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CLUB EVENTS
PACKAGE
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From the time your event is booked until your final guest leaves, our team at Cattail Crossing will make sure your 
day is handled with the utmost professional manner. From our gorgeous atmosphere, mouthwatering meals & 
warm friendly service, our goal is to alleviate all of the stresses of organization & allow you to enjoy your day to 
the fullest. 

Events at Cattail Crossing

Meet our Team
Brandy Cox 
Director of Special 
Events  
780-973-6686 ext. 3 
brandy@cattailcrossing.ca

Julia Kundera 
Head Chef

Ishaan Sharma 
General Restaurant 
Manager 
780-973-6696 
ishaan@cattailcrossing.ca

Cattail Crossing Golf & Winter Club is a perfect Edmonton Event Venue to host your event such as business 
retreat days, celebration of life, engagement party, birthday and anniversary parties. Our team provides the best 
event support, professionalism, and care - Your event will exceed your expectations!
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Banquet Hall Information

Room bookings include: 5ft round tables, fold up 
banquet chairs, black table linens, complete table 
setup, podium & microphone, complimentry wifi.

Banquet Hall Cost
$200 + tax / hour
(min of 3 hours)

Ideal for: weddings, celebration of life, 
conferences, christmas parties, large meetings, 
cocktail receptions, formal dinners, workshops, 
engagement parties, gender reveal parties, etc.
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Capacity

Dinning Style

Cocktail Style

Size

up to 200 people

up to 300 people

5000 sq ft.
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Canapés Menu
minimum order 36 pieces / selection

MENU PRICES ARE SUBJECT TO 20% SERVICE CHARGE & 5% GST. 
ALL PRICES ARE SUBJECT TO CHANGE WITHOUT NOTICE, 

INCLUDING SERVICE CHARGE

DENOTES CELIAC FRIENDLY 

TOMATO BRUSCHETTA
Toasted baguette, fresh herbs, and extra virgin olive oil

PROFITEROLES
Filled with basil chicken salad /or creamy mushrooms

GOAT CHEESE TARTLET
Tomato confit/or roasted butternut squash
...............................................................................................................................$3/piece

HERITAGE BEEF MEATBALL 
Sweet & sour sauce

CHICKEN MEATBALLS
W/ preserved lemon & harissa relish

SPANAKOPITA
Spinach, feta, lemon, dill in phyllo pastry

CRISPY FRESH MOZZARELLA ARANCINI 
Served w/ spicy tomato dip

WILD SALMON CAKE
& wasabi mayonnaise

MINI CORN CAKE & SMOKED SALMON
Apple chive cream cheese & dill

BAKED MUSHROOM CUP 
Stuffed w/ crab, herbs & cheese

SHRIMP TOSTADA 
Guacamole feta, watermelon radish, cilantro

PRAWN, MANGO & CUCUMBER SKEWERS 
Served w/ mango chili glaze

SPICY TUNA TARTARE 
In cucumber cup, avocado, toasted sesame
...............................................................................................................................$4/piece

CRISPY CHICKEN SLIDER
Brioche bun, house pickles, kale Caesar

BEEF SLIDER
Brioche bun, smoked cheese, arugula, tomato jam

PULLED PORK SLIDER
Brioche bun, coleslaw, gouda

POTATO CHIPS 
House-made w truffle oil, chive, lemon aioli* (8oz. pack)
...............................................................................................................................$5/piece

Platters Menu
serves up to 15/20 people

SWEETS ................................................................................................................$90
A selection of squares, tarts, cakes, and cookies 

SANDWICH BOARD ...............................................................................$120
Includes a selection turkey, ham & cheddar, vegan hummus 
vegetable, chicken salad, tuna salad, egg salad
12 cut in half 

CHARCUTERIE BOARD .....................................................................$120
A selection of cured meats, in-house pickles, condiments, 
crackers, bread

FINE CHEESE BOARD ..........................................................................$120
A selection of local & imported fine cheeses, fruit preserves, 
crackers, baguette

FRESH FRUIT BOARD .............................................................................$70

VEGETABLE BOARD  ..............................................................................$60
Served with a seasonal hummus & ranch dip

SMOKED WILD SOCKEYE SALMON BOARD .............$120
(450 gr of salmon) red onions, capers, lemon, herb cream cheese, 
artisan bread 

VEGETARIAN MEZZA BOARD ...................................................$120
Roasted garlic hummus, Greek yogurt tzatziki, taramasalata 
(roasted eggplant), olives, tomato bruschetta, bread
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Dinner Menu A
$55 a person ( min 50 people)

•	 Set-up

•	 Clean-up

•	 Ice Water Service

•	 Coffee & Assorted Teas

•	 China plates

•	 Cutlery

•	 Linen napkins

•	 All serving equipment

•	 Bread Service

•	 2 Entrees

•	 1 Starch

•	 1 Vegetable

•	 2 Salads

•	 Light dessert assortment of 
squares & cookies

A total count of each entrée 
must be provided 72 hours 
before your party. 

Family Style or Buffet
Protein(Choose 2, 7oz per person combined selections)
ALBERTA AAA ROAST BEEF 
Top sirloin, medium rare, red wine jus

SONOMA CHICKEN BREAST 
Roasted with garlic, white wine, mushrooms, pepper, tomato 

sauce & herbs

ASIAGO CHICKEN BREAST 
Roasted red peppers, artichokes & basil cream sauce

ROASTED SALMON 
Herb crusted with cucumber salsa or creamy lemon dill caper 

sauce

Starch(Choose 1)
SOUR CREAM & GARLIC MASHED POTATOES 
ROASTED HERB BABY POTATOES 
WILD MUSHROOM RICE PILAF 

Vegetable
MIXED GRILLED & ROASTED VEGETABLES 

Salad Selection(Choose 2)
ARTISAN GREEN 
Cucumber, shaved carrots, tomato, peppers, apple cider 

vinaigrette

ROASTED GARLIC CAESAR 
Romaine lettuce, parmesan cheese, lemon wedges

GREEK 
Tomato, cucumber, onion, kalamata olives, feta, herbs

Dinner Enhancements
FRESH GOAT CHEESE STUFFED PORTOBELLO 
Spinach, gouda, smoked tomato sauce 
(available in quantities of 6 or more) ..........................................$90/6

MUSHROOM WELLINGTON
Tender mushrooms spinach and cheese wrapped in puff pastry, 
mushroom gravy
(available in quantities of 10 or more) .....................................$180/10

PEROGIES
with caramelized onions & sour cream ..........................$4/serving

CABBAGE ROLLS
Baked in tomato sauce .............................................................$4/serving

BAKED PASTA
Macaroni noodle choice of tomato basil sauce or mac n’ 
cheese ...................................................................................................$90/tray

PLATED DESSERT
Upgrade to an assortment of full slice of sweet treats 
individually plated.......................................................................$5/person

DENOTES CELIAC FRIENDLY 

 
PRICES ARE SUBJECT TO A 20% 

GRATUITY & 5% GST. 
PRICES ARE SUBJECT TO CHANGE

Dinner Includes
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•	 Set-up

•	 Clean-up

•	 Ice Water Service

•	 Coffee & Assorted Teas

•	 China plates

•	 Cutlery

•	 Linen napkins

•	 All serving equipment

•	 Bread Service

•	 Selection of pickles

•	 3 Entrees

•	 1 Starch

•	 1 Vegetable

•	 3 Salads

•	 Light dessert assortment of 
squares & cookies

A total count of each entrée must 
be provided 72 hours before your 
party.

Family Style or Buffet
Protein(7oz per person combined, choose up to 3)
ALBERTA AAA BEEF ROAST BEEF 
Top sirloin,medium rare, red wine jus

ALBERTA BONELESS SHORT RIBS 
Slowly braised in red wine jus and herbs

HUNTER CHICKEN 
Wild mushroom sauce

ASIAGO CHICKEN BREAST 
Roasted red peppers, artichokes, basil cream sauce

ROASTED SALMON 
Herb crusted with cucumber salsa or creamy lemon dill 
caper sauce

Starch(Choose 1)
SOUR CREAM & GARLIC MASHED POTATOES 
ROASTED HERB BABY POTATOES 
WILD MUSHROOM RICE PILAF 

Salad Selection(Choose 3)
ARTISAN GREEN 
Cucumber, shaved carrots, tomato, peppers, radish, apple 
cider vinaigrette

ROASTED GARLIC CAESAR 
Romaine lettuce, parmesan cheese, lemon wedges

GREEK 
Tomato, cucumber, onion, kalamata olives, feta, herbs

CAPRESE SALAD 
Tomato, marinated artichokes, bocconcini, greens, balsamic 
vinaigrette

ROASTED CARROT & KALE 
Citrus pieces, roasted garlic, zaatar

SPRING BERRY SALAD 
Greens, goat cheese, toasted almond, hibiscus vinaigrette

DENOTES CELIAC FRIENDLY 

 
PRICES ARE SUBJECT TO A 20% GRATUITY & 5% GST. 

PRICES ARE SUBJECT TO CHANGE

Dinner Includes

Dinner Menu B
$69 a person ( min 50 people)
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White Wine Cocktails

Red Wine

Prosecco & Rose

CURRAN CREEK PINOT GRIGIO
California 2019   -   5oz 9.00   |   9oz 14   |   BTL 47

CASAS DEL BOSQUE SAUV BLANC
Chile 2020   -   5oz 9.75   |   9oz 15   |   BTL 57

SELBACK RESLING
Germany 2019   -   5oz 9.50   |   9oz 14   |   BTL 55

ALAMOS CHARDONNAY
Argentina 2019   -   5oz 9.75   |   9oz 15   |   BTL 57

BOYT GEYL ALSACE
France 2018   -   5oz 11   |   9oz 16   |   BTL 60

SMOKED OLD FASHIONED ...................................................$16
Bourboun, simple syrup, bitters, orange peel

COSMOPOLITAN .............................................................................$14
Vodka, triple sec, cranberry & lime juice

MARGARITA DE MANGO............................................................$15
Tequila, shanky’s whip, mango juice, fresh lime

CATTAIL MULES ................................................................................$10
Liquor of choice, mint, lime, ginger beer

APEROL SPRITZ .................................................................................$15
Aperol, prosecco, soda, orange wheel

RIGHAND CAESAR ........................................................................$14
Righand garlic infused vodka, caeser mix, house spiced rim

BERRY SEA BREEZE PUNCH ................................................$15
Vodka, raspberry liqueur, cranberry & grapefruit juice, lime, 
berries

STRAWBERRY MARGARITA ..................................................$15
Tequila, triple sec, strawberries, lime

JAGER FRUIT PUNCH ..................................................................$16
Jagermeister, peach schnapps, orange, strawberry, lemon, 
orange juice, soda

TWO FACE GIN AND TONIC ...............................................$16
MD Distillery Two Faced Gin, tonicca tassoni italian craft 
tonic

BAHAMA MAMA ...............................................................................$15
Dark rum, malibu, grenadine, orange & pineapple juice, lime

CAFE MOCHA MARTINI ..........................................................$16
Righand double double, shankys whip, van gogh coffee liqueur

BLUE SKY MOJITO .......................................................................$15
White rum, blue curacao, mint, lime, pineapple juice, soda

BOMBAY BRAMBLE .....................................................................$14
Raspberry gin, bitters, tonic

BULL DOG .....................................................................$20
Coronita, tequila, triple sec, lime, slush

CECCATO MERLOT
Italy 2020   -   5oz 9.00   |   9oz 14   |   BTL 47

BACCOLO ROSSO VENETO
Italy 2019   -   5oz 9.75   |   9oz 15   |   BTL 55

CASAS DEL BOSQUE CAB SAUV
Chile 2018   -   5oz 9.75   |   9oz 15   |   BTL 55

MYTHIC MOUNTAIN MALBEC
Argentina 2020   -   5oz 11.75   |   9oz 17.50   |   BTL 70

BREAD N’ BUTTER PINOT NOIR
California 2020   -   5oz 11   |   9oz 16   |   BTL 60

CANTINE RIONDO PROSECCO
Italy   -   5oz 9.00   |   9oz 14   |   BTL 47

BODEGA MUGA ROSE
Spain   -   5oz 9.75   |   9oz 15   |   BTL 57

Wine & Cocktail Menu

All coctails are 2oz
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About The Bar
 

A Cattail Crossing Bartender is required for all Bartending Services

Drinks are subject to gst + gratuity

THE ALBERTA LIQUOR CONTROL BOARD DOES NOT PERMIT 

LIQUOR TO BE SERVED AFTER 2:00AM. 

THE AGLC REGULATIONS ALSO DOES NOT ALLOW ANY 

HOME-MADE WINE, BEER, OR OTHER HOME MADE 

ALCOHOLIC BEVERAGES ON THE CLUB’S PREMISE AT ANY 

TIME. 

The hosts of the event cover the costs of all beverages consumed.

The guests of the event pay for their drinks individually.

The hosts may provide tickets in advance to cover some drinks for their 
guests and then the guests are responsible for their own beverage payment 
individually as in a cash bar.

$22/guest + gst + gratuity, Cattail Crossing will supply the glassware, the 
non alcoholic mixes, and the bartender. 

Host Bar

Cash Bar

Ticket Bar

Corkage Bar
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Cattail Crossing is excited to meet you! 
To book you venue tour, please contact 
Brandy Cox, Director of Special Events 

brandy@cattailcrossing.ca or 780-973-6686 ext. 3

https://www.cattailcrossing.ca/

	Cattail Wedding Page: 


