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CORPORATE DAY MEETINGS

The flavours and traditions of Alberta’s ranching heritage live on at The Ranche Restaurant. Originally built in
1896 by William Roper Hull as the headquarters of The Bow Valley Ranche, this intriguing historic house was
once one of Southern Alberta’s grandest private residences. Today it is home to one of Calgary’s finest and
most creative restaurants as well as a unique setting for corporate meetings and special gatherings.

Located in Fish Creek Provincial Park, The Ranche is owned and operated by Canadian Rocky Mountain
Resorts. The CRMR family of companies includes Buffalo Mountain Lodge in Banff, Emerald Lake Lodge in
Field, B.C., Deer Lodge in Lake Louise, and local restaurants Divino Wine and Cheese Bistro, Cilantro and
Velvet at The Grand. The company is acclaimed for its superb alpine accommodations and its commitment to
exceptional dining experiences.

That commitment is evident at The Ranche, where CRMR’s renowned and distinctive Canadian Rocky
Mountain Cuisine is interpreted and presented by Chef Thomas Neukom. Working with seasonal local
producers, Chef and his team offer discriminating diners fresh baked bread, the finest meat, poultry and fish,
naturally raised game (from CRMR’s own game ranch), fresh and delicious vegetables, and unique homemade
desserts.

The romance of the West and Canada’s mountain parks are evident in our menus and our surroundings — and
are often creatively fused with modern and innovative style and flair.

Attached, please find our corporate day meeting package with room descriptions, pricing, and menus.

If you require additional information, please feel free to call us directly.

Andrea Manzer ~ Events Coordinator ~ The Ranche Restaurant ~ (403) 225-6525

We look forward to hosting your function at The Ranche Restaurant!

www.theranche.com

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
Tel: (403) 225-3939 ~ Fax: (403) 225-3959
Email: events@theranche.com


http://www.crmr.com/
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BOOKING INFORMATION

Day Meeting Facilities
Our Events Coordinator can help you coordinate a complete meeting package. This includes arranging for continental
breakfast, lunch, breaks and/or dinner and making available all necessary audio/visual equipment or presentation material.

Meetings Functions
Room Dimensions T/S C/R U/S B/R REC BAN
Whole House 3,000 sq. ft. 110 60 30 32 250 160
Grand Salon 32 x48 110 60 30 32 150 110
Parlour 18 x 22 30 14 14 16 37 32
Formal Room 18x21 30 14 14 16 35 30
Blue Room 13x 16 N/A 5 N/A 12 N/A 12
Charlie’s Lounge 15x 22 N/A N/A N/A N/A 20 N/A

T/S - Theatre, C/R - Classroom, U/S - U Shape, B/R - Boardroom, REC — Cocktail Reception, BAN — Banquets

Minimum Guarantee

Please note there is a minimum guarantee for the use of some of the meeting rooms. This minimum includes the cost of
food and beverages, alcohol, but does not include GST, 17% gratuities, labour charges (if applicable) or any additional
rentals.

Minimum guarantees may be waived depending on size of group.

Prices are subject to change and minimum guarantees vary during the high season.

Rooms available ~ AM/Afternoon Minimum AM/Afternoon Evening Minimum Evening Minimum
for Sunday to Friday Minimum Saturday ~ Sunday to Thursday  Friday and Saturday
private functions 11:00am till 4:00pm 11:00am till 4:00pm 4:00pm till close 4:00pm till close
Whole House $5,000.00 $5,000.00 $12,000.00 $17,000.00
Grand Salon $3,000.00 N/A $9,000.00 $11,000.00
Parlour $500.00 N/A $1,800.00 $2,000.00
Formal Room $500.00 N/A $1,800.00 $2,000.00
Blue Room N/A N/A $800.00 $1000.00

*Please note there will be a labour fee charged for any function starting in advance of the above listed hours of operation.
**The Grand Salon, Parlour, Formal Room, Blue Room are not available for rental Saturday afternoons.

Audio Visual
The Ranche Restaurant is willing to provide audio-visual equipment such as, Overhead & Screen, TV, Monitor, Slide
Projector, and Flipcharts, please ask the events coordinator for current rental prices.

There is a deposit required at time of booking to secure your reservation.

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
Tel: (403) 225-3939 ~ Fax: (403) 225-3959
Email: events@theranche.com
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TERMS & CONDITIONS

Information and Policies

©3 A deposit is required at the time of booking to secure your function date; the deposit will be subtracted from
your final bill on the date of your function.

©3 Please note, the final bill is due payable on the day of your function. We accept cash, debit, and all major
credit cards; we do not accept cheques for final payment.

©3 Deposits will be fully refunded if cancellation is more than 6 months before the date of your event. If
cancellation occurs before 30 days prior to your event, 50% of your deposit will be returned. Should
cancellation occur within 30 days of your event, 100% of the deposit is non-refundable.

o3 The guaranteed number of guests is required (3) three working days prior to your event. You will be
charged for the guaranteed number or the actual attendance (whichever is greater).

©3 Food and beverages (including alcohol) are applied towards your minimum guarantee; any additional
rentals, 17% gratuity and GST are in addition to the minimum. If the minimum charge is not reached, a
room rental fee will apply for the difference. The Ranche Restaurant reserves the right to select any
additional food and beverage in lieu of a room charge.

©3 Health and Safety Regulations prohibits the removal of any food products after the function.

©3 Our chef at The Ranche will be happy to accommodate any dietary or allergy concerns, please advise your
events coordinator.

Audio-Visual

©3 Please call the events coordinator at least five business days prior to your event to arrange any audio-visual
requirements.

©3 Please note the Ranche Restaurant has wireless Internet capabilities but not independent phone lines.

©3 Black & white photocopying, faxing, and, document printing services, available on site, for a minimal
charge.

©3 We have a podium, which we will make available upon your request, as well as a microphone system to rent
for $100 fee.

Public Parking

©3 Please be advised, restaurant parking is designated in the marked parking lots. Any vehicles parked in the
service access area or on pedestrian walkways will be ticketed and/or towed at the owners expense by the
staff of Fish Creek Provincial Park.

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
Tel: (403) 225-3939 ~ Fax: (403) 225-3959
Email: events@theranche.com
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Corporate Meeting Menus

Refreshments

Freshly brewed Coffee (priced per pot/serves10) $16.00
Tea (each bag/individual pot) $2.00
Soft Drinks (canned pop) $1.75
Bottled Water (non-carbonated) $2.50
Mineral and Sparkling Water $2.75
Juice Bottle $1.75
Freshly Squeezed Orange Juice (320z. pitcher) $30.00
Milk (600z. pitcher) $15.00
Snacks

Homemade Granola with Milk per person  $2.50
Sliced Seasonal Fruit Tray per person  $3.00
Fresh Baked Fruit Breads (serves 12 people) 1 loaf $10.00
Fresh Baked Croissants each $1.50
Fresh Baked Danish Pastries each $1.50
Fresh Baked Scones each $1.50
Fresh Baked Muffins each $1.50
Assorted Cookies per dozen $8.00
Individual Yogurts each $2.25

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
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MEETING BREAKS

MORNING PACKAGE
$8.00 per person

Freshly Brewed Coffee or Tea
Assorted Muffins and Fruit Breads
Assorted Juice Bottles
Mid-morning Coffee Refresh
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AFTERNOON PACKAGE
$8.00 per person

Assorted Homemade Cookies
Assorted Soft Drinks and Juices
Bottled Water and Sparkling Water
Fresh Whole Seasonal Fruit

*If coffee is required for an afternoon meeting session, price is $16.00 per pot (serves 10)
and Tea is $2.00 each

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
Tel: (403) 225-3939 ~ Fax: (403) 225-3959
Email: events@theranche.com
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LUNCH ENTREES

Please choose one of the following prior to your event
(Price includes choice of one first course and/or one dessert)
(If you require an additional entrée choice please contact the events coordinator)

Roast Ranche Elk Sirloin
glazed root vegetables, rosehip game jus
$52 three courses
$43 two courses

Free Range Chicken Breast
sweet corn and barley risotto, truffle poultry jus
$43 three courses
$34 two courses

Baked Arctic Char Fillet with Tarragon
potato and leek fondue, crispy pancetta
$43 three courses
$34 two courses

AAA Alberta Beef Ribeye
grilled Tuscan bread, roasted cipollini onion and caper jus
$50 three courses
$41 two courses

Lemon and Artichoke Ravioli
Napa olive and tomato ragout, parsley pesto
$39 three courses
$30 two courses
$22 two courses

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
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FIRST COURSES & APPETIZERS

(choice of one or two first courses)

Maple Roasted Squash Bisque
toasted pepitas, thyme-nutmeg creme fraiche

Smoked Tomato and White Bean Soup
parmesan focaccia croutons

Organic Baby Green Salad
mustard cured melon and flax seed vinaigrette, parsnip chips

Warm Local Spinach Salad
cider walnut dressing, Canadian blue cheese, apple preserves

Roast Alberta Lamb Sirloin
winter truffle, mint risotto, and mushrooms
($2.50 supplement per guest for this choice)

BC Rock Crab Cake
blanquette of market vegetables, cold pressed canola oil
($3.00 supplement per guest for this choice)
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DESSERT SELECTIONS

Dark & White Chocolate Tissimo Torte
woodberry coulis, florentine brittle

Vanilla Creme Bralée
housemade espresso biscotti

Caramel Apple Crisp Tart
toasted cinnamon ice cream, autumn compote

Chilled Candied Lemon Souffle
raspberry snap, red berry medley

Warm Chocolate Hazelnut Cake
lime and white chocolate ice cream

PETIT FOURS:

As dessert, add $2.00 per person — 6 pieces per person
Also available in platters

Blackberry Truffles
Passion Fruit Truffles
Mascarpone Cream Cannoli
Chocolate Crunch Mousse Rounds
White Chocolate Hazelnut Mille-Feuille
Mini Lemon Fruit Tarts

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
Tel: (403) 225-3939 ~ Fax: (403) 225-3959
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CONTACT INFORMATION

For more information on the Canadian Rocky Mountain Resorts Corporate Family please contact:

Lisa Vinderskov, Director of Sales ~ (403) 781-8109

Buffalo Mountain Lodge Deer Lodge Emerald Lake Lodge
Banff, AB Lake Louise, AB Yoho National Park, B.C.
Tel (403) 760-4475 or 4485 Tel (403) 522-3991 Tel (250) 343-6321

Fax (403) 760-4495 Fax (403) 522-3883 Fax (250) 343-6724
Divino Wine and Cheese Bistro Cilantro Velvet at The Grand
113-8" Avenue SW 338-17" Avenue SW 608 — 1% Street SW
Calgary, AB Calgary, AB Calgary, AB

Tel (403) 410-5555 Tel (403) 229-1177 Tel (403) 244-8400

Fax (403) 410-5556 Fax (403) 245-5239

15979 Bow Bottom Trail SE
Fish Creek Provincial Park, Calgary, Alberta
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