
S A L E S  &

C A T E R I N G

M E N U

P A C K A G E

780-453-6500
780-453-6501
780-453-6502

SALES & CATERING OFFICE LINES

EMAIL ADDRESS
CC@CHATEAULOUIS.COM

FAX LINE
780-453-6507

HOTEL FRONT OFFICE LINES
780-452-7770

TOLL FREE: 1-800-661-9843

THANK YOU FOR YOUR INTEREST IN THE CHATEAU
LOUIS HOTEL & CONFERENCE CENTRE, WE LOOK
FORWARD TO THE OPPORTUNITY TO HOST YOUR

EVENT.
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The freestanding 17,000-square-foot Conference
Centre adjacent to the hotel is wheelchair accessible
with nine banquet and meeting rooms, an outdoor
courtyard, and a gazebo in a park-like setting. Many
of the meeting rooms enjoy natural light and
individual temperature control. SMART Boards
permanently mounted in select meeting rooms. The
elegant Ballroom and Solarium feature superior sound
and lighting systems, which enable you to create an
atmosphere that compliments the mood of the
occasion. All rooms include complimentary parking
and internet access.

Our professional staff takes pride in attention to detail
to provide an unforgettable, carefree experience -
whether a board meeting, a large conference, your
wedding ceremony and reception, or a milestone
celebration. Our Executive Chef, Maryam Tabarsi,
will ensure an excellent meal selection of fine-dining
cuisine at affordable prices.

Family-owned and operated independent hotel near
the heart of Edmonton. Chateau Louis is a 139-room
full-service, non-smoking hotel with Julian's Piano
Bar, Royal Coach Dining Room, Touch of Class
Gaming Entertainment Centre, and Crown Suite
private dining room headed by Executive Chef Rida
Ben Mansour. Variety of room types to suit individual
needs. All rooms include complimentary parking,
internet access, Canada US long-distance calls, and
fitness room access. We do not charge extra
Destination Marketing Fees or Resort type fees.
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Chateau Louis Hotel is delighted to
welcome your attendees, family, and
friends. Special guestroom rates are
available so your guests can enjoy warm
hospitality in a comfortable setting while
attending your event. We would be pleased
to arrange an appointment for you to view
the hotel and banquet facilities and look
forward to showing you what sets us apart.
Chateau Louis is a gluten-free verified
establishment committed to providing our
guests with quality, choice, and peace of
mind with our gluten-free products.

Thank you for considering the Chateau
Louis Hotel & Conference Centre. We
appreciate the opportunity to host your
event.

Sales & Banquet Catering Team
Chateau Louis Hotel & Conference Centre

ABOUT
US

ABOUT
US
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Prices are exclusive of 16% gratuity & GST

REFRESHMENTS

Soft drink $3.00
Bottled fruit juices & bottled water $3.50

Perrier sparkling water $4.50
Hot chocolate $3.25

Fruit juice or soft drink dispenser (20 servings) $30
Non-alcoholic fruit punch (30 servings) $65.00

Alcoholic fruit punch (30 servings) $85.00

 Each charged on consumption
BEVERAGES
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10 cup coffee carafe $35
50 cup coffee carafe $140

25 cup coffee carafe $65
100 cup coffee carafe $240

*All coffee orders include hot water with
assorted regular and herbal teas

Decaf coffee available upon request

Charged per carafe
COFFEE

Assorted yogurts $2.95
granola bars $2.95

Assorted loaves (Banana, poppy seed, lemon) $4.95
Morning pastry assortment platter $5.95

Afternoon dessert squares & cookies assortment platter $5.95
Gluten-free pastries $6.50

Fresh seasonal fruit platter $7.25

Priced per person
SNACKS



Toast
Seasonal fresh fruits

Bacon and farmer pork sausage
Scrambled eggs

Fried potatoes with green onions

Coffee & tea

$25.95
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plated breakfast

HOT BREAKFAST
Minimum 10 adults

Pancakes $2.95
 Golden French toast with syrup $3.50

bagels and cream cheese $3.50
Turkey sausage $3.50
turkey bacon $3.50

plant-based sausage $3.50
eggs benedict $5.95

Priced per person

Prices are exclusive of 16% gratuity & GST

Enhancements



breakfast buffet

Prices are exclusive of 16% gratuity & GST

Toast
Fresh seasonal fruit platter
Assorted morning pastries

Scrambled eggs
Bacon & farmer pork sausage

Fried potatoes with green onions
Orange & cranberry juice

Coffee & tea

$23.95

Selection of mini croissants, Danish & muffins
Seasonal fresh fruits

flavored yogurt
Orange & cranberry juice

Coffee & tea

$18.95

Minimum 20 adults
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CONTINENTAL

TRADITIONAL

Pancakes $2.95
 Golden French toast with syrup $3.50

bagels and cream cheese $3.50
Turkey sausage $3.50
turkey bacon $3.50

plant-based sausage $3.50
eggs benedict $5.95

Priced per person
Enhancements



Baked ham with pineapple
Breast of chicken, tomato basil sauce

Roast Alberta beef au jus
Pan fried cod with tartar sauce
Butter chicken with naan bread

 spinach lasagna with three cheeses

Eggs Benedict
Fried potatoes with green onions

Bacon & farmer pork sausage
pasta salad

Caesar salad with Asiago croutons
Mixed greens salad with house-made dressings

Cheese perogies with onions and bacon
Seasonal fresh fruit platter

Assorted dessert squares and pies
Assortment of juices

Coffee and tea

$38.95
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Pancakes, waffles, or French toast (includes syrup, whipped cream &
strawberry sauce)

Mimosa / Strawberry crepe $5.95
Chilled shrimp, clams, smoked salmon platter $14.00

Imported cheese platter 8.95
additional entrée from the selections $5.00

Baked salmon $8
Halal meat (Chicken or beef), based on Market Price

dietary restricted custom meal $3.50

Minimum 30 adults

brunch buffet

C H O I C E  O F  O N E  B R E A K F A S T  C L A S S I C

C H O I C E  O F  O N E  E N T R É E

Priced per person

Prices are exclusive of 16% gratuity & GST

Enhancements



Minimum 10 adults
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Includes a Medley of seasonal vegetables

& a choice of one:
Rice Pilaf

Mashed potatoes
Roasted potatoes

A choice of:
Lemon meringue pie

Warm apple strudel with vanilla cream
Carrot cake with cream cheese icing

Chocolate walnut brownie with fresh cream
Seasonal fresh fruits with mint

*All lunches are served with coffee or tea

plated lunch

A choice of one:
Mixed greens salad with honey cream dressing

Caesar salad with asiago croutons

S T A R T E R

A choice of one:
Breast of chicken in a creamy mushroom sauce $34.75

Breast of chicken in tomato basil sauce $34.75
roasted quartered chicken $32.75

Roast beef au jus $35.75
Pork loin au jus with caramelized onions $34.75

Baked Salmon $38.75

M A I N  C O U R S E

S I D E

D E S S E R T

Prices are exclusive of 16% gratuity & GST



Minimum 10 adults

working lunch buffet

Prices are exclusive of 16% gratuity & GST

Assorted quartered sandwiches platters
Tuna salad, egg salad, chicken salad harvest

ham and cheese, cucumber & tomato
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Freshly made soup of the day or mixed greens salad

Assorted dessert squares
Seasonal fresh fruit platter

 
Coffee and tea

$24.95

S T A R T E R

M A I N  C O U R S E

D E S S E R T
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Minimum 10 adults

working lunch buffet

Prices are exclusive of 16% gratuity & GST

Assorted vegetable and whole wheat wrap platters
Bell peppers, mushrooms, sweet red onions, black

olives, and Shredded cheddar cheese
sour cream & salsa on the side

Enhancement: Grilled chicken breast $3.50

Freshly made soup of the day or mixed greens salad

Assorted dessert squares
fresh fruit platter 

Coffee and tea

$25.95

M A I N  C O U R S E

D E S S E R T

S T A R T E R



dinner rolls
Caesar salad with asiago croutons

Mixed greens salad with house made dressings
Greek salad

Cheese perogies with onions & bacon
Medley of seasonal vegetables

Seasonal fresh fruit platter
Assorted dessert squares and pies

Coffee and tea

Baked ham with pineapple
Breast of chicken, in tomato basil sauce

breast of chicken, in a creamy mushroom sauce
Breaded chicken pieces, honey mustard sauce on the side

roasted chicken pieces
Roast Alberta beef, au jus

Pan-seared cod with tartar sauce
Pork loin au jus, caramelized onions

pork meatballs with tomato sauce
Vegetable stir-fry, teriyaki sauce and steamed jasmine rice

Pasta primavera with vegetables in a creamy parmesan sauce

Garlic mashed potatoes with gravy
Roasted potatoes

Steamed jasmine rice with shredded sautéed
carrots 

$32.50
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C H O I C E  O F  O N E  E N T R É E

C H O I C E  O F  O N E  S I D E

Prices are exclusive of 16% gratuity & GST

Available from 11:00 AM - 2:30 PM
Minimum 30 adults

lunch buffet
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Soup of the day $3.95
Additional side selection $3.50
Additional entrée selection $5

Additional salad $3.50
baked salmon $8.00

spinach lasagna $4.50
Halal meat (Chicken or beef), based on market price

Dietary-restricted custom meal $3.50
gluten-free cheese perogies per dozen $26.95,

(minimum of 2 dozen)

priced per person

Prices are exclusive of 16% gratuity & GST

Available from 11:00 AM - 2:30 PM

lunch buffet

Enhancements
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plated dinner
Minimum 15 adults

Spring mix tossed with cherry tomatoes, red
onions and cucumber, balsamic vinaigrette or

italian dressing

Roast prime rib of AAA Alberta Beef, au jus
Yorkshire pudding

Medley of seasonal vegetables
duchess potatoes or roasted baby red potatoes

Coffee & tea

Market Price

PLATED DINNER MENU 1

S T A R T E R

M A I N  C O U R S E

D E S S E R T S

A choice of one:
Cherry cheesecake - GF

Strawberry chiffon torte with fresh cream - GF
Fresh fruit flan with bavarian cream apricot glaze

Tiramisu cake

Prices are exclusive of 16% gratuity & GST
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Spinach salad with strawberries, sunflower seeds,
raspberry vinaigrette dressing

Pork tenderloin, caramelized onions and
mushroom with gravy sauce

Medley of seasonal vegetables
Roasted baby red potatoes

PLATED DINNER MENU 2

S T A R T E R

M A I N  C O U R S E

Coffee & tea

$54.00

D E S S E R T S

A choice of one:
Cherry cheesecake - GF

Strawberry chiffon torte with fresh cream - GF
Fresh fruit flan with bavarian cream apricot glaze

Tiramisu cake

Prices are exclusive of 16% gratuity & GST

plated dinner
Minimum 15 adults
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Field greens salad with fresh strawberries, 
pumpkin seeds in a

Honey cream dressing

Medley of seasonal vegetables
Roasted baby red potatoes or jasmine rice

a choice of one:
Cordon bleu stuffed with ham & swiss cheese topped with

hollandaise sauce $57.50
Breast of chicken in tomato basil sauce - GF $55.50

Breast of chicken in cream of mushroom sauce $55.50
Chicken Kiev filled with butter and herbs, breaded $57.95

PLATED DINNER MENU 3

S T A R T E R

M A I N  C O U R S E

Coffee & tea

D E S S E R T S

A choice of one:
Cherry cheesecake - GF

Strawberry chiffon torte with fresh cream - GF
Fresh fruit flan with bavarian cream apricot glaze

Tiramisu cake

Prices are exclusive of 16% gratuity & GST

plated dinner
Minimum 15 adults
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Butternut squash or corn chowder or field salad

Fillet of salmon with garlic shrimp
Medley of seasonal vegetables

Roasted baby red potatoes or steamed rice with
fresh dill

PLATED DINNER MENU 4

S T A R T E R

M A I N  C O U R S E

Coffee & tea

$59.95

D E S S E R T S

A choice of one:
Cherry cheesecake - GF

Strawberry chiffon torte with fresh cream - GF
Fresh fruit flan with bavarian cream apricot glaze

Tiramisu cake

Prices are exclusive of 16% gratuity & GST

plated dinner
Minimum 15 adults
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Jumbo shrimp with cocktail sauce $8
Mushroom caps filled with crab & mozzarella cheese $7.25

Spanakopita with feta and spinach $7.75
Wrapped prosciutto with melon $6.75

Smoked salmon, thinly sliced with cream cheese, capers on
rye bread $7.95

Lobster bisque, encased in puff pastry $7.50
(maximum 50 people)

Cream of wild mushroom Soup $5.50
Minestrone soup $5.50

Cream & asparagus soup $5.50

A selection of cheese, nuts & dried fruits $9.95
(Apricots, cranberries & pumpkin seeds)

apple bavarian cheesecake $7.95

priced per person

A P P E T I Z E R

S O U P

D E S S E R T

Prices are exclusive of 16% gratuity & GST

plated dinner

Enhancements



dinner rolls
Mixed greens salad with house-made dressings,

Caesar salad with parmesan & bacon
Greek salad

quinoa salad
Marinated mushrooms in balsamic dressing

Medley of seasonal vegetables
Cheese perogies with onions & bacon

Fresh seasonal fruit platter
Assorted dessert cakes, tortes and pies

Coffee and tea station

Slow-roasted Alberta beef, au jus
Beef stroganoff in a sour cream mushroom sauce

Cordon bleu with hollandaise sauce
Breast of chicken, in tomato spinach sauce

Breast of chicken, in a creamy mushroom sauce
Chicken Kiev, filled with butter & herbs, breaded

Roast pork loin, au jus
Fillet of salmon, in a creamy lemon & dill sauce

Spinach lasagna with three cheeses
Meat lasagna

Garlic mashed potatoes with gravy
Roasted baby red potatoes

Steamed jasmine rice with shredded sautéed
carrots 
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Dinner buffet
Minimum 30 adults

C H O I C E  O F  T W O  E N T R É E S

C H O I C E  O F  O N E  S I D E

$47.75

Prices are exclusive of 16% gratuity & GST
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Dinner buffet

Soup of the day $3.95
Additional side selection $3.50
Additional entrée selection $5

Additional salad $3.50
Dietary restricted custom meal $3.50

Halal meat (Chicken or beef), based on market price
gluten-free cheese perogies per dozen $26.95,

(minimum of 2 dozen)

priced per person

Prices are exclusive of 16% gratuity & GST

Enhancements



dinner rolls
House made graven lox with horseradish cream

butter lettuce salad with a honey cream dressing 
romaine salad, with homemade dressing, parmesan & bacon

Waldorf salad with pecans
crab salad

cheese perogies with onions & bacon
Domestic & imported cheese board

Charcuterie platter: prosciutto, genoa salami, honey ham & kielbasa
Medley of seasonal vegetables

Prime rib, includes carving - Market Price 
Steak Diane, in a red wine, brandy mushroom sauce

Roasted turkey & traditional stuffing with cranberry sauce
Coq au vin, chicken marinated in red wine with double-smoked

bacon, mushrooms & onions
Chicken Kiev filled with butter & herbs, breaded

Chicken cordon bleu
Fillet of salmon with baby shrimp & lobster sauce

Roasted duck with orange brandy sauce
Seafood Newberg

Roast Alberta lamb

Roast of Alberta AAA beef, au jus
Pork Loin with honey garlic sauce

breast of chicken with white wine mushroom sauce
Spinach lasagna

meat lasagna
Cabbage rolls
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Minimum 50 adults

DELUXE DINNER BUFFET

C H O I C E  O F  O N E  S P E C I A L T Y  I T E M

C H O I C E  O F  T W O  E N T R É E S

Prices are exclusive of 16% gratuity & GST



Roasted baby red potatoes
Scalloped potatoes

Duchess potatoes
pasta with tomato or cream sauce

Steamed jasmine rice with shredded sautéed
carrots 

Seasonal fresh fruit platter
Assorted deluxe desserts includes black forest
cake, cherry cheesecake, tuxedo cake, tiramisu

cake

Coffee & tea

$69.95
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Cont. Deluxe
Minimum 50 adults

DELUXE DINNER BUFFET

C H O I C E  O F  T W O  S I D E S

D E S S E R T S

Soup of the day $3.95
Additional side selection $3.50
Additional entrée selection $5

Additional salad $3.50
Dietary restricted custom meal $3.50

Halal meat (Chicken or beef), based on market price
gluten-free cheese perogies per dozen $26.95,

(minimum of 2 dozen)

priced per person

Prices are exclusive of 16% gratuity & GST

Enhancements



Dinner rolls
Caesar salad with Asiago croutons

Beet salad vinaigrette
Mixed greens with house-made dressings,

Mushroom marinated in balsamic dressing
Cheese perogies with onions & bacon

Kubasa with sauerkraut
Medley of seasonal vegetables

Roasted baby red potatoes in a dill cream sauce
Nachynka

Chicken Kiev filled with butter & herbs, breaded
Fillet of salmon in lemon dill sauce

Pork loin, sauerkraut au jus
Roasted Alberta top round of beef, mushroom gravy

Nalysnyky, filled with cottage cheese
Chicken Smetanka mushroom sour cream sauce

Cabbage rolls with rice 

Seasonal fresh fruit platter
Assorted dessert cakes, tortes and pies

Coffee & tea

$65.95

Borscht soup $3.95, Kutya $3.50
Additional one entrée selection $5
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Minimum 50 adults

UKRAINIAN BUFFET

C H O I C E  O F  O N E  E N T R E E

D E S S E R T S

priced per person

Prices are exclusive of 16% gratuity & GST

Enhancements



Vegetable spring rolls, sweet sesame dip $25.95
Coconut shrimp with plum sauce $27.95
Spanakopita, filled with spinach & feta cheese wrapped in
phyllo pastry $27.95
Crab stuffed mushroom cups $26.95
Vegetable samosa, tamarind sauce $26.95
beef meatballs, in honey garlic sauce $32.00
Crispy chicken wings, lemon pepper, hot or honey garlic $28.95
Cheese perogies with sour cream dip $24.95
Scallops, wrapped in bacon $28.95
Chicken satay with sweet chili sauce $35

devilled eggs $22.95
Graven lox on rye, marinated salmon with dill, cream cheese and
capers $28.95
Pickled asparagus wrapped in prosciutto $27.95 
Chilled jumbo prawns, served with lemon & cocktail sauce $28.95
Prosciutto pockets, filled with sundried tomatoes & cream cheese
$27.95
Bruschetta, on grilled garlic crostini $22.95
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HORS D’OEUVRES

H O T  H O R S  D ’ O E U V R E S

Minimum of two dozens per order

C O L D  H O R S  D ’ O E U V R E S

Minimum of four dozens per order

HORS D'OEUVRES RECEPTION MENU #1

Add $2.50 per person for staff service at station
Priced per dozen

Prices are exclusive of 16% gratuity & GST



Domestic and imported cheese board, and select crackers $9.25
Fresh seasonal fruit platters, served with honey pecan dip $7.25
Chilled vegetable platter, served with herb cream dip $6.95
Antipasto platter, banana pepper, pickles, black forest ham, genoa
salami, prosciutto & provolone cheese with buns $12.75
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Pastry platter, selection of dessert squares, cookies & mini tarts, 
(2 pieces per person) $6.50
Chocolate dipped strawberry, fresh strawberries dipped in dark
chocolate $3.50

Deluxe open-faced & closed sandwiches, chicken salad, smoked
salmon, roast beef, black forest ham, smoked turkey breast on a
variety white, whole grain, rye breads & buns $13.95
Quartered sandwiches, a variety of deli sandwiches on white,
whole grain, rye breads (1 sandwich per person) $8.95 

Pizza 12", choice of pepperoni, Hawaiian, cheese, vegetarian $32
Choice of chicken and mushroom, meat lovers $34
Gluten free option - $3.50 per pizza

HORS D’OEUVRES

HORS D'OEUVRES RECEPTION MENU #2

Add $2.50 per person for staff service at station
Priced per person

P L A T T E R

S A N D W I C H E S

P I Z Z A

D E S S E R T S

Prices are exclusive of 16% gratuity & GST
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HORS D’OEUVRES

HORS D'OEUVRES RECEPTION MENU #2

Add $2.50 per person for staff service at station
Priced per person

F O O D  S T A T I O N

Poutine station, French fries topped with cheese curds and gravy
$9.95

Carved Alberta beef, with horseradish, grainy mustard, mini Kaiser
buns, tossed salad and coleslaw with assorted pastries $25.95
Minimum order 50 guests

nacho station, nacho chips, cheese sauce, salsa, sour cream, green
onions $9.95
Add on: guacamole $1.95
ground beef: $3.25

Prices are exclusive of 16% gratuity & GST



Cocktail $7.50
Single malt scotch $8.50
Wine glass (6 oz.) $7.50
Wine glass (9 oz.) $12.50

Priced per drink

Domestic beer $7.50
Liqueur $8.50
Soft drink $3.00
Juice $3.00

Cocktail $6.50
Single malt scotch $7.50
Wine glass (6 oz.) $6.50
Bottle of house wine $34

Domestic beer $6.50
Liqueur $7.50
Soft drink & juice - Complimentary

Cocktails $8.50
Single malt scotch $12.00
Wine glass (6 oz.) $8.50
Hosted house wine - $37-45

Imported beer $8.50
Liqueur $9.50
Soft drink & juice - Complimentary
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Corkage Wine Service $16 per bottle
Butler Service for alcoholic and non-alcoholic beverages $2.50 per
person

Corkage Bar Service $24 per person (18 years and older), $6 per person
(17 years and under)
*Corkage Bar Service is available for hosted bars only. The host of
the event shall supply all alcohol.

Chateau Louis Conference Center shall supply the mix, garnish and
bartender. All items must be delivered 24 hours prior to function
date to the Chateau Louis Conference Centre. Please ensure names,
conference room and event date are clearly labeled.

*Wine List available upon request

BAR INFORMATION

C A S H  B A R  R E G U L A R  B R A N D S

Priced per drink
H O S T E D  B A R  R E G U L A R  B R A N D S

Priced per drink

H O S T E D  B A R  P R E M I U M  B R A N D S

Prices are exclusive of 16% gratuity & GST



6 Channel Mixer $75
Charging Stations $20 per port
Conference Speaker Phone $95
DI Box (required for sound) $35
Flipchart with Paper & Markers
$40
Internet Router for Multiple
Computers (based on quantities)
$30
Labour Technician (Min. 3
hours) $75per hour
Power Speaker - Anchor System
$95
Microphone Stand $20
Standard Podium $50
Smart Board Rental $200
LCD Projectors with Screens
$600 (Grand Ballroom In-House
System)

Stage - Risers $35 each
Wireless Clicker $65
Wireless Headset $195
16 Channel Mixer $135
6ft. Screen $50
10ft. Screen $95
Easel (Stand only) $15
Laptop Computer $225
LCD Projector $200
LCD PROJECTOR COMBO $300
Lapel Wireless Microphone $110
Presentation Mouse $40
Wireless Handheld Microphone
with stand $90
Table Microphone with Stand
$90
VGA Cable 12ft. $45
Whiteboard 4ft. x 6ft. $50

Please ensure when bringing in your own laptop, it must be HDMI
Compatible and with adapters.
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Equipment orders are due no later than 3 business days (72 hours)
prior to event to avoid a $90 rush & $25 delivery fee.

SMART Boards are permanently mounted in our Leland, Roseberry &
Rosslyn rooms.

SMART board information is an interactive higher quality
whiteboard developed by SMART Technologies. It is a large touch-
sensitive whiteboard that uses a sensor for detecting user input (e.g.,
scrolling interaction) that are equivalent to normal PC input
devices, such as a computer mouse or keyboards.

Any damages to any equipment, especially to the smart boards will
result in full replacement fees.

AUDIO VISUAL EQUIPMENT

Prices are exclusive of GST
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SOCAN FEE
Tarriff NO: 8

Wedding Receptions, Conventions, Assemblies and Fashion Shows

Please note a performing right license is required if when renting a
facility for a private functions such as a wedding reception,
anniversary, convention, assembly or fashion show, etc., music will be
performed during an event. The license fee is remitted to the Society
of Composers, Authors and Music Publishers of Canada (SOCAN).

SOCAN is a non profit organization which, under the Copyright Act
of Canada (R.S., C.55, S.1)

Is authorized to collect fees for the public performance of music in
Canada. SOCAN distributes the money collected to the Copyright
owners in the form of royalty. Therefore, you are required by federal
law to pay for a performing license under Tariff 8.

The rates are based on full room capacities, not size of your group:

       Room Capacity                         Events without dancing                   Events with dancing
            1-100                                                           $20.56                                                          $44.13
            101-300                                                      $31.72                                                           $63.49
            301-500                                                     $66.19                                                           $132.39

Please note that G.S.T. is applicable.

Should you require any additional information, please contact the
SOCAN office directly as they would be happy to inform you further
at 780-439-9049 or 1-800-517-6226 (51-SOCAN). Thank you for your
cooperation.

SOCAN & RESOUND
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RE: SOUND FEE Music Licensing Company
Tarriff NO: 5.B

Re:Sound Licence for the use of recorded music to accompany Wedding
Receptions, Conventions, Assemblies and Fashion Shows
File : C0017990

Re:Sound is a not-for-profit music licensing company which is certified
under the Copyright Act of Canada

Re:Sound collects and distributes royalties for artists and record
companies worldwide as payment for the public use of their music in
Canada. Therefore by federal law this fee is required to be paid under
Tariff 5.B

Should you require any additional information, please contact the
licensing department at 1-877-309-5770 or at licensing@resound.ca or
on the Copyright Board of Canada's website, www.cb-cda.gc.ca

The rates are based on full room capacities not size of your group:

       Room Capacity                     Events without dancing                        Events with dancing
               1-100                                                   $9.25                                                                  $18.51
               101-300                                              $13.30                                                                $26.63
               301-500                                             $27.76                                                                $55.52

Please note that G.S.T. is applicable.

Should you require any additional information, please contact the
licensing department at 1-877-309-5770 or at licensing@resound.ca or
on the Copyright Board of Canada's website, www.cb-cda.gc.ca. Thank
you for your cooperation.

SOCAN & RESOUND



Chateau Louis Hotel & Conference Centre is completely non-smoking.
City of Edmonton Bylaw 14614, no smoking within 10 meters of entrances,
exits and operable windows.

CANCELLATION POLICY: Cancellations of Weddings, Conferences or
Christmas parties are required in written form ninety (90) days prior to
function date. All other Cancellations of events must be received in
written form thirty (30) days prior to the scheduled function date
booked, unless prior written arrangements have been made with
Conference Centre Managers. If received less than the time indicated, the
client is subject to a penalty charge of 75% of the total invoice value.
Any cancellations made one (1) week prior; the full 100% cancellation
penalty of the invoice total will be charged.

DEPOSIT: Deposits are due for all groups at a time of booking the event to
secure the date and conference room. All deposits are NON-transferable
and NON-refundable. An additional ninety (90) percent deposit payment is
due sixty (60) days prior to function date. Please consult our Sales Office
for the amount required for your event.

GUARANTEED ATTENDANCE: The guaranteed number of guests attending
your function are required seven (7) business days prior to your event.
For Weddings, Conference and Christmas Parties, these numbers are
required seven (7) business days  prior to function date. The remaining
balance is due upon completion of the event. Should numbers drop,
Chateau Louis reserves the right to provide an alternate function space.

METHOD OF PAYMENT: Billing arrangements must be confirmed through
our Sales and Accounting department at the time of booking. We reserve
the right to charge interest in all overdue accounts at the current
rate.

SIGNED CONTRACT: All details including menu, bar, seating selections
plus audio visual requirement must be completed and received along
with the signed copy of our catering BEO contract to our Sales and
Catering Office thirty (30) days prior to event date in order to ensure all
agreed upon arrangements are as stated. We cannot guarantee changes
made after this time. Please note, any changes to the set-up on the day of
event, will result in additional fees.
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SERVICE CHARGE/TAX: All food and beverage is subject to a 16% service
charge and 5% GST sales charge.

SOCAN & RE:SOUND: The SOCAN & RE:SOUND fees are implemented by the
government to compensate recording artists and recording
companies when music is played. SOCAN ensures songwriters, composers,
and music publishers continue to own the song. It is their intellectual
property. RE:SOUND ensures the company still owns the physical
recording of the song. It is important to note SOCAN is responsible for
both LIVE and RECORDED music whereas RE:SOUND covers solely
recorded music. These fees will be applied to final invoices, please see
our Sales Consultants for the breakdown on these rates based on room
capacity.

SHIPPING/RECEIVING/STORAGE: All deliveries should be indicated to
the attention of: Chateau Louis Conference Centre, Banquet Manager.
Boxes must be clearly marked and addressed properly with the contact
name, function name and date with conference room for the event.

DÉCOR/DISPLAY MATERIALS: To avoid damages, we do not allow taping,
tacking or attachment of any materials to the walls, doors, or
ceilings without prior written consent from the Conference Centre.
Should any damages result, client will be billed for all repairs. All
materials must be flame proof, no flammable fluids or substances may be
used. All candles must be in glass containers and surrounded by water
or gel. 

When using votive or tea lights, the container must be double the size
of the candle used. Please do not use tape, nails or throw silk flower
petals in or around our gazebo/courtyard areas. Any clean up fees will
be applied should policies not be followed. Any decorating required or
requested by the Chateau Louis Staff; additional fees will be charged.

FOOD/BEVERAGE: The Chateau Louis Hotel will be the sole supplier of
ALL Food & Beverage items required due to Provincial Health and
Regulations with the exception of wedding cakes ordered from
certified establishments. Failure to comply will result in additional
charges of comparable items from the Chateau Louis Catering Package.
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BAR/BARTENDER: A bartender labor charge per hour for each
bartender required (for a minimum of three (3) hours) will apply if
the total bar bill is less than expected minimum requirement of $350
in liquor sales. Bar closes at 1:00 AM. All alcoholic beverages must
be in accordance with the laws of the Alberta Gaming, Liquor &
Cannabis Commission.

MINIMUM ROOM REQUIREMENTS BREAKDOWN

January- April
Grand Ballroom: Friday and Sunday $4,500.00, Saturday $5,800.00
St. Michael Room: Friday and Sunday $2,500.00, Saturday $4,000.00

May- December
Grand Ballroom: Friday and Sunday $7,500.00, Saturday $14,000.00
St. Michael Room: Friday and Sunday $5,500.00, Saturday $7,500.00
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GRAND
BALLROOM

  WITH
SOLARIUM

SOLARIUM
ST.

MICHAEL
GAZEBO EXECUTIVE LELAND ROSEBERRY ROSSLYN COMMERCIAL RIVIERA

SIZE                    

SQUARE
  FOOTAGE

3240 1680 2280 441 851 945 684 648 1850 414

SPACE 72' x 45' 48' x 35' 60' x 38' 21' x 21' 37' x 23' 35' x 27' 36.5' x 19' 36' x 18' 50' x 37' 23' x 18'

HEIGHT 13' 13' 11' 12.5' 9.5' 11' 9.6' 9.6' 8.5' 9'

DANCE FLOOR 27' x 24' - 37' x 31' - - - - - - -

                     

CAPACITY
  BASED ON SET-UP

                   

THEATRE 340 90 140 200+ 56 68-75 50 30 50-70 -

BOARDROOM - - - - 26 26 20-26 20 28 10-12

CLASSROOM

2/8ft.
  84, 3/8ft.
126, 4/8ft.

168 (max 42
tables)

80

2/6ft.
  40, 3/8ft.
60, 4/8ft.

80, (max 20
tables)

- 44 44 34 24 40-68 -

HOLLOW SQUARE 80 30 50 - 28 - - - - -

HALF MOON
150

  (6 pax per
table)

30

75 (5 max
per table),

90 (6
  max per

table)

-

25
  (5 max per

table), 30
(6 max per

table)

25
  (5 max per
table), 30 (6

max per
table)

25 (5 max
per table),
30 (6 max
per table)

20 (5 max
per table),
24 (6 max
per table)

30 (5 max per
table)

-

U-SHAPE 70 30 50 - 30 26-30 30 20 20 -

PLATED DINNER 240 60 120 - 50 40 40 32-40 72 -

PLATED DINNER &
DANCE ROUNDS

200 60 120 - - - - - 72 -

BUFFET DINNER &
DANCE ROUNDS

200 60 120 - - - - - 72 -

RECEPTION
  (STANDING)

400 100 200 - 60 50 50 30 100 -

CUSTOM
  RECTANGLE

300 50-80 160 - - - - - - -

                     

SMARTBOARD - - - - - Smartboard Smartboard Smartboard - Whiteboard

FLOOR LEVEL 3 (main) 3 (main) 4 Outside 4 4 2 2 1 2
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NOTE:
The Grand Ballroom and Commercial rooms have pillars in them.
All rooms have complimentary Wi-Fi 

ROOM RATES & CAPACITIES
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ROOM LAYOUT


