
 
 

    

Phone: 403 893-3811  Fax: 403 893-3033   Email: agm@elkwaterlakelodge.com 

www.elkwaterlakelodge.com 

Our banquet hall can accommodate up to 90 without a dance floor. 



 

 

Breakfast Buffets 

   Continental        $12.00 

     Chilled juices 

     Assorted cold cereals or granola and yogurt 

     Fresh seasonal fruit 

Choice of: 

      Assorted muffins and croissants  

      Bagels and cream cheese 

     Coffee and tea 
    

Hot Breakfast Minimum 20     $15.00 

     Chilled juices 

     Scrambled eggs 

     Hash browns 

     Fresh seasonal fruit 

     Choice of: 

      Pancakes or French Toast 

     Choice of 2: 

Ham, bacon or sausage 

     Coffee and tea  



 
 

 
 

A La Carte Coffee Break 

     Coffee thermos    $12 

     Herbal teas (per use)   $2.75 

     Assorted soft drinks   $2.50 

     Bottled water    $2.50 

     Assorted juices    $3.00 

     Fresh homemade muffins (12)  $25 

     Fresh homemade cookies (12)  $15 

     Granola bars (12)   $25.00 

     Kind Bars (Gluten free) (12)  $30.00 

     Assorted chips (per bag)  $2.00 

      



 

Lunch Buffets 

   Soup and Sandwich      $19.95 

     Choice of: 

      Broth or cream soup 

     Deli style sandwiches and wraps 

     Caesar and tossed salads 

     Pickle tray 

     Selection of squares 

     Coffee and tea 

 

 

 

   Deluxe Soup and Sandwich    $25.00 

     Choice of: 

      Broth or cream soup 

     Deli style sandwiches and wraps 

     Caesar, tossed and pasta salads 

     Pickle tray 

     Fresh seasonal fruit 

     Selection of squares 

     Coffee and tea 

 

 



 

 

Plated Luncheons  - Served in Restaurant ONLY  

   Burger Plate       $19.95 

   Choice of: 

    Chicken, beef or fish 

 

   Crispy Battered Fish OR Chicken Strips   $19.95 

 

   Rueben Sandwich       $19.95 

    

                           Swiss Chicken on Ciabatta                                          $24.99 

          (Crispy Chicken Tenders topped with marinara & swiss)         $24.99 

 

 

 

 

Choice of sides: Fries, Caesar salad or tossed salad.   

Chef’s choice of dessert  

Coffee and tea 

 

 



 
 

Dinner Buffets 

 Cypress Buffet      Minimum 30    $44.95 

   Fresh dinner rolls w/ butter 

   Pickle tray 

   Choice of 3: 

    Pasta salad 

    Potato salad 

    Tossed salad 

    Caesar salad 

   Choice of 2: 

    Roast Alberta beef with peppercorn au jus                 Chicken Cacciatore  

    Baked fish in white wine cream sauce                       Vegetables, Mushrooms, Baby Corn Au gratia 

    Chicken breast topped with a mushroom ragout sauce     Cannelloni Florentine 

    Apple glazed smoked ham                                    Basil Crusted Fish  

                                     Herb Poached Fish or Deli Steamed Fish                Chicken Roulade  

   Choice of 1: 

    Baby potatoes 

    Mashed potatoes 

    Rice Pilaf 

   Fresh seasonal vegetables 

    Chef’s choice of 2 desserts 

                                    Coffee and tea  



 

 Lakeshore Buffet     Minimum 50      $49.95 

     Fresh dinner rolls w/ butter 

     Fresh Vegetable Platter and dip 

     Pickle tray      

     Choice of 3: 

      Pasta salad 

      Potato salad 

      Tossed salad 

      Caesar salad 

Prime rib with rosemary red wine au jus 

Choice of 1: 

      Pan seared pork tenderloin w/apple chutney 

      Slice Pork Tenderloin Teriyaki 

                                                       Apple glazed smoked ham 

      Chicken breast topped with mushroom Ragout sauce 

      Baked fish in white wine cream sauce  

     Choice of 1: 

      Baby potatoes 

      Mashed potatoes 

      Rice pilaf 

     Fresh seasonal vegetables 

     Fresh seasonal fruit tray 

     Chef’s choice of 2 desserts  

                                                                   Coffee & Tea    



 
         

Plated Dinners – Maximum 30 people – Served in Restaurant ONLY  

    6 oz Prime Rib and Yorkshire pudding                  $37.95 

   6 oz New York Strip Loin                   $29.95 

   Chicken breast topped with a mushroom ragout sauce                $24.95 

   Pan seared pork tenderloin with apple chutney                 $24.95 

           Mediterranean Cod (Cod fillet topped w/ veggies in rich tomato & garlic sauce)           $24.95 

            Pork Steak Bourguignonne (Red wine, bacon & mushroom sauce over mashed potato)     $24.95              

 Vegetarian Choices:   Crepe Florentine                                                                                    $19.95  

                           Vegetable Au Gratin                                                                               $19.95    

                            

                           Served with: 

   Fresh dinner rolls w/ butter 

   Fresh seasonal vegetables 

   Choice of: 

    Tossed salad 

    Caesar salad  

   Choice of: 

    Baby potatoes 

    Mashed potatoes 

    Rice pilaf 

   Chicken Fettuccine Alfredo: Served with choice of salad, garlic Toast & Dessert     $19.95 

Chef’s choice of dessert 



 

Reception Trays 

   Charcuterie platter  

    Snack (12 people)      $80.00 

    Small (25 people)      $100.00 

    Large (50 people)      $160.00 

 

   Seasonal fruit tray w/ dip 

    Small (12 people)      $40.00 

    Large (25 people)      $60.00 

 

   Fresh Vegetables with dip 

    Small (12 people)      $35.00 

    Large (25 people)      $55.00 

    

   Deluxe cheese boards 

    Small (25 people)      $80.00 

    Large (50 people)      $160.00 

                            

                           Fancy square tray (per dozen)      $25.00 

 

Pair one of the two following items with either House Red or White bottle of wine  $40.00 

   Chocolate strawberries (6)      $18.95 

           Banana bread in dipped chocolate (3)     $16.95 



 
  

 

Banquet Hall Rental Whole day       $349.00/day plus GST 

 

Equipment Rentals 

   Microphone (wireless or corded)    $20.00/day 

   TV/DVD player      $25.00/day 

   LCD projector       $125.00/day 

   Fixed or portable screen      $20.00/day 

   Flip chart       $15.00/day 

    

Please reserve equipment when booking your function to ensure that there is adequate set up time available  

 

 

Bar Service 

   Premium liquor       $7.50 

   Cocktails       $6.50 

   Highballs       $6.50 

   Domestic beer       $6.50 

   Imported beer       $8.00 

   Soft drinks       $2.50 

   Assorted juices       $3.50 

   Bottled water       $2.50 

   9ox House Red or White Wine     $10.00 

 



 
 

Bartender Fee: A rate of $25/hour for a minimum of 3 hours is charged for bartending fees. 

Liquor service is to end by 12:30 am with banquet room being vacated by 1:00 am unless no noise complaints are made, then guests can remain 

in hall until 2:00 am. 

 

SOCAN Fees 

If outside entertainment is used, as per Tariff No. 8, the following fees will apply: 

 with dancing   $41.13 

 without dancing   $20.56 

 

Resound Fees 

Prices are as follows and apply unless you specifically mention you will not be having music of any sort: 

 with dancing   $18.51 

 without dancing   $9.25. 

 

To secure our facility for your function a $1000.00 deposit is required for rooms, catering and banquet facilities.  The deposit can be allotted 

against charges incurred by function. 

 

The Lodge offers both onsite and offsite catering options for your function. 

 

A 15% gratuity is added to the final invoice and prices are subject to change without notification.  A 10% setup fee of the deposit is charged 

to large functions over 20 people. 

 

We pride ourselves on our ability to make every event as productive, seamless and elegant as it can be. 

We look forward to working with you to ensure we exceed your expectations. 


