
 

 Planning Checklist

At least 24 hours before your arrival:

• Confirm all outside equipment orders (like audio/visual)
• Make arrangements for shipping materials back to your office after event 
(Please note that Station 20 West is unable to arrange for or to receive your 
materials.)
• Finalize food and beverage counts for the first day of events
• Finalize needs for outside tickets/entertainment sources
• Bring a master copy of all handouts and brochures 
• The day before your meeting:
• Review details with your meeting planning team
• Inspect all shipped materials
• Inspect signage and message boards
• Ensure rooms have proper amenities

Meeting day(s):

• Check all function spaces one hour before use
• Remove all of your materials when the event is over



B�akf�t Buffets
10 Person Minimum  |  Priced Per Person

Prices do not include GST, PST or gratuity (15%)

� Lighter Si� $12.50

Baked Blueberry Vanilla Oatmeal
served with Brown Sugar, Greek Yogurt and Milk

Fresh Fruit Platter

Assorted Chilled Juices, Coffee and Tea

Trad��al Br�kf�t $12.50

Add Bacon or Sausage for $2.50 per person

Fluffy Scrambled Eggs

Herbed Oven Roasted Potatoes

Fresh Baked Biscuits with House-made Jam

Assorted Chilled Juices, Coffee and Tea

Boxc� Cru��ß Quiche $14.50

Add Bacon or Sausage for $2.50 per person

Crustless Vegetable Quiche

Herbed Oven Roasted Potatoes

Freshly Baked Biscuits served with House-made Jam

Assorted Chilled Juices, Coffee and Tea



Lunch & D�n�
Coffee and Tea are included in all buffets.

Prices do not include GST, PST or gratuity (15%)
Vegetarian options or substitutions available, 

additional charges may apply.

A La C�te �u

Soup of the Day $4.00           

Chili $4.50

Stew $4.50

Fresh Bannock, Biscuits or Bread of the 
day $1.50 

Sandwiches $7.00 – Sandwiches are 
available as wraps for $1.00 extra

All sandwiches are made fresh on 
Bread or Wraps and dressed with 
lettuce, assorted cheeses and 
condiments. Choose from Roast Beef, 
Country Style Ham, Turkey and Basil 
Chicken Salad with dried Cranberries 
and Walnuts, Classic Egg Salad, Tuna 
Dill Salad and Mediterranean Balsamic 
and Basil Pesto Veggie.

S�p � Br�d Bu�et 
$10.50

Delicious Boxcar Soup of the Day

Fresh Baked Bread of the Day 
(substitute fresh bannock or biscuits at 
no additional charge)

Chili � �ew � 
Ba�ock Bu�et $12.�

Chili - (your choice of meat-based or 
vegetarian OR choose both for an 
additional $2/person charge)

Fresh Baked Bannock (substitute fresh 
biscuits at no additional charge)

Stew – Choose from a Boulette style, 
Hearty Tomato Hamburger, or Classic 
Beef Vegetable  

S�p � Salad Bu�et 
(choice � two 
salads) $13.50

Soup of the Day (meat-based or 
vegetarian or choose both for an 
additional $1.50/person)

Tossed Green Salad with two 
House-made Salad Dressing

Pasta Salad (traditional or vinaigrette)

Potato Salad

Coleslaw

Or Chef’s Choice

Fresh Baked Bread of the Day

S�p � S�wich 
Bu�et $15.50

Soup of the Day

Choice of fresh sandwiches from our a 
la cart menu (10 people or less – up to 
three sandwich choices, anything 
above 10 people up to four sandwich 
choices)

P�ta Bake Bu�et 
$14.50

Choose from Spaghetti Bolognese, 
Lasagna (meat or vegetarian), 
Fettuccini Alfredo or Chef’s Choice

Tossed Salad with two House-made 
Dressings

Garlic Focaccia Bread   

S�vlaki Bu�et 
$16.50

Pork Souvlaki (substitute chicken for 
an additional charge of $1.00/person)

Lemon Roast Potatoes

Greek Salad

Pita Bread and Hummus

Build Y�r Own 
Bu��o Bu�et $16.50

Flour Tortillas

Ground Beef (or substitute Chicken 
Fajita Filling for $2.00 per person)

Shredded Lettuce

House-made Pico de Gallo

Sour Cream

Grated Cheese

Mexican Black Bean and Corn Salad



Lunch & D�n�
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Prices do not include GST, PST or gratuity (15%)
Vegetarian options or substitutions available, 
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Fresh Bannock, Biscuits or Bread of the 
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Sandwiches $7.00 – Sandwiches are 
available as wraps for $1.00 extra

All sandwiches are made fresh on 
Bread or Wraps and dressed with 
lettuce, assorted cheeses and 
condiments. Choose from Roast Beef, 
Country Style Ham, Turkey and Basil 
Chicken Salad with dried Cranberries 
and Walnuts, Classic Egg Salad, Tuna 
Dill Salad and Mediterranean Balsamic 
and Basil Pesto Veggie.
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Fresh Baked Bannock (substitute fresh 
biscuits at no additional charge)
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Hearty Tomato Hamburger, or Classic 
Beef Vegetable  
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salads) $13.50
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S�p � S�wich 
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Soup of the Day

Choice of fresh sandwiches from our a 
la cart menu (10 people or less – up to 
three sandwich choices, anything 
above 10 people up to four sandwich 
choices)

P�ta Bake Bu�et 
$14.50

Choose from Spaghetti Bolognese, 
Lasagna (meat or vegetarian), 
Fettuccini Alfredo or Chef’s Choice

Tossed Salad with two House-made 
Dressings

Garlic Focaccia Bread   

S�vlaki Bu�et 
$16.50

Pork Souvlaki (substitute chicken for 
an additional charge of $1.00/person)

Lemon Roast Potatoes

Greek Salad

Pita Bread and Hummus

Build Y�r Own 
Bu��o Bu�et $16.50

Flour Tortillas

Ground Beef (or substitute Chicken 
Fajita Filling for $2.00 per person)

Shredded Lettuce

House-made Pico de Gallo

Sour Cream

Grated Cheese

Mexican Black Bean and Corn Salad

A
 bu�ets inclu� a choice � one � � 
fo
owing �ße�s:

Sliced Seasonal Fruit Platter

Freshly Baked Cookies or Squares

Chef’s Dessert of the Day

If you don’t see what you are looking for, chat with our Food Services 
Manager and create your own unique catering menu!



B�aks � Extr�
Prices do not include GST, PST or gratuity (15%)

Br�k �lights ($2.� 
Per Person) 

Cheese or Buttermilk Biscuits

Freshly Baked Muffins 

Freshly Baked Scones (your choice of 
sweet, savoury or a combination of the 
two)

Fresh Bannock with Honey Butter and 
House-made Jams 

Assorted Loaves

Assorted House-made Squares 

Fr�h Fru�

Basket of Whole Fresh Fruit $1.00 (per 
piece)

Sliced Seasonal Fruit $3.00 (per person)

Seasonal Fruit Platter with Fruit Dip

Medium (Up to 20 people) $45.00   
Large (Up to 50 people) $95.00

Fresh Berry, Greek Yogurt and 
House-made Granola Parfaits $4.50 
(each)

Baking by � doz


Freshly Baked Cinnamon Rolls ($18.00)

Assorted House-Made Cookies ($9.00)

Freshly Baked Ham and Cheese Rolls 
($18.00)

Pl	ters (15-20 
peop�)

Crudité with House-made Hummus or 
House-made Ranch $37.50

Assorted Cheese Board with Pickled 
Vegetables, Olives and Crackers $65.00

Bruschetta or Hummus with Crackers 
and Pita $20.00

Be�rag�

Freshly Brewed Fair-trade Kicking Horse 
Coffee $20 per 10-cup carafe

Assorted Teas $2.00 per cup

House-made Iced Tea $5.95 per 1L 

Fruit Juices 300mL (Apple, Orange) $1.75 
per bottle

Assorted Pop $1.50 per can 


