


OUR CONFERENCE CENTER

Our Conference Center

The Quaaout Lodge provides four versatile meeting rooms. The Chiefs room is inspired by the
Aboriginal Kekuli (winter house), and our Grouse, Salmon, and Turtle rooms are the perfect
setting for your meeting.

For unique banquets, conventions, conferences, or meetings of up to 200 guests; enjoy
gracious, personalized service, superb presentation and extraordinary attention to detail. From
the early planning a through the final meeting, each event is tailored to your expectations by
experienced meeting professionals.

Chief's
Grouse



VENUE PRICING & SEATING

p riCi n ** All venue pricing includes catering staff and one set up and tear down of; linens, chairs, flatware, glassware,
g and resort rental items. Additional venue hours or room set ups may be applicable to extra charges.

Venue Half Day$ Full Day $
*4 hours
Turtle Room $199 $299
Salmon Room $199 $299 Outdoor Venue Spaces
Grouse Room $299 $399 Escape the indoors and bring your event outside. Our
Gazebo and Patio provides a unique and authentic
Chief's Room $499 $699 venue experience with unforgettable views. Please
inquire for more information.
Full Ballroom N/A $1,299
Gazebo $599/Full Day $399/Half Day
Enclosed / Patio $325/3 hours
Turtle/Salmon $299 $399
Salmon/Turtle/Grouse $599 $799
Chief's/Grouse $799 $999
Seating
Venue Rounds U-Shape Hollow Boardroom Classroom Theatre
Square
Turtle Room 24 12 12 16 10 24
Salmon Room 24 12 12 12 10 16
Grouse Room 48 20 20 20 20 46
Chief's Room N2 26 32 22 40 104
Full Ballroom 200 - - - - 200
Turtle/Salmon 48 16 18 16 20 40
Salmon/Turtle/Grouse 96 24 28 24 40 86

Chief's/Grouse 150 - - - 60 150



RENTAL ITEMS

Chiefs Package $459

LCD Projector

Projector Screen (4' or 8')
Wireless Microphone
Extension Cord & Power Bar
Skirted AV Cart

2 Flipcharts OR Whiteboards

Skwlax Package $359

LCD Projector
Projector Screen (4' or 8')
Extension Cord & Power Bar

Skirted AV Cart

Skirted AV Cart *Complimentary

Podium  *Complimentary

Flip Chart with Markers $25
Whiteboard with Markers $25
One Speaker Sound System $100
Wireless Microphone (indoor only) $110
LCD Projector $250

4' Screen with AV Cart & Extension Cord $35
8' Screen with AV Cart & Extension Cord $90

HDMI Cable (each)

Extension Cord or Power Bar (each)

Full Indoor Drape Kit/Chandelier & Lights
White Spandex Chair Cover (each)
Wooden Garden Chairs (each)

$10
$10
$1,400
$4
$20



BUFFET MENU

BIG BEAR
SCRAMBLED EGGS, BACON, SAUSAGE, HASHBROWNS, MUFFINS, SCONES, CROISSANTS, FRUIT SALAD $24
SUNRISE
FRESH FRUIT, MUFFINS, SCONES, CRIOSSANTS $18
ADD-ON
OATMEAL WITH MILK, DRIED FRUIT & NUTS $5
SERVED UNTIL 4PM
BANNOCK TACO
BEEF CHILI, BANNOCK, PEPPERS, ONIONS, GREEN ONIONS, CHEESE, SALSA, SOUR CREAM $32
PASTA
MACARONI & CHEESE, PENNE BOLOGNESE, QUAAOUT GREENS $30
SOUP & SANDWICH
CHEF'S CHOICE SOUP, VARIETY OF SANDWICHES & WRAPS, QUAAOUT GREENS $28
PER PERSON JUICE / POP
BANNOCK & J AM $5 NON-ALCOHOLIC BEVERAGES ARE BILLED UPON

CONSUMPTION §$3.50
COFFEE / WATER / TEA STATION
COMPLIMENTARY WITH ROOM RENTAL

FRESH FRUIT PLATTER §$10
CRUDITE § 12
CHARCUTERIE BOARD §$14

SMOKED SALMON &
CREAM CHEESE ON BANNOCK § 11
COOKIES & SQUARES §$10




1 Entrée $49 | 2 Entrées $55 | 3 Entrées $64
Priced Per Person
Price Includes: Entrée(s), 2 Starters, 3 Accompaniments, Chef Choice Dessert, Fresh Rolls & Buns

STARTERS

BANNOCK PANZANELLA SALAD
ARUGULA, GRILLED VEGETABLES, GOAT CHEESE, PUMKIN SEEDS, PICKLED ONIONS

QUAAOUT GREENS
MIXED GREENS, CUCUMBERS, GEM TOMTOES, CARROTS, CITRUS DIJON VINAIGRETTE

TRADITIONAL CAESAR
CRISP ROMAINE, CROUTONS, GRANA PADANO SNOW, HOUSE-MADE DRESSING

TUSCAN PASTA SALAD
RED GRAPES, OLIVES, CARROTS, CELERY, BABY SPINACH, ROASTED RED PEPPER VINAIGRETTE

QUINOA & WILD RICE SALAD
CRANBERRIES, RED ONION,CELERY,FINE HERB VINAIGRETTE

RUSTIC POTATOE SALAD
BABY POTATOES, RED ONION, FRESH HERBS, DIJON MUSTARD & RED WINE VINAIGRETTE

ENTREES

FREE RANGE GRILLED CHICKEN
LEMON CAPER CREAM SAUCE

CEDAR BOARD SALMON
WILD BC SALMON, PICKLED FENNEL & ONION SLAW

BRAISED BEEF POT ROAST
AU JUS, CREMINI MUSHROOMS

HONEY ROASTED CHICKEN
BUCKWHEAT HONEY GLAZE

MAC & CHEESE
SMOKED CHEDDAR, BANNOCK CRUMBS

BEEF BOLOGNESE
SPINACH, GRANA PADANO

VEGAN PAD THAI
*GLUTEN FREE
RICE NOODLES, CRISPY FRIED TOFU, SUI CHOY

CHEF CARVED PRIME RIB
*SUBJECT TO MARKET PRICE
ROSEMARY AU JUS, CREAMY HORSERADISH, YORKSHIRE PUDDING

SIDES

CRISPY SMASHED BABY POTATOES STEAMED & ROASTED VEGETABLES
SHUSWAP SPICED SEASONAL MEDLEY
ROASTED NUGGET POTAOES WHITE & WILD RICE PILAF
WITH OLIVE OIL & SEA SALT SAUTEED CARROTS, ONIONS, CELERY
MASHED POTATOES GRILLED BROCCOLINI
BUTTER & HEAVY CREAM WITH ASPARAGUS & PEPPERS

20 PERSON MINIMUM / PRICED PER PERSON
TAXES & GRATUTIES TO BE APPLLIED



COCKTAIL HOUR APPETIZERS

BRUSCHETTA
TOASTED BANNOCK, PESTO, BLISTERED TOMATO,
BASIL OIL $9
CAPRESE SKEWERS
BOCCONCINI, CHERRY TOMATOES, BASIL, BALSAMIC
REDUCTION $9

CRISPY MAC & CHEESE BITES
WITH SPICED MAYO $10

SMOKED SALMON ON BANNOCK
WHIPPED LEMON DILL CREAM CHEESE, CRISPY
CAPERS, PICKLED RED ONION $11

CHARCUTERIE BOARD
ARTISAN CHEESES, ASSORTED DELI & CURED
MEATS, CRACKERS, BANNOCK, HOUSE MADE JAMS,
PICKLES & MUSTARD §$14

BAR MENU

LATE NIGHT SNACKS

OVEN ROASTED PIZZA
BLT / MARGHERITA / VEGETARIAN
/ DELUXE $9

BBQ STYLE SMOKIES / HOT DOGS
ASSORTED TOPPINGS $7

BANNOCK TACO BAR
BEEF CHILI, CUBED BANNOCK $10

PULLED PORK POUTINE BAR
SQUEAKY CHEESE CURDS, GRAVY, FRIES
SCALLIONS, CHICHARRONS $11

House Wine: Red, White, and Rosé starting at $30/bottle Wine chillers available for the dinner

service. Quaaout Lodge has access to over 2,500 wines. If you have a specific wine in mind, we

would be happy to place a custom order for you (custom orders must be purchased in full cases
and ordered at least 4 weeks in advance) Outside licensed wine permitted (corkage fee of $25 per

standard 750ml bottle

Quaaout Lodge has a wide selection of liquors, draft and bottled beers, ciders, and
coolers in addition to our wine offerings. (premium liquor available with increased

pricing)

BEER $8
CIDER $8
WINE $12
SINGLE/DOUBLE $8/$10
PREMIUM $12 /815

20 PERSON MIMIMUM / PRICED PER PERSON
TAXES AND GRATUTIES TO BE APPLIED
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GOLF
LODGE & SPA AND QUAAOUT LODGE
AT TALKING ROCK RESORT

Thank you for choosing us to host your event. For any questions or clarification
on any of the below please contact your sales coordinator.

Quaaout Lodge & Spa at Talking Rock Golf Resort will be the sole supplier of all
food and beverage items. The only exception will be wedding and special event
cakes when full catering is provided by the venue, a food waiver (supplied by
Quaaout Lodge & Spa at Talking Rock Golf Resort) must be filled out by the
organizer prior to the event.

Prices are subject to change but will be guaranteed 60 days prior to the function.

All prices are subject to applicable tax and 18% gratuity.
**if you or your organization are tax-exempt, please provide us with your GST-
exempt number upon booking.

All dietary restrictions must be provided to your event coordinator no less than 7

days in advance in writing specifying the guests' name, and details of the allergy.

All special dietary meals are subject to a fee of $5 per meal. All food and beverage
charges are subject to applicable tax and 18%gratuity.

The following reductions are provided to youth meals:
- Ages 0-4 - Complimentary
- Ages 5-10 - 50%

For all cash, subsidized and host bars, a guaranteed minimum revenue of $500
must be generated. If the minimum is not reached, a bartender fee of $75 per
hour per bartender will be charged. Wine served at dinner is not calculated in bar
revenue. No bartender fee will be charged if the $500 minimum is reached.

Wine brought in through the client is subject to a $25 corkage fee per 750 ml
bottle and $30 fee per 1-liter bottle. All wine must be purchased from an
approved licensed source. British Columbia liquor regulations do not allow "U-
brew" or "nome-brew" of any sort.

Quaaout Lodge & Spa at Talking Rock Golf Resort reserves the right to inspect
and monitor all events and to discontinue service to some or all guests in the
event of violation of Quaaout Lodge & Spa at Talking Rock Golf Resort terms and
conditions. All alcoholic beverages are to be served by Quaaout Lodge & Spa at
Talking Rock Golf Resort staff in compliance with British Columbia liquor
regulations.



Booking Procedures 5.

LODGE & SPA AND QUAAOUT LODGE

AAAAAAAAAAAAAAAAAAA Venue Deposits, Cancellation, and Payment Policies

A non-refundable deposit of 30% of the estimated event costs is
required upon booking.* The remaining balance must be paid no later
than seven days before the event date.

The following cancellation fees shall apply:

. If cancellation occurs 60 days prior to the event, the client will
receive a full refund, minus the non-refundable deposit.
e For cancellations made less than 60 days in advance, the client will
face the following charges:
o 25% of the preliminary invoice if cancellation occurs more than
15 days before the event.
o 50% of the preliminary invoice if cancellation occurs between 7
and 14 days before the event.
o 90% of the preliminary invoice if cancellation occurs within six
days of the event.
Estimated event costs include the venue rental fee, rental items, and
catering. Should catering not be chosen at the time of booking, it will
be estimated at $50 per person.

Kukstsémc (Thank you)
We look forward to connecting with you!

Contact
250-079-3090
sales@quaaoutlodge.com



