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Route #350 in Lakeside =
PO Box 164 S
Morell, Prince Edward Island
COA 1S0

Tel: (902) 961-5600
Fax: (902) 961-5601
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‘Breakfast

Continental

Choice of Chilled Juices
Selection of Muffins & Breakfast Pastries

Deluxe Continental
Choice of Chilled Juices

Assorted Pastries

BREAKFAST

COFFEE BREAK

N4

Butter & Preserves
Variety of Bagels and Cream Cheeses
Individual Flavoured Yogurts
Selection of Cold Cereals
Fresh Fruit Segments
$12.25 Toast Station

Coffee/Tea
Golfer’s Buffet

(minimum of 25 persons)
Choice of Chilled Juices
Fresh Fruit Segments
Selection of Cold Cereals
O’'Brien Potatoes
Bacon, Ham and Sausage
Assorted Pastries
Scrambled Eggs

Toast Station COLD
Butter & Preserves Mirror of Fresh Sliced Melons & Fruit
Coffee/Tea Assorted Pastries & Toast Station
Cold Cereals & Flavoured Yogurts

Toast Station
Butter & Preserves

Individual Flavoured Yogurt
Coffee/Tea

$16.95

Deluxe Breakfast Buffet

(minimum of 40 persons)

BEVERAGES
Chilled Juices/ Coffee/Tea, Milk (2% & Skim)

$17.50
HOT
Pancakes & French Toast
Bacon, Ham and Sausage
O’Brien Potatoes
Scrambled Eggs

Healthy Start

Selection of Juices
Multi Grain Bagel with Preserves
Fruit Yogurt
Fresh Fruit Segments
Granola $26.25

Coffee/Tea
$12.95

Add or Substitute the Scrambled Eggs with a choice of the following...
Add Substitute

Eggs Benedict $6.95 $4.50
Spanish Omelet $4.95 $2.50
Western Omelet $4.95 $2.50
Smoked Salmon Benedict $7.95 $5.95
Hot Oatmeal with Maple Brown Sugar $1.25

Buttermilk Pancakes $5.95 $3.95
French Toast $5.95 $3.95
Egg White Omelet $4.95 $2.50

N I Y,

rices are subject to applicable taxes and gratuities. =
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Coffee & ‘Nutrition ‘Breaks
The Lakeside The Dundee
Granola Bars Whole Fresh Fruit
Fruit Tray & Dips Cinnamon Rolls
Cheese & Crackers Fruit Danish and Biscuits & Preserves
Coffee/Tea Coffee/Tea
$12.75 $10.95
The Greenwich The Ice Breaker
Herb Pita Toasts Bottled Water with
with 3 Dipping Sauces Flavour Crystals
Roast Red Pepper Fresh Lemonade & Fresh Ice Tea
Fresh Guacamole and Humus Homemade Frozen Yogurt
Coffee/Tea with Seasonal Fruit Slices & Coulis
$15.25 $15.75
A la carte
Bagel with Cream Cheese $3.25 each
Assorted Muffins $2.50 each
Croissants $2.95 each
Tea Biscuits $1.50 each
Cinnamon Rolls $2.50 each
Cookies $1.50 each
Coffee/Tea $2.25 per person
Bottled Fruit Juices $2.35 per bottle
(Orange, Apple, Tomato, Grapefruit)
Soft Drinks (Regular or Diet) $2.95 per bottle
Iced Tea $2.75 per bottle
Granola Bars $2.25 each
Ice Cream Novelties $3.95 each
Fresh Lemonade $6.95 per pitcher
Fruit Tray $5.95 per person
Vegetable Tray $5.50 per person
Cheese Tray $6.95 per person
Bottled Water $2.25 per bottle
Prices are subject to applicable taxes and gratuities. 3
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‘Plated Lunches

All plated lunches are priced as 3 course meals.
Please choose 1 item from each category.

Appetizers

Chef’s Soup of the Day
Caesar Salad
Garden Salad
Greek Salad (add $1.50)
Seafood Chowder (add $3.50)

Entrées

1 Ib Lobster (hot or cold) with Dill Scented Potato Salad,
Drawn Butter and Coleslaw
$45.00

Baked Maple Salmon topped with Fresh Fruit Chutney
$29.50

Grilled Breast of Chicken on a Bed of Fettucini tossed with
Mushrooms and Alfredo Sauce
$28.00

Whole Roasted Striploin on Roasted Garlic Mashed Potato
and Served with a Red Wine Demi Glaze
$32.75

Desserts

Peasant Apple Pie a la mode
Seasonal Berry Cheesecake

Carrot Cake

All meals include fresh rolls and butter, coffee or tea.

Q Prices are subject to applicable taxes and gratuities.

4

. CH

N

0572011

DINNER MENUS ,, LUNCH MENUS COFFEE BREAK BREAKFAST

BARBEQUES

BUFFETS

BANQUETS RECEPTIONS

INDELIBLE EVENTS

TERMS & CONDITIONS

CONTACT



‘Plated ‘Dinners

All dinner courses are designed to complement each other. Ask our Catering Department
for a selection of wines that would enhance your menu choice.

Stuffed Chicken Breast

Curried Carroto Soup
Pan Seared Scallops on an Orange Ginger Sauce with Fresh Greens
Chef’s Sorbet

Chicken Stuffed Spinach, Candied Ginger, Apricots and Herbs
Served with Wild Mushroom Cream Sauce

Decedent Chocolate Torte with Raspberry Coulis
$52.00

Oven Roasted Whole Striploin

Tomato Fennel Bisque with Grilled Tiger Prawns
Mixed Greens topped with Sliced Prosciutto Ham, Melon and a Citrus Vinaigrette
Chef’s Sorbet

Whole Oven Roasted Striploin with a Dijon and
Herb Crust Served on a Port Wine Reduction

Classic Cheesecake served with a Seasonal Berry Compote

$75.00

Grilled Atlantic Salmon
Leek and Potato Soup

Spinach Salad topped with Sliced Egg, Fresh Mushrooms, Red Onion and
a Poppy Seed Dressing

Chef’s Sorbet
Grilled Salmon served with a Saffron Beurre Blanc

Seasonal Berry Shortcake

$54.00

Q Prices are subject to applicable taxes and gratuities.
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‘B°BQ ‘Buffets

Our BBQs are set up to offer your guests a large variety.
There will be a minimum charge of 30 people.

The BBQ consists of all of the following items:

Rolls and Butter
Steamed Mussels
Salad Bar
Spinach Salad
Pasta Salad
Marinated Vegetable Salad
Baked Potato with Toppings
Hot Vegetables
Dessert Table
Coffee/Tea

In addition we would ask that you choose one of the following:
Marinated Chicken Supreme in a Honey Mustard Sauce - $44.00
Cedar Planked Atlantic Salmon - $47.00
8oz Striploin Steak - $49.00
Teriyaki Marinated 8oz Pork Loin - $45.00
Baby Back Ribs in a Smoky Bourbon BBQ Sauce - $49.00

Kids BBQ (12 and under)
Includes the Buffet plus one of the following:

Hot Dogs
Hamburgers
$16.00
%&Q Prices are subject to applicable taxes and gratuities.
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Lobster ‘Buffet

Our Lobster Buffet includes the following (30 person minimum charge).

COFFEE BREAK

Fresh Rolls and Butter
Seafood Chowder

Steamed Mussels

LUNCH MENUS

Salad Station -
Variety of Mixed Greens, Assorted Garden Vegetables,
Toppings and Dressings

Pasta Salad

DINNER MENUS

Coleslaw
Marinated Seasonal Mixed Vegetables Salad
Greek Salad

BARBEQUES

Chilled Tiger Shrimp with Dipping Sauces,
Thai, Curried Yogurt, Aioli and Traditional Cocktail Sauce

Marinated Smoked Seafood Platter -
A Bountiful Selection of Smoked Salmon, Chilled Clam:s,
Lemon Peppered Smoked Salmon and Marinated Mussels

BUFFETS

Pastry Table
Coffee/Tea

RECEPTIONS

$55.95 per person
(Plus cost of lobster - priced daily)

BANQUETS

INDELIBLE EVENTS

TERMS & CONDITIONS

.,

Prices are subject to applicable taxes and gratuities. )ZR
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Cocktail ‘Receptions

Hors d’oeuvres and Canapes

COLD (priced per dozen - minimum 3 dozen order)
Smoked Salmon with Dill Cream Cheese on Pumpernickel
Fresh Malpeque Oysters on the Half Sheel

Tomato Bruschetta with Balsamic Reduction

Lobster Medallion with Truffle

Chilled Seared Beef Tenderloin with Horseradish Mayo
Smoked Chicken on Puff Pastry

Crab Stuffed Cherry Tomatoes

Jumbo Shrimp

HOT (priced per dozen - minimum 3 dozen order)
Herb Stuffed Mushroom Caps

Spicy BBO Meatballs

Veggie Rolls

Opysters Rockerfeller

Seafood Quiche Mini

Bacon Wrapped Scallops

Bacon Wrapped Shrimp

Spanakopita

Grilled Lamb Chops served with a Mint Pesto
Strawberries and Brie wrapped in Phylo
Chicken Satays in a Spicy Peanut Sauce

Wild Mushrooms in Puff Pastry

Smoked Duck with Pear

Finger Foods

Island Steamed Mussels $7.00 per person
(1/4 pound per person)

Marinated Smoked Seafood Platter
Vegetable Crudités with Chef’s Dip
Domestic Cheese Tray
Imported Cheese Tray

Pretzels $15.00 per basket
Deluxe Mixed Nuts $18.00 per pound
Potato Chips $8.00 per basket
Bits & Bites $15.00 per basket

Prices are subject to applicable taxes and gratuities.

$28.00
$35.00
$21.00
$33.00
$28.00
$26.00
$25.00
$29.00

$25.00
$24.00
$24.00
$36.00
$27.00
$32.00
$30.00
$26.00
$36.00
$29.00
$27.00
$24.00
$30.00

$175.00 per platter serving approx 20 people
$125.00 per platter serving approx 20 people
$150.00 per tray serving approx 20 people
$250.00 per tray serving approx 20 people
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‘Banquet ‘Bar ‘Price List

For bars setupt within the main building, there is a surcharge for outside functions.

Host Bar Cash Bar

Domestic Beer $5.05 $5.95
Domestic Wine, Red and White 5 oz. $6.00 $6.75
Bacardi White, Smirnoff, Beefeater,

Canadian Club, Johnny Walker Red Label $6.25 $6.75
Soft Drinks $2.00 $2.30
Baileys Irish Cream $7.75 $8.95
Kahlua $7.75 $8.95
Grand Marnier $8.95 $10.50
Drambuie $8.75 $10.25
Taylor Fladgate Port $8.75 $9.95
Remy Martin $10.95 $12.95
Glenfiddich, Glenlivet $8.65 $9.95
Dalwhinnie, Macallan $13.50 $15.75

Host Bar: Suited to functions where an individual or organization is
“hosting: or assuming the total cost of beverages served to all attendees.”
Host bar pricing is subject to subject to applicable taxes and gratuities.

Cash Bar: Available for non-sponsored functions where attendees purchase
their own refreshments individually. Cash bar prices are inclusive of taxes.
Gratuities are at the discretion of the guest.

Bar Set-up: Bar set-up includes a bartender, domestic beer, house wine, rum, rye, vodka,
gin, scotch, mixes and condiments. The set-up and service of a bartender are complimentary
if sales meet or exceed $300.00 net per function. If sales are less than $300.00, a $60 plus
taxes set-up fee will be applied to cover maintenance and service costs.

Wine Orders: We also have an extensive wine list that is sure to enhance any menu.
We would be pleased to discuss our selections with you. In order that we have a
sufficient supply of your preferred wine, please advise us of your wine selections

three weeks in advance.

Hospitality Suite Requirements:
Glasses (wine, beer and rocks) & Accessories (napkins, lemons, limes) - $25.00/dozen
Large Pans of Ice - $5.00/pan
Bartender - $18.00/hour
Mix — Juices - $12.00/pitcher
Mix — Soft Drinks - $6.00/750ml bottle
Patio Table & Four Chairs - $16.00/set

Prices are subject to applicable taxes and gratuities. . Cé
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You Belong. At a Rodd Resort

Introducing Indelible ‘Events -
‘Exclusive to ‘Rodd Hotels & ‘Resorts

Featuring:
Fire in the Kitchen
Ca brasse dans la Cuisine
Over the Coals & Under the Moon
Railway Ties - Come Take a Ride into Histor
Breakfast Serials

Enhance your next gathering with a themed
event that will entertain, educate, and

re-energize your delegates.

For more information visit
www.roddvacations.com/meetings

"
Rodd

HOTELS & RESORTS
e

Prices are subject to applicable taxes and gratuities.

1.800.565.RODD (7633)
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You Belong. At a Rodd Resort

Indelible Evente

Fire in the Kitchen

The best parties of Atlantic Canada’s are born in the kitchen. Step into the
Rodd kitchen and join us for a party that will leave your toes tapping
and the spoons ringing out.

Fire in the Kitchen features a fully themed setting, entertainment, dinner
and a take home memorabilia that keep the memories alive long after
your meeting is over.

Fire in the Kitchen presented exclusively for your group at Rodd Brudenell,
Rodd Charlottetown, Rodd Crowbush & Rodd Mill River.

For more information visit www.roddvacations.com/meetings

Oval Tables of Eight set up Family Style

Each table will be served a Terrine of Soup Du Jour
and a large bowl of Mussels

Followed by Platters of Fried Chicken and

BBQ Ribs

Drawn Butter.

Pudding with pitchers of
toppings.

1.800.565.RODD (7633)

Bowl of Island Red Potato Salad, Bowl
of Slaw, Fresh Rolls & Butter and

Followed by a large dish of Bread

Rodd

HOTELS & RESORTS
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You Belong. At a Rodd Resort

Indelible Events

Over the Coalgs and
Under the Moon

Imagine your group on the beach, the waves crashing in, fresh seafood being steamed in

a seaweed pit on the sand, the oysters shucked by a colorful entertainer and wrapping up

your evening around a crackling bonfire. This is an evening that few have the fortune to
fully experience. Your group should be among this elite group.

Over the Coals & Under the Moon features a fully themed setting, entertainment,
lobster dinner and a take home memorabilia that keep the memories alive long
after your meeting is over.

Over the Coals & Under the Moon presented exclusively for your group at
Rodd Brudenell, Rodd Crowbush & Rodd Mill River.

For more information visit www.roddvacations.com/meetings

Lobster Bake on the Beach

Lobsters and mussels done right on the
beach in the sand with seaweed etc.

Drawn Butter

Red Skin Potato Salad
Cole Slaw

Fresh Rolls and Butter
Fresh Lemonade

Iced Tea

Alternatives,
Sirloin Steak O

Vegetarian Dish
HOTELS & RESORTS

1.800.565.RODD (7633)
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You Belong. At a Rodd Resort

BREAKFAST

COFFEE BREAK

LUNCH MENUS ).

Indelible Evente

Breakfast Serials

Start your day right with a good breakfast that will set the tone for the rest of your meeting.
Your “cereologists” will treat your delegates to fun breakfast with energetic
entertainment to raise your spirits for the day.

DINNER MENUS

BARBEQUES

Breakfast Serials features a fully themed setting, entertainment, deluxe cereal buffet and
a take home memorabilia that keep the memories alive long after your meeting is over.

Breakfast Serials presented exclusively for your group at Rodd Brudenell,

Rodd Charlottetown, Rodd Crowbush & Rodd Mill River.

BUFFETS

For more information visit www.roddvacations.com/meetings

Breakfast Serials Menu 5
One Hot Cereal Granola =

6 Cold Cereals Sliced Fruit and Berries for Toppings
Yogurt, plain and fat free Fresh Fruit Salad -
Whole Fresh Fruit %
Milk, whole, skim, 2%, chocolate and soy =

Coffee
Decaf Coffee

Herbal Teas
Assorted Fruit Juices

S
Rodd

HOTELS & RESORTS

INDELIBLE EVENTS
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Catering ‘Policies

Our banquet menu features a selection of our most popular and creative items. However,
we would be delighted to create a special menu to suit your particular requirements.

Our team of dedicated catering professionals will assist you in all stages of the
planning process, ensuring that the expectations of you and your guests are exceeded.

We thank you for selecting Rodd Crowbush Golf & Beach Resort to host your event.
To ensure a well organized event, we ask that you review the following catering policies:

Terms & Conditions

All food & beverage products must be purchased and consumed on the property. Alcoholic
beverages and food products cannot be brought into areas licensed by the facility. Standard
bar set ups include beer, wine, shots and popular cocktails. The Catering Department
would be pleased to arrange for specialized brands and other alcoholic products to be
provided on your cash or host bar.

Items listed on our Banquet Menu are only suggestions and are by no means the only
items available through our Catering Department. We would be pleased to prepare a
customized menu for your group, suited to your occasion and budget.

Choice of Menu. One menu is required for all guests. Special dietary substitutes can
be made upon prior request. Menu selection should be submitted at least four (4) weeks
prior to your function.

Guaranteed Billing. Guaranteed number is required 72 hours prior to your event.
All charges are based on the guarantee or the actual number of meals served above the
guarantee. The resort will prepare and set for 5% above the guaranteed number.

All food and beverage items sold are subject to applicable government taxes and
a 15 % gratuity.

Deposit and Payment. A $500.00 non-refundable deposit is required to confirm the
booking, with the full estimated balance payable by certified cheque or cash, two (2) days
prior to your event. Credit applications for direct billing can be made through the
Accounting Office. All private functions are subject to one master bill.

Bar Charges. Bar set-up includes a bartender, domestic beer, house wine, rum, rye,
vodka, gin, scotch, mixes and condiments. The set-up and service of a bartender are
complimentary if sales meet or exceed $300.00 net per function. If sales are less than
$300.00, a $60 plus taxes set-up fee will be applied to cover maintenance and service
costs.

Meeting Room Supplies/Audio Visual Equipment. In addition to note pads, pens,
ice water, glasses and mints which are supplied by Rodd Hotels & Resorts, the rental
of A/V equipment is also available. Please book a minimum of one (1) week in advance.
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Special Security. Arrangements can be made upon request at an additional charge.
Please contact the Catering Department.

Special Costs. You will be assessed for electrical requirements above and beyond the
normal usage of the outlets. Please contact the Catering Department for your requirements.

Damages. Rodd Hotels & Resorts reserves the right to inspect and control private
functions. Liability for damage to the premises will be charged accordingly. The
convenor for any function is held responsible for any damages incurred by their group

or independent contractors on their behalf. The Hotel will not be responsible for damage
or loss to any personal property or equipment left in the Hotel, prior to, during, or after
the function.

Signage. It must be of a professional nature, and is restricted to certain areas of the
hotel. Authorization must be obtained prior to the function from the Catering Department.

The hotel reserves the right to provide an alternative function room for the group should
the number of guests attending the function differ from the original number.

All function room rental prices quoted will be honored. Meal prices quoted before six months
in advance are subject to change up to a maximum of 10%.

Cancellation Charge. If meeting space is cancelled one month prior, 50% of the rental
fee will be charged. If cancelled less than one week prior to the event, 100% of the
rental fee will be charged.

Under the Copyright of Canada and in accordance with S.O.C.A.N. (the association
responsible for the copyrights of live and recorded music), any event with either live or

recorded music is subject to the following fees as per tariff No. 8 of the Copyright of
Canada:

With Dancing $59.17+ tax
Without Dancing $29.56 + tax

This amount will be billed to your account by the hotel.
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