
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 service charge & GST
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	REFRESHMENTS
	COFFEE
	Charged per carafe
	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

	BEVERAGES
	Each charged on consumption
	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

	SNACKS
	Priced per person
	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


	plated breakfast
	HOT BREAKFAST
	Minimum 10 adults
	Toast Seasonal fresh fruits Bacon and farmer pork sausage Scrambled eggs Fried potatoes with green onions
	Coffee & tea
	$25.95
	Enhancements
	Priced per person
	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



	breakfast buffet
	CONTINENTAL
	Selection of mini croissants, Danish & muffins Seasonal fresh fruits flavored yogurt Orange & cranberry juice Coffee & tea
	$18.95

	TRADITIONAL
	Minimum 20 adults
	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
	Enhancements
	Priced per person
	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



	brunch buffet
	Minimum 30 adults
	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
	CHOICE OF ONE BREAKFAST CLASSIC
	Pancakes, waffles, or French toast (includes syrup, whipped cream & strawberry sauce)

	CHOICE OF ONE ENTRÉE
	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
	$41.95

	Enhancements
	Priced per person
	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


	plated lunch
	Minimum 10 adults
	STARTER
	A choice of one: Mixed greens salad with honey cream dressing Caesar salad with asiago croutons

	MAIN COURSE
	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

	SIDE
	Includes a Medley of seasonal vegetables
	& a choice of one: Rice Pilaf Mashed potatoes Roasted red creamer potatoes

	DESSERT
	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


	working lunch buffet
	Minimum 10 adults
	STARTER
	Freshly made soup of the day or mixed greens salad

	MAIN COURSE
	Assorted quartered sandwiches platters Tuna salad, egg salad, chicken salad harvest ham and cheese, cucumber & tomato

	DESSERT
	Assorted dessert squares Seasonal fresh fruit platter
	Coffee and tea
	$24.95


	working lunch buffet
	Minimum 10 adults
	STARTER
	Freshly made soup of the day or mixed greens salad

	MAIN COURSE
	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

	DESSERT
	Assorted dessert squares fresh fruit platter
	Coffee and tea
	$25.95


	lunch buffet
	Available from 11:00 AM - 2:30 PM Minimum 30 adults
	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
	CHOICE OF ONE ENTRÉE
	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

	CHOICE OF ONE SIDE
	Garlic mashed potatoes with gravy Roasted red creamer potatoes Steamed jasmine rice with shredded sautéed carrots
	$32.50


	lunch buffet
	Available from 11:00 AM - 2:30 PM
	Enhancements
	priced per person
	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)


	plated dinner
	Minimum 15 adults
	PLATED DINNER MENU 1
	STARTER
	Spring mix tossed with cherry tomatoes, red onions and cucumber, balsamic vinaigrette or italian dressing

	MAIN COURSE
	Roast prime rib of AAA Alberta Beef, au jus Yorkshire pudding Medley of seasonal vegetables duchess potatoes or roasted red creamer potatoes

	DESSERTS
	A choice of one: Cherry cheesecake - GF Strawberry chiffon torte with fresh cream - GF Fresh fruit flan with bavarian cream apricot glaze Tiramisu cake
	Coffee & tea
	Market Price



	plated dinner
	Minimum 15 adults
	PLATED DINNER MENU 2
	STARTER
	Spinach salad with strawberries, sunflower seeds, raspberry vinaigrette dressing

	MAIN COURSE
	Pork tenderloin, caramelized onions and mushroom with gravy sauce Medley of seasonal vegetables Roasted red creamer potatoes

	DESSERTS
	A choice of one: Cherry cheesecake - GF Strawberry chiffon torte with fresh cream - GF Fresh fruit flan with bavarian cream apricot glaze Tiramisu cake
	Coffee & tea
	$54.00



	plated dinner
	Minimum 15 adults
	PLATED DINNER MENU 3
	STARTER
	Field greens salad with fresh strawberries,  pumpkin seeds in a Honey cream dressing

	MAIN COURSE
	Medley of seasonal vegetables Roasted red creamer 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

	DESSERTS
	A choice of one: Cherry cheesecake - GF Strawberry chiffon torte with fresh cream - GF Fresh fruit flan with bavarian cream apricot glaze Tiramisu cake
	Coffee & tea



	plated dinner
	Minimum 15 adults
	PLATED DINNER MENU 4
	STARTER
	Butternut squash or corn chowder or field salad

	MAIN COURSE
	Fillet of salmon with garlic shrimp Medley of seasonal vegetables Roasted red creamer potatoes or steamed rice with fresh dill

	DESSERTS
	A choice of one: Cherry cheesecake - GF Strawberry chiffon torte with fresh cream - GF Fresh fruit flan with bavarian cream apricot glaze Tiramisu cake
	Coffee & tea
	$59.95



	plated dinner
	Enhancements
	priced per person
	APPETIZER
	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

	SOUP
	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

	DESSERT
	A selection of cheese, nuts & dried fruits $9.95 (Apricots, cranberries & pumpkin seeds) apple bavarian cheesecake $7.95



	Dinner buffet
	Minimum 30 adults
	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
	CHOICE OF TWO ENTRÉES
	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

	CHOICE OF ONE SIDE
	Garlic mashed potatoes with gravy Roasted red creamer potatoes Steamed jasmine rice with shredded sautéed carrots
	$47.75


	Dinner buffet
	Enhancements
	priced per person
	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)


	DELUXE DINNER BUFFET
	Minimum 50 adults
	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
	CHOICE OF ONE SPECIALTY ITEM
	Prime rib, includes carving - Market Price  Steak Diane, in a red wine, brandy mushroom sauce - Market Price 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

	CHOICE OF TWO ENTRÉES
	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


	DELUXE DINNER BUFFET
	Minimum 50 adults
	Cont. Deluxe
	CHOICE OF TWO SIDES
	Roasted red creamer potatoes Scalloped potatoes Duchess potatoes pasta with tomato or cream sauce Steamed jasmine rice with shredded sautéed carrots

	DESSERTS
	Seasonal fresh fruit platter Assorted deluxe desserts includes black forest cake, cherry cheesecake, tuxedo cake, tiramisu cake
	Coffee & tea
	$69.95


	Enhancements
	priced per person
	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)


	UKRAINIAN BUFFET
	Minimum 50 adults
	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 red creamer potatoes in a dill cream sauce Nachynka
	CHOICE OF ONE ENTREE
	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

	DESSERTS
	Seasonal fresh fruit platter Assorted dessert cakes, tortes and pies Coffee & tea
	$65.95

	Enhancements
	priced per person
	Borscht soup $3.95, Kutya $3.50 Additional one entrée selection $5


	HORS D’OEUVRES
	HORS D'OEUVRES RECEPTION MENU #1
	Priced per dozen
	Add $2.50 per person for staff service at station
	HOT HORS D’OEUVRES
	Minimum of four dozen per order
	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

	COLD HORS D’OEUVRES
	Minimum of four dozen per order
	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



	HORS D’OEUVRES
	HORS D'OEUVRES RECEPTION MENU #2
	Priced per person
	Add $2.50 per person for staff service at station
	PLATTER
	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

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

	DESSERTS
	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



	HORS D’OEUVRES
	HORS D'OEUVRES RECEPTION MENU #2
	Priced per person
	Add $2.50 per person for staff service at station
	FOOD STATION
	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



	BAR INFORMATION
	CASH BAR REGULAR BRANDS
	Priced per drink
	Cocktail $7.50 Single malt scotch $8.50 Wine glass (6 oz.) $7.50 Wine glass (9 oz.) $12.50
	Domestic beer $7.50 Liqueur $8.50 Soft drink $3.00 Juice $3.00

	HOSTED BAR REGULAR BRANDS
	Priced per drink
	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

	HOSTED BAR PREMIUM BRANDS
	Priced per drink
	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
	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


	AUDIO VISUAL EQUIPMENT
	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.
	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.


	SOCAN & RESOUND
	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.

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

	SOCAN & RESOUND
	Please note that G.S.T. is applicable.

	POLICIES AND PROCEDURES
	POLICIES AND PROCEDURES
	Cont.

	POLICIES AND PROCEDURES
	Cont.
	MINIMUM ROOM REQUIREMENTS BREAKDOWN


	ROOM CAPACITIES
	GRAND BALLROOM   WITH SOLARIUM
	SOLARIUM
	ST. MICHAEL
	GAZEBO
	EXECUTIVE
	LELAND
	ROSEBERRY
	ROSSLYN
	COMMERCIAL
	RIVIERA
	CROWNE SUITE
	SIZE
	SQUARE   FOOTAGE
	3240
	1680
	2280
	441
	851
	945
	684
	648
	1850
	414
	1300

	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'

	36' X 36'
	HEIGHT
	13'
	13'
	11'
	12.5'
	9.5'
	11'
	9.6'
	9.6'
	8.5'
	9'
	13'

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

	CAPACITY   BASED ON SET-UP
	THEATRE
	340
	140
	200+
	50-70
	50-70

	BOARDROOM
	20-26
	10-12

	CLASSROOM
	2/8ft.   84, 3/8ft. 126, 4/8ft. 168 (max 42 tables)
	2/6ft.   40, 3/8ft. 60, 4/8ft. 80, (max 20 tables)
	40-68

	HOLLOW SQUARE
	HALF MOON
	150   (6 pax per table)
	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
	PLATED DINNER
	240
	120
	32-40

	PLATED DINNER & DANCE ROUNDS
	200
	120

	BUFFET DINNER & DANCE ROUNDS
	200
	120

	RECEPTION   (STANDING)
	400
	100
	200
	100

	CUSTOM   RECTANGLE
	300
	50-80
	160

	SMARTBOARD
	Smartboard
	Smartboard

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



	ROOM LAYOUT

