Bar-B-() Acres
Banquet & Catering

12410 Winterburn Road NW (215 Street)
Edmonton, Alberta T5S 2B9
Phone: 780 - 447 — 3362
Fax: 780 - 447 — 3364
www.bbgacres.com

Contact us @
bbgacres@gmail.com
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BAR-B-Q ACRES TEAM

Bar-B-Q Acres was created over fifteen years ago and people have been attracted to its
family atmosphere and good country cooking ever since. Mr. Ray Wong acquired the company
in the year 2000, and since then, things have been going strong. To bring more experience and
knowledge to the company, Mr. Rictor Tse was brought into the fold. This launched a new era
for the company and our team. No job is too large, too small, too fancy or too economical for us.
Not only do we cater to other facilities but we also have a full-scale facility and catering
department. Our experiences range from the Prince of Wales Armory to feeding thousands of
hungry trades-people at the ACJV job-site, with thousands of weddings, company and private
functions in between, scattered throughout Edmonton and its surrounding areas.

Ray Wong

As the President of Bar-B-Q Acres and Centennial Banquet & Catering Of Fort
Saskatchewan, Ray is one of Edmonton’s outstanding entrepreneurs. Ray and Rictor together
created the new foundation on which the company rests: good food and quality service at a
reasonable price.

Rictor Tse

With over twenty years experience in the restaurant, hospitality and catering field, Rictor
is part Owner and General Manager of the re-invented Bar-B-Q Acres and Centennial Banquet &
Catering Of Fort Saskatchewan. Rictor’s previous experience include managing H.G. Caterers
& The Sawmill Banquet Centre. Rictor still takes time out of his busy schedule and uses his
training as a Chef, to make sure the quality and quantity of the food is up to par.

Jamal Taouis

Our resident Head Chef is a classically trained Gourmet Chef. His extensive experience
leads back into his days at the Edmonton Petroleum Club, Mayfair Hotel and the Regency
Group. An excellent chef whether it be a casual BBQ or a formal affair. He is an asset to any
company and sure to please.

Karen Kobzey

Karen has been an excellent example of a leader for our young staff. Taking care of our
customer’s every need is Karen’s utmost concern. Karen’s experience in customer relations and
hospitality stems from H.G. Caterers and the Sawmill Banquet Centre.

All of us at Bar-B-Q Acres are here to help you in any way possible.
Our goal is to help you have an event to remember!
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BAR-B-Q ACRES BANQUET & CATERING

Open year-round, Bar-B-Q Acres is a full service catering facility for 50 — 1000 guests at
our location, or unlimited guests at your location. Situated on the West End of Edmonton,
Bar-B-Q Acres is a perfect location for:

3 Weddings 3 Christmas Parties
3 Company Functions 3 Anniversaries

3 Group or Club Events 3 (Celebrations

o3 o3

Awards Banquets Summer Picnics

A great time awaits you at Bar-B-Q Acres!
BoG GGG

HALL RENTAL

LOG ROOM

Room Price: $550.00

Seats 50 — 100 Guests

(Only 80 guests if having a head table and dance floor

This room is currently only available during the summer months

MAIN ROOM

Room Price: $750.00

Seats 100 to 250 Guests

Comes complete with wedding panels

CORRAL ROOM
Room Price: $750.00
Seats 250 — 600 Guests

Please note that certain restrictions may be in place during busy times.

Linen tablecloths for functions at Bar-B-Q Acres are included in the hall rental price with the
exception that if more tables are requested than required for the function, then there will be a
charge of $3.00 per extra tablecloth.

At Bar-B-Q Acres' facilities, Bar closes at 1:00 am, Consumption until 2:00 am, and Building
closes at 2:30 am. Bar-B-Q Acres will look after cleaning the halls, EXCEPT, whatever
decorations you have put up must be completely taken down that night and all personal property
must also be removed that night.

Please note that NO table confetti is allowed or any tacks,
nails or tape on the ceilings and walls.

If the halls are excessively dirty or abused, additional charges will apply as required.
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BOOKING INFORMATION

We would be happy to help you plan your special day. Please give us a call or come
down to view the halls. Once a written confirmation of a booking is made, receipt of a $600.00
non-refundable & non-transferable deposit is required in order to guarantee booking of the
catering function. Functions must be paid in full 72 hours prior to function date. Accepted
methods of payment include MasterCard, Visa, Debit, Certified Cheque, or Money Order.

Number of Guests must be guaranteed two weeks prior to the date of the function. The
client will be charged for this number, even if the actual number of guests in attendance is less.

All menus include: disposable plates, disposable cutlery and paper napkins. Please
note that china dishes and silverware can be rented. Please see "Service/Rental Information"
section for pricing.

Minimum number of guests for free service (Cook and Waite Staff) is 50 guests for
"Famous Bar-B-Q's" and "Buffets" menus; 75 guests for "Angus Burger" and “Lunch” menus;
and 100 guests for "Beef on a Bun" and "Picnic BBQ" menus.

Functions under the minimum guest amount MAY be subject to service charges if
service if required. Please note that Bar-B-Q Acres also provides delivery services for those
functions not requiring service but food only. The minimum guest amount for any delivery
is 15 guests.

Traveling charges will apply to all catered functions outside of Bar-B-Q Acres facility.
At present the traveling charge for functions inside Edmonton is $45.00. Traveling charges for
catered functions outside of Edmonton vary, depending on how far out of Edmonton.

With respect to functions held at Bar-B-Q Acres' facility, we now require that each
client provide proof of '""Special Event Insurance and Alcohol Liability Insurance' naming
Bar-B-Q Acres on the certificate (as an additional insured) with $2 Million liability at least
24 hours before their function date.

Hall decorations can be set up one day prior to the function date at no cost, as long as no
bookings have been made for that date. Decorations can be set up from 9:00 a.m. — Noon.
Clients wishing to reserve the hall one day prior to the function date will be charged the hall
rental fee for that day.

In accordance with the Canadian Copyright Act, a S.O.C.A.N. (Society of Composers,
Authors and Music Publishers of Canada) Fee will be applied to all Bar-B-Q Acres facility
functions, where music is played. This rate varies with the amount of guests and whether
dancing occurs. This rate is regulated by the Government and can change without notice.

For health and safety regulations, and the protection of our guests, no food served at
supper will be served/left behind for late lunch.

Menu prices are subject to 5 % G.S.T. and 10 % Gratuity.
Menu prices are subject to change without notice.

MENUS LISTED ON THE FOLLOWING PAGES ARE OUR
MOST POPULAR MENUS, BUT MENUS CAN BE CUSTOMIZED

September 2011




BAR-B-O ACRES' BUFFET

Prime Rib Buffet Deluxe Buffet
Alberta "AAA" Prime Rib Carved Roast Beef
Au Jus Beef Gravy
Poached Salmon with Butter Lemon Dill Teriyaki Chicken
Chicken Breast in Hollandaise Sauce Meatballs in a Mushroom Gravy Sauce
Penne with Sundried Tomato Pesto Cheddar Cheese Perogies/Sour Cream
Roasted Garlic Herb Potatos Baked Cabbage Rolls
Seasonal Vegetables Mashed Potato
Dinner Rolls & Butter Hot Vegetable
Greek Salad Dinner Rolls & Butter
Tomato Basil Salad Tossed Green Salad/House Dressing
Vegetable Tray & Dip [talian Pasta Salad
Dill Pickles Creamy Coleslaw Salad
Assorted Desserts: including cakes, squares, Dill Pickles
fresh fruit, apple crumble with ice cream Assorted Desserts: including cakes, squares,
Coffee fresh fruit, apple crumble with ice cream
$ 31.95 Per Person Coffee
$ 26.95 Per Person

Junior Deluxe Buffet -Deduct $2.00 if
Meatballs in Mushroom Gravy is NOT required

Regular Buffet Ukrainian Buffet
Carved Roast Beef Carved Roast Beef & Gravy
Gravy Chicken Breast in Cream Dill Sauce
Chicken Breast/White Mushroom Sauce Meatballs in a Mushroom Gravy Sauce
Mashed Potato Kobassa with Sauerkraut
Hot Vegetable Nalysnyky (Cheese Crepes) in a Dill Cream Sauce
Dinner Rolls & Butter Holubchi (Baked Cabbage Rolls)
Tossed Green Salad/House Dressing Cheddar Cheese Perogies/Sour Cream
Italian Pasta Salad Mashed Potato
Creamy Coleslaw Salad Hot Vegetable
Dill Pickles Dinner Rolls & Butter
Assorted Desserts: including Tossed Green Salad/House Dressing
cakes, squares, fresh fruit, Italian Pasta Salad
apple crumble with ice cream Creamy Coleslaw Salad
Coffee Dill Pickles
$ 22.95 Per Person Assorted Desserts: including cakes, squares,
fresh fruit, apple crumble with ice cream
Coffee
$ 28.95 Per Person
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BAR-B-Q ACRES' BAR-B-Q's

Rancher’s Steak Bar-B-Q
8 0z. New York Steak
BBQ Chicken (back attached legs)
Baked Pork Ribs
Baked Potato with all the Trimmings
BBQ Baked Beans
Kernel Corn
Garlic Bread
Caesar Salad
Creamy Coleslaw
Italian Pasta Salad
Dill Pickles
Fresh Fruit Tray
Assorted Squares & Sweets
Coffee
$ 29.95 Per Person
Youth Pricing - Varies with what Meats are
Deducted from the menu

Chicken & Ribs
8 0z. BBQ Chicken Breast
BBQ Pork Ribs
Baked Potato with all the Trimmings
BBQ Baked Beans

Kernel Corn
Garlic Bread
Caesar Salad
Creamy Coleslaw
Italian Pasta Salad
Dill Pickles
Fresh Fruit Tray
Assorted Squares & Sweets
Coffee
$ 26.95 Per Person
Youth Pricing - Varies with what Meats are
Deducted from the menu

Please note that on All BBQ
Menus there is now a

$150.00 BBQ Charge

Bar-B-Q Special
8 0z. New York Steak
Or
80z BBQ Chicken Breast
Baked Potato with all the Trimmings
BBQ Baked Beans
Kernel Corn
Garlic Bread
Caesar Salad
Creamy Coleslaw
Italian Pasta Salad
Dill Pickles
Fresh Fruit Tray
Assorted Squares & Sweets
Coffee
$ 20.95 Per Person
Youth Pricing — Hamburger Only
$17.95 Per Person

Bar-B-Q Steak & Chicken
8 0z. New York Steak
4 oz BBQ Chicken Breast
Baked Potato with all the Trimmings
BBQ Baked Beans

Kernel Corn
Garlic Bread
Caesar Salad
Creamy Coleslaw
Italian Pasta Salad
Dill Pickles
Fresh Fruit Tray
Assorted Squares & Sweets
Coffee
$26.95 Per Person
Youth Pricing - Varies with what Meats are
Deducted from the Menu

On All BBQ Menus if a vegetarian meal is

required a Veggie Burger can be
substituted as their meat option.
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Upgrade on Desserts served with the BBQ Menus: Add $1.00 per person to switch the
desserts noted on the menus to: squares, cakes, fresh fruit, and apple crumble with ice
cream
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BAR-B-Q ACRES' PICNIC MENUS

Beef on a Bun
6 oz Carved Alberta "AAA" Beef Per Person
Kaiser Bun (1 Per Person)

Caesar Salad

Coleslaw Salad
Dill Pickles

Assorted Squares

Coffee
$ 12.95 Per Person
Additional Beef on a Bun (Meat /Bun Only) $5.00 Per Person

Angus Burger
6 0z Angus Beef Burger (1 Per Person)

Condiments: Cheese, Lettuce, Onion, Hamburger Pickles, Ketchup, Relish & Mustard
BBQ Baked Beans
Creamy Coleslaw
Caesar Salad
Watermelon Tray (From April to September)
Assorted Squares (From October to March)
Coffee
$ 14.95 Per Person Plus a $150.00 BBQ Charge

Picnic Bar-B-Q
Hamburgers - 4 oz Patty (One Per Person)
Hot Dogs-All Beef (Amount equal to 1/2 of guest amount)
Condiments: Cheese, Lettuce, Onion, Hamburger Pickles, Ketchup, Relish & Mustard
Caesar Salad
Creamy Coleslaw
Watermelon Tray (From April to September)
Assorted Squares (From October to March)
Ice Tea and Coffee
$10.95 Per Person Plus a $150.00 BBQ Charge

Late Lunch
(Only served when accompanied by a Supper served by Bar-B-Q Acres Banquet & Catering)
Assorted Cold Meats (Roast Beef, Turkey, Ham)
Buns & Butter
Dill Pickles
Cheese
Assorted Squares & Sweets
$ 7.00 Per Person

Upgrade on Desserts for Menus on this Page Only: Add $2.50 per person for the
desserts to be: squares, cakes, fresh fruit, and apple crumble with ice cream

Add a Watermelon Tray Only for $1.50 Per Person
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HOT LUNCHES
$17.95 Per Person

(All Menus come with Buns & Butter, except those menus with Garlic Bread)

CHOOSE 1 (ONE) MAIN DISH

Chicken Tarragon
(Grilled Chicken Breast with Tarragon Mushroom Sauce)
Chicken Florentine
(Grilled Chicken with Spinach Cream Sauce)
Chicken Madagascar
(Grilled Chicken with Mango Chutney Sauce)
Herb Roasted Chicken
(Chicken Roasted with Various Herbs)

Beef Stroganoff
(Tender Beef in a Sour Cream Sauce)
Beef Strips
(Tender Beefin Red Wine Shallot Sauce)
Roast Beef
(Roast Beef roasted to perfection served with Au Jus)

Pork Medallion
(Tender Pork in Madeira Wine Sauce)

Grilled Cajun Salmon Fillet

Penne with Sundried Tomato Sauce
(with Garlic Bread)
Meat Lasagna
(with Garlic Bread)

CHOOSE 2 (TWO) SALADS
Spinach Salad
Greek Salad
Caesar Salad

Gourmet Green Salad
Old Fashioned Coleslaw Salad

CHOOSE 1 (ONE) RICE OR POTATO
Roasted Garlic Herb Potato

Garlic Mashed Potato

Baked Potato

Scalloped Potato
Country Style Potato
Rice Pilaf
Saffron Rice
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MORE LUNCHES

SOUP - $3.00 Per Person
Homemade soups include: Cream of Mushroom, Chicken Noodle, Vegetable, Beef Barley

SALADS - $2.75 Per Person_Per Salad
All salads are 3 oz per person
Salads include: Caesar Salad, Tossed Salad, Potato Salad, Italian Pasta Salad, Greek Salad,
Old Fashioned Coleslaw Salad

SANDWICHES
1 Sandwich Per Person - $5.50 Per Person
1 1/2 Sandwiches Per Person - $7.50 Per Person
Assorted Gourmet Sandwiches on various breads (multigrain, brown, white, kaiser buns and
bagels) with assorted fillings (ham, turkey, beef, egg salad, tuna or salmon salad, vegetarian)

SOUP & SANDWICH COMBO - $10.00 Per Person
Chef’s choice of one soup for that event, along with assorted sandwiches and assorted squares

Cheese & Cracker Tray - $3.75 Per Person
(Two types of cheese along with assorted crackers)

Vegetable Tray and Dip - $3.75 Per Person
(Various vegetables with Ranch dip)

Assorted Cookie Tray - $2.25 Per Person
(An assortment of chocolate chip, oatmeal raisen, and fudge chocolate chip)

Assorted Squares - $2.95 Per Person
(An assortment of squares usually: brownies, lemon squares, butter tart, etc.)

Fruit Tray - $3.75 Per Person
(An assorted of fresh fruit that is in season)

BEVERAGES
Orange Juice Canned ($1.50 Per Can)
Individual Tetra Box ($1.00 Per Box)
Apple Juice Canned ($1.50 Per Can)
Individual Tetra Box ($1.00 Per Box)

Pop Canned ($1.20 per Can)
Water Bottled ($1.35 Per Bottle)
Coffee 30 Cups - $30.00

100 Cups - $100.00
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BREAKFASTS

LIGHT BREAKFAST - $2.95 Per Person
Assorted Muffins, Danishes and Cinnamon Buns

CONTINENTAL BREAKFAST - $4.50 Per Person
Assorted Muffins, Danishes, Bagels, Croissants & Banana Loaf
(Includes butter and jams)

BREAKFAST DELIGHT - $13.95 Per Person
Bacon, Sausage, Ham (Choose 2 Meats)
Scrambled Eggs
Hash Browns
Pancakes
Fruit Tray

JUNIOR BREAKFAST - $9.95 Per Person
Scrambled Eggs
Bacon
Sausage
Hash Browns

BEVERAGES
Orange Juice Canned ($1.50 Per Can)
Individual Tetra Box ($1.00 Per Box)

Apple Juice Canned ($1.50 Per Can)
Individual Tetra Box ($1.00 Per Box)

Coffee 30 Cups - $30.00
100 Cups - $100.00
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CORKAGE/BARTENDER — INSIDE BAR-B-Q ACRES HALLS

Client is supplying all the liquor for the event

@8  Our corkage rate is $6.50 per person and includes unlimited pop, orange juice, clamato
juice, caesar seasonings, ice, lemons & limes, disposable glasses, and cocktail napkins. If
Clients requiring any other juices, they are welcome to bring them in for use at the bar.

3 Wine glasses are plastic cocktail glasses. Clients are welcome to bring in either their own
glass wine glasses or rental glasses. Bar-B-Q Acres will clear them off tables, but will NOT
wash any glasses. If having glass wine glasses ensure that there are extra ones if having glasses
on the table and at the bar. Bar-B-Q Acres is NOT responsible for any broken glasses that occur
if the client brings in their own or rental glasses.

©3  When at Bar-B-Q Acres Halls - we will arrange for an approved bartender at $27.00 per
hour (or portion of) per bartender for a minimum of 4 hours - maximum of 8 hours of liquor
service. If additional hours of liquor service are required, then additional charges will apply.
Please note that one hour bar setup and one hour bar clean up must also be added to the time.
No refunds if the party ends early and/or the bartender is dismissed early.

3 Bartenders will only collect tickets from guests. If the Client is having a cash bar, then the
client is responsible for providing the float, tickets and the ticket seller.

3 Bar services when in the hall, are provided until 1:00 a.m. Consumption until 2:00 a.m.
Halls must be completely vacated by 2:30 a.m.

3 Bar-B-Q Acres will not dispense alcoholic beverages without a proper permit from the
Alberta Liquor Control Board.

@3 Bar-B-Q Acres does NOT permit glass beer or cooler bottles at their facility. Beer
and Coolers must be in either cans or plastic bottles.

3 The Client is responsible to provide the liquor license. Please note that the Alberta Liquor
Control Board does not permit the service or sale of homemade wines, beer or liqueurs, etc.

3 For the safety of our guests, Bar-B-Q Acres reserves the right to refuse the service of
alcoholic beverages to intoxicated guests.

3 Bar-B-Q Acres does NOT provide ticket sellers.
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CORKAGE/BARTENDER — AT VARIOUS LOCATIONS

Client is supplying all the liquor for the event

@8  Our corkage rate is $6.50 per person and includes unlimited pop, orange juice, clamato
juice, caesar seasonings, ice, lemons & limes, disposable glasses, and cocktail napkins. If
Clients requiring any other juices, they are welcome to bring them in for use at the bar.

o8 Corkage set up fee is $200.00

3 Wine glasses are plastic cocktail glasses. Clients are welcome to bring in either their own
glass wine glasses or rental glasses. Bar-B-Q Acres will clear them off tables, but will NOT
wash any glasses. If having glass wine glasses ensure that there are extra ones if having glasses
on the table and at the bar. Bar-B-Q Acres is NOT responsible for any broken glasses that occur
if the client brings in their own or rental glasses.

3  When outside at Various Locations - we can arrange for an approved bartender at $27.00
per hour (or portion of) per bartender, for a minimum of 4 hours - maximum of 8 hours of
liquor service. Please note that one hour bar setup and one hour bar clean up must also be added
to the time. No refunds if the party ends early and/or the bartender is dismissed early.

3 Bartenders will only collect tickets from guests. If the Client is having a cash bar, then the
client is responsible for providing the float, tickets and the ticket seller.

3 Bar-B-Q Acres will not dispense alcoholic beverages without a proper permit from the
Alberta Liquor Control Board.

3 The Client is responsible to provide the liquor license. Please note that the Alberta Liquor
Control Board does not permit the service or sale of homemade wines, beer or liqueurs, etc.

3 For the safety of our guests, Bar-B-Q Acres reserves the right to refuse the service of
alcoholic beverages to intoxicated guests.

3 Bar-B-Q Acres does NOT provide ticket sellers.
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CORKAGE/BARTENDER —
AT VARIOUS LOCATIONS or at BAR-B-Q ACRES’ HALLS

Bar-B-Q Acres supplys all the liquor for the event

o3 All alcoholic drinks are charged at $5.00 per drink, a glass of juice or pop is charged at
$1.00 per glass, and $25.00 per bottle of wine.

3 Includes the following liquor only: rye, vodka, dark rum, light rum, scotch, and gin. The
following brands of beer are supplied: Coors Light, Canadian and Kootenay. Also supplied are
usually 3 varieties of Bacardi coolers, one variety of red wine and one variety of white wine.
Special products can be requested, although rates may change for drink prices.

3 Also includes pop, orange juice, clamato juice, caesar seasonings, ice, lemons & limes,
disposable glasses, and cocktail napkins. If Client requires any other juices, they are welcome to
bring them in for use at the bar.

o8 Bar set up fee is $150.00

3 Wine glasses are plastic cocktail glasses. Clients are welcome to bring in either their own
glass wine glasses or rental glasses. Bar-B-Q Acres will clear them off tables, but will NOT
wash any glasses. If having glass wine glasses ensure that there are extra ones if having glasses
on the table and at the bar. Bar-B-Q Acres is NOT responsible for any broken glasses that occur
if the client brings in their own or rental glasses.

8 An approved bartender is charged out at $27.00 per hour (or portion of) per bartender, for
a minimum of 4 hours - maximum of 8 hours of liquor service. Please note that one hour bar
setup and one hour bar clean up must also be added to the time. No refunds if the party ends
early and/or the bartender is dismissed early

3 Depending on the guest amount, Bar-B-Q Acres will provide a ticket seller or the bartender
may also be selling the tickets.

@8 Liquor License is charged out at current rates (presently $27.15) Please note that the
Alberta Liquor Control Board does not permit the service or sale of homemade wines, beer or
liqueurs, etc.

3 For the safety of our guests, Bar-B-Q Acres reserves the right to refuse the service of
alcoholic beverages to intoxicated guests.

@3 Client has the option of how drinks (alcoholic and non-alcoholic) are paid for:
- Client can pay for all the drinks
- Client can pay for a portion of the drinks with the guests then paying for the rest
- Client can subsidize the drinks: (ie: guests pay $2.00 per drink and the client pay
the balance of $3.00 per drink
- Guests can pay for their own drinks — liquor and pop/juice
- Guests pay for liquor drinks, client pays for the pop/juice drinks
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SERVICE / RENTAL INFORMATION

Wedding Cake Utensil Charge
$80.00
Includes: Disposable Plates, Disposable Forks and Napkins

China Plate Rental Charge ONLY
$1.50 Per Person
ONLY Includes: China Plate & Silverware (Fork & Knife)

Tablecloth Rental

$5.00 per tablecloth for functions NOT held at Bar-B-Q Acres facilities, but catering is
done by Bar-B-Q Acres Banquet & Catering

Available in White and Red Checkered (Bar-B-Q Menus) plus Various Other Colors

Please note that tablecloths are included in the hall rental price when functions are held at
Bar-B-Q Acres.

Cloth Napkins
$0.50 Each
Available in a Variety of Colours

Head Table Service
$15.00 Per Person

Table Skirt Rental (Applicable to Bar-B-Q Acres Halls Only)
$17.00 Each
A Finished Look, Ideal for the Head Table

Abused Rental Equipment Subject to Cleaning / Replacement Fee
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SERVICE / RENTAL INFORMATION

If the Client requires any other rental items (ie: water glasses, pitchers, wine glasses, coffee
cups, etc), then those items are rented out at current rental prices from a rental supply company.

Please note that if Bar-B-Q Acres is to look after renting any rental items from a rental
supply company, the client will be charged the current rental price along with a surcharge
of 30% of the total rental bill for Bar-B-Q Acres to look after the rentals.

The Client may rent any items on their own, and Bar-B-Q Acres will certainly use/clear /scrap
clean any items used for supper from the tables, but Bar-B-Q Acres will not wash or clean any of
the items.

As arule Bar-B-Q Acres staff will arrive approximately 1 72 hours before food service is to begin
to set the tables with napkins and cutlery and set the buffet line for service.

The staff stay for a maximum of 2 hours after the start of supper service. Usually all supper and
dessert plates have been cleared from the tables by this time. As per the booking information
(please see page marked “Booking Information”) service staff comes for free on most menus.

Please be aware that coffee is only provided with the meal. If additional coffee and or tea is
required, it is the Client's responsibility to provide this.

If the Client is requiring service staff to set tables (ie: water glasses, wine glasses, etc) then
there is an extra staff charge of $50.00 per staff per hour.

If the Client is requiring filling of water glasses on the tables (pitchers must be provided by the
client along with ice and water for the pitchers and glasses), then there is a charge of $50.00 per
staff per hour for a minimum of 4 hours. Please note that the water glasses will only be filled
before and during supper. Once the speeches start the water service will end for the evening.

September 2011




SERVICE AT FORT EDMONTON PARK

If you are a client at Fort Edmonton Park, (or considering using Fort Edmonton Park) for your
event, please note that there are some additional delivery costs that you need to be aware of.

As you already know from Fort Edmonton Park, modern day vehicles are not permitted on site
during business hours and the catering vehicles are no exception. If your event is held at least
one hour after Fort Edmonton’s business hours, there is only the current delivery charge of
$45.00.

If your event is at the Blatchford Hanger at Fort Edmonton Park, there is only the current
delivery charge of $45.00 as the hanger is accessible at any time of the day.

If you are at any of the other sites the following charges may apply IF your event is during
Fort Edmonton Park’s business hours, then a $200.00 charge will apply, as staff has to
arrive extra early to drop off equipment.

Also, please note that it is the Client’s responsibility when booking some of the picnic sites to be
aware that Bar-B-Q Acres does not supply any tents/canopies/additional lighting/tables for
buffet line use. Bar-B-Q Acres would use the picnic tables as the buffet line unless the Client
makes other arrangements with Fort Edmonton Park.

The client has to also be aware that the weather conditions can change at any minute in our
Province and that a back up plan should be arranged ahead of time.
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BAR-B-Q ACRES' REFERENCE LIST

Company

Stantec Consulting
Kellogg, Brown & Root
Golden Arrow Transport

Daytona Home
Cummins Western Canada
Lakewood Chev Olds
PCL
PCL

Contact

Jamie Burke
Lorraine Cale
Arlene Bartel

Crystal Dupont
Carol
Sharon
Michelle Burns
Al Pearson
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Phone Number

917 — 7431
490 — 3138
447 — 2433

452 — 2288 Ext 129

455-2151
440-8739
733-5361
733-5595




