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Heidelberg Haus

Banquet Menu - General Information

 Terms & Conditions

A signed confirmation contract stating your requirements

A $1000 deposit or 25% of the estimated total cost is required at the time of booking
The deposit will be applied to your invoice & the balance is due in full on the day of your event

All invoices are subject to a 15% gratuity charge (food & beverage) & 5% GST
Any tentative bookings will be held for a period of 48 hours only

The deposit is non refundable in the event of cancellation

We are the sole provider of food with the exception of wedding cake(s)

No outside catering permitted

We require that you contact us with your menu choice at least 14 days prior to your event

We require that you meet with us 14 days prior to your event to finalize your arrangements

We must be notified with the numbers of guests attending your function 7 days prior to event

You will be charged the for the guaranteed number guests

It is prohibited for guests to take alcohol off our premises

It is our policy to refuse bar service to individuals who appear intoxicated
Local fire regulations prohibit open flame candles from being used in any rooms

 Hall Capacity

Approximately 140 people with dance floor space

Approximately 170 people with no dance floor space

 Decorating

You are welcome to decorate your function room on the night prior or the day of your event

These times are subject to the availability & can be confirmed 7 days prior to your function

Standard round tables are used with a maximum seating of six (6) per table

Please remember to provide your own decorating materials and equipment

The use of staples/tacks or tape on the walls or ceiling is prohibited

Any damage caused will result in a minimum $250 charge for clean up/repair

A $50 non refundable damage deposit is required for broken glass & parking lot cleanup

Table numbers are provided
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General Information

 Liability

All personal items & equipment must be removed from all rooms at the end of the day unless the rooms
are reserved on  a 24 hour basis. A $100 minimum storage charge will apply for any items that you request
to be left in the rooms overnight. We do not accept liability for items left in any rooms on our premises.

 Linen Rental

Linen table cloths & napkin charges are $6 per table

 Audio Visual Equipment

Cordless microphone rental $50 + $50 damage deposit, CD player usage $50
Please inquire regarding additional equipment available

 Bar Service

The service of alcoholic beverages is subject to AGLC regulations with the inclusion of food only

We provides all Bartending Services

 Host Bar

Bartending fees are $18 per hour plus 4 hours for set up & cleaning

The host pays for consumption on a per drink basis

 Cash Bar

Bartending fees are $18 per hour plus 4 hours for set up & cleaning

Highballs $5.00, Domestic Beer $5.00, Imported Beer $5.00
House Wines (Glass) $6.00, Champagne (Glass) $5.00
Liqueurs $6.00, Soft Drinks $3.00, Juice $3.00
Corkage Bar

When supplying your own liquor, a permit must be obtained from AGLC & posted at the bar

There is a corkage fee of $11 per person (Wine $3.50, Pop/Juice $1.00)
Bartending fees are $18 per hour plus 4 hours for set up & cleaning

A corkage bar includes glassware, mix, ice & garnish
CORKAGE DOES NOT APPLY FOR CHRISTMAS FUNCTIONS
 Closing Times

Last call for alcohol 1:00 am

Music ends at 1:30 am
Building closes at 2 am
 Other Rentals

Table Skirts (Ivory, Green, Black & White) $125, Table Mirrors $2 per table

Extra color paper napkins - $0.50 each, Extra cloth napkins - $1.50 each
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Breakfast Menu

 Coffee Break

 Freshly Brewed Coffee $10 per carafe or $40 per urn

2% or Skim Milk, Hot Chocolate $6 per carafe

Juice (Orange, Apple, Cranberry, Clamato) $8 per pitcher

Soft Drinks $1.25 per can

Gerolsteiner Mineral Water $2.50 per bottle

 Buffet Breakfasts

Served with Orange Juice, Coffee/Tea

The Continental

Fresh Baked Croissants, Danishes, Muffins, Fresh Fruit

$12 per person

The Stampede

 Scrambled Eggs, Sausages, Bacon, Pan Fried Potatoes, Assorted Pastries, Fresh Fruit

$17 per person
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 Buffet Luncheons

All Lunch Buffets include Coffee/Tea, Crusty Rolls & Butter

The Light Luncheon

Soup of the Day

Fancy Open Face Sandwiches

Fresh Vegetable with Dill Dip

Assorted Desserts

$15 per person

The Bavarian

Bratwurst

Pan Fried Potatoes

Sauerkraut

Assorted Desserts

$18 per person

The VIP

Garden Greens with Balsamic Vinaigrette Dressing

Sautéed Chicken Breast in Mushroom Cream Sauce

Roasted Potatoes

Fresh Vegetables

Apple Strudel & Fruit Salad

$20 per person
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Punch

Non Alcoholic Bowl $35, Alcoholic Bowl $45
Champagne & Orange Juice Glass

$3.50 per person
Platters
Fancy Open-Faced Sandwiches on variety of Breads

$2 per piece

Seasonal Fruit Platter

$3.50 per person
Fruit & Cheese Platter

$5.25 per person

Market Fresh Vegetables & Herb Dip

$4.00 per person

 Cheese Platter

$4.75 per person
Pickle Tray including Gherkins, Cocktail Onions, Olives, Peppers, Baby Corn

$2.50 per person

Salads (Caesar, Green, Cucumber, Tomato, Coleslaw, Greek, Potato)

$30 - $50 per bowl

Cold Cuts

$1.75 per person

Assorted Desserts

$2.50 per person
Apple Strudel with Vanilla Sauce & Whipped Cream

$4.50 per person
Hors d’ Oeuvres

Hot Hors d'Oeuvres (per dozen)

Buffalo Wings $15, Devil's Meatballs $15
Dry Garlic Ribs $16, Mini Quiche $15, Deep Fried Breaded Shrimp $18,

Chicken Sate in Peanut Sauce $18, Beef Brochette in Peppercorn Sauce $18
Cold Hors d'Oeuvres

Jumbo Prawn Platter with Cocktail Sauce (90 pieces) $150

Dressed Whole Atlantic Salmon with Garnish $160
Soup

Homemade Soup with Crusty Rolls & Butter (per 20 people) Please Inquire
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Buffets Dinners

Minimum 50 People

If there are any items that you would like but are not listed here, please feel free to ask

Choice of Meat

Baked Virginia Ham $26
Sautéed Chicken Breast in Mushroom Cream Sauce $27
Jägerschnitzel $27
Traditional Pork Roast $27
Traditional Roast Beef $27
Carved Sirloin of Beef $29
Alberta Prime Rib of Beef $32
Additional Hot Entrees are $5 per person
Included with your Dinner of Choice

Roasted Potatoes

Fresh Vegetables

Choice of 3 Salads (Caesar, Green, Cucumber, Tomato, Coleslaw, Greek, Potato)

Crusty Rolls with Butter

Seasonal Fruit Salad

Assorted Pastries (Tortes, Strudel, Cakes)

Coffee & Tea

Sit Down Dinners
Minimum 50 People

Served with Roasted Potatoes & Fresh Vegetables

(If there are any items that you would like but are not listed here, please feel free to ask)

Salad

Fresh Garden Greens with Balsamic Vinaigrette

Traditional Caesar Salad

Choice of Main Course

Sautéed Chicken Breast in Mushroom Cream Sauce $28
Jägerschnitzel $28
Chicken Cordon Bleu $28
Sirloin of Beef $30
Alberta Prime Rib of Beef $34
Choice of Dessert

Apple Strudel with Vanilla Sauce & Whipped Cream

Cheesecake with Raspberry Sauce & Whipped Cream

(Please inquire regarding other specialty desserts)
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