Why choose St. Michael's
Heritage Hall for your
next event?

Newly renovated

Spacious bar

Knowledgeable and qualfied
catering consultants available to
discuss your event

Superior food prepared by
accredited Red Seal Chefs
Mouthwatering desserts
Handmade pyrohy, cabbage rolls
and other Ukrainian food available
Hall access prior to the event for
decorating and set-up

Free parking

A choice of round and/or
rectangular tables with skirting
Chapel on site

Audio visual equipment available
Non-smoking facility

Wheelchair accessible
Coat-check room available
Neutral décor

Catering Services St.Michael’s
HEALTH GROUP
St. Michael’s provides catering of: W

Breakfast, Lunch & Dinner
Special Cakes / Fruit Cakes

Cheese Trays C . C
Fruit & VegetableTrays (,)4’5 CU '/ ('\/Zlé
Dessert Trays

Sandwich Trays
Picnic Lunches Hall Rental and Catering Services for:

* Weddings
We can deliver to your workplace, * Anniversary Parties
home, event site or any other * Memorial & Funeral Luncheons
location. Business Meetings
Christmas Parties

St. Michael’s Heritage Hall 7406 - 139 Avenue

7406 - 139 Avenue Edmonton, Alberta
Edmonton, Alberta T5C 3H7

Tel 780.472.4530 Fax: 780.472.4779 7/80-472-4530

Toll Free: 1.800.472.6169

E-mail: hall@smhg.ca
www.smhg.ca



Catering with a “tradition of excellence”. We have been catering to groups of 10 to 3,000 people since
1990. The unique atmosphere of the Heritage Hall provides a perfect location for weddings, anniversaries,

birthdays, retirement events or seminars.

CATERING SERVICES

Rental Rates

Heritage Hall

400 person capacity

$600 room rental

$400 deposit (catering extra)

Prices subject to change without
notice. 15% gratuity and GST
applied to catering services.

Corkage

Includes bartender, glasses,
ice and mixes

$6.00 per person

Audio Visual Equipment
Additional $ 100 for equipment
usage. Includes 2 projectors/
screens, podium, 2 microphones
(VGA in, Audio in, RCA
Connectors)

AV Technician
$20.00 per hour for technician
(CD, DVD, MP3 player, wireless
microphones.)

LUNCH

Soup and Sandwich Lunch

(minimum 50 people)

Tea, coffee, soup du jour,
sandwiches, salad or coleslaw

Assorted pastries or fruit tray

$9.00 per person

Basic Lunch

(minimum 50 people)

Tea, coffee, pyrohy, cabbage rolls,
kubassa, coleslaw

Assorted pastries

$11.95 per person

Afternoon Tea

(minimum 50 people)

Tea, coffee, assorted pastries
$5.00 per person

Costs based on buffet style (with head table service included)
Full table service available for an additonal $4.00 per person

DINNER

Basic Buffet

(minimum 100 people)

Your *choice of 1 meat, 1 salad,
1 potato, pyrohy

Chef’s choice hot vegetable

Relish/pickle tray

Bread, buns

Tea, coffee, assorted pastries

$16.95 per person

Cabbage rolls (add $1.50 per

person)

Deluxe Buffet
(minimum 100 people)
Your *choice of 2 meats,

3 salads, 1 potato, pyrohy,
Chef’s choice hot vegetable,
Relish, pickle tray
Bread, buns,

Tea, coffee, assorted pastries
$20.95 per person

Cabbage rolls (add $1.50 per
person)

Late Lunch
Meat tray, cheese tray
Fruit tray, pickle tray
Coffee, tea, bread, buns
$7.00 per person

*CHOICES

Meats

Roast turkey and dressing

Hip of roast beef

Homestyle baked chicken
Marinated roast pork

Meatballs and gravy

Glazed ham

Additional meat choices per meal
available upon request

Salad

Garden salad

Caesar salad

Three bean salad
Marinated vegetables
Pasta salad

Coleslaw

Potatoes
Roasted
Mashed
Baked

Special Desserts
Black forest cake

Cheesecake
Seasonal fruit
Add $2.00 per person;




