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Reception Selections

We are dedicated to making your event both memorable
and successful, and for that reason we invite you to
begin the planning of your event consulting with

our catering professional at;

(780) 849-8427 or emailcatersi@sawridge.com
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Welcome

Your choice of the Sawridge Inn and Conference Centre is your assurance of the best in hospitality,
service, comfort, and convenience in Slave Lake and Big Lakes Country. Our team is proud of our
reputation for providing friendly, courteous, and exceptional service. It is our desire to provide a
comfortable yet elegant environment, from which to host events, conventions, celebrate, and create
memories while enjoying our quality services.

If there is anything further we can do to assist in making your event an unforgettable success, our
catering professionals would be pleased to assist you.

Please emaikatersl@sawridge.com

We prefer electronic mail over telephone and facsimile for environmental reasons.
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For your saf“‘ﬁty and our
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Food Service Times

At the Sawridge Inn and Conference Centre we strive to uphold the best standards possible for food 5
and service. Health regulations dictate to us how long food may remain in the room before there are E
health risks to the guest.

time includes the time required for us to properly prepare and setup for your special function. We wish V

In order to maintain guest safety we have implemented strict regulations for you and your guests. Thi

to help you organize your events success in any way we might be of assistance within our service tim l
and guidelines.

The reason these times change with volume is that larger quantities of food take longer to reach roo
temperature. We do not allow leftovers to be taken home, as we require that they are disposed of
properly. We reserve the right to change these guidelines, without prejudice, for you and your guests
safety should we decide necessary.

Buffet Service Time Minutes T
40 guests & under. 30 l
Up to 75 guests. 35
Up to 150 guests. 45 M
Up to 200 guests. 50 E
Up to 300 guests. 55
Up to 500 guests. 60 ﬁ 5
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Reception Planning Tips

You know your guests better than anyone else, however, on average, you can estimate the

amount of food and alcoholic beverages to order based on the following:

Your Guests are likely to consume:
-810 pieces per person at a

-12 or more pieces per perso

-1 1/2 alcoholic drinks per

-When choosing hors ddéoeuvre
chicken dish and then a pork, seafood, or vegetarian entrée.

I f planning a reception pri

starches when possible.

1 bottle of wine = 5 glasses

light hors ddoeu

n at a heavy

hour per person.

= If your guests are heavy eaters, you may want to adjust accordingly.

s and entrees

or to a meal

compliment the entrees you have chosen. Select a combination of vegetables and

1 One 26 oz bottle of champagne = 5 servings. (Which means you would need.&6

bottles for 100 guests to have one drink each.)

SAWRIDGE INN

AND CONFERENCE CENTRE
SLAVE LAKE

>

Prices are subject to a 17% service
charge and G.S.T.
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