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Breakfast 
 

Cookies and Sweets $7.00 per person 
Assorted Squares, Cookies, coffee and tea 

 
On the Go $8.00 per person 

Fresh Fruit, Cookies, yogurt parfaits, coffee and tea 
 

Continental Breakfast $11.00 per person 
Muffins, Danishes, Fresh Fruit, yogurt parfaits, coffee and Tea 

 
Hot Breakfast $16.00 per person 

Scrambled eggs, hashbrowns, chicken apple sausage, fresh fruit, 
yogurt parfaits, muffins and danishes, coffee and tea 

 
Enhance your Breakfast 

 
Eggs Bennys $6 per person 

Croissants with Jam $2.50 per person 
French Toast or Waffles $3.00 per person 
Ham, Bacon, or Sausage $3.00 per person 

Seasonal Fruit $4.00 per person 
 
 
 

Business Packages



Luncheons 

 

Build your Own Sandwich $17.95 

Assorted bread, meat, and cheese with condiments, fresh fruit, assorted squares 

and cookies 

choice of one salad or soup: House, Caesar, Spinach / Carrot Ginger, Mushroom, 

Red Pepper 

 

Burger Buffet $21.95 

Prime rib patties, pretzel bun, condiments, fresh fruit, assorted squares and 

cookies, fries 

choice of salad or soup: House, Caesar, Spinach / Carrot Ginger, Mushroom, Red 

Pepper 

 

Greek Souvlaki $22.95 

Grilled marinated chicken skewers, rice, lemon oregano potatoes, Greek salad, 

assorted squares and cookies 

 

Thai Curry $22.95 

Red thai curry with chicken, coconut rice, spring rolls, fresh Asian green salad, 

assorted squares and cookies 

 

Lasagna Buffet $20.95 

Homemade beef or chicken lasagna, garlic toast, fresh fruit, assorted squares and 

cookies, 

choice of salad or soup: House, Caesar, Spinach / Carrot Ginger, Mushroom, Red 

Pepper 

 

Carved Top Sirloin $26.95 

AAA Sirloin roast carved to order, rolls and butter, fresh fruit, assorted squares and

cookies 

choice of salad or soup: House, Caesar, Spinach / Carrot Ginger, Mushroom, Red 

Pepper 

 

 



Snacks 
 

Bits and Bites 
 

Spring Rolls $4.95 per person 
Sweet and sour or Thai Chilli Sauce 

Party Mix $2.95 per person 
Pretzels, potato chips, nacho chips with dips 

Fries with ketchup 
Regular $2.45 per person 

Sweet Fries $3.45 per person 
 

Wings $13.95 per pound 
Assorted flavours 

 
Breaded Chicken Karage $11.95 per pound 

Marinated then tossed in salt and pepper 
Add a sauce $1.50 

 
 

All Events



 (Per Dozen, Minimum 4 dozen per item) 

 

Assorted Tea Sandwich Triangles $15.00 

Thai inspired shrimp and cream cheese $14.00 

Assorted Deviled eggs $12.00 

Tomato Caprese Brochette $12.00 

Goat cheese and Spinach Tarts $16.00 

Hummus and grilled pita $12.00 

Beef Carpaccio, horseradish cream $16.00 

$20.00 

 

Pizzas – three cheese, Hawaiian, pepperoni mushroom (half sheet size) $24.00 

Grilled Sirloin Skewers – chimichurri $16.00 

Arancini with mozzarella and sauce $16.00 

Meatballs in tomato sauce $16.00 

Chicken Satays – Korean bbq sauce $14.00 

Chorizo and Cheese Taquitos $18.00 

Onion and Spinach Pakoras $12.00 

Churros with chocolate dipping sauce $12.00 

Quiche Lorraine (12 by 4 inch) $16.00 

 

 

Canapes



 (per person) 

Vegetable $3.00 

Fruit $4.00 

Dessert $3.00 

Seafood $6.50 (minimum 20 people) 

Charcuterie $5.50 (minimum 20 people) 

Imported and Domestic Cheese $5.00 

Peel and Eat Shrimp $8.00 per person 

 

 

 

 

 

 

Asian Fusion $16.00 per person 

Samosas, dumplings, spring rolls, assorted sushi, condiments 

 

Pizza Party $16.00 per person 

Large tray pizzas, hot and fresh out of the oven, chicken wings, choice of three 

cheese, Hawaiian, or pepperoni mushroom pizza 

 

Sandwich Builder $14.00 per person 

Assorted cold cuts and cheese, buns, condiments, fresh seasonal fruit 

 

Sausage Party $14.00 per person 

Hot dogs with fresh buns, condiments, and all the toppings you want! 

 

 

Platters

After Hours Packages



Buffet
 $45.95 per person 

 

All buffet meals include buns and butter, rice or potato, chefs selection of sautéed

vegetables, appetizers, desserts, and coffee and tea 

 

Cocktail Hour: 
Assorted canapes, Vegetable Tray, Charcuterie Board 

 

Salads: (extra salad: $2.00 per person extra) 

Choice of two: 

Artisan Greens – Fresh greens with red pepper, cherry tomatoes, pickled carrots 

Choice of dressing: Ranch, Apple Ginger, Citrus Balsamic 

 

Flowering Kale – heirloom cherry tomatoes, bacon, sliced egg, honey Dijon 

dressing 

 

Caesar Salad     - Homemade dressing, bacon, asiago, lemon slices, romaine 

lettuce 

 

Greek Pasta Salad – marinated tomatoes, olives, goat cheese, artisan greens, 

cucumber 

 

Quinoa Tabouleh – cucumber, red pepper, cilantro and mint, lemon juice, green 

onion 

 

Marinated Potato Salad – fingerling potatoes, red onion, tomato, garlic olive oil 

dressing 

 

Spinach Waldorf – cherry tomatoes, blue cheese, red onion, bacon, sliced egg, 

almonds 



Buffet Continued
Entrees: (Choice of One) 

Extra Entrée $6.00 per person 

 

Tandoori Chicken with coconut rice 

Marinated chicken in spices and greek yogurt, coconut rice, cilantro, red onion 

 

Roast Chicken with herb garlic roasted fingerling potatoes 

Dry rubbed chicken with herbs and lemon, roasted Yukon potatoes, fresh parsley 

 

Carved AAA Top Sirloin Roast with mash potatoes 

Slow roasted Alberta AAA top sirloin with garlic and onion, buttermilk mashed 

potatoes, red wine au jus 

 

Braised Beef Short Rib with mash potatoes 

Slow braised Alberta short rib with mushrooms, red wine sauce, buttermilk mash 

potatoes 

 

Seared Salmon with Mediterranean rice pilaf 

Maple brined salmon with Mediterranean spiced rice pilaf, apple and microgreen 

salad 

 

Baked Haddock with roasted Yukon gold potatoes 

Seasoned roasted haddock with bruschetta, fresh lime, Yukon gold garlic roasted 

potatoes 

 

Chicken Schnitzel with German spätzle 

Breaded chicken breast with hunter sauce, sautéed spätzle in butter with parsley 



Buffet Continued
Premium Entrees: 

 
Slow Roasted Prime Rib with mash potatoes Add $8 per person 

Slow roasted AAA Alberta prime rib with buttermilk mash potatoes, 
Yorkshire puddings, red 

Au jus 
 

Roast Leg of Lamb with roast potatoes Add $8 per person 
New Zealand leg of lamb with mint sauce, roasted Yukon gold potatoes,

Yorkshire pudding, gravy 
 

Seared Halibut with roast potatoes Add $12 per person 
Line caught halibut seared in butter, roasted Yukon gold potatoes, 

lemon thyme cream sauce 
 

Entrée Addons: 
 

Garlic Prawns $6.00 per person 
Seared Scallops $8.00 per person 

Lobster Tail $14.00 per person 
 



Buffet Continued

Desserts: 

Assorted Squares, Cookies, and Fresh Fruit 

Dessert Addons: 

Chocolate Fondue $8.00 per person 
Fruit, banana bread, and cookies for dipping 

Gourmet Cheesecakes $5.00 per person 
Candy Buffet $6.00 per person 

Crème Brulee Station $7.00 per person 
Includes cookies, choice of two flavours 

Buffet Enhancements: 

Platters (per person) 
Vegetable $3.00 

Fruit $4.00 
Dessert $3.00 

Seafood $6.50 (minimum 20 people) 
Charcuterie $5.50 (minimum 20 people) 
Imported and Domestic Cheese $5.00 
Peel and Eat Shrimp $8.00 per person 



Plated
All meals include fresh rolls and butter with an appetizer, chefs selection of 

sautéed vegetables, choice of potato or rice, dessert, and coffee and tea 

Appetizers: 

Artisan Green Salad 

Red pepper, pickled carrots, heirloom cherry tomatoes with Tuscan greens 

Choice of dressing – Ranch dressing with fresh herbs 

Apple Ginger Vinaigrette 

Citrus Balsamic Vinaigrette 

Flowering Kale Salad 

Heirloom cherry tomatoes, bacon, sliced egg, honey Dijon vinaigrette 

Caesar Salad 

Fresh romaine tossed in house made Caesar dressing, parmesan croutons, 

pancetta 

Carrot Ginger Soup 

Basil crème fraiche, orange scented olive oil 

Cream of Mushroom 

A variety of mushrooms, brandy, topped with blue cheese 

Roasted Red Pepper Soup 

Roasted red pepper, tomato, coconut milk, spices, topped with sour cream 



Plated Continued
Premium Appetizers: 

Shrimp Cocktail Add $5 per person 
Fresh prawns, gazpacho, basil olive oil 

Chicken Satays Add $4 per person 
Chicken grilled on skewers, peanut satay sauce, coleslaw 

Scallop Ceviche Add $5 per person 
Marinated scallops in lime and lemon, jalapeno, red onion, tomato, 

served with crackers 

Other Options Available 



Plated Continued
Entrees: 

Mediterranean Seared Chicken Supreme 

Brined 7oz chicken supreme, crushed garlic, oregano, and lemon with au jus 

Artichoke and Marinated Stuffed Chicken Breast 

House marinated cherry tomatoes, roasted artichoke stuffed inside a 6 oz chicken 

breast, with basil pesto sauce 

Slow Braised Alberta Short Rib 

Glazed mushrooms and red wine sauce 

Pan Fried Salmon 

Brined 5oz salmon filet, sautéed onion and caramelized apple 

Chicken Forestiere 

Lightly breaded 6oz chicken breast stuffed with wild mushrooms and onion, brandy 

infused au jus 

Grilled Steelhead Trout 

Maple soy glaze with fresh herbs and microgreens 

Roasted Turkey 

Lemon and sage brined white and dark meat turkey, bread stuffing, cranberry sauce 

glaze, pan jus 

Premium Entrees: 

Roasted Prime Rib Add $8 per person 

AAA Alberta Prime Rib slow roasted to perfection, yorkshire pudding, green peppercorn 

sauce 

Seared Almond Crusted Halibut Add $12 per person 

Lemon thyme cream sauce, almond crusted 



Plated Continued
Entrée Addons: 

 

Garlic Prawns $6.00 per person 

Seared Scallops $8.00 per person 

Lobster Tail $14.00 per person 

 

Other Options Available 

 

Desserts: 

 

Mixed Berry Pavlova 

Burnt caramel sauce, chantilly, chocolate shavings, fresh berries 

 

Chai Crème Brulee 

Gingersnap cookie, fresh berries 

 

Banana Bread Pudding 

Sticky toffee sauce, fresh strawberries, chantilly 

 

Tiramisu 

Fresh mascarpone cheese, espresso, kahlua, lady fingers, fresh cream, chocolate 

shavings 

 

Flourless Chocolate Brownie (Gluten Free) 

Chantilly, white chocolate chips, vanilla icecream 

 

Other Options Available 

Gluten free options are available upon request 

 

 

eaglequestgolf.com 

 



1. Firm bookings require a $500 non-refundable deposit. Positively no bookings will be confirmed 

without a deposit. Upon signature of this contract and receipt of the deposit, the function shall be 

considered confirmed. The deposit shall be considered a down payment toward the total cost of the 

function. The deposit will be returned if the date and time slot of the room is allocated and 

rebooked. There is no refund if the cancellation is requested within 3 months of the date of the 

function. 

2. Payment in full for the estimated cost of the function is to be paid 14 days prior to the date of the 

function. Any balance due or refund owing is payable within 14 days after the function. All prices 

are subject to applicable taxes and 15% service charge.  

3. A guaranteed number of guests is required 7 working days prior to the event 

4. Decoration of the room, floral arrangements, and entertainment are the responsibilities of the 

party holding the function. Management must be consulted prior to setting up any displays or 

banners.  

5. Due to liquor regulations, no person shall bring their own liquor, homemade wine, or wine store 

products onto the premises.  

6. Eaglequest Douglasdale will be the sole provider of all food and beverages for events. Final 

menu choices must be submitted 14 days prior to the event. In accordance with Health and Safety 

regulations, all food and beverages must remain on the premises. Eaglequest Douglasdale 

reserves the right to slightly modify the menu due to non-availability of certain food or wine items. 

The replacement will not be of lesser value or quality.  

7. A room rental fee of $500 is applicable to all events and will be added to the final invoice  

8. The host shall be held responsible for any damages to the property or equipment of Eaglequest 

Douglasdale caused by the host and/or his/her guests. The host is responsible for the actions and 

conduct of his/her guests  

9. Management reserves the right to inspect and monitor all functions, and to discontinue service to 

some or all guests in the event of violation of Eaglequest Douglasdale policies or provincial law. 

Should service be discontinued to all guests, the host shall remain liable for all amounts owed to 

Eaglequest Douglasdale.  

10. Any security arrangements will be the responsibility of the host  

11. All guests must depart the banquet area at or before the function closing time. Any function 

closing after its scheduled closing time will be subject to an additional charge per hour or fraction of 

an hour.  

12. Eaglequest Douglasdale assumes no responsibility for any loss or damage to goods, property 

and or equipment brought onto the property by the hot or his / her guest. Upon pre-arrangement 

with management, assistance can be given.  

13. If for any reason beyond its control, but not limited to accident, act of war, act of god, fire, flood 

or other emergency conditions, Eaglequest Douglasdale is unable to perform its obligation under 

this agreement such non-performance is excused and Eaglequest Douglasdale may terminate this 

agreement without further liability of any damages of any nature for any reason whatsoever. 

Terms and Conditions 



I have read the information above and accepted the Terms and Conditions 
stated. 
Today’s Date______________________ 
Name of host___________________________ 
Signature of Host____________________________ 
Address_________________________________________________________ 
__________________ City____________________ Province____________ 
Postal Code_______________ Phone_______________________ 
Email_______________________________________________ 
Date of Function_______________ Number of Guests_______________ 
Event Start Time_______________ Event End Time_________________ 
Full payment due 14 days prior to date of function. 
Date_____________________ 

I authorize Eaglequest Douglasdale to take the deposit or any outstanding 
payment for the event or any damages incurred during the event using the 
following credit card: 
Credit Card#______________________________________________________
Expiry____________________ Date_______________________ 

Authorized Signature (as it appears on the card) To ensure that all requirements 
stated are read, understood, and agreed upon, please sign this contract 
Signature______________________ 
and return to: 
Eaglequest Douglasdale Golf Club 
#7 Douglas Woods Dr SE Calgary, Alberta 
T2Z 1K2 
TEL 403-279-7913 ~ FAX 403-279-0652 
Email: alambie@eaglequestgolf.com 
www.eaglequestgolf.com


