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CAPACITY 
SEATED:  140 - including 55 seats upstairs

COCKTAIL STYLE:  180

STREET-SIDE PATIO:  20 seats, weather 
dependent 

BALCONY:  10 seats, weather dependent 

AUDIO/VISUAL
SCREENS
2 Smart TVs (HDMI) and 168” projector (HDMI)

AUDIO
Speaker System - Bluetooth, 
Microphone, Multi Zone

PRICING
Large party/event reservations in this space 
requires a selection from one of our event menu 
packages for all guests OR an agreed upon 
minimum spend*. All items are subject to 5% 
GST and 3% Destination Marketing Fee.

Our event manager will advise of minimum 
spend criteria based on replacing typical sales 
volume for the day and time of your desired 
booking.

*Minimum spend does not include 5% GST and 3% DMF

FULL VENUE
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CAPACITY 
SEATED:  55 

BALCONY:  10 seats, weather dependent 

AUDIO/VISUAL
SCREENS
Smart TV (HDMI)

AUDIO
Speaker System - Bluetooth, Microphone

PRICING
Large party/event reservations in this space 
requires a selection from one of our event menu 
packages for all guests OR an agreed upon 
minimum spend*. All items are subject to 5% 
GST and 3% Destination Marketing Fee.

Our event manager will advise of minimum 
spend criteria based on replacing typical sales 
volume for the day and time of your desired 
booking.

*Minimum spend does not include 5% GST and 3% DMF

THE MEZZANINE
WITH PRIVATE BAR
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The Maligne Range is proud to be 
the exclusive caterer of all food and 
beverage products for your event. We 
are able to accommodate cocktail-
style functions to seated dinners. Our 
Event Manager will walk you through 
our current food and beverage menus. 
Please note, all menus are subject to 
change seasonally. We require your 
food selections and a final guest count 

to be confirmed 7 business days prior 
to your event. All parties of 20 people 
or larger must order from our Event 
Food Menu. We pride ourselves in 
being as accommodating as possible, 
which means that many of our menu 
items can be modified to fit your 
dietary needs. Please advise our 
Event Manager of any allergies and/or 
dietary restrictions. 

We can accommodate an open bar, 
drink tickets or full cash bar depending 
on the style of your event and budget. 
All alcoholic and non-alcoholic 
beverages consumed at The Maligne 
Range shall be purchased through our 
business as per Alberta Gaming and 
Liquor Commission (AGLC) rules. 

All items are subject to 5% GST and 3% 
Destination Marketing Fee. This will be 
applied to the final bill/invoice. A credit 
card is required to secure any large 
group bookings. If a deposit is required, 
a contract along with a credit card 
authorization form will be sent to you 
to secure your booking. 

We accept cash, debit, all major 
credit cards, cheque, e-transfers, and 
electronic fund transfers (EFT). Please 
inform the Event Manager if you require 
an alternate payment method. Any 
special billing method must be arranged 
with the Event Manager 7 days prior to 
your event date. 

Deposits are fully refundable up to 
7 days prior to the event. After this, 
the deposit would be forfeited to 
The Maligne Range. We require all 
food items and guest count to be 
confirmed 7 days prior to your event 
date. If the event is canceled after these 

confirmations have been received, 
the credit card authorized on file will 
be charged for the cost of the set 
menu multiplied by guest count in 
the contract OR all pre-ordered food 
(pending arrangements outlined in the 
contract).  

FOOD & BEVERAGE

DEPOSIT & BILLING

CANCEL ATION


