Events by the Sandman
~redefining easy

The Event Management and Culinary staff at the Sandman Hotel Kelowna
wish to thank you for the opportunity to host your special event with us.

Our professional staff offers great expertise and experience through
every phase of event planning, whether on a large or small scale.

We are eager to assist you in creating a perfect stay for you and your
attendees throughout all aspects of your event.

Enclosed is a guideline of menus that we have to offer. The culinary staff
welcomes the opportunity to create special menus for your group, in
addition to the printed suggestions herein.

We look forward to making your stay with us both exciting and
memorable but most of all easy for you!

Sandman Hotel Kelowna
2130 Harvey Avenue
Kelowna, BC
V1Y 6G8

Telephone 250.980.3153
E-mail kelownacatering@sandman.ca
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Westhank Room Kelowna Room
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Okanagan Room

o

Total
Sq feet

Day rate - up to 8 hours
Between 6am - 6pm

Extended Rate - Up to 24 hours
6am - 6am

Room
Name

Kelowna

630 sq ft

56

$125.00

$200.00

Westbank

808sq ft

70

$125.00

$200.00

Okanagan

2800 sq ft

300

$300.00

$425.00

Audio Visual (if you do not see what you need please don’t hesitate to ask we can
accommodate most requests)

28” TV Combo
VCR / DVD

CD / DVD player
Data Projector

Screen 6’, 8’ or 10ft

Flip Chart with Markers
White Board with Markers

PA system with mixer
Cordless Microphone

Wireless Lavaliere Microphone

Polycom Phone

$75.00
$35.00
$35.00
$150.00
$ 30.00,
$25.00
$25.00
$120.00
$65.00
$75.00
$75.00

$40.00

with PA
with PA

or $70.00

$185.00
$195.00




breaks and refreshments

corporate coffee station
regular and decaf coffee
orange pekoe and herbal tea assortment
hot chocolate

coffee and tea

chilled fruit juices bottles

pitchers of chilled fruit juices

assorted canned soft drinks and iced tea

bottled water

pitchers of ice cold milk

assorted doughnut and pastries platter
selection of muffins and coffee cake slices
assorted bagels and cream cheese

selection of cupcakes

freshly baked cookies

display of seasonal fruit

fresh vegetable crudités with dip

tortilla chips with salsa

assorted domestic cheese and cracker platter

$3.00 per person
Max 4 hours

$15.95 per thermal

$3.00 each

$15.00 per pitcher

$2.25 each
$2.25 each

$15.00 per pitcher

$2.50 per person
$2.50 per person
$3.00 per person

$2.75 per person

$2.00 per person

$5.25 per person
S4.00 per person

$2.50 per person

S4.75 per person




breakfast

continental breakfast

chilled fruit juices

assorted breads, bagels and english muffins with toasters
variety of muffins and pastries

display of seasonal fruit

regular and decaf coffees, hot chocolate and assorted teas

rise and shine

chilled fruit juices

scrambled eggs

bacon and sausage

pancakes

warm maple syrup

regular and decaf coffees, hot chocolate and assorted teas

some like it hot

chilled fruit juices

scrambled eggs

bacon and sausage

breakfast potatoes

assorted breads, bagels and english muffins with toasters
regular and decaf coffees, hot chocolate and assorted teas

kickin’ it up a notch

chilled fruit juices
scrambled eggs
with onions, peppers, mushrooms and cheddar
salsa
bacon and sausage
breakfast potatoes
display of seasonal fruit
assorted breads, bagels and english muffins with toasters
variety of muffins and pastries or pancakes served with warm maple syrup
regular and decaf coffees, hot chocolate and assorted teas

$9.95
per
person

$12.95
per
person

$12.95
per
person

$15.95
per
person




sandman specialties

full continental breakfast

chilled fruit juices

assorted breads, bagels and english muffins with toasters
variety of muffins and pastries

display of seasonal fruit

yogurt and granola parfaits

assorted cold cereals

old fashioned oatmeal with toppings

regular and decaf coffees, hot chocolate and assorted teas

breakfast bennies

chilled fruit juices

assortment of bennies

breakfast potatoes

display of seasonal fruit

variety of breakfast pastries and muffins

regular and decaf coffees, hot chocolate and assorted teas

breakfast omelets

chilled fruit juices

assortment of omelets

breakfast potatoes

assorted breads, bagels and english muffins

display of seasonal fruit

display of breakfast pastries and muffins

regular and decaf coffees, hot chocolate and assorted teas

sweet as can be

chilled fruit juices

scrambled eggs with cheddar

french toast and pancakes

assorted fruit toppings

whipped cream

warm maple syrup

breakfast potatoes

display of seasonal fruit

assortment of breakfast pastries and muffins

regular and decaf coffees, hot chocolate and assorted teas

-

$13.95
per
person

$15.95
per
person

15.95
per
person

$15.95
per
person




lunch selections

sandman corporate special

garden salad bar with assorted dressings
pickle and olive tray

chef’s soup of the day

assorted sandwiches and wraps
assorted cakes and squares

sandman deli bar

garden salad bar with assorted dressings

pasta salad

pickle and olive tray

chef’s soup of the day

freshly baked deli buns

assortment of sliced deli meats

domestic and imported cheeses

lettuce, onions, sliced tomatoes, cucumbers and pickle slices
variety of mayonnaises and mustards

assorted cakes and squares

taste of italy

garden salad bar with assorted dressings
caesar salad

garlic herbed toast

lasagna

display of seasonal fruit

assorted cakes and squares

taste of asia

thai noodle salad

strawberry spinach salad
vegetable crudités with dip
freshly baked buns

basmati rice

chicken, beef or shrimp stir-fry
brownie assortment

$13.95
per
person

$15.95
per
person

$15.95
per
person

$16.95
per
person




lunch selections continued

sandman executive lunch

includes:

garden salad bar with assorted dressings

greek pasta salad

pickle tray

freshly baked dinner rolls

herbed roast potatoes, pasta or rice

seasonal vegetables

display of seasonal fruit $14.95

assorted cakes and squares per
person

add on any of the following:

herb crusted roast baron of beef $4.00 per person
bruschetta chicken $3.00 per person
chicken parisian $3.00 per person
shepherd’s pie $2.50 per person
chicken a la king $2.50 per person
ginger orange pork tenderloin $3.00 per person

lunches to go

all lunches include:

seasonal whole fruit, potato chips, two freshly baked cookies, and a bottle of water

choice of one of the following sandwiches:

honey ham stacked high on a rustic bun
with cheddar cheese, grainy deli mustard, leaf lettuce, tomato and red onion
roast beef on a rustic bun
with cheddar cheese, horseradish mustard, leaf lettuce, tomato and red onion
slow roasted turkey on multigrain bread
with cranberry aioli, leaf lettuce and tomato
vegetarian wrap
with cream cheese, lettuce, tomato, red onions, cucumber, pickles and mushrooms
$12.95
per
person




plated luncheons

fresh rolls with butter

choice of one
soup du jour
garden salad with sandman vinaigrette dressing
caesar salad
strawberry spinach salad with poppy seed dressing
sliced cucumber and red onion vinaigrette salad

choice of one entrée

roast beef $19.95
au jus and herbed roast potatoes per
and seasonal mixed vegetables person

shepherd's pie $17.95
pickled crudités per
person

baked lasagna $16.95
with vegetable crudités per
person

chicken parisian $18.95
served on a bed of butter herbed fettuccini per
and garden peas person

polynesian chicken $18.95
served on a bed rice per
person

lemon peppered grilled tilapia $18.95
served with rice pilaf per
and seasonal mixed vegetables person

chef's choice dessert
our chefs will choose the perfect end to the menu you have selected

coffee service is also included




our all inclusive corporate day

breakfast - please choose one (1) of the following
continental

chilled fruit juice, fresh baked pastries and muffins, assorted breakfast breads with toasters,
display of seasonal fruit, regular and decaf coffee, hot chocolate and assorted teas

hot breakfast

chilled fruit juices, scrambled eggs, bacon and sausage, breakfast potatoes, pancakes, regular
and decaf coffee, hot chocolate and assorted teas

am break
coffee, teas and hot chocolate are refreshed
assorted soft drinks are added
lunch buffet - please choose one (1) of the following
soup and sandwich
soup, garden salad bar, assorted sandwiches and wraps, coffee, tea and hot chocolate
pasta buffet
caesar salad, garden salad bar, lasagna, garlic toast, coffee, tea and hot chocolate
quarter chicken

lime cilantro, teriyaki, or crispy seasoned chicken, (please select one only) roasted potatoes,
garden salad bar, caesar salad, coffee and tea

afternoon break
regular and decaf coffee, teas, hot chocolate and soft drinks are refreshed
please choose of one (1) of the following to accompany your afternoon break

freshly baked cookies, vegetable crudités platter, display of seasonal fruit, cupcake assortment
or brownie madness platter

$34.95 per person




our classic dinner buffet

comes with:

freshly baked dinner rolls

caesar salad, strawberry spinach, plus three other chef selection salads
fresh vegetable crudités served with dip

pickle platter

garlic mashed potatoes topped with cheddar, whipped potatoes, roasted herbed potatoes,

scalloped potato, duchess potatoes or rice pilaf

seasonal fresh vegetables or broccoli, cauliflower and carrots with cheese sauce on the side

assortment of cakes, squares and display of seasonal fruit
coffee, tea and hot chocolates station

add on any of the following:

prime rib with yorkshire puddings

herb crusted baron of beef with yorkshire puddings
slow roasted turkey with stuffing

clove studded glazed ham with pineapple
bruschetta, parisian, or parmesan chicken
ginger orange pork tenderloin medallions
chicken, prawn or beef stir fry

chicken a la king topped with buttermilk biscuits
shephper d’ s

chicken and mushroom alfredo

penne pasta primavera

beef, chicken or vegetarian lasagna

perogies with golden fried onions, bacon and mushroom gravy on the side

add a chocolate fountain with all the fixens
cake, cookies, dried fruit, marshmallows, and a fresh fruit assortment

$19.95 per person

$7.00 per person
$5.00 per person
S4.00 per person
$4.00 per person
$3.00 per person
$3.00 per person
$2.50 per person
$2.50 per person
$2.50 per person
$2.50 per person
$2.00 per person
$3.00 per person

$2.00 per person

$5.00 per person




pampered plate service

comes with:
fresh bread service and a choice of soup or salad

prime rib and yorkshire pudding (minimum 20 people) $29.95
roast potatoes per
and fresh seasonal vegetables person

oven roasted turkey with sage stuffing $26.95
mashed potato per
and fresh seasonal vegetables person

roast baron of beef $27.95
with herb roasted potatoes per
and fresh seasonal vegetables person

ginger orange pork tenderloin (minimum 20 people) S 25.95
rice pilaf per
and fresh seasonal vegetables person

chicken parmesan $25.95
spaghetti with marinara per
and vegetable crudités person
lime cilantro chicken $25.95
rice pilaf per
and fresh seasonal vegetables person

above menu selections include:

ch e fseledion of a decadent dessert to compliment your meal
coffee and tea service

special additions:

tejano style shrimp cocktail $6.95 per person
shrimp and crab stuffed mushroom cap

on a bed of lemon vinaigrette lettuce $5.95 per person
stuffed cucumber cups $4.95 per person
tomato boccochini and red onion with pita bread $4.95 per person




reception menu

a taste of greece: (minimum of 20 people)

vegetable crudités platter with olives

tzatziki and hummus with pita

spanikopita

tomatoes with feta

chicken souvlaki

bifteki — greek beef patties $24.95
keftedakia me ouzo — chicken meatballs in ouzo per
baklava person

a taste of mexico: (minimum of 20 people)

individual nachos

quesadillas platter

mexican fondue

eight layer dip with chips

spicy filled taquitos

spirals platter $22.95
fruit rolls and cinnamon crisps per
salsa bar with plenty of pico de gallo, salsa, sour cream and guacamole person

a taste of asia: (minimum of 20 people)

pot stickers

sushi

deep-fried wontons

spring rolls

sweet and sour chicken balls

fruit platter,

vegetable samosas $24.95
tandori chicken skewers with mango chutney per
beef satay person

wine and cheese reception (minimum 20 people)
carafes of red and white wine $21.95 per liter

international and domestic cheeses with fresh grapes assortment of crackers
$12.95 per person

international and domestic cheeses with fresh grapes, prosciutto wrapped melons, $21.95
and chocolate dipped strawberries, assortment of crackers and breads, per
gourmet deli assortment, olives, and pickle vegetables and chutney. person
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build your own receptionminimum of 15 people)

-choice of (3) three cold and (4) four hot choices

additional choices can be added for the following prices
cold choices:

fresh fruit kabobs with yogurt dip
vegetable crudités with 3 special dips
stuffed vegetable platter

jumbo shrimp fountain

cheese, sausage, and cracker platter
smoked salmon and cream cheese canapés
devilled eggs

spirals

spinach and crab dip with baguette rounds
bruschetta and goat cheese served with toasted baguette rounds
pickled vegetables , chutney and olives
imported and domestic cheese board

hot choices:

spicy meatballs

chicken wings

beef satay

chicken souvlaki

tandori chicken skewers with mango chutney

dry ribs

potato skins

warm bread served with Balsamic vinegar and olive oil
artichoke and asiago cheese dip served with tortilla chips
spanikopita

vegetable samosas

assorted puff pastry hor d’ oeuvres

mini quiches

pot stickers with plum sauce

fried wontons

these are some of our favorites butifyoudon t s ee your s

for you
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$19.95 per person

$1.50 per person
$1.50 per person
$2.25 per person
$2.95 per person
$1.95 per person
$1.50 per person
$1.00 per person
$1.50 per person
$1.25 per person
$1.50 per person
$1.00 per person
$2.95 per person

$1.50 per person
$1.75 per person
$2.50 per person
$2.50 per person
$2.50 per person
$1.25 per person
S1.75 per person
$1.00 per person
$1.50 per person
$1.50 per person
$1.50 per person
$1.75 per person
$1.50 per person
$1.50 per person
$1.50 per person

pl ease ask




available types of bars

host or cash bar:
these types of bars will use our liquor licenses, alcohol, variety of mix and garnishes and
glassware. host bars are put onto one master bill and paid by one person. cash bars allow the

St tomay for partf the
drinks, and their guests pay for the remaining which can then form a twoonie or loonie bar.

individual guests to pay for their own drinks as they go. h 0 s t

hi —balls - house wine, and domestic beer S4.75 each*

premium beer, coolers and liquors $5.75 each*

bottles of wine are available our banquet manager will be happy to offer you a current list. we will also,
gladly bring in any speci al requests to meet y
for these items.

non-alcoholic: $2.50 per person for unlimited pop, coffee, tea and juice for evening.
there will be a service charge of $15.00 per hour (min 4 hours) for the bartender if sales are below

$325.00 for the night.
*prices quoted do include all taxes but not the gratuity




our catering policies

general information
our printed menus are for general reference. Your catering manager will be glad to propose
customized menus to meet your specific needs. all prices will be confirmed by your catering
manager.
the sandman hotel is the only licensed authority to serve food and liquor on the premises.
Therefore alcohol, food and beverage cannot be brought into the hotel by any of our groups,
with the exception of wedding cakes.

catering prices
food and beverage charges are subject to a 15 % service charge and gst. Payment is due upon
the completion of the event.

function space
the sandman hotel reserves the right to change location of your meeting to a more suitable area
should the need arise

guarantees
in order to make your event a success, please notify your catering manager at least 72 hours in
advance. guarantees are not subject to reduction within the 72 hours. if no guarantee is
received at the appropriate time, the expected number will become your guarantee and charges
will be billed accordingly. sandman hotel will be prepared to serve 10% over the expected
number.

deposits
a non refundable $500.00 deposit will be required upon booking and event for all private
functions and must be confirmed with a credit card or a direct billing account set up at through
our head office in Vancouver. all direct billing accounts are good at any of our sandman
locations and will expire if not used for a year.

cancellations
the deposit is non refundable. if a confirmed event is cancelled less than 30 days from the event
a cancellation penalty of 50% of the estimated total bill will charge to the credit card or direct
billing account.
if a confirmed event is cancelled less than 72 hours from the event a cancellation penalty of
100% of the estimated total bill will be charged to the credit card or direct billing account.

socan fees
socan (society of composers, authors and music publishers of canada) requires that the users of
music obtain a socan license to perform, or authorize others to perform, or play copyright music
in public. Any use of copyright music must have a valid socan license. To ensure that the
appropriate license is in place, it is the socan policy that the establishment hosting the event
collects the fee and remits it to the society.




