coffee and Tea Station 

*All Servers and Bartending Staff are Serve it 

Right Certified in Accordance with SLGA Regu-

lations and Reserve the Right to Deny Service 

to Anyone* 



Bar Service 
Host Bar: 

The same conditions apply as for Hotel Cash Bars except the Host will be charged for the total 
amount of Liquor and Soft Drinks consumed by the Guests. Subject to 17% Gratuity. 

 
Permit Bar: 

A Permit Bar is when the convenor provides a “Valid SK Liquor Permit” and all Liquor for the 
event. 

Corkage and Bartender Charges Apply 

Corkage    $8.00 / Person 

Bartender Fee  $20.00 / Hour 

Ticket Seller Fee  $20.00 / Hour 

 

 

Subsidized Bars: 
The Host will Subsidize a portion of the drink cost (I.E., The guest will pay $3.00 and the Host will 

pay $3.25.  Host cost will be subject to 17% Gratuity). 

 

                 Ramada Saskatoon Bar Time Policy 
             Last call 12:30 am; Close 1 am  



Audio Visual Services 
 



Room Sizes: 
 

SECOND FLOOR RECEPTION ROOM BANQUET ONLY BANQUET & 

DANCE 

SIZE (FEET) CEILING HEIGHT THEATRE STYLE 

FRONTIER ROOM - - - 26x17 8’ - 

PIONEER ROOM - - - 36x17 8’ - 

WHEATLAND ROOM 40 32 - 36x17 8’ 35 

HERITAGE ROOM 40 32 - 36x17 8’ 30 

HARVEST ROOM 40 40 - 36x17 8’ 35 

PRAIRIE ROOM 50 40 - 36x17 8’ 40 

       

CONVENTION CENTRE       

MANITOBA ROOM 65 48 45 47x22 10’ 70 

ALBERTA ROOM 65 48 45 47x22 10’ 70 

SASKATCHEWAN ROOM 120 90 75 47x35 10’ 120 

RIEL ROOM 225 175 150 72x39 10’ 275 

DIEFENBAKER ROOM 350 320 275 80x50 10’ 400 


