
 

 Whether you are looking to host a small meeting for 10 delegates or a larger 
presentation for up to 60 guests, the professional meeting and catering 
coordinators at the StoneRidge Mountain Resort are ready to assist you with all 
the details.  
 
The StoneRidge Mountain Resort offers two air conditioned meeting rooms – 
The Lady MacDonald Meeting Room and the Three Sisters Meeting room. Each 
meeting room can be configured to accommodate boardroom, classroom, and 
theatre or U-shape settings, ensuring maximum impact your next meeting or 
function. Both Meeting rooms feature built in presentation Screens and 
comfortable cushioned seating. The StoneRidge Mountain Resort also carries a 
wide array of Audio / Visual meeting essentials such as LCD & overhead 
projectors, whiteboards, flip charts, voice conferencing, power bars & extension 
cords to assist with your presentation.  
 
The Meeting Professionals at the StoneRidge Mountain Resort also offer a range 
of catering options to ensure that your delegates stay focused on your meeting 
presentation and not on their hunger.  
 

 Please contact us directly at 1-877-675-5001 to find out how the Meeting 
Professionals at the StoneRidge Mountain Resort can ensure that your next 
meeting will most definitely be the most memorable one.  

 

All-inclusive & uncomplicated, Your All day Meeting package includes single 
accommodations in a luxurious one bedroom suite, meeting room, Hot Breakfast, 

Lunch and two breaks and basic Audio / Visual Equipment.   
 

On Site Catering provided by 

Chef Stefon and his Team at 



 

ALL DAY MEETING PACKAGE MENU 
One meal selection and service time is required for entire group for each day. 

HOT BREAKFAST 
Assorted sliced breads, butter and preserves 

Seasonal sliced fruits and berries 

Soft scrambled eggs with cheese and chives 

Valbella ham, breakfast potatoes 

Individual juices 

Starbucks coffee and Tazo teas 

 
    AM BREAK 

   Starbucks Regular and Tazo Tea  

 

 WORKING LUNCH OPTIONS 

                                                 (Please choose one of the following meals) 

B.B.Q Lunch 

BBQ free range chicken 

Canadian whiskey glazed beans 

Jalapeno corn bread 

Grainy mustard potato salad 

Cabbage and cucumber slaw 

Fresh cut watermelon 

Seasonal cobbler, whipped cream 

  

PM BREAK 

Starbucks Regular and Tazo Tea 
                            (Choose one of the following items) 

Assorted whole seasonal fruit, popcorn, granola bars, Potato 
chips, cookies or chocolate bars 

Lasagna Buffet 

Meat or Vegetarian Lasagna 

Silvertip caesar salad 

Toasted garlic bread 

Field greens 

Tomato & red onion salad 

Tiramisu 

 

 

 

CONTINENTAL BREAKFAST 
Assorted pastries, sliced breads with butter and 

preserves 

Seasonal sliced fruits and berries 

House made Bircher Muesli 

Individual juices 

Starbucks coffee and Tazo teas 

Soup, Salad & Sandwich 

Soup of the Day 

Field Greens 

Roast Beef on sour dough 

Smoked Turkey on ciabatta 

Black Forest Ham on Norwegian Rye 

House Baked cookies 



 

 A La Carte Breakfast 
 

The Continental Breakfast 
• Breakfast pastries: house baked 

banana bread, muffins, danishes, 
cinnamon rolls, pain au chocolate, 
croissants 

• New York style bagels with 
creamery butter, preserves and 
cream cheese 

• House made Bircher Muesli 
• Seasonal sliced fruits and assorted 

berries 
• Individual orange, apple and 

grapefruit juices 
• Starbucks regualr and decaffeinated 

coffee 
• Assortment of Tazo teas 

  

 

 

 

The Complete Breakfast 
• Breakfast pastries: house baked banana 

bread, muffins, danishes, cinnamon rolls, 
pain au chocolate, croissants 

• New York style bagels with creamery butter, 
preserves and cream cheese 

• House made Bircher Muesli 
• Seasonal sliced fruits and assorted berries 
• Soft scrambled eggs with cheese and chives 
• Valbella smoked bacon, Valbella ham 
• Breakfast potatoes 
• Individual orange, apple and grapefruit juices 
• Starbucks regualr and decaffeinated coffee 
• Assortment of Tazo teas 
 
 

$14 per person 
 (minimum of 10 people) 

$18 per person  

(minimum of 10 people) 



 

Breakfast continued … 

 

  

 

 

 

Breakfast Buffet Enhancements 
• Grand Marnier infused ciabatta French toast 
$5 per person 
• Assorted seafood platter: Candied and smoked 
salmon,peppered trout, smoked tuna 
$6 per person 
• European Platter: Sliced ham, turkey and roast 
beef,Cheddar and Swiss cheeses 
$6 per person 

Boxed Breakfast 
Includes a Silvertip souvenir bag 
• English Bay blueberry muffin 
• Nature Valley Cereal Date Bar 
• Fresh crisp apple 
• Individual orange juice 
• Coffee station featuring 
• Starbucks regular or decaffeinated coffee 
• Assortment of Tazo teas 
• To go cups 
$12 per person 



 

A La Carte Lunch Buffets 

 
Includes Starbucks House Blend regular and decaffeinated coffee, Tazo teas, House 

baked rustic breads and olive oil 

  

 

 

 

Silvertip B B Q Lunch 
• Glazed baby back ribs 
• BBQ Pura Vida farm free range chicken 
• Canadian whiskey glazed beans 
• Jalapeno corn bread 
• Grainy mustard potato salad 
• Cabbage and cucumber slaw 
• Fresh cut watermelon 
• Seasonal fruit cobbler with vanilla bean 

whipped cream 
$28.00 per person (minimum of 10 people) 

Triple S Buffet 
• Soup, Salad and Sandwich 
• Soup of the day 
• Field greens, Broxburn vegetables, house vinaigrettes 
• Portobello Cobb: grilled portobello, blue cheese, chicken 
     bacon, avocado, hard cooked egg, tomato 
• Roast Beef, horseradish cream cheese, pickled red onions  
      on sour dough 
• Smoked turkey, pesto mayonnaise, roasted peppers and 
     arugula on fresh ciabatta 
• Black forest ham, gruyere and grainy mustard on  
     Norwegian Rye 
• House baked cookies 
                                            $24.00 per person (minimum of 10 people) 

Lasagna Buffet 
• Meat or Vegetarian Lasagna 
• Silvertip Caesar salad, toasted garlic bread 
• Field greens, Broxburn vegetables, house 
        vinaigrettes 
• Broxburn tomatoes, pickled red onions, 

Fairwinds Farm goat cheese 
• Taramisu 
$24.00 per person (minimum of 10 people) 



 

Breaks 

 

  

 

 

 

Coffee Break 
We proudly brew 
• Starbucks regular and 

decaffeinated coffee 
• Assorted Tazo Teas 
$3.50 per person 

Penny Candy Break 
Jars of assorted old fashioned bulk candies 
• Hard Candy 
• Popcorn 
• Gummy candy 
• Licorice 
• Sour Candy 
• Assorted soft drinks nad bottled water 
• $9.00 per person (minimum of 20 people) 

Milk and Cookies Break 
English bay soft baked cookies 
• Chocolate chip 
• Oatmeal raisin 
• Ginger molasses 
Fresh 2% and chocolate milk 
$7.00 per person  

Every Body Break 
A little something for everyone 
• Whole fresh strawberries 
• Sliced Hawaiian pineapple 
• Chocolate, caramel and yogurt dipping sauces 
• House baked banana bread 
• Assorted packaged chocolate bars 
• Grandma Emily’s trail mix 
• Assorted soft drinks and bottled water 
$11.00 per person (minimum of 10 people) 



 

Breaks 

 

  

 

 

 

Antipasto Break 
Cured meats with marinated vegetables and 
olives 
• Sliced prosciutto 
• Sliced Genoa salami 
• Buffalo mozzarella 
• Roasted red peppers, artichokes and olives 
• Flatbreads, fresh baguettes and crackers 
• San Pellegrino sparkling fruit juices 
$15.00 per person (minimum of 20 guests) 

Chips n Dip Break 
Selection of pretzels, potato and vegetable chips with three dips 
• Pretzels 
• Kettle chips 
• Popcorn 
• Tri color tortilla chips 
• Smoked salmon dip 
• Sour cream and chive dip 
• Fresh cut salsa 
• Assorted soft drinks and bottled water 
• $10.00 per person (minimum of 20 people) 

Artisan Cheese Display 
Seven Artisan cheeses with all of the accompaniments 
• Creamy Boursin 
• Reverie White Cheddar (5 years) 
• Chevre Noir Selection (2 years) 
• Champfleury 
• Triple Cream Brie 
• Soft Cranberry Goat 
• Saint Agur Blue 
• Flatbreads, sliced baguette and crackers 
• Preserves, nuts and real honeycomb 
$180 per platter (serves 15 people) 

Individual Beverages 
(sold per bottle) 
• Arizona Iced Tea: Arnold Palmer 
• PowerAde 
• Monster Energy Drink 
• Variety of Coca Cola beverages 
• Grizzly Paw Root Beer 
• Grizzly Paw Cream Soda 
• V-8 Splash 
• Perrier water 
• San Pellegrino sparkling juices 
$3.00 per  (based on consumption) 



 

Create your own Boxed Lunch 

 

  

 

 

 

Sandwich: 
• Roast beef, horseradish cream cheese, 
pickled red onions on sour dough 
• Smoked turkey wrap, pesto mayonnaise, 
roasted peppers, marinated artichokes and 
arugula 
• Valbella ham, gruyere and grainy mustard 
on Norwegian rye 

 
Snack:                       Dessert:                                                                         

• Assorted potato chips         • Chocolate Chip cookie         
• Individual yogurt                                                     • Oatmeal raisin cookie 
• Salted peanuts                                                         • Ginger molasses cookie 
• German potato and celery salad                                   
                                                                                           

$15.00 per person  
 
 

Fruit: 
• Fresh crisp apple 
• Watermelon wedge 
• Fruit cup 



 

Reception Selections 

 

  

 

 

 

Stationed Canapés 
$38 per dozen, minimum 2 dozen each 
• Prime beef tartar served on a chili won ton 
• Lamb kabobs with a coriander and cumin yogurt sauce 
• Chicken satay,“thai it up” peanut sauce 
• Smoked duck and dried apricot with sesame dressing 
• Prosciutto wrapped melon with chiffonade arugula 
• Braised pork tostada with chipotle salsa 
• Garlic basil crab salad on a cumin crisp 
• Bay scallop ceviche with mango, avocado and lime confit 
• Potato pancake, smoked salmon mousse and crème fraîche 
• Creamy shrimp and chive tart with tomato confit 
• Tamrind glazed salmon with pickled cucumber 
• Edemame salad with parmesan and a truffle vinaigrette 
• Roasted pepper hummus on pita chips with preserved lemon 
• Caramelized onion and gorgonzola pizza with rosemary 
 
 

Canapé Packages 
Your choice of 3 hors d’oeuvres 
3 pieces per person $9 per hour 
minimum of 25 people 



 

Reception Selections 

(minimum of 20 people) 

 

  

 

 

 

 
Charcuterie Display    
Cured meats with marinated vegetables and olives 
• Sliced prosciutto 
• Sliced hard salami 
• Landjäger 
• Buffalo mozzarella 
• Roasted red peppers, artichokes and olives 
• Flatbreads, fresh baguette and crackers 
$15 per person 
 

Artisan Cheese Display 
Seven Artisan cheeses with all of the accompaniments 
• Creamy Boursin 
• Rêverie White Cheddar (5 years) 
• Chèvre Noir Sélection (2 years) 
• Champfleury 
• Triple Cream Brie 
• Soft Cranberry Goat 
• Saint Agur Blue 
• Flatbreads, sliced baguette and crackers 
• Preserves, nuts and real honeycomb 
$180 per platter (serves 15) 
 
 
 
 
 
 
 



 

Reception Selections 

(minimum of 20 people) 

 

  

 

 

 

Vegetarian Display 
Light and veggie friendly 
• Sliced cucumbers, celery and cherry tomatoes 
• House made bruschetta and humus 
• Grilled flat bread and pita chips 
• Sliced melon and pineapple 
• Caramel sauce and raspberry yogurt sauces for dipping 
$8 per person 

 
 
Cold Cut Display 
Easy to make a sandwich your style 
• Sliced ham, turkey and roast beef 
• Cheddar and Swiss cheeses 
• Lettuce, tomato and dill pickles 
• Dijon horseradish cream and spicy mayo 
• Fresh baguettes, mini whole wheat buns 
$9 per person 



General Catering Information 

Thank you for choosing the StoneRidge Mountain Resort to host your function. Our catering team is 

available to assist you with all the details in the planning of your successful event. In order to ensure a 

successful event we request that you review and understand the following catering policies. 

 

Choice of Menu 

When selecting your menu, please remember that for each function the menu must be identical for all 

guests attending. Special dietary substitutions are available (in limited quantities) and must be 

arranged well in advance of function. Guests who are to receive special meals must be identified to the 

banquet manager prior to service commencing. The catering office must be advised of your selection  

14 (fourteen) days prior to arrival, along with the expected attendance for each day. 

  

Prices 

All prices stated on the current price list are subject to change and will be confirmed no more than 

three (3) months prior to the function. 

  

Food from outside the hotel 

The hotel does not permit any food or beverages to be brought in from outside sources, due to city and 

provincial health regulations. 

 

Gratuity & GST 

Your total bill with be subject to a eighteen (18) percent service gratuity. 5% GST is applied to the 

total bill. 

  

Socan 

As governed by the copyright Act, Tariff No.8, all events with live and or recorded music will be 

charged the applicable Socan Music Federal license Fee 

 

Guaranteed attendance 

The catering office must be notified of the guaranteed number of guests attending your function three 

(3) working days prior to the event. The final charges will be based on the number guarantee provided 

or the actual attendance, whichever is greater. If this number is not received, the estimated number of 

guests at the time of booking will be taken as the guarantee for final billing. 



Function room assigned 

The StoneRidge Mountain Resort  reserves the right to move your function to a more suitable function room 

should the number of guests and /or setup requirements change.  

 

Additional labor fees 

The StoneRidge Mountain Resort shall be entitled to charge an additional labor fee of $75.00 if a request is 

made to change a function room set-up with less than 24 hours notice. 

 

Smoking/ Non-smoking 

The StoneRidge Mountain Resort is proud to be a 100% non-smoking facility. A $500 fine will be applied to 

your invoice if evidence of smoking is discovered in your meeting or guest room(s). 

 

Removal of food from the property 

The StoneRidge Mountain Resort does not allow guests to remove any left over food or beverage from the 

property due to liability. Food will not be left out for consumption beyond provincial Health and food safe 

guidelines.  

 

Display materials 

To avoid damage to wall coverings, we do not allow the use of strong tape, tacks, or any other attachments for 

posters, flyers, or written materials to the walls and doors of this hotel without consent from hotel 

management. The StoneRidge Mountain Resort reserves the right to charge for any damages or extra cleaning 

required. The hotel would be pleased to hang any banners for you 

 

Method of payment 

All new accounts must apply for credit to establish billing privileges prior to the event. Otherwise, a credit 

card number is required to guarantee each function. Final payment should be made at the front desk upon 

completion of the event. Should final payment not be made, and billing privileges not established, the total bill 

will be processed on the credit card number provided on the contract, on the following business day. 

 

Deposits 

A deposit of $500.00 is required to confirm space at the time of booking held on all private social functions. All 

deposits are non-fundable unless we re-rent the reserved space with another confirmed booking. If we re-rent 

the facility a full refund will be made. 

 



 Cancellations 

 Cancellations received less than seventy-two (72) hours prior to the commencement of the function will be 
subject to a cancellation fee equal to all food, beverage, and rental originally stated in the catering 
contract. Date Changes will be considered a cancellation of the original date and the deposit policies will 
apply. 

 

 Shipping, receiving, and storage 

 Subject to prior arrangements and space availability, minimal amounts of material or supplies for your 
function may be delivered to hold a maximum of five (7) working days prior to the function. Boxes must be 
marked and addressed properly with the name and date of the meeting or function clearly indicated. The 
StoneRidge Mountain Resort does not accept liability for any loss or damage to goods stored prior to 
arrival or following the stay. Should there be unusually heavy items that need to be maneuvered and 
stored additional charges may be applied. 

 

 Audio Visual 

 Your equipment requirements can be reserved through our catering office. Although most Audio Visual 
Equipment will be included in your package, additional rental fees may apply for specialized equipment. A 
twenty-four (24) cancellation notice is required for any specialized equipment, otherwise the equipment 
ordered will be charged accordingly. 

 

 Start and Finish Times 

 Starting and ending times of all functions are to be strictly adhered to, space is only booked for the time 
indicated. Setup and dismantle times are to be specified at the time of booking. Personal effects and 
equipment must be removed from the function room at the end of the scheduled day, unless reserved on a 
twenty-four (24) hour basis. The StoneRidge Mountain Resort will not accept liability for articles left in 
the meeting or banquet rooms. 

 

 Decoration for special functions 

 The StoneRidge Mountain Resort books the facilities on a daily basis and does not promise or guarantee 
the availability of the room in advance to decorate. If the booking is for an evening event and the daytime 
is booked prior to your booking, you will be instructed by the catering office when you can expect to be 
allowed to decorate. WE DO NOT ALLOW METALLIC OR REGULAR CONFETTI OR SPIRINKLES. 
Extra charge of $250.00 will apply to all events using these. 

 


