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Welcome
Our goal is to create the best possible
events for you, our members and guests. We
are proud of our work, and we invite you to
look through this guide to assist you to plan
your event or conference at The Saskatoon
Club. We welcome you to contact any
member of our Food and Beverage
Management team to get started!
Please note prices are subject to applicable
taxes and service charges. The prices can
change without notice.

Room Amenities, Room
Dimensions &
Capabilities
The Saskatoon Club offers full food and
beverage service throughout the building
with nine rooms available to suit any
meeting or event. The Club has rooms
that can hold guests from one to three
hundred. Our talented team would be
thrilled to assist you in creating a menu
and event that are functional and
memorable.
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Seating Diagrams
It is our goal to create a setting for our members that is beautifully functional and eye-catching. If you are here for a meeting or your
wedding day, we will have the room set up and equipment to accommodate your needs.
Banquet Rounds of 6

Theatre

Banquet Rounds of 8

Cabaret Rounds

Boardroom

Classroom

U-Shape

Hollow Square
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Audio Visual
Rentals
Microphone and Podium $15
Screen and Projector $35
Click Share Program $25
Flip Charts $20
Polycom $15
Additional AV rentals available
through outside rentals, handled
completely by us!
Other Optional Rentals:
Photo Booth (black, sequin
back drop and a few props)
$75
High Top Tables $15 each
100 Tea Light Candles (a mix
of small votives, throughout
the room) $75

Cater-Outs
Cater-Out Rentals:
Cutlery (Dinner Knife, Dinner Fork,
Dessert Fork, Dessert Spoon,
Teaspoon, Soup Spoon) $.80 cents
each
Dinner Plates $1 each
Appetizer/Dessert Plates $1 each
Soup Bowls $.80 cents each
Coffee Cup and Saucer, Water Glass,
Wine Glass, Rock Glass $1 each
Table Linen $5
Grey Linen Napkins $1
Tables (5 foot) $15
Serving utensils are included for no
extra cost with food purchase.
Chafers rental is also included with
food purchases.

Service Staff or Bartender $25 per
hour with food
Service Staff $25 per hour, with no
food ordered
Delivery Charge within Saskatoon
$30
Delivery Charge out of Saskatoon
(15 km radius) $40
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Custom Menus
Minimum $149 per person at 4 people
minimum.
Don’t see something you were looking for?
Give us a call; let’s create something
together.
We value the opinion of our members, and
with your input, we would love to create
something special for you and your guests!
Prices are subject to applicable service charge and taxes and may change without notice

The Saskatoon
Club
Our Kitchen

The Saskatoon Club is a place that
has been shaped by generations of
Saskatoon’s business and community
leaders. Members are employers and
influencers, neighbours and friends.
Lifelong relationships and networks
are formed here, in a setting that has
attracted Saskatoon’s innovative,
ambitious and discerning people for
over 110 years. Whether
entertaining, meeting with business
associates or just relaxing, The
Saskatoon Club staff is committed to
service excellence to ensure your
visit here is a great success. We want
The Saskatoon Club to be your first
choice for social and business
entertaining.

Our staff is always ready, eager and
hands-on to help plan and deliver your
unforgettable culinary event. If you
wonder whether The Saskatoon Club
team can recreate these amazing dining
experiences in your home or office…the
answer is always yes.

Please notify us of any dietary
restrictions!
We are happy to accommodate at
no extra cost.
Prices are subject to applicable service charge and taxes and may change without notice
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$20 Quiche Lorraine served with
side salad
$8 Smoothie - choice of green or
fruit smoothie
Add-Ons (per person)
Add bacon (3) $6
Add sausage (2) $6
Add hashbrowns $4
Add fruit cup $8
Add mini yogurt parfait $6
Add mini smoothie $4
Add muffin $5
Add juice $4
Add Stash Tea $4
Black tea $3.25

Breakfast
Please choose ONE for your entire
group.
$12 Continental, freshly baked
croissant, fruit cup, mini yogurt
parfait
$16 Waffle, Saskatchewan wild
blueberry, lemon, whipped cream,
maple syrup

Prices are subject to applicable service charge and taxes and may change without notice

$18 Green Eggs and Ham Croissant
Sandwich, fruit cup, mixed greens
$20 Club Traditional Breakfast
scrambled eggs, bacon, sausage,
toast, hashbrowns, mixed greens
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Plated Lunch
Choice required in advance.
Please choose ONE for your entire
group.
Bison Dip, braised bison, Gruyere,
caramelized onion, grainy mustard,
au jus, French roll served with fries

Served with Chef's Choice Dessert
Add a cup of Soup of the Day for $5

Chicken Schnitzel Salad, arugula,
tomatoes, hemp hearts, citrus
vinaigrette

$25
Seasonal Quiche or Frittata with
mixed greens

Rigatoni Bolognese, pork and beef
Bolognese, parmesan, mixed greens

Chicken Caesar Salad, romaine
lettuce, smoked bacon, croutons,
creamy dressing, lemon, parmesan,
herb chicken breast

Seared Steelhead Trout, lentils,
blistered tomato, charred lemon

Cobb Salad, greens, avocado,
bacon, egg, tomato, chicken, blue
cheese, lemon
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Prices are subject to applicable service charge and taxes and may change without notice

$35 per person Ukrainian Lunch
Perogies
Farmers sausage
Braised cabbage
Fried onions
Sour cream
Cabbage rolls
Cup of Borscht
Mini dessert

Family Style Lunch
Choice required in advance.
Please choose ONE package for
your entire group.
Minimum 15 Guests

$35 per person Bistro Lunch
Beef Bourguignon
Baguette and butter
Mixed greens
Cup of Soup of the Day
Fruit Platter
Mini dessert

$30 per person Sandwiches and
Snacks
Vegetable Crudité Platter,
potato chips and house-made
ranch
Fruit Platter
Caesar Salad
Cup of Soup of the Day
Assorted sandwich platter
(salmon salad, ham and cheese,
roast turkey, cucumber and
cream cheese)
Mini dessert

$35 per person Pasta Lunch
Pork and beef Bolognese on
Rigatoni with parmesan cheese
Creamy alfredo penne
Garlic toast
Caesar Salad
Fruit Platter
Cup of Soup of the Day
Mini dessert
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Prices are subject to applicable service charge and taxes and may change without notice

Hors d’oeuvres &
Canapés
$36 per dozen
Add to any plated or family style
dinner

Cold
Seafood Tower, chilled lobster tail,
crab salad, oysters, shrimp cocktail,
mignonette and lemons
$65 per person
Oysters and Shrimp Cocktail, four
raw oysters and four shrimp cocktail
$24 per person

Hot
Beef Wellington

$36 per dozen

Sambuca Shrimp Sauté

Truffle Deviled Egg

Chicken Pakora

Strawberry Basil Spoon

Sesame Pork Meatballs

Olive and Tomato Tapenade

Crispy Chicken Slider

Stuffed Pepper, sundried tomato,
artichoke, cheese, herbs

Vegetable Samosa

Chef's Choice
Chef's Choice $36 per dozen custom curated appetizer selection
Cheese & Charcuterie
Cheese Platter, rotating cheese
selection, nuts, pickles, preserves,
crackers
$18 per person
Charcuterie Platter, The Cure
charcuterie, mustard, pickles, flat
breads
$19 per person

Shrimp Cocktail Spoon
Arancini with marinara
Cucumber Cups, Gravlax, cream
cheese
Truffle Tuna Tartar with Potato
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Prices are subject to applicable service charge and taxes and may change without notice

Plated Dinner
Choose one per category for your
entire group
3-course $55 (salad or soup, main
and dessert)
4-course $65 (salad, soup, main,
dessert)
5-course $80 (salad, soup, appetizer,
main, dessert)

Mains
Chicken Schnitzel, mushroom
cream sauce, greens
Seared Steelhead Trout, lentils,
blistered tomato, charred lemon
Prairie BBQ Pork Rack of Ribs,
roasted potatoes, broccolini and
blistered tomatoes

Salads
Caesar Salad
Strawberry Salad
Mixed Greens
Caprese Salad

$10 extra per person
Beef Tenderloin, pomme puree,
roasted carrots, minted peas

Soups
Club Seafood Chowder
Soup of the Day

Desserts
Flourless Chocolate Torte
Crème Brulée
Lemon Poppy Seed Sponge
Cake
Caramel Cheesecake

Appetizers
Tuna Stack, avocado, truffle,
green onion, potato chips
Sambuca Shrimp, greens,
charred baguette
Beef Tartare, house-made
potato chips
Boquerón’s, olive tapenade,
white bean, charred baguette
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Prices are subject to applicable service charge and taxes and may change without notice

Family Style Dinner
Choose 1 Vegetable
Roasted Carrot
Minted Peas
Broccolini
Asparagus

Choice required in advance
$65 per person
Includes bread and butter

Choose 1 Salad
Mixed Greens
Caesar Salad
Strawberry Salad
Caprese Salad

Choose 1 Main
Beef Tenderloin ($10 extra per
person)
Steelhead Trout
Prairie BBQ Pork Rack of Ribs
Chicken Schnitzel

Choose 1 Sweet Treat
Lemon
Chocolate
Crème Brulée
Cheesecake

Choose 1 Side
Mashed Potatoes
Polenta
Pesto Quinoa
Roasted Nugget Potato

Prices are subject to applicable service charge and taxes and may change without notice
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Snacks

Beverage Service
Customizable beverage services
available in both alcohol and nonalcohol options

Prices per person
Cookie platter $2.95

Bar Types
Host Bar - charged to the host

Muffin Platter $4.95
Fruit Platter $8

Subsidized Bar - a portion of the
drink price charged to the host

Vegetable Crudité, ranch $8

Cash Bar - paid for by the individual

House-made Chips and ranch $6.95

Sommelier
Our Sommelier and Beverage
Manager would be thrilled to create
custom cocktails, select wine
pairings, and suggest beverage
service selections for your event

Cheese Platter , fruit compote,
crackers $18
Charcuterie Platter, pickles, mustard
with bread $19

Ball Park Snacks

Meeting Service
Chilled beverage selections charged per consumption

Prices per person
Ms. Vickies $4.50 per person

Hot Beverages
Carafe of coffee $25
Coffee $4
Stash Tea $4
Black tea $3.25

Hawkins Cheezies $4.50 per person
Assorted Snack Box - charged per
consumption
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Prices are subject to applicable service charge and taxes and may change without notice

Policies
Catering Policies and Information
1. Only food and beverage provided by The Saskatoon Club may be consumed on the premises. Due to health standards and insurance
liabilities, no food and/or beverage may be taken from the Club after an event.
2. Any special dietary requests at the time of service, and not noted in prior arrangements, will be gladly fulfilled. However, there will be a
charge over and above the original guarantee.
3. Please note that when occupying meeting rooms over the lunch hour (11:30 A.M. – 1:00 P.M.), meal arrangements must be provided by The
Saskatoon Club. The Club reserves the right to apply a surcharge in the event lunch is not ordered.
4. All food and beverage services are subject to an 18% service charge as well as all applicable provincial and federal taxes.
5. Birthday or wedding cakes not provided by The Saskatoon Club may be subject to a charge of $5.00 per person for use of china and cutlery
and service.
6. Any catered event offsite of The Saskatoon Club will be charged a $30 delivery fee within the Saskatoon city limits and a $40 fee outside of
the Saskatoon city limits (15 km radius).
7. Final details and menu selections are required for catered events two weeks prior to the event. One entrée is suggested for all parties. If a
choice of two or more entrées is requested on a set meal, there is an additional fee of $8.00 per person charged.
8. Minimum guarantees are required by 12:00 noon, three business days prior to the event. This number will be considered the minimum and is
not subject to reduction. The Club will charge the member for the guaranteed number or actual attendance, whichever is greater. We will prepare
and set for 10% above the guaranteed number. If no guarantee is received at the appropriate time, the expected attendance will be used as the
guarantee.
9. Food and/or beverage functions cancelled within 48 hours of the event will be subject to a charge of a minimum of $50.00, or 25% of
anticipated food revenue, whichever is higher.
10. Failure to advise of event cancellation will be subject to 50% of the anticipated food revenue charge. If no prearranged food is provided a $70
room charge fee will be charged to the account. No exceptions.
11. The Saskatoon Club will not be responsible for damage to, or the loss of, any articles left in the Club prior to, during, or following the function.
Minimal amounts of materials or supplies for your function may be delivered to the Club two (2) business days prior to your event. Please ensure
that the boxes are addressed properly with the name and date of the event clearly on each item.
12. The member is responsible for any damage to the premises by their guests, or independent contractors on their behalf, during the time the
premises are under their control.
13. Signage must be of a professional nature and is restricted to certain areas of the Club. Defacing, nailing or taping of materials is prohibited.
14. Use of The Saskatoon Club name or logo in advertising is prohibited without prior approval of the Executive Director of the Club.
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Policies Cont....
15. All prices quoted are per person unless otherwise noted, and are subject to change without notice.
16. The Saskatoon Club reserves the right to provide an alternative function room best suited for the group’s size if the number of guests
attending the function differs greatly from the original number quoted.
17. The member will assume full cost responsibility for all specialty food and beverage products specifically ordered for his/her function.
18. There will be an additional minimum labour charge of $50 for all functions in the Main Dining Room where food and beverage sales are less
than $100.
19. There will be an additional labour surcharge for all functions booked on statutory holidays and beyond the Club’s posted regular hours of
operation. Events booked on a Saturday or Sunday are subject to revenue minimums and labour charges.
20. In addition to regular membership billing, the Club also accepts Visa, MasterCard, American Express and the Interac Debit Card for payment
of food and beverage services.
Alcoholic Beverages Policies
1. Members should consider themselves personally responsible for their conduct and the conduct of their guests in all matters involving the
consumption of alcohol on Club premises.
2. If in the opinion of the Club staff, a member or guest is approaching or has reached the point of intoxication, Club staff shall refuse to serve any
alcohol to that member or guest. Supervisory staff on duty will be informed of the decision to refuse further service.
3. Club staff and management will make every reasonable effort to prevent a person who appears intoxicated from driving a vehicle. For both their
own safety and the safety of others, Club staff will ask that the member or guest leave their vehicle keys at the Club for safekeeping and provide
the following alternative: The Club will make arrangements for the member or guest of a member to be taken to his or her home. If the Club must
arrange for a taxi to drive the individual home, the cost will be charged to the individual and/or member account.
4. In the event that a member or guest of a member, who appears to be intoxicated, refuses assistance from the Club staff or management, the
member or guest will be informed that the Club has a legal obligation to dissuade the guest or member from driving and that the police will be
contacted in the event they attempt to drive. Club staff and management are authorized to contact the police in such circumstances.
5. Any person who acts in a dangerous or disorderly way will be turned over to the police, and the appropriate action will be taken by the Board of
Directors.
6. Persons under the age of 19 years will not be served alcoholic beverages. Our employees have been instructed to request photo identification
from anyone appearing to be under the age of 25 years.
7. No alcoholic beverages other than those supplied by the Club shall be brought into the Club.
8. Any member or guest who believes that he or she has been offended by a refusal of alcoholic beverages or actions taken by Club staff to
prevent a person from driving, shall not take issue with the Club staff member but shall place his or her grievance before the Board of Directors,
through the Executive Director.
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