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10010 179 A Street  Edmonton AB T5S2T1 |  780 483  2255
Info@al imentskitchen.com |  www.al imentskitchen.com



Our tab le  menus  are  cra f t ed  for  groups  o f  20  gues t s  or  more .  For  groups  l e s s
than 20  gues t s ,  a  $5  surcharge  per  per son  wi l l  be  app l i ed  to  the  publ i shed
menu pr i ce

Bakery  basket  |  Butter  cro i s sants ,  muf f ins ,  
Sl i ced  f ru i t  d i sp lay  |  Seasonal  f ru i t s
Assorted  yogurts  
Stee l  cut  oatmeal  s tat ion  |  Brown sugar ,  honey ,  c innamon,
grano la ,  banana ch ips ,  toas ted  a lmonds ,  ra i s ins ,  c ranberr i e s
Milk -a lmond,  2%
Hard bo i l ed  cage- free  eggs
Chi l l ed  f ru i t  ju ices

A l l  b u f f e t s  i n c l u d e s  f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

C O N T I N E N T A L  B R E A K F A S T
2 1  P E R  P E R S O N

C O N T I N E N T A L  B R E A K F A S T
$  2 5  P E R  P E R S O N

Bakery  basket  |  Butter  cro i s sants ,  muf f ins ,  
Sl i ced  f ru i t  d i sp lay  |  Seasonal  f ru i t s
Scrambled  Eggs  |  Cheddar  Cheese  and Chives
Hash Brown
Country  Sty le  Pork  Sausage
Chi l l ed  f ru i t  ju ices

Add whi te  or  brown toas t  wi th  but ter  and f ru i t  pre serves  for  an  addi t ional  $2
per  per son



Our tab le  menus  are  cra f t ed  for  groups  o f  20  gues t s  or  more .  For  groups  l e s s
than 20  gues t s ,  a  $5  surcharge  per  per son  wi l l  be  app l i ed  to  the  publ i shed
menu pr i ce

A l l  b u f f e t s  i n c l u d e s  f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

E X E C U T I V E  B R E A K F A S T
2 8  P E R  P E R S O N

E N H A N C E D  B R E A K F A S T  B U F F E T  
6  P E R  P E R S O N

Eggs  Benedic t  |  poached  eggs ,  back  bacon ,  Eng l i sh  muf f in ,
Buttermi lk  pancake  |  syrup  & fru i t  compote
Sausage ,  ch icken app le  
Sausage ,  chor izo  
Bacon,  peameal

Add whi te  or  brown toas t  wi th  but ter  and f ru i t  pre serves  for  an  addi t ional  $2
per  per son

Bakery  basket  |  Butter  cro i s sants ,  muf f ins ,  
Sl i ced  f ru i t  d i sp lay  |  Seasonal  f ru i t s
Scrambled  Eggs  |  Cheddar  Cheese  and Chives  
Hash Brown
Country  Sty le  Pork  Sausage
Maple  smoked bacon
Chi l l ed  f ru i t  ju ices



10010 179 A Street  Edmonton AB T5S2T1 |  780 483  2255
Info@al imentskitchen.com |  www.al imentskitchen.com



Our tab le  menus  are  cra f t ed  for  groups  o f  15  gues t s  or  more .  For  groups  l e s s
than 15  gues t s ,  a  $5  surcharge  per  per son  wi l l  be  app l i ed  to  the  publ i shed
menu pr i ce

S A L A D  ( C H O O S E  T W O )

Art i san  spr ing  mix  and seasonal  r ibbon vege tab le s  wi th  as sor ted
dres s ing
Kale  and romaine  Caesar  wi th  condiments
Pasta  sa lad  wi th  roas ted  herb  vege tab le
Greek  s ty l e  qu inoa  sa lad
Tradi t ional  potato  sa lad  wi th  bacon

S A N D W I C H  ( C H O O S E  T H R E E )

A l l  b u f f e t s  i n c l u d e s   f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

Turkey Sandwich  ( c ranberry  mayo l e t tuce ,  tomato  swis s  cheese
on  hoag ie  bun)
Egg sa lad  sandwich  on  a  br ioche  bun
Warm Roast  Bee f  sandwich  (horseradi sh  mayo ,  cheddar  cheese ,
caramel i zed  onion  Pick l e s  on  a  hoag ie  Bun)
Ham and cheddar  cheese  sandwich  ( l e t tuce  , tomato ,  mustard
mayo on  a  s l i c ed  bread)
Tuna sandwich  (d i l l ,  l emon,  mayonnai se ,  s l i c ed  cucumber)
Mediterranean vegetable  wrap  ( s easonal  roas ted  vege tab le s
wi th  ba l samic  g laze ,  hummus ,  and tor t i l la  wrap)

French  Fr i e s

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

T H E  S A N D W I C H  B A R
2 9  P E R  P E R S O N

D E S S S E R T S
che f s  cho ice  o f  de s ser t  squares
seasonal  f r e sh  f ru i t  p lat ter



Our tab le  menus  are  cra f t ed  for  groups  o f  15  gues t s  or  more .  For  groups  l e s s
than 15  gues t s ,  a  $5  surcharge  per  per son  wi l l  be  app l i ed  to  the  publ i shed
menu pr i ce

Art i san spr ing  mix  |  s easonal  r ibbon vege tab le s  wi th  as sor ted
dres s ing

Kale  and romaine  Caesar  |  condiments

Gri l l ed  BBQ bee f  burgers ,  charred  ch icken breast ,  vegg ie
burgers  (on  request )   

Condiments :  h i ckory  smoked  bacon ,  sautéed  mushrooms ,  s l i c ed
p ick l e s ,  r ed  onions ,  green  l ea f  l e t tuce ,  tomatoes ,  farmhouse
cheddar  cheese ,  Swis s  cheese ,  ke tchup ,  mustard ,  r e l i sh ,
mayonnai se ,  br ioche  bun

French  Fr i e s

A l l  b u f f e t s  i n c l u d e s  f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

B U R G E R  B A R
3 2  P E R  P E R S O N

D E S S S E R T S
che f s  cho ice  o f  de s ser t  squares
seasonal  f r e sh  f ru i t  p lat ter



Our tab le  menus  are  cra f t ed  for  groups  o f  25  gues t s  or  more .  For  groups  l e s s
than 25  gues t s ,  a  $5  surcharge  per  per son  wi l l  be  app l i ed  to  the  publ i shed
menu pr i ce

A l l  b u f f e t s  i n c l u d e s  f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

Spinach  sa lad ,  goat  cheese ,  mandar in  walnut ,  sundr ied  tomato ,
oregano  v inaigre t t e
Greek  sa lad ,  tomato ,  peppers ,  cucumber ,  f e ta  cheese ,  greek
dres s ing

Mediterranean Roast  Chicken
Moroccan s ty le  lamb s tew
Cumin in fused  cous  cous  wi th  vegetab le s
green  beans  wi th  s l i c ed  a lmonds

che f s  cho ice  o f  des ser t  squares
seasonal  f re sh  f ru i t  p lat ter

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

S A V O R  T H E  M E D I T E R R A N E A N
3 9  P E R  P E R S O N



Our tab le  menus  are  cra f t ed  for  groups  o f  25  gues t s  or  more .  For  groups  l e s s
than 25  gues t s ,  a  $5  surcharge  per  per son  wi l l  be  app l i ed  to  the  publ i shed
menu pr i ce

A l l  b u f f e t s  i n c l u d e s  f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

Hot  and sour  soup ,  th in ly  s l i c ed  As ian vege tab le s ,  sh i take
mushrooms ,  ch icken  broth ,  to fu  

Chow Mein  noodle  sa lad ,  be l l  pepper ,  carrot ,  ch i l i  soy  dre s s ing
Spinach  sa lad ,  sautéed  mushrooms ,  roas ted  zucch in i ,  s e same
vinaigre t t e  

Ter iyaki  ch icken  with  brocco l i
Ginger  bee f  wi th  b l i s t ered  green  beans  
Egg  f r i ed  r i ce  
Vegetab le  s t i r - f ry  

che f s  cho ice  o f  de s ser t  squares
seasonal  f r e sh  f ru i t  p lat ter

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

T H E  G R E A T  W A L L  F E A S T
4 2  P E R  P E R S O N



10010 179 A Street  Edmonton AB T5S2T1 |  780 483  2255
Info@al imentskitchen.com |  www.al imentskitchen.com



M e n u s  a r e  d e s i g n e d  f o r  a  t h r e e - c o u r s e  d i n n e r
P l e a s e  s e l e c t  a  s t a r t e r ,  a n  e n t r é e  &  a  d e s s e r t

 

A L I M E N T S  P L A T E D  D I N N E R
 

S O U P  O R  S A L A D  S E L E C T I O N  ( C H O O S E  O N E )
 
S O U P
 
P o t a t o  &  l e e k  s o u p  ( V G )  |  o l i v e  o i l ,  p a r m e s a n  c r o u t o n
C r e a m  o f  m u s h r o o m  s o u p  ( V G ) |  s o u r  d o u g h
P i n t o  b e a n  s o u p  ( V )  ( V G )  | g r i l l e d  b r e a d
S e a f o o d  b i s q u e  |  g a r l i c  b r e a d
 

S A L A D

C a e s a r  | b a b y  r o m a i n e ,  s h a v e d  p a r m e s a n ,  b r i o c h e  c r o u t o n ,
C a e s a r  d r e s s i n g

H e i r l o o m  t o m a t o  &  f r e s h  m o z z a r e l l a  c h e e s e  |  p e t i t e  g r e e n s ,
w a t e r m e l o n ,  t r u f f l e  s h a v i n g s ,  w h i t e  b a l s a m i c  g l a z e

R o a s t e d  b e e t  |  c i t r u s  h o n e y  G r e e k  y o g u r t ,  a p p l e s ,  b r a i s e d
f e n n e l ,  b a b y  k a l e ,  p i s t a c h i o ,  a n d  w h i t e  b a l s a m i c

C r i s p  &  c l e a n  g r e e n s  ( G F )  |  b a b y  l e t t u c e ,  s u n f l o w e r  s p r o u t s ,
g o a t  c h e e s e ,  p e a r ,  r a d i s h e s ,  p i c k l e d  o n i o n ,  k a l a m a t a  o l i v e s

A r u g u l a  p a r m e s a n  p r o s c i u t t o  |  w a t e r m e l o n ,  c a n d i e d  w a l n u t s ,
c h e r r y  t o m a t o ,  c u c u m b e r  ,  b a l s a m i c  g l a z e ,  &  l e m o n  b a l m
 

A l l  p l a t e d  d i n n e r  i n c l u d e s  b r e a d  &  b u t t e r  |  f r e s h l y  b r e w e d  c o f f e e ,
d e c a f f e i n a t e d  c o f f e e  |  s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .



Up to  three  entrée s  may be  s e l ec ted  for  a  p lated  meal .  When se l ec t ing
mult ip l e  entrée s ,  the  h ighes t  pr i ced  entrée  wi l l  prevai l  for  a l l  s e l ec ted
entree s .  Choice  menu must  be  prov ided  two weeks  pr ior  to  event  date

E N T R E E  S E L E C T I O N  ( C H O O S E  O N E )

C H I C K E N
8oz  f ree  run ch icken  supreme (GF)  |  whipped
potato ,  s easonal  vege tab le ,  brandy peppercorn
cream

S E A F O O D

A l l  p l a t e d  d i n n e r  i n c l u d e s  b r e a d  &  b u t t e r  |  f r e s h l y  b r e w e d  c o f f e e ,
d e c a f f e i n a t e d  c o f f e e  |  s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

gr i l l ed  at lant i c  sa lmon (GF)  |  mushroom r i so t to ,
asparagus ,  tha i  r ed  curry  sauce  

B E E F
8oz  AAA s i r lo in  (GF)  |  three  cheese  grat in
potatoes ,  roas ted  carrot s ,  r ed  wine  demi

P O R K
Ju icy  pork  chop  |  gar l i c  herb  crus t ,  Di jon
mustard  gravy ,  but tered  s easonal  vege tab le ,
Mashed  Potato

V E G E T A R I A N
Mushroom Ravio l i  (VG)  |  pe s to  cream sauce
Ye l low Rice  (GF)  (V)  (VG) |  mixed  vege tab le  red
thai  coconut  curry

3 C O U R S E  |  4 C O U R S E

4 8   |   5 4

5 3   |   5 9

5 8   |   6 4

4 8   |   5 4

4 0   |   4 4
4 0   |   4 4

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .



(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian

D E S S E R T  S E L E C T I O N  ( C H O O S E  O N E )

W a r m  b r e a d  &  b u t t e r  p u d d i n g  |  v a n i l l a  i c e  c r e a m ,  p i s t a c h i o

W a r m  h o m e  m a d e  b r o w n i e  |  v a n i l l a  i c e  c r e a m  c h o c o l a t e  s a u c e

T r i p l e  c h o c o l a t e  m o u s s e  |  F r u i t  c o m p o t e  

S t r a w b e r r y  s h o r t  c a k e  |  f r u i t  c o m p o t e

C a n d y  c a n e  m o u s s e  ( G F )  |  f r u i t  c o m p o t e

All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service
charge (currently  18%)  & GST (currently  5%) .



Two entrée  se l ec t ion  46  per  person |  Three  entrée  se l ec t ion  54  per
person  Four  entrée  se l ec t ion  62  per  person

S O U P  ( C H O O S E  O N E )
Caramel i zed  onion  and mushroom bi sque  (VG,GF)
Leeks  and asparagus  wi th  herb  croutons  and cream (VG,GF)
French  onion  
Chicken  noodle  
Bee f  bar l ey

A C C O M P A N I M E N T S  ( C H O O S E  T W O )

A l l  b u f f e t s  i n c l u d e s  f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

Sea  sa l t  and herb  roas ted  baby potatoes  (VG,GF)
Basmat i  r i ce  p i la f  (V,VG,GF)
She l l  pas ta  wi th  gar l i c  bours in  cream (VG)
Gar l i c  mashed  potatoes  (VG,GF)
Roasted  s easonal  vege tab le s  (VG,GF)
Carrot  and green  Peas  (VG,GF)
Green  Beans  wi th  roas ted  a lmonds  (VG,GF)
Sautéed  Brusse l  sprouts  wi th  onions  & roas ted  peanuts  (GF,
VG)

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

F E A S T  O F  F L A V O R S  D I N N E R  T A B L E



E N T R E E  ( C H O O S E  T W O )

A l l  b u f f e t s  i n c l u d e s  f r e s h l y  b r e w e d  c o f f e e ,  d e c a f f e i n a t e d  c o f f e e  |
s e l e c t i o n  o f  r e g u l a r  &  h e r b a l  t e a s

Tuscan ch icken breast  (GF)   
Creamy sun-dr i ed  tomato  sauce
Baked at lant i c  sa lmon  (GF)   
Red  tha i  coconut  curry  sauce
Roast  pork  lo in  (GF)  
Stuf f ed  wi th  f i g ,  maple  mustard  sauce
Top s i r lo in  bee f  s tew  |  
mushrooms  and guinnes s  beer
Alberta  brai sed  bee f  short  r ibs  (GF)
Bal samic  g lazed  caramel i zed  onions
Zesty  Lemon-Caper  Basa
Lemon caper  but ter

D E S S S E R T S
che f s  cho ice  o f  de s ser t  squares
seasonal  f r e sh  f ru i t  p lat ter

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

S A L A D S  ( C H O O S E  T W O )
Mixed greens  sa lad  (GF,  VG)
Assor ted  baby greens ,  carrot s ,  r ed  radi sh ,  pears ,
goat  cheese ,  pumpkin  seeds ,  a s sor ted  dre s s ings
Hearts  o f  romaine
Shaved  parmesan,  gar l i c  c routons ,  Caesar  dre s s ing
Garden Fresh  Pasta  Del ight  (VG)
pasta ,  roas ted  vege tab le s ,  pe s to ,  ba l samic  dre s s ing
Greek-Insp ired  Potato  Salad  (VG,GF)
Potato  sa lad  wi th  f e ta  cheese  and cucumber
Cornf ie ld  Harvest
Roasted  corn ,  ham,  b lack  beans ,  peppers ,  on ion ,  c i lantro
Marinated  tomato  & fresh  mozzare l la  (GF,  VG)
Arugula ,  o l ive s ,  f r e sh  mozzare l la ,  ba l samic  reduct ion



A P P E T I Z E R

Ages  0-3  compl imentary
Ages  4- 12  32  per  person

Vege tab le  crudi té  wi th  ranch  d ip

D E S S S E R T S

I ce  Cream (  choco late ,  vani l la ,  s t rawberry)

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

C H I L D R E N S  M E N U

E N T R E E  ( C H O O S E  O N E )

Mac and cheese

Cr i spy  ch icken  t enders  wi th  f r i e s

Cheese  p i zza



10010 179 A Street  Edmonton AB T5S2T1 |  780 483  2255
Info@al imentskitchen.com |  www.al imentskitchen.com



 6 . 0 0       7 . 0 0
 7 . 0 0       8 . 0 0
 6 . 0 0       7 . 0 0
 7 . 0 0       8 . 0 0
 7 . 0 0       8 . 0 0
 7 . 0 0       8 . 0 0
 7 . 0 0       8 . 0 0
2 5 . 0 0     2 8 . 0 0
 2 . 0 0       3 . 0 0
 4 . 0 0       5 . 0 0

Standard Brands  
Premium Brands  
Domest i c  Beers
Import  & Regional  Craf t  Beers
Coolers
House  Wine  
Liqueurs
Wine  by  the  Bott l e  (House)
Sof t  Dr inks  |  ju i ce  |  bot t l ed  water
Non -Alcohol i c  Beer

H O S T   C A S H

Bartender  Fee :  $35/hr .  |  minimum of  4  hours  each
1  bartender  per  up  to  100  gues t s  ( cash  bar )  |  
Cash ier  Fee :  $25/cash ier  ( 1  cash ier  per  100  gues t s )

B A R T E N D E R  /  C A S H I E R  F E E

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

S T A N D A R D  L I Q U O R  I N C L U D E S :  1 o z
A b s o l u t ,  B a c a r d i  S u p e r i o r ,  C a p t a i n  M o r g a n  S p i c e ,  T a n q u e r a y ,
Maker ' s  Mark ,   Canadian Club ,  Jo se  Cuervo ,  
PREMIUM LIQUOR INCLUDES:  1oz
Grey Goose ,  App le ton  Estate ,  Bombay Sapphire ,  Glenf idd ich  ( 12
years  o ld ) ,  Crown Royal ,  Johnny Walker  B lack  Labe l ,
LIQUOR INCLUDES:  1oz
Bai l eys ,  Kahlua ,  Jägermei s t er ,  Amaret to
DOMESTIC BEER:  341ml
Budwei ser ,  Canadian ,  Alexander  Ke i th ' s ,  Coors  L ight
IMPORTED BEER:  330ml
Corona Light ,  Corona,  Heineken
COOLERS:  330m l
Smirnof f  I ce



100% SMOKE FREE POLICY
At Days  Inn West  Banquet s ,  Smoking  o f  any k ind ,  inc luding  c igare t t e s ,  c i gars ,
e -c igare t t e s ,  and other  vap ing  dev ice s ,  i s  s t r i c t ly  prohib i t ed  ins ide  a l l  areas  o f
the  venue ,  inc luding  meet ing  rooms ,  event  spaces ,  r e s t rooms ,  ha l lways ,  and
any other  enc losed  areas .  Whi l e  we  s t r ive  to  mainta in  a  smoke- f ree
environment  throughout  our  proper ty ,  we  may des ignate  spec i f i c  outdoor  areas
for  smoking .  P lease  check  wi th  venue  s ta f f  upon arr iva l  for  in format ion  on
these  areas ,  i f  avai lab le .  Thi s  po l i cy  app l i e s  to  a l l  gues t s ,  employees ,  and
contractors .  We ask  that  you re spec t  the  hea l th  and sa fe ty  o f  o thers  by
adher ing  to  the  smoke- f ree  po l i cy .

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

DECORATIONS
The c l i ent  i s  r e spons ib l e  for  ensur ing  that  the i r  decorat ions  are  ins ta l l ed  and
removed by  the  des ignated  t ime ,  and that  they  comply  wi th  a l l  venue  po l i c i e s .
The  hote l  i s  not  l iab le  for  any damage  to  th i rd-party  decorat ions  or  i t ems
brought  into  the  venue .  Al l  decorat ions  must  be  approved  by  our  event
coord inator  pr ior  to  ins ta l la t ion .  Thi s  ensures  that  they  a l ign  wi th  sa fe ty
s tandards  and venue  guide l ines .  Confe t t i ,  g l i t t er ,  or  any smal l  part i c l e s  open
f lames ,  adhes ive  mater ia l s  that  may damage  wal l s ,  f l oor s ,  or  furni ture  are  not
permit ted  in  the  venue

OUTSIDE FOOD & BEVERAGE
All  food  & beverages  s erved  at  funct ions  as soc iated  wi th  the  event  must  be
provided ,  prepared ,  & served  by  hote l  banquet  k i t chen ,  & must  be  consumed
on hote l  premise s ,  wi th  the  except ion  o f  spec ia l ty  i t ems  that  require  pr ior
approval .  I f  you wish  to  br ing  an  outs ide  caterer ,  p l ease  d i s cus s  th i s  wi th  our
event  coord inator .  Addi t ional  f e e s  and requirements  may app ly ,  inc luding
provid ing  proo f  o f  proper  insurance  and hea l th  cer t i f i cat ions .

SPECIALIZED MENU
The Event  Management  Team & our  Execut ive  Chef  wi l l  be  p l eased  to  as s i s t
in  o f f er ing  a  ta i lored  d in ing  exper i ence  to  su i t  the  unique  needs  o f  your  event .
Whether  you ’ re  cater ing  to  spec i f i c  d i e tary  requirements  or  look ing  for  a
cus tom menu to  enhance  your  event ,  we  are  happy to  work  wi th  you to  create
the  per f ec t  s e l ec t ion .



LIQUOR LAWS & REGULATIONS
For  events  wi th  a l coho l ,  we  o f f er  cus tomized  beverage  packages  that  can
inc lude  beer ,  wine ,  and sp i r i t s .  Packages  can be  ta i lored  to  your  pre f erences
and budget .  Al l  a l coho l i c  beverages  must  be  prov ided  by  Days  Inn .  We are
l i c ensed  to  s erve  a l coho l  in  accordance  wi th  loca l  laws .  Outs ide  a l coho l  i s
s t r i c t ly  prohib i t ed  unle s s  a  spec ia l  except ion  i s  made  wi th  pr ior  approval .  I f
you wish  to  s erve  a l coho l  out s ide  o f  the  venue ' s  s tandard  o f f er ings ,  addi t ional
f ee s  and condi t ions  may app ly .  I f  an  except ion  i s  made  for  out s ide  beverages  ,
a  corkage  f ee  wi l l  app ly .  The  f ee  wi l l  be  based  on  the  number  o f  bot t l e s  or  the
vo lume o f  a l coho l  brought  into  the  venue .  P lease  d i s cus s  th i s  wi th  our  t eam
for  spec i f i c  pr i c ing .

(GF)-Gluten Free  |  (DF)-Dairy  Free  |  (V)-Vegan |  (VG)-Vegetarian
All  food,  beverage ,  & event  services  are  subject  to  a  taxable  service

charge (currently  18%)  & GST (currently  5%) .

BANQUET/EVENT GUARANTEE
A f ina l  guaranteed  gues t  count  must  be  prov ided  to  Days  Inn no  la ter  than 3
work ing  days  be fore  your  event .  Thi s  number  wi l l  be  used  for  food  preparat ion
and s ta f f ing  purpose s .Any increase  in  gues t  count  made  a f t er  the  guarantee
deadl ine  wi l l  be  accommodated  based  on  avai lab i l i ty .  Addi t ional  charges  may
apply  i f  the  number  exceeds  the  or ig ina l  e s t imate .

MEETING SPACE
The hote l  r e serves  the  r ight  to  change  room locat ions  spec i f i ed  in  your
contract  should  your  at tendance  change  or  as  deemed neces sary  by  the  hote l .
Al l  the  meet ing  spaces  wi l l  be  s e t  up  accord ing  to  the  agreed  layout  and
spec i f i cat ions .  Changes  to  the  s e tup  may incur  addi t ional  charges  i f  r eques ted
on the  day o f  the  event .  

SOCAN & RE:SOUND FEE
All  funct ions  where  mus ic  i s  part  o f  the  enter ta inment  are  sub jec t  to  the
soc i e ty  o f  composer s ,  authors  & mus ic  publ i sher s  o f  Canada (SOCAN) & RE
RE-SOUND) mus ic  tar i f f  f e e s .

SERVICE CHARGE & SALES TAX
All  Food ,  Beverage  & Meet ing  Room Renta l  i s  sub jec ted  to  a  20% serv ice
charge  and 5% GST.  Al l  audio  v i sua l  i t ems  are  sub jec ted  to  a  20% charge  for
se t  up/ tear  down,  on  - s i t e  s i t e  support  and 5% GST.


