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Thank you for considering The Sawmill Banquet and Catering Centre to host or
cater your very special event!

The following information will assist you to plan menus ranging from simple breakfasts
to elaborate dining experiences — at your location or ours. Read on and see how we
offer quality, variety, and value far beyond others in our field.

We can prepare any kind of meal to suit your appetite and budget — please don’t
hesitate to ask for our help to design a unique menu. We can accommodate dietary
restrictions, ethnic food, theme dinners, vegetarian meals and more.

For information on private room rentals at our Banquet Centre or Tom Goodchild’'s
Moose Factory, please visit our website at www.sawmillrestaurant.com or call us
directly to arrange a tour at your convenience.

We truly believe in the definition of the word ‘Cater’ (to supply what is required or
desired). By listening to your requirements and understanding your desires we build a
strong relationship with YOU our client. We are then able to fully ensure a perfect and
stress-free event each and every time!

Contact:
Paul Doucette ~ General Manager
Sawmill Banquet & Catering Centre
Telephone: (780) 468-4115 Facsimile: (780) 469-8123
Email: pdoucette@sawmillrestaurant.com

Please Note:
Prices are quoted per person, unless otherwise specified.
Prices herein are effective March 2010 and are subject to change without notice.

Sawmill Banquet & Catering Centre Tom Goodchild’s Moose Factory
3840 — 76 Avenue 4810 Calgary Trail South
Edmonton, AB T6B 3B9 Edmonton, AB T6H 5H5

Phone: (780) 468-4115 Fax: (780) 469-8123
www.sawmillrestaurant.com
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m Please allow us to recommend suggested quantities to order. Based on the
time of day that your event is scheduled for and the specific items chosen,
BAN l lET there will be natural variations in the amount your guests will consume.
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HOT APPETIZERS ~ Priced Per Dozen

Alberta Beef Skewers $26.95
Your Choice of: Teriyaki, Barbeque, or Caribbean Jerk Sauce

Alberta Beef Meatballs $11.95
Your Choice of: Mushroom Gravy or Barbeque Sauce

Beef Souvlaki with Tzatziki Sauce $24.95
Italian Sausage Rolls with Grainy Mustard Sauce $13.95
Pork Filled Chinese Pot Stickers $12.95
Bacon-Wrapped Scallops $15.95
Dry Boneless Garlic Ribs with Plum Sauce $12.95
Cajun Breaded Chicken Breast with Curry Mayonnaise $17.95
Chicken Skewers $23.95
Your Choice of: Teriyaki, Sweet Chilli, or Thai Peanut Sauce

Chicken Souvlaki with Tzatziki Sauce $23.95
Chicken Quesadilla with Salsa Ranch Dip $15.95
Chicken Wings $12.95

Your Choice of: Barbeque, Red Hot, Teriyaki, Sweet Chilli,
Honey-Garlic, and Salt & Pepper

Cocktaill Event Menu

(Minimum Order: 20 People OR $150.00 VALUE, Minimum Notice: 48 hours)

Coconut Breaded Prawns with Zesty Lime Dip $17.95
Wonton Prawns with Sweet Chilli Sauce $18.95
Flaming Sambuca Prawns $19.95
Garlic Whiskey Prawns $19.95
Grilled Shrimp with Garlic Aioli $19.95
Crab Cakes with Remoulade Sauce $17.95
Crispy Potato Skins $13.95
Your Choice of: Chilli & Cheese or Spicy Seafood Melt

Assorted Variety of Baked Mini-Quiche $12.95
Spinach and Feta Cheese Filled Spanikopita $13.95
Vegetarian Quesadilla with Salsa Ranch Dip $12.95
Oriental Green Onion Cakes $12.95
Stuffed Jalapenos with Sour Cream Salsa $13.95
Thai Spring Rolls with Sweet Chilli Sauce $14.95
Smothered Mushroom Melt (Priced Per Pan ~ 20-25 Servings) $27.95

Your Choice of: Three-Cheese & Herbs, Seafood Blended,
Italian Sausage, and Cajun Chicken.

HAND CARVED BEEF-ON-A BUN
Minimum Order of 25 Required

Presented with Full Compliment of Condiments, Mustards, Butter,

Sawmill Steak Sauce, and a Variety of Freshly Baked Kaiser Rolls.
Accompanied with Classic Caesar Salad and Chilled Pasta Salad.

$16.95/Per
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Vegetarian Pita Pinwheels
Smoked Salmon Mousse with Mini Bagels
Mexican Tortilla Roll-Ups with Sour Cream Salsa

California Sushi Rolls with Wasabi, Soya Sauce, and Pickled Ginger

CHILLED APPETIZERS ~ Portion Priced for 20-25 Servings

Artichoke & Spinach Dip with Spicy Pita Chips

Bruschetta with Roasted Garlic and Fresh Baguette

Crab & Avocado Dip with Tostadas

Hummus with Spicy Pita Chips

Roasted Red Pepper Dip with Parmesan Bread Sticks

Spinach Dip with Fresh Bread Cubes

Chilled Garden Vegetables with Ranch Dip

Assorted Olive and Pickle Tray

Thinly Sliced BC Smoked Salmon with Capers and Rye Bread Wedges
Deli Meats/Cheeses with Fresh Buns, Condiments, and Mustards
Domestic and Imported Cheeses with Gourmet Crackers

Garlic-Herb Cheese Ball with Crackers and Red Currant Jelly

Sliced Fresh Seasonal Fruit Display

Sliced Fresh Seasonal Fruit Display with Chocolate Grand Marnier Dip
Strawberry-Cream Cheese Mousse with Lady Finger Biscuits

Chef’'s Assortment of Baked Squares OR Jumbo Baked Cookies

APPETIZERS ~ SPECIALTY ITEMS

Unique and Stunning Magnetic Carousel Display

Jumbo Prawns with Spicy Seafood Cocktail Sauce (100 Portion)
Smoked Salmon Mousse with Rye Wedges (100 Portion)

Dark & White Chocolate Dipped Strawberries (100 Portion)

Fresh Fruit Bouquet with Strawberry-Yogurt Dip (20-25 Portion)
Fresh Fruit Bouquet with Chocolate Grand Marnier Dip (20-25 Portion)
Fresh Vegetable Bouquet with Garden Ranch Dip (20-25 Portion)

Callebaut Chocolate Fountain (Priced Per Person)
With Assorted Seasonal Fruit, Lady Finger Biscuits, and Marshmallows

Hot Nacho Cheese Fountain (Priced Per Person)
With Assorted Nacho Chips, Salsa, and Guacamole

Old Fashioned Popcorn Station (Priced Per Person)
All the sounds and delicious smell of fresh-popped popcorn!

DID YOU: KNOW?

OUR CHEF’'S CAN CREATE AMAZING
 FRUIT, VEGETABLE, OR CHOCOLATE
i /SCULPTURES, TO SUIT ANY OCCASION!

........
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$ 56.00

$ 595

$ 7.95
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L SAWMILL _JEIRRWINES

RANOIR
———————CiENTRE AUSTRALIA ~ Hardy's Nottage Hill Cabernet Shiraz $28.00
CANADA ~ Peller Estate Merlot $28.00
CANADA ~ Peller Estate Cabernet Sauvignon $28.00
CANADA ~ Copper Moon Shiraz $28.00
CHILE ~ Casa Lapostolle Merlot $36.00
m CHILE ~ Casa Lapostolle Cabernet Sauvignon $36.00
-
(@) WHITE WINES
.-I: AUSTRALIA ~ Hardy's Nottage Hill Chardonnay $28.00
Q CANADA ~ Peller Estate Pinot Gris $28.00
O CANADA ~ Peller Estate Pinot Blanc $28.00
S CANADA ~ Peller Estate White Zinfandel (Blush) $28.00
®
m GERMANY ~ Michelsberg Piesporter $28.00
CHILE ~ Casa Lapostolle Sauvignon Blanc $36.00
Oa CHILE ~ Casa Lapostolle Chardonnay $36.00

A complete and extensive wine list is available with many further selections
should you wish. Additionally we would be pleased to discuss specialty

ordering or other possible options for your specific event.

INes

Banguet Bar Options

Each event is unique and it is our pleasure (indeed our duty) to cater to your specific needs.
The following four options are the most popular arrangements with regard to ‘Banquet Bar
Services’. There are many ways that you can further customize your event (and budget) by
arranging for a combination of these options. Let us show you how!

ouse W

1) Host Bar Guests do not pay and invoice paid by host based on consumption.
Alcoholic Drinks ~ $5.00 plus Gratuities & GST
E—— 2) Cash Bar Guests are completely on their own for bar purchases made.
Alcoholic Drink Tickets ~ $5.25 Including GST
I
3) Toonie Bar Guests pay $2.00 per drink and the host then pays difference.

Host Pays ~ $3.00 plus Gratuities & GST

4) Threenie Bar Guests pay $3.00 per drink and the host then pays difference.
Host Pays ~ $2.00 plus Gratuities & GST
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SERVICE PERSONNEL ~ OFF-SITE EVENTS ONLY
Off-Site Catering ~ Minimum 3-Hour Charge

Servers $21.00/hour
Bartenders $26.00/hour
Chef $31.00/hour

In-House functions include all staffing as part of the room / facilities rental.

MENU PRICING ~ QUOTES

Unless otherwise specified, prices are quoted per person. Off-Site catering includes
disposable cutlery, plates, napkins, and beverage-ware (where applicable). In-House
functions include all applicable linens, china, cutlery, glasses, etc. Let us do the work!
Give us the details and share YOUR vision with us. We will prepare an exact and detailed
qguote in atimely manner. We will work to ensure it is tailored to your needs and budget.

DELIVERY CHARGE

A delivery charge will apply, with exact cost dependant upon the location of the event.

GRATUITIES & GST

10% Gratuity applies to all deliveries.

15% Gratuity applies to (buffet) events which include service personnel.

18% Gratuity applies to (plated) events which include service personnel.
5% GST applies on the total invoice including gratuities.

MISCELLANEOUS RENTALS
Delivery and / or Set-Up May be Extra Depending on Specific Requirements

5" Round Table 15.00 6’ Round Table
8’ Plastic Table 17.00 Pedestal Table
Folding Plastic Chair 2.00 Cushioned Chair

White Tablecloth 19.50 Linen Napkin

10.5” China Dinner Plate .65 China Cup
7" China Dessert Plate .55 China Saucer
China Coffee Mug .55 Standard Glassware

Standard Silverware .40 Knife/Fork Roll-Up

Plastic Water Jug Salt & Pepper Sets

Coffee Butler Coffee Cambro
Chafer & Sterno Fuel Cells Punch Fountain
Portable Oak Bar Coat Rack

The above listed items constitute only the most familiar rental needs.

We are always pleased to work (in conjunction with or on your behalf) with any reputable
rental company and/or event planners to ensure a totally stress-free and perfectly executed
function to the benefit of your guests and yourself.
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BANQUET

LCAT CElgT(R% Did you know that the Sawmill Banquet & Catering Centre features
one of Edmonton’s most popular luncheon buffets?

Two fresh hot soups, dinner rolls and extensive salad bar are just a start!
Fresh hot entrees including pasta, poultry, and seafood specialties are
featured for your dining pleasure. Along with our famous ‘AAA’ Alberta
roast beef, the carving station offers a second meat each day. Finish off
with fresh fruit and light desserts.

Combine all of this with friendly professional service, comfortable
surroundings, ample parking and you are guaranteed to continue your day
well rested and extremely well fed!

All of this at a low price of just $14.95! Call ahead and reserve your table
today! Our lunch buffet runs from 11:00 AM to 2:00 PM Monday through
Friday. Reservations are always appreciated.

Ask About our “ALL-INCLUSIVE” package!
Perfect for any type of group celebration!

$20.00 FLAT RATE
Lunch / Unlimited Fountain Soft Drinks / Coffee & Tea
Gratuities and GST

MARK YOUR CALENDARS NOW FOR OUR SPECIAL EVENTS!
Visit our website or call us for further details.

Friday & Saturday December 3" & 4™, 2010
Small Business Christmas Dinner & Dance with ‘Blackboard Jungle’

Friday & Saturday December 10™ & 11", 2010
Small Business Christmas Dinner & Dance with ‘Blackboard Jungle’

Friday & Saturday December 17" & 18™, 2010
Small Business Christmas Dinner & Dance with ‘The Classics’

Friday December 31°%, 2010
Annual New Year’'s Eve Gala Dinner & Dance with ‘The Classics’

Daily Lunch Buffet & Events

Saturday January 8", 2011
Small Business “ENCORE” Dinner & Dance with ‘The Classics’

Saturday February 12", 2011
Valentines Dinner & Dance with ‘Blackboard Jungle’

Sawmill Banquets & Catering Phone: (780) 468-4115 6
March 2010



	      DIETARY RESTRICTIONS
	  We are happy to create a variety of meals for those with dietary restrictions.   
	Please ask your guest what would be best for them and a special meal can be prepared to suit their specific requirements.

