All prices do not include GST or 18% service charge. All Packages and Buffet Dinners are subject to a 15 person minimum.

Plated Dinner Option
STARTERS

* Fresh baked rolls and butter
Choice of:
* Organic mix greens topped with cucumber and cherry tomato
* Roasted tomato and red pepper bisque

MAIN

* Grilled chicken supreme topped with a forest mushroom cognac sauce, served with seasonal
vegetables, herbed roasted mini potato or rice pilaf *Baron of beef add on + $9.00 per person

DESSERT

* Coffee and tea service
Choice of:
* New York style cheesecake topped with a berry compote
* Triple chocolate cake

Buffet Dinner Option
STARTERS

* Fresh baked rolls and butter
* House salad with an assortment of dressing
* Caesar salad
* Vegetable crudité with dip

MAINS

* Seasonal vegetable
* Herbed roasted mini potato or vegetable rice pilaf
* Penne pasta, marinara sauce, julienne vegetable and baby spinach
* Grilled chicken breast topped with a leek and mushroom au jus

DESSERT

* Coffee and tea service
* Chef's choice of dessert

All prices do not include GST or 18% service charge. All Packages and Buffet Dinners are subject to a 15 person minimum.

Wedding Menu + A la Carte
INDIAN INSPIRED WEDDING MENU / per person ............................................. $ 52
APPETIZERS
* Garlic Naan Bread
* Mint Chutney
* Raita (veg or bondi)

SALADS
* Cucumber Salad
* Greek Salad
* Vegetable Chickpea Salad

PROTEINS choice of two proteins
* Butter Chicken
* Chicken Tikka Masala
* Lamb Rogan Josh
* Fish Curry

MAINS choice of two vegetarian options
* Peas Pulao
* Mix Vegetables
* Spicy Indian Dahl
* Aloo-gobi

DESSERT
* Gulab Jamun
* Kheer

COLD RECEPTION SELECTIONS

* Mini Vegetable Crudités / per person ................................................................................... $ 4
* Smoked B.C. Salmon Tartar, Fresh Dill, Shallots and Rice Wine / per dozen ......................... $ 27
* Bocconcini Cheese, Cherry Tomatoes, Fresh Basil and Aged Balsamic / per dozen ............. $ 27
* Olive Tapenade topped with Triple Crème Brie / per dozen .................................................. $ 27
* California Rolls / per dozen .................................................................................................. $ 27
* Smoke Canadian Fish in a Puff Pastry / per dozen ............................................................... $ 30

HOT RECEPTION SELECTIONS

* Vegetable Spring Roll with Red Wine Plum Sauce / per dozen ............................................. $ 28
* Spinach & Grilled Artichoke stuffed Mushroom Caps / per dozen ......................................... $ 28
* Mini Tonic Burger, House Made Alberta Pattie and Herbed Havarti / per dozen .................... $ 30
* Grilled Chicken Skewers / per dozen ................................................................................... $ 30
* Marinated Beef Skewers / per dozen ................................................................................... $ 30
* Vegetable Fitters with Tarragon Aioli / per dozen .................................................................. $ 30
* Smoky Pulled Pork Sliders, Sweet Onion Relish on a Brioche Bun / per dozen .................... $ 30
* Seafood Dumplings with Black Vinegar Chili Sauce / per dozen ........................................... $ 30
* Beef Wellingtons / per dozen ................................................................................................ $ 30

All prices do not include GST or 18% service charge. All Packages and Buffet Dinners are subject to a 15 person minimum.

Catering Beverage Menu
CASH BAR: For groups where individual guests purchase their own beverages. Cash prices
include all applicable charges and taxes.

HOST BAR: For groups where the host pays for all beverages. Host prices are subject to 18%
service charge and 5% GST. Charged on Consumption.

TABLE WINE RED

Two Oceans, Shiraz, South Africa .......................................................................................... $ 31
Bodega Norton, Barrel Select, Malbec, Argentina ................................................................... $ 35
Santa Carolina, Cabernet Sauvignon, Chili ............................................................................ $ 39
Portillo, Pinot Noir, Argentina ................................................................................................. $ 41

TABLE WINE WHITE

Two Oceans, Chardonnay, South Africa ................................................................................. $ 31
Ogio, Pinot Grigio, Italy .......................................................................................................... $ 34
McGuigan, Bin Series 7000, Chardonnay, Australia ............................................................... $ 38
Kim Crawford, Sauvignon Blanc, New Zealand ....................................................................... $ 40
* We also offer the entire Restaurant wine selection to choose from. Please ask your catering manager for more details.

BAR MENU							

HOST
Domestic Highball ............................................................................... $ 5.00
Premium Highball ................................................................................ $ 6.00
Premium Liqueurs ............................................................................... $ 6.00
Domestic Beer Bottles ......................................................................... $ 5.00
Import Beer & Coolers ......................................................................... $ 6.00
House Wine by the Glass ..................................................................... $ 5.75
Soft Drinks ........................................................................................... $ 2.50
Unlimited Soft Drinks ........................................................................... $ 4.00

CASH
................... $ 6.00
................... $ 7.00
................... $ 7.00
................... $ 6.00
................... $ 7.00
................... $ 6.75
................... $ 3.00

PUNCH SERVICE

Fruit Punch / per 40 servings ................................................................................................. $ 50
Liquor (Vodka) Punch / per 40 servings ............................................................................... $ 120
Sparkling Wine Punch / per 40 servings .............................................................................. $ 100

All prices do not include GST or 18% service charge. All Packages and Buffet Dinners are subject to a 15 person minimum.

Hotel Clique Venue Information
GUARANTEED NUMBERS

Hotel Clique Calgary Airport requires the Final Guaranteed Attendance for the number of guests
who will attend the function at least fourteen (14) business days prior to all food and/or beverage
functions. Hotel Clique cannot guarantee all items on the contract if there is more than a ten
(10%) percent variance from the original Expected Attendance guarantee. This count is not
subject to reduction. Should the Event Coordinator not receive the requested final guaranteed
attendance at least fourteen (14) business days prior to the commencement of the function, the
original expected attendance amount will be charged. Should your final guaranteed attendance
reflect a reduction of more than fifteen (15%) percent of the original expected attendance as
outlined on the Banquet Event Order, your party will be responsible to pay for eighty-five (85%)
percent of the original expected attendance. If additional meals are requested after the final
guaranteed attendance is given, please notify our Event & Meeting Coordinator immediately, and
we will make every effort to accommodate your request.

FOOD FACTS

All food and beverages that are served or consumed on the Hotel premises must be purchased
exclusively from Hotel Clique Calgary Airport. A final and complete menu must be submitted
to your Event Coordinator at least thiry (30) days prior to the commencement of the function.
Hotel Clique Calgary Airport reserves the right to make reasonable substitutions on the menus
to adjust for fluctuations in market prices and/or commodity shortages.

BEVERAGE SERVICE

Alcoholic beverages that are served on the Hotel premises (or elsewhere under Hotel Clique
Calgary Airport’s alcoholic beverage license) may only be dispensed by bartenders and servers
employed by Hotel Clique Calgary Airport. Hotel Clique Calgary Airport’s alcoholic beverage
license requires it to 1) request proper identification (photo ID) of any person who, in its judgment,
appears intoxicated or, 2) any person who appears to be under the age legal drinking age. Hotel
Clique Calgary Airport, as a licensee, is responsible for the administration of the sales and
service of alcoholic beverages in accordance with the Alberta Liquor Commission regulations.
It is a house policy; therefore, Hotel Clique Calgary Airport must supply all alcoholic beverages.

DIETARY RESTRICTIONS & ALLERGIES

We are pleased to accommodate dietary requirements and allergy meal requests where possible.
Please provide the requirements five (5) business days prior to the event with the final guarantees.
Please note our kitchen is not a nut free or allergen free environment. We make every effort to
accommodate requests, however we do not guarantee that our product has not come into
contact with allergens at some point within the food supply chain.

OUTSIDE FOOD SERVICE

Hotel Clique Calgary Airport does not permit outside food service to be brought into the premises.
Exceptions to this include: Wedding Cakes, Kosher meals and or desserts. A food waiver must
be filled out and signed and approved by Hotel Clique Calgary Airport.

DEPOSIT & PAYMENT REQUIREMENTS

The following payment schedule is required to guarantee your program: An initial non-refundable
deposit equal of $1000.00 is required to guarantee and secure your function date(s) and time(s).
The remaining balance shall be paid as follows: An additional payment equal to twenty-five
(25%) percent of the remaining contract price must be paid six (6) months prior to the function.
At three (3) months prior to function date, an additional twenty five (25%) percent of the contract
balance must be paid. The remaining balance of fifty (50%) percent of the contract price must
be paid at least fourteen (14) business days prior to the commencement of the function and may
be submitted with the final guaranteed attendance commitment. The initial deposit of $1000.00
is accepted by Hotel Clique as a non-refundable deposit. Failure to submit the initial deposit and
additional payments in a timely manner may result in cancellation of your function date(s) unless
other written arrangements are made in advance.

CANCELLATION POLICY

Event cancellations may only be made by the person whose name appears on the event
contract. If you need to cancel your function, you must call and speak directly with your Event
Coordinator, anytime Monday through Friday between the hours of 8:30 a.m. and 5:00 p.m.
Mountain Standard Time (MST). If the event is canceled within sixty (60) days of the function all
deposits paid will be forfeited. If the cancellation is made within thirty (30) days of the function
date one hundred (100%) of the contract price as outlined on the Banquet Event Order will be
forfeited. The hotel also reserves the right to cancel the event under circumstances that are
deemed a violation of hotel policies and procedures.

EVENT COORDINATION SCHEDULE

1. Initial coordination meeting, upon receipt of deposit
2. Second consultation six (6) months prior to even date
3. Final consultation thirty (30) days prior to event date
*Additional consultations with your Event Coordinator over and above this schedule can be
provided at a cost of $100.00 per consultation.

TAXES & SERVICE CHARGES

All functions are subject to 5% GST (Goods & Services Tax) and a Hotel Service Charge of 18%.
These items will be added, where applicable, to all banquet invoices. In addition, sales tax will
be added to all equipment rentals. Bar set-up fees, dance floor labor charges and room rental
charges are subject to 5% GST (Goods & Services Tax) and service charges.

RESPONSIBILITY FOR PERSONAL ITEMS

Hotel Clique Calgary Airport cannot be responsible for damage or loss of any articles or merchandise
left in the Hotel prior to, or following your function. Security arrangements should be made for all
merchandise or articles set-up prior to the planned function or left unattended at any time.

SECURITY

Hotel Clique Calgary Airport at its sole discretion may require your Group to provide licensed,
uniformed security personnel for social functions that exceed 75 persons in attendance at the
Group’s expense. Security personnel, if required, are retained to ensure the safety of both the
Group’s attendees as well as guests of the Hotel.

AUDIO VISUAL EQUIPMENT

A selection of audio/visual equipment and services are available on a rental basis from Hotel
Clique Calgary Airport. Orders may be placed with your Event Coordinator. While most of the
audio/visual equipment is readily available from Hotel Clique, some equipment may not be
available and will need to be ordered from outside sources. If audio/visual equipment for your
function is rented from an outside source, we require a forty-eight (48) hour cancellation notice
prior to the start of your function or you will be charged the full rental fees for this equipment.

PACKAGE RECEIVING AND/OR STORAGE

Hotel Clique Calgary Airport will accept packages within seventy-two (72) hours of the start
of your function. The Catering Department can recommend warehousing companies for large
shipments. Packages need to include the following information: 1) name of the group, 2) name of
company contact, 3) name of the “Event Coordinator”, 4) name of actual meeting, and 5) date(s)
of the actual function. At the conclusion of your set-up operation, all related equipment, crates,
boxes etc., must be removed from the premises and returned no later than the last day of the
scheduled function, otherwise a rental storage fee may be assessed. Hotel Clique accepts no
responsibility for stored items. No COD’s will be accepted.

SIGNAGE

Signs, banners, posters, or any other items may not be affixed to any walls, ceilings, or doors
without the express written consent of the Event Coordinator or Manager or his/her designee.
An additional labor fee may be assessed for hanging services.

OPEN FLAMES

The Alberta Fire Code prohibits the use of open flames in the following places:
* Processions
* Displays or as part of an act or entertainment if they constitute a fire hazard
* Public areas and buildings
* Certain care and detention facilities
Under approved circumstances, the Calgary Fire Department will permit a limited quantity of
open flames for display purposes. Requests must be submitted in writing a minimum of seven
working days prior to the event. If permitted, devices having open flames shall be securely
supported in non-combustible holders and shall be located or protected so as to prevent
accidental contact of the flame with combustible materials. The top of the flame must be a
minimum of 40 mm (1.5 inches) from the top lip of the device. If a device is shorter than 25 mm
(five inches), it must be raised and securely supported 100 mm (four inches) above the table
service. For more information, please call the Fire Prevention Bureau at 311 or 403.268.2489 if
calling from outside Calgary.

