
 
 
 
 
 
 

 

 
 
 
 
 
 

FERNIE 
 

CATERING SERVICES 
 



 

 
 
 
 

The Fernie Stanford Resort 
 

 
 

GENERAL INFORMATION 
 

The Fernie Stanford Resort combines excellent meeting facilities 
with the professional customized service to accommodate all your 
meeting needs.    We will assist you in coordinating your complete 
package, including audio-visual or presentation equipment, 
arrangements for decorations or displays, securing the services of 
professionals such as deejays and additional security.  We are 
always ready to suggest ways to make your meeting(s) memorable. 
 

 
 
 
 
 



 
MEETINGS AND BANQUETS 

 
• Our menu suggestions are strictly suggestions.  Our catering 

consultants would be delighted to meet with you to create a menu to 
suit your particular needs. 

 
• We ask that you advise the hotel of your menu selection 30 days 

prior to the function date in order that you may be assured of your 
selections. 

 
• The catering office requires a guaranteed number of guests 

attending the function 48 hours prior to the event. Charges will be 
made on this guaranteed number or the actual number of people 
served, whichever is greater. 

 
• Deposits are requested on all meal functions in order to confirm 

your space.  In the event of cancellations within 20 days of the 
scheduled event, deposits are non-refundable. 

 
• Prices are current and guaranteed for ninety days.  All food and 

beverage prices are subject to good and services tax, and 15% 
gratuity. 

 
• Credit applications for the purpose of direct billing are available at 

the office.  Unless credit has been established in advance with the 
hotel, payment in full is due 72 hours prior to your function with a 
certified Cheque or major Credit Card. 

 
• The Fernie Stanford Resort takes all responsible precautions to 

safeguard the property of clients, however we are not responsible for 
damages to or loss of articles left in the hotel, prior to, during or 
following any function by the customer or his guests.  Liability for 
damage will be charged accordingly. 

 
 

We look forward to being of service to you.  We thank you 
for choosing the Stanford Resort for your special event. 

 
 

 FERNIE STANFORD RESORT 



 
 

THEMED BREAK MENUS 
 

These menus are specifically designed for meetings 
and small group functions. 

 
 

QUICK PICK ME UP 
 

Coffee and Assortments of Teas 
Ice Cold Assortment of Juice and Pop 
Croissants and Fresh Baked Muffins 

 
7.95 Per Person 

 

 
 
 

All Catering events are subject to taxes and 15% gratuity 
 
 



STANFORD FERNIE 
 
 

BREAKFAST BUFFETS 
 

CLASSIC CONTINENTAL 
 

Fresh Baked Muffins 
Bagels and Croissants 

Assortment of Breads for Toasting 
Butter, Jam and Peanut Butter 

Fresh Fruit 
Coffee and Tea Included! 

8.95 Per Person 
 

 
 
 

All catering events are subject to taxes and 15% gratuity 
 

STANFORD FERNIE 



 
 

HOT BREAKFEST BUFFET 
 

Scrambled Eggs 
 Hash Brown Potatoes 

Omelets 
Crisp Canadian Bacon 

Juicy Sausages 
Toast and Muffins 

Fresh Preserves 
Fresh Fruit 

12.95 Per Person 
 

 
 

All catering events subject to taxes and 15% gratuity 
 
 
 

FERNIE STANFORD 



 
 

DINNER BUFFET #1 
 

MINIMUM OF 25 GUESTS 
 
 
 

Assorted Fresh Rolls 
with Creamy Butter 

Classic Caesar Salad 
Garlic Herb Mashed 

Potatoes 
Steamed Seasonal 

Vegetables  
Roast Hip of Beef with 
Rich Homestyle Gravy 

Assorted Desserts 
Coffee and Tea 

 25.95 Per Person  
 
 
 

All catered events are subject to taxes and 15% gratuity 
 
 
 
 

 
 

FERNIE STANFORD 



 
DINNER BUFFET #2 

 
MINIMUM OF 40 GUESTS 

 
Assorted Fresh Rolls with Creamy Butter 

Classic Caesar Salad 
Steamed Seasonal Vegetables 
Garlic Herb Mashed Potatoes 

Vegetarian Penne Pasta 
With Creamy Alfredo Sauce 

Roast Hip of Beef with Home-style gravy 
Decadent Desserts 

Coffee and Tea 
 29.95 Per Person 

 

 
 
 

All catering events are subject to taxes and 15% gratuity 
 
 
 

STANFORD FERNIE 



 

DINNER BUFFET #3 
 

MINIMUM OF 25 GUESTS 
 

Assorted Fresh Rolls with Creamy Butter 
Classic Caesar Salad 

Garlic Herb Mashed Potatoes 
Steamed Seasonal Vegetables 

Oven Roasted Turkey with Gravy 
Stuffing and Cranberry Sauce 

Assorted Desserts 
Tea and Coffee 

 24.95 Per Person 
 

DINNER BUFFET #4 
 
MINIMUM OF 25 GUESTS 

 
Warm Traditional  

Flat Bread 
Saffron Rice 

Butter Chicken 
Tandoor Chicken 

Sheek Kabab 
Curried Vegetables 
Assorted Desserts 

Tea and Coffee 
 24.95 Per Person 

 
 

All catered events are subject to taxes and 15% gratuity 
 
 



 
STANFORD FERNIE 

 

CASUAL TIMES 
 

PIZZA PARTY 
 

 

 
 
 
 
 
 

All catered events are subject 
to taxes and 15% gratuity 

 
 

Freshly Baked Pizza 
with Topping Choices 

 
Great for groups from 

10-200 
Served Family Style or 

as a “Keg Party” 
 

Includes Soft Drinks! 
 13.95 Per Person 

 

 
 



STANFORD FERNIE
  

CASUAL TIMES 
 

OUTDOOR GRILL 
 

Grilled BBQ Ribs 
Roasted Bakers 
Corn on the Cob 

Caesar Salad 
Creamy Cole Slaw 

Dessert 
 25.95 Per Person 

 

 
 
 
 

All catered events are subject to taxes and 15% gratuity 
 
 
 
 
 
 
 



STANFORD FERNIE 
 

LUNCH MEETINGS 
 

Fresh Steamy Soup 
Assorted Sandwich Platter 

Cheese and Pickle Tray 
Dinner Rolls 

Assorted Desserts 
Tea, Coffee and Water 

 12.95 Per Person

 

 
 
 
 

 
 
 
 
 
 

 

 
All catered events are subject to taxes and 15% gratuity 

 
 
 
 
 



STANFORD FERNIE 
 

 

 
BAR INFORMATION 

HOTEL STAFF REQUIRED 
FOR SERVICE 

 
 

 
Corkage Fee’s 

 
 

Wine only 
$2.75 Per Person 

Bar Corkage 
(Bar Corkage includes: 

Glasses, Pop, Juice and Ice) 
$7.50 Per Person 

 
Bartender Fee 

(Minimum 3 hours) 
$15.00 Per Hour 

 
Ticket Sellers If Required 

(Minimum 3 Hours) 
$15.00 Per Hour 

 
Liquor, Domestic $5.00 
Beer, Domestic $5.00 

Premium Liquor $5.50 
Import Beer $5.50 
Plus Provincial Tax 

 
 

 

 
All Catered Events are subject to taxes and 15% gratuity 

Prices subject to change and 5% GST 



STANFORD FERNIE 
 
 
 
 

 
 

 
BANQUET ROOM RENTAL 

 
$250 Full Day Rental 
$150 Half Day Rental 

 
 
 
 
 
 
 

 


