
Catering Package

4601 46 Ave,
Olds, AB
T4H 1P5

Phone: (403) 556-8815
catering@pomeroyolds.com

PomeroyInnAndSuites.com/hotels-olds/ 



Welcome

DISCOVER UNIQUE DINING EXPERIENCES

The Pomeroy Inn and Suites at Olds College is located at the corner of Highways 27 and
2A on the grounds of the beautiful Olds College. We have the spirit of a friendly rural
lodge with the modern amenities of a big city hotel. 

Our Centennial Ballroom splits into three separate rooms and offers many options
boasting 5700 square feet of overall space allowing for events up to 300 people
depending on seating plan. The ballroom features 19 foot ceilings, chandeliers for social
events, and pot lighting for meetings and conferences. All lighting is adjustable. In
addition we have our Wildrose Boardroom great for meetings and events for up to 20
people. 

We offer group and corporate hotel room rates for events being held at our facility. The
hotel features 82 well-appointed guest rooms including numerous suites and amenities.
The hotel features Just Jacks Restaurant and Lounge for dining and beverages in addition
to our swimming pool, hot tub, waterslide, fitness center, and ample parking. 

Olds College Brewery is located adjacent to our property and makes a great addition for
those wishing to try out some of the local brewery features and staple draught products. 
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Rentals

AUDIO VISUAL RENTAL RATES

LCD Projector & Screen $100.00

Sound System with Podium & Microphone $75.00

Wireless Microphone $25.00

Whiteboard & Flip Chart $20.00

Stage Partial 4 Panels 4x6 $100.00

Stage Full 8 panels 4x6 $175.00

Pipe & White Draping $200.00
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Room
Name 

Centennial
A

Centennial
B

Centennial
C

Centennial
A/B

Centennial
B/C

Centennial
Combined

Wildrose
Boardroom

Sq. Ft 1900 1913 1930 3815 3843 7745 800

Dimension 60x33 60x33 60x33 60x66 60x66 60x99 26x31

Classroom 42 42 42 84 84 168 16

U-Shape 28 28 28 56 56 N/A 14

Rounds 6 48 48 48 96 96 114 24

Rounds 8 64 64 64 128 128 192 32

Rounds 10 80 80 80 160 160 240 N/A

Hollow
Square 44 44 44 N/A N/A N/A 20

Rentals

ROOM LAYOUT OPTIONS
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Room Rental Rates
 

Centennial 1 side: $350.00
Centennial 2 side: $600.00
Full Ballroom: $1000.00
Wildrose Boardroom: $200.00

Multiple Days - $50.00 off per day



Breakfast

FROM THE BAKERY

Assortment of Baked Muffins warm muffins served with butter

Selection of Baked Sweets carrot & pineapple loaf, banana loaf, lemon poppy seed loaf, 
apple cranberry loaf. Add a sweet note to your next early morning wakeup call with 
these scrumptious breads

Fresh Baked Mini Pastries fruit danishes, cinnamon buns, muffins, chocolate and 
vanilla filled croissants

Assorted Bagels and Cream Cheese toasted bagels with your choice of plain, 
herb, and strawberry cream cheese. 
Add smoked salmon, lemon and red onion 

FROM THE FRUIT VINES

3.00 per person
 

4.00 per person
 
 
 

6.00 per person
 
 

4.00 per person
 

4.00 per person

Seasonal Fresh Fruit Tray a selection of pineapple, honeydew, cantaloupe, 
red grapes and berries 

Fresh Fruit Kabobs served with honey mint yogurt

Breakfast Fruit Parfait berries, vanilla honey yogurt & granola sticks

Whole Fresh Fruit Sunkist oranges, red Delicious apples, banana

7.00 per person
 
 

5.00 per person
 

6.00 per person
 

3.00 per person
 
 

*Prices are per person and do not include service charge or applicable taxes
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Breakfast

MORNING BUFFETS

Continental Breakfast assortment of mini sweet pastries including fruit danishes,
cinnamon buns, filled croissants, muffins, and assorted chilled fruit juices

Premium Continental Breakfast assortment of mini sweet pastries including fruit
danishes, cinnamon buns, croissants, muffins, seasonal fresh fruit tray and assorted 
chilled fruit juices

Healthy Sunrise Breakfast scrambled egg whites with mixed cheese, tomato, and green
onion toppings, seasonal fresh fruit tray, bran muffins and assorted chilled fruit juices 

Eye Opener Hot Breakfast scrambled eggs with cheese and green onions, maple
sausages, crisp bacon and country style hash browns, assortment of mini sweet pastries
including fruit danishes, cinnamon buns croissants and muffins, with fresh fruit 
and berry platter

Good Morning Hot Breakfast french toast with whipped butter, maple syrup, 
berry compote, crisp bacon, and selection of whole fresh fruit 

BREAKFAST ENHANCEMENTS

13.00 per person
 
 

16.00 per person
 
 
 

17.00 per person
 
 

21.00 per person
 
 
 
 

18.00 per person

Breakfast Grills a choice of bacon, ham or pork sausage

Buttermilk Pancakes served with whipped butter and maple syrup

Belgium Waffles served with whipped butter and maple syrup

4.00 per person
 

4.00 per person
 

5.00 per person

*Prices are per person and do not include service charge or applicable taxes

Minimum 25 people. Includes fresh brewed coffee & herbal teas.
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Breakfast

MORNING COFFEE BREAKS

Upon Arrival fresh fruit and berry platter, individual fruit yogurt, berry & trail mix
breakfast bars, fresh brewed coffee and herbal tea                                     

Hot Chilling Break a fresh baked cookies, granola bars, hot chocolate w/ marshmallows,
fresh brewed coffee and herbal tea

THEME BREAKS

10.00 per person
 
 

9.00 per person

Spa Break mini yogurt parfaits, vegetable crudité with hummus dip, assorted 
chilled fruit juices                        

Grandma's House warm cinnamons buns, fresh baked mini oatmeal cookies, banana 
bread, freshly brewed coffee and herbal tea

Oldstoberfest warm salted pretzels, variety of mustards, mini chicken and 
apple bratwurst on a bun, hot apple cider

Triple Dip vegetable crudité w/dip, tortilla chips w/ fresh tomato salsa, warm pita chips 
w/ hummus, assortment of chilled soda

Simple, Sweet and Refreshing fresh baked cookies, selection or chocolate bars, 
assortment of chilled soda

9.00 per person
 
 

10.00 per person
 
 

14.00 per person
 
 

13.00 per person
 
 

7.00 per person

*Prices are per person and do not include service charge or applicable taxes

Based on per person
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Meeting Packages

ALL DAY MEETING PACKAGES

Continental breakfast buffet
Morning break upon arrival
Lunch break: deli sandwich buffet
Afternoon break: assorted cookies, pop & juice

Hot breakfast buffet: Eye Opener
Morning break: Sweet & Simple
Lunch buffet (choice of one): Italian Pasta Feast, Alberta Beef on a
Bun, Gourmet Deli Sandwich Buffet, Mexican Fiesta
Afternoon break: Triple Dip

Morning coffee & pastries
Lunch sandwich platter served with vegetable crudité, sweet squares
& bars, coffee or pop
Afternoon coffee break with cookies

Meeting Package #1 
Minimum of 12 people

Meeting Package #2 
Minimum of 12 people

Boardroom Meeting Package 
Minimum of 6 people

50.00 per person
 
 
 
 
 
 

65.00 per person
 
 
 
 
 
 
 

35.00 per person

*Prices are per person and do not include service charge or applicable taxes
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Lunch

SANDWICH STATION

21.00 per person
 
 
 
 
 
 
 

24.00 per person
 
 
 
 
 
 
 
 

22.00 per person

*Prices are per person and do not include service charge or applicable taxes

Mixed field greens salad with raspberry vinaigrette 
Vegetable crudité w/dip,
Sweet dessert squares & bars

Vegetable crudité w/dip, 
Homemade soup
Crispy potato chips 
Sweet dessert squares & bars

Mixed Field greens Salad with Raspberry Vinaigrette
Vegetable Crudité w/Dip
Sweet Dessert Squares & Bars

Gourmet Deli Sandwich Buffet classic sandwich tray that includes shaved roast beef, 
smoked turkey, black forest ham, cheddar, swiss and monterey jack cheeses, lettuce, 
red onion and tomatoes, egg salad, and tuna salad on a variety of breads and wraps. 
Served with: 

                     
Hearty Soup & Sandwich Buffet a variety of meats including shaved roast beef,
smoked turkey, Black Forest ham, pastrami, and a variety of cheeses on an assortment
of buns with lettuce, tomato, mustard, red onion and pickles. Served with:

Sub Connection fresh baked baguettes layered with an assortment of deli shaved roast
beef, smoked turkey, black forest ham, cheddar, swiss and monterey jack cheeses,
lettuce, red onion and tomatoes. Served with:

                              Add a cup of Chef's made in house soup for $3 per person

Sandwich trays are tailored to feed the hungriest of crowds and pickiest of eaters,
making them perfect for any event you have planned!
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Lunch

LUNCH BUFFETS

24.00 per person
 
 
 
 

27.00 per person
 
 

22.00 per person
 
 
 

25.00 per person
 
 
 

25.00 per person
 
 
 

24.00 per person
 
 
 

28.00 per person

*Prices are per person and do not include service charge or applicable taxes

The Rustic Italian Pasta Bar classic lasagna, choice of: penne pasta marinara or fettuccini
alfredo, caesar salad, focaccia garlic bread sticks, and tiramisu layered cake

Add grilled chicken breast $7
                     
Oktoberfest Feast german potato salad, grilled bratwurst w/sauerkraut, chicken schnitzel,
viennese green peas, assorted mustards, and black forest cake

Fiesta Mexica Bar caesar salad, fresh fried corn tortilla chips, salsa, guacamole, sour
cream, beef taco bar with lettuce, olives, tomatoes, cheese, soft tortilla shell, hard taco
shell, chicken enchiladas, fiesta rice, key lime mousse cake, and sweet dessert squares &
tarts

Alberta Beef on a Bun carved slow roasted beef, beef au jus & horseradish, roasted
yellow Yukon potato wedges, mixed field greens salad with raspberry vinaigrette, creamy
apple coleslaw, variety of fresh buns, and sweet dessert squares & bars

Mediterranean warm pita w/tzatziki sauce, spanakopita strudel, chicken souvlaki, 
roasted yellow Yukon rosemary potatoes, grilled vegetables, Greek salad, and sweet
dessert squares & bars

Bavarian creamy dill cheddar cheese perogies served with bacon & onions, Bavarian
smoked sausages, beef-filled cabbage rolls, potato salad, sweet dessert squares & bars and
mini apple strudel

European warm baguettes, traditional mini quiche, salad de maison salad
(mixed greens, carrot, sunflower seed, goat cheese, herbs, red wine vinaigrette), chicken
cordon bleu with cream sauce, saffron rice, and sweet dessert squares & bars

 

All lunch buffets include fresh brewed coffee and herbal tea (Minimum 25 ppl)
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Dinner

DINNER BUFFETS

*Prices are per person and do not include service charge or applicable taxes

Mixed field greens salad with house dressings 
Caesar salad with bacon bites and herb croutons
Spinach salad with strawberries, almonds & goat cheese with 

Creamy coleslaw w/ apple and fennel seed 
Rainbow vegetable pasta salad

Chef’s seasonal vegetable medley 
Green beans, red pepper, broccoli, cauliflower, carrots and zucchini 
Choice of:

Carved “AAA” Alberta prime rib, Yorkshire pudding, red wine reduction
Carved “AAA” Alberta baron of beef, beef au jus 
Carved Alberta pork loin served with blueberry cabernet sauvignon demi glaze

Roasted turkey served with pan gravy & cranberry sage dressing 
Poached salmon served with chardonnay dill cream sauce
Chicken breast wrapped in prosciutto served with wild mushroom cream sauce

Salads
(your choice of any two salads) 

       raspberry vinaigrette ancient grain 

                 
Accompaniments

                - Herb roasted potatoes 
                - Garlic mashed potatoes 
                - Vegetable rice pilaf

Add 2nd starch for $3 per person

Chef Carved Meats

Panned Entrees 

Dessert Bar selection of square and bars, assortment of delicious cakes, mini mousse cups, Jell-O cream,
variety of crème brûlée, fresh strawberry & brownie bits, variety of fruit pies, lemon meringue pie

Add a second regular entree choice for $7.00 per person 

Includes variety of mini rolls with butter, crisp vegetable crudité, and pickle tray.

55.00 per person
38.00 per person
36.00 per person

36.00 per person
42.00 per person
37.00 per person
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Sweet Course

SWEET TREATS

*Prices are per person and do not include service charge or applicable taxes

Assortment of gummies (dauphines, fuzzy peaches, worms etc.…)
Lollipop
Mini chocolate bars
Toffee
Rock candy
Jelly beans
M&Ms
Liquorice

Selection of squares and bars
Assortment of delicious cakes
Mini mousse cups, Jell-O cream
Variety of crème brûlée                         
Fresh strawberry & brownie bits
Variety of fruit pies
Lemon meringue pie

Variety of fresh fruit
Cantaloupe, honey dew, pineapple and strawberries
Crème puffs
Pretzels
Sponge cake
Mini cheesecake

Candy Table

Dessert Bar

Chocolate Fountain

6.00 per person

8.00 per person

12.00 per person
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Receptions

CHILLED APPETIZERS

*Prices are per person and do not include service charge or applicable taxes

95.00 per 80 pieces
 

24.00 per dozen
 
 

21.00 per dozen
 

22.00 per dozen

25.00
 

18.00
 

18.00
 

32.00
 

32.00
 

20.00
 

21.00
 

36.00

Shrimp Cocktail traditional cocktail sauce

Seared New York Striploin Canapés pan cracked pepper & fresh herb dijon 
cream cheese

Bruschetta Crostini roma tomatoes, fresh basil, garlic and parmesan cheese

Brie & Cranberry Canapés brie, cranberry chutney and chives

WARM APPETIZERS

Butter Chicken Skewers drizzled with cilantro spiced yogurt

Classic Quiche Minis a variety of flavours

Vegetable Spring Roll served with sweet chili sauce

Coconut Breaded Shrimp served with marmalade compote

Mini Beef Wellington served with roasted red pepper aioli

Jack Daniels Beef Meatballs classic maple BBQ sauce

Salt & Pepper Dry Ribs served with chipotle aioli

Beef Burger or Pulled Pork Sliders 
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Receptions

OVEN BAKED PIZZA

*Prices are per person and do not include service charge or applicable taxes

ADD ONS

Add in house made potato chips with onion dip

Add Caesar salad or mixed fields greens with dressing

Add Canned Pop 

Add Bottled Juice 

30.00  basket ((15 ppl)
 

45.00 platter (15 ppl)
 

3.00 each
 

3.00 each

Tropical Hawaiian black forest ham & pineapple, mixed cheese and tomato pizza sauce

Cheese Lovers mozzarella, cheddar & parmesan cheese and tomato pizza sauce

Classic Pepperoni layered pepperoni & mozzarella and tomato pizza sauce

True Canadian pepperoni, button mushrooms, green peppers, bacon, mixed cheeses,
and tomato pizza sauce

Mediterranean Vegetable Spanish red onion, mushrooms, bell peppers and black
olives, aged feta, mozzarella cheese, fresh tomatoes and tomato pizza sauce

Pizzas are 16 inches and cut into 12 slices

28.00
 

26.00
 

28.00
 

29.00
 

26.00
 
 

ADDITIONAL SELECTIONS

Cheese Board domestic and Imported cheese served with fruit garnish and a 
variety of crackers

Fruit platter with yogurt dip

Pastry Tray a delicious assortment of baked goods  

Fresh Vegetable Crudité fresh crisp vegetables served with a cucumber dill dip

8.00
 

7.00
 

6.00
 

4.00
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Receptions

MIDNIGHT LUNCH

*Prices are per person and do not include service charge or applicable taxes

Sandwiches Platter a variety of sandwiches filled with deli meats and cheese; lettuce,
tomato, red onion and condiments

Chef’s Vegetable Crudités a fresh assortment of crisp garden vegetables served with
classic dip 

Seasonal Fresh Sliced Fruit a selection of melons, pineapple, berries & grapes

Cheese Board chef’s selection of local & imported cheese served with artisan baguette
crackers

Fresh Fruit & Cheese enjoy individual darnes of seasonal fruit surrounded by delicate
sample of Canadian & imported cheese served with honey Greek yogurt & grain crackers

New York Deli assorted deli meats including black forest ham, smoked turkey,
Genoa salami & roast beef served with aged cheddar, monterey jack, kalamata olives,
bold spicy mustard & artisan rolls

Pizza Extravagant assortment of pizza (2 pieces per person), vegetable crudités
with dip, served with freshly brewed coffee and tea (Hawaiian, pepperoni and
mushroom, vegetarian, meat lovers, three cheese)

6.00
 
 

4.00
 
 

6.00
 

8.00
 
 

8.00
 
 

13.00
 
 
 

17.00
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Beverages

BANQUET LIQUOR BAR

Freshly Brewed Gourmet Coffee regular coffee, decaffeinated coffee, regular & specialty teas

Assorted Canned Soft Drinks

Bottle Fruit Juices

Bottle Water (591 ml)

8L of Fruit Juices (serves approx. 35 cups)

4L of Fruit Juices (serves approx. 17 cups)

House Brand Liquor vodka, rye, white, dark & spiced rum, gin

Premium Brand Liquor & Liqueurs available by request in advance of your function

Coolers a selection of coolers

House Red Wine 

Peller Family Red Blend

House White Wine

Peller Family White Blend

Non-Alcohol Bottle Beer

Domestic Bottle Beer Kokanee, Alexander Keith's, Budweiser, Coors Light, 
Bud Light, Molson Canadian

7.00
 
 
 

8.00
 

35.00 per bottle
 

8.00 per glass (6oz)
 

35.00 per bottle
 

8.00 per glass (6oz)
 

6.00
 

7.00

NON-ALCOHOLIC BEVERAGE

3.00
 

3.00
 

3.00
 

3.00
 

75.00
 

45.00
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Terms & Conditions

Decorations and Signage
The Pomeroy Inn & Suites at Olds College does not supply decorations, props and other
special set up requirements. We will be pleased to assist you in contacting the
appropriate supplier. We request that nails, tacks, staples and confetti not be used on
the premises.The use of sparkles or glitter is prohibited. A clean-up charge of $500 will
be applied in the event of damage incurred due to non-compliance. Personal effects and
equipment must be removed from the function rooms at the end of the scheduled day
unless reserved on a twenty-four (24) hour basis.

Additional Fees                                                             
All recorded and live entertainment is subject to a SOCAN (Society of Composer, Authors
and Music Publishers of Canada) and RE-SOUND charge, which is automatically applied
to event invoices.This fee ranges in price dependent on a number or different criteria.
Please consult your Conference Sales Coordinator for specific prices.

Damage of Loss or Property
The Pomeroy Inn & Suites at Olds College is not responsible for damages to or loss of
any articles left in the hotel prior to, during and following any event held by the client
and /or their delegates. The Pomeroy Inn & Suites at Olds College reserves the right to
inspect and control all private function or function rooms. Liability for damages will be
assessed accordingly.

Host Bar
The Hotel permits the service of alcoholic beverages from 11:00 am to 1:00am.This
option is recommended for groups when the host is paying for all beverage
consumption. All drinks will be charged to the master account as well as a 18% service
fee plus all applicable taxes.The Pomeroy Inn & Suites at Olds College will provide
complete arrangements including bartender, mix, glasses, ice and condiments as
required.

Cash Bar
The Hotel permits the service of alcoholic beverages from 11:00 am to 1:00 am. Cash
bars are the option when the guests pay for their own drinks.The Pomeroy Inn & Suites
at Olds College will provide complete arrangements including bartender, mix, glasses, ice
and condiments as required.
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Terms & Conditions

Bar Minimum Charges
Any bars with sales less than $300 will result in a bartender fee of $25 per hour plus
applicable taxes per bartender with hours charged at total time bar open plus one hour
set up and one hour tear down. Minimum of three (3) hours.

Alcohol Service Policy
It is the policy of the Pomeroy Inn & Suites at Olds College to serve alcoholic beverages
in a professional manner at all times.The Pomeroy Inn & Suites at Olds College will
adhere to all applicable laws and regulations as they pertain to the service of alcohol to
under age or intoxicated persons.The hours of alcoholic service at the Pomeroy Inn
& Suites at Olds College are 11:00 am to 1:00 am every day. Alcohol is only permitted to
be consumed in the designated licensed areas.
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