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Breakfast (per person) 
 

Continental $10  
Assorted breads, muffins, and pastries 

Fruit platter 
Apple and Orange Juices 
Coffee and assorted teas 

 
Canadian $16 

Assorted breads, muffins, and pastries 
Scrambled eggs 

Bacon and sausage 
Hash browns 

Toast 
Fruit platter 

Apple and Orange Juices 
Coffee and assorted teas 

 
Add on: 

Whole fruits (apples, oranges, bananas) $2 
Oatmeal station $3 

Yogurt bar (Greek yogurt and toppings) $3 
Waffles, Pancakes, or French Toast $4 

 
 
 

Business Packages



Lunch Buffet (per person)  
 

Premade sandwiches $14.95 
Assorted sandwiches, soup, salad, dessert 

 
Build your own sandwich $16.95 

Assorted breads, meats, and cheeses, egg salad, soup, salad, dessert 
 

Taco $19.95 
Seasoned chicken and beef, sautéed peppers and onions, condiments, 

flour tortillas, salad, dessert 
 

Pulled Pork $19.95 
Slow cooked pork, coleslaw, buns, dessert 

 
Pizza and Pasta $20.95 

Assorted sheet pizzas, pasta in tomato sauce, Caesar salad, dessert 
 

Beef on a Bun $20.95 
Sliced beef au jus, buns, salad, dessert 

 
Burger $21.95 

Beef or chicken burgers, buns, condiments, salad, dessert 
 
 

Break Options (per person) 
Assorted cookies $3.5 

Bagged chips $2 
Nacho bar, chips, salsa, warm cheese sauce $4.5 

 
 



Canapes (Per Dozen, Minimum 4 dozen per item) 
 

Cold 
Tomato caprese brochette $10 

Pear and Brie crostini $10 
Assorted tea sandwiches $12 

Assorted deviled eggs $12 
Cocktail shrimp skewers $14 
Smoked salmon mousse $14 

 
Hot 

Chicken wings (per pound) –choice of sauces $14 
Grilled halloumi skewers $14 

Mozzarella filled potato balls $14 
Mini cheddar beignets $14 

Quiche bites $14 
Arancini with tomato sauce $16 

Beef or Chicken satays $16 
Meatballs - choice of; sweet and sour, honey garlic, tomato sauce $16 
Half Sheet Pizzas - choice of; 3 cheese, Hawaiian, or pepperoni $20 

 
Platters (per person) 

 
Vegetable crudité $3 

Sliced fruit $4 
Dessert $3 
Cheese $5 

Charcuterie $6 
 
 

Build Your Own Cocktail Party



Buffet
 Build your own Buffet $48.95 

 
Choose one each; main salad, starch, and entrée. 

 
Buns and butter, two smaller composed salads, sautéed vegetable medley, 

desserts, fruit platter, coffee and tea included 
 

Salad (add $2.00 for both) 
Mixed green or Caesar 

 
Starch (extra starch add $3 per person) 

Rice pilaf 
Plain rice 

Mashed potatoes 
Roasted potatoes 

Pasta in tomato or cream sauce 
 
 
 



Buffet Continued
Entrée: (extra entrée add $6 per person) 

Carved roast beef au jus 
Braised short rib 

Herb rubbed roasted chicken (white and dark meat) with gravy 
Butter chicken 

Carved ham mustard sauce 
Pork loin and apple sauce 
Maple BBQ glazed Salmon 

Breaded and fried Basa fillets with sweet and sour sauce 
 

Premium choice (additional per person) 
Prime Rib $8 

Chateaubriand (beef tenderloin) with sautéed mushrooms $9 
Seared Halibut with tomato caper bruschetta $10 

Roasted Lamb Leg $8 
Whole Suckling Pig $12 

 
Dessert add on; 

Churros with chocolate and caramel dips $2 
Assorted pie and ice cream table $3 

Assorted cheesecake display $4 
Chocolate fondue station $4 

 
 

Family style service available at $3 extra per person 
Individual plating also available at an extra $5 per person 

Special Menu requests are welcome. 



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


