


We are pleased to offer our services for your special day. We take great pride in offering 
our clients unparalleled customer service, excellent food and great value. Our team of event 
coordinators have a reputation for impeccable, detail-oriented customer service that will ensure 
your special day runs smoothly.

Prairieland Park’s Food and Beverage Department is known for it’s creativity, quality and 
service excellence. Enclosed in this package you will find our Banquet Menus, from which, you 
can choose from a wide range of delectable dinner selections. You will also find information on 
ceremony and reception locations, as well as our rental policies.

Our Rentals Department is pleased to review space availability, answer any questions you may 
have or arrange an appointment should you wish to tour our facilities.  Please call 306.931.7149 
or email us at contactus@saskatoonex.com. 

We look forward to working with you to create your “dream come true” wedding!

-Rentals Departmen�

Than� yo� for choosin� Prairielan� Par�!

Congratulations
o� your Engagemen�!



Our Corporat� Sponsors



Intimat� Eleganc�

Countr� Chi� Outdoor

$1,000
/day, plus GST

$1,100
/day, plus GST

The elegant Terrace is a great fit for wedding ceremonies and receptions. The space is located on 
the upper level of Hall C. The large windows offer plenty of natural light and beautiful sunset views 
creating a , welcoming atmosphere for your guests.
Capacity: 200 people at round tables with padded chairs

Looking for that old west or country feel? Our Kickin’ Horse Saloon offers an open, covered 
outdoor venue with plenty of green space. Rain or shine your event can go on!
Capacity: 200 - 800

Gran� Hal�
$725

/day (/room), plus GST
$3,000

/day (center area), plus GST
$4050

/day (entire hall), plus GST

Hall A can accommodate groups of 60 - 1000 people with its capabilities to split into six rooms. The 
space features state-of-the-art audio visual equipment including: built in projection with drop down 
screens, surround sound speaker system, individual temperature controls and adjustable lighting. *A/V 
Tech required with use of A/V (see page 4 for more information).
Capacity: 60 - 1000 people at round tables with padded chairs (the 5 breakout rooms can each 
accommodate 150 people)

Versatil� Styl�
$3,000

/day, plus GST

Hall B is a stunning room with a unique entrance that will wow your guests. The pot lights allow the hall 
to be transformed into the perfect location for an elegant reception.
Capacity: 250 - 600 people at round tables with padded chairs

Re:Sound Tariff: Licensing for the use of recorded music to accompany receptions, wedding, conventions, assemblies, fashion shows, etc.
Pricing is based on room occupancy. Please contact for pricing.  Visit our website, www.saskatoonex.com, to take a virtual tour of our venue.

Venue Options





Deposi� / Paymen�

1.  A non-refundable paid deposit is required to confirm the booking, along with a signed  contract and credit 
card authorization form (attached).

2.  All depositis are non-refundable subject to the terms of the contract.

3.  Deposit is equivalent to the room rental costs.

4.  Invoice fully paid 10 days prior to event.

5. Credit card payments over $2,500 are subject to a 3% handling/processing fee.

6. Outside AV equipment is subject to power charges.

Foo�
1.  Due to City and Provincial Health Regulations, Prairieland Park does not allow any outside food to be 

brought in, with the exception of wedding cakes. For the same reason, food provided by Prairieland Park 
is not allowed off premise.  

2.  The menus are suggestions and may be altered in consultation with our Food & Beverage Manager. We 
are ready to create menus designed specifically for your function upon request. Please advise if there are 
dietary requests for your event; we are pleased to assist.

3.  Menus may be sampled upon request. The sampling prices will be equal to the full menu price per person 
�S�O�X�V���D�G�G�L�W�L�R�Q�D�O���V�H�U�Y�L�F�H���F�K�D�U�J�H�V���D�Q�G���D�S�S�O�L�F�D�E�O�H���W�D�[�H�V�������P�L�Q�L�P�X�P���F�K�D�U�J�H������������������

4.  All prices are subject to the applicable service charges and taxes. GST - 5% and Gratuity - 15%.

5.  Family style head table service is available.  Please ask for pricing.

6.  Catering services delayed by the Client will result in a labor charge of $150.00 each additional 15 minutes, 
after the first half hour.

7.  To ensure quality of service, please allow a 15 minute clearing time immediately after your meal, prior to 
beginning of program.

8.  A preliminary estimate of attendance is required when the menu is selected.  A guarantee of the number 
of guests attending must be provided to Prairieland Park three (3) working days prior to the function. The 
greater of the guarantee, or attendees, will be charged to the client.  

Wedding Guidelines



Liquor

1.  The facility is governed by Provincial Liquor Laws and all applicable guidelines must be met. All liquor 
served in the facility is to be provided by the Prairieland Park Food & Beverage department (includes all 
beer, spirits & wine). No additional corkage or bartender fees will apply.

2.  A restocking charge will apply to special order product.

3.  Cash bar is price indicated in menu. Host or subsidized bar will be subject to 5% GST, 10% LCT (liquor 
consumption tax) and 15% Gratuity.

4.  Tolerance period for bar service will be one half hour prior to doors closing.

Wedding Guidelines ...Continued

*MENUS AND PRICES SUBJECT TO CHANGE
ALL PRICES ARE SUBJECT TO 15% GRATUITY AND ALL APPLICABLE TAXES



When planning a wedding, every detail is important so that your day goes smoothly. Ceremony and reception music, beautiful ambient lighting, 
slideshows, video presentations, microphones and everything in between are things that Prairieland Park is proud to offer as an in-house service 

for your special day. Let our years of experience guide you and help you every step of the way to make your day special.

Audio/Visual Technical Services

For Larger Weddin� Spaces

Ful� �/V Packag�
Includes: House Audio, Podium/Mic, Sound Board and 
Computer Audio. 7.5X12 Projection Screen, 5k HD 
Projector, 4 LED Stage Lights, 10 LED Floor Lights
$725 + Min 6hr Tech Call for Setup/Takedown
@ $45hr 

Vide� Packag�
Includes: 7.5X12 Screen, 5k HD Projector
$300 + 3hrs Min Tech Call for Setup/Takedown
@ $45hr

Audi� Packag�
Includes: House Audio System, 1 Podium and Mic, 
Computer Audio
$300 + 3hrs Min Tech Call for Setup/Takedown
@ $45hr

Ligh� Packag�
Includes: 4 LED Stage Lights, 10 Floor Lights
$125 + Min 3hrs Tech Call For Setup/Takedown
@ $45hr

For Smaller Weddin� Spaces

Ful� �/V Packag�
Includes: 2- 10ft Screens, 2 - 5k HD Projectors,  
4 LED Stage Lights, 10 LED Floor Lights,  Sound 
System, Podium and Mic, Sound Board and Computer 
Audio.
$575 + Min 6hr Tech Call for Setup/Takedown
@ $45hr

Vide� Packag�
Includes: 2-10ft Screens, 2- 5k HD Projectors
$300 + Min 3hr Tech Call for Setup/Takedown
@ $45hr

Audi� Packag�
Includes: House Audio, 1 Podium and Mic, Sound Board 
and Computer Audio
$150 + Min 3hr Tech Setup/Takedown @ $45hr

Ligh� Packag�
Includes: 4 Led Stage Lights, 10 Led Floor Lights
$125 + Min 3hr Tech Setup/Takedown @ $45hr

**Packages above are customizable to suit your style and needs.  Contact jboechler@saskatoonex.com for more pricing and gear listings. We have 
everything you need in-house to create your dream wedding.**   *A/V Tech fees and setup fees apply to all wedding locations.



Evening Dinner Buffets

Cruste� Roas� Beef Dinner
Prepared with our signature blend of spices, slow roasted, always 
complimented with homemade pan gravy and a mild horseradish

Braise� Por� Cutlets
Tender braised cutlets of pork, served with brown gravy or a mild 
Spanish sauce

Seasone� Braise� Meatballs
Your choice: Mushroom Demi-glaze | Sweet & Sour Sauce | Cajun

Perogies & Cabbag� Rolls
A classic with your choice: Rice & Ground Beef | Plain Rice
Perogies topped with butter, onions and accompanied with your 
choice: Sour Cream | Mushroom Dill Sauce

Turke� Dinner
Roasted, white & dark meat served with homemade dressing, our 
pan gravy & cranberry sauce

Car�e� Le� of Ha�
Roasted in our sensational honey mustard glaze

Roaste� Loi� of Por�
Your choice of stuffing: Saskatoon Berry | Traditional | 
Saskatchewan Sour Cherry

Charbroile� Chicke� Breas�
Your choice: Mushroom Demi-glaze | Bell Pepper & Monterey Jack 
Velouté | BBQ | Greek & Feta Marinade

Bab� Bac� Ribs
Charbroiled with your choice: Honey Garlic | BBQ | Greek Seasoning

All entrées served with starch, Chef’s choice of seasonal vegetable, five salads, dinner rolls,
one dessert, table coffee, tea and water pitcher service

Choice of One: $31.99 | Choice of Two: $33.99 | Choice of Three: $35.99

Enhanc� your dinner bu�e� wit� your choic� of four: (Ad� $4.99)

“14Kt” Carrot Cake
Caramel Apple Cheesecake
Turtle Cheesecake
Cookies & Cream Cheesecake
Fruit Pies

Saskatoon Berry Cobbler
Sour Cherry Cobbler
Blackout Torte Cake
French Vanilla Cheesecake with Saskatoon and Sour Cherry Fruit 
Toppings

Cobblers served with whipped cream
Add ice cream for $0.99

Starc�
Choose one: Creamy Mashed (garlic or plain) | Oven Roasted (greek or plain) | Scalloped | Rice Pilaf | Brown Rice | Baked

Salads  All dressing are gluten free
Choose five: Caesar | Greek | Waldorf | Potato | Marinated Vegetable | Seven Grain | Orzo Pasta | Broccoli | Cucumber | Coleslaw 
| Tossed | Spinach | Quinoa

Desserts
Choose one: Carrot Cake | Strawberry Shortcake | Lemon Shortcake | Triple Chocolate Fudge | Assorted Squares



Evening Plate Service

Beef Tenderloi� $ Marke� Pric�
Spiced & roasted to perfection then bedded with a mushroom 
demi-glaze

Prairielan� Signatur� Prim� Ri� of Beef
Slow roasted with our blend of spices. Topped with a mild 
horseradish au jus

8 oz:  $37.99
10 oz:  $40.99

Por� Loi� $33.49
Seasoned, oven roasted loin topped with a warm apple sauce

With your choice of stuffing:
Saskatoon Berry | Traditional | Saskatchewan Sour Cherry

Chicke� Cordo� Ble� $33.49
8 oz. Boneless breast of chicken filled with swiss cheese, black 
forest ham then drizzled with a parmesan dijon sauce

Pep�er Jac� Stu�e� Chicke�  $33.49
8 oz. Boneless breast of chicken stuffed with bell peppers, 
monterey jack cheese & topped with a pepper jack velouté

Ne Yor� Stri�  $42.49
10 oz.  Canada AAA strip, seasoned and charbroiled
Add fresh mushrooms   $3.99
Add butter herbed shrimp   $4.99

Le� of Ha� $33.49
Roasted in our sensational honey mustard glaze, then sided with   
a herb dijon mustard

Turke� $33.49
Roasted, white & dark meat served with homemade dressing, our 
pan gravy & cranberry sauce

Chicke� Kie� $33.49
8 oz. Boneless breast of chicken filled with a blend of herbs then 
drizzled with a creamy lemon grass herb sauce

Salmo� Steaks $33.49
Oven baked
With your choice of:
Cream Herb Lemon Butter Drizzle | Butter Maple Drizzle

Plate service includes starter, entrée, dessert, dinner rolls, coffee/tea/water pitcher service,  
either soup, garden salad or Chef’s creation salad, Chef’s selection of seasonal vegetable

Starc�
Choose one:
Creamy Mashed (garlic or plain) | Oven Roasted Plain or Greek | Scalloped | Rice Pilaf | 
Brown Rice | Baked

Desserts
Choose one:
“14Kt” Carrot Cake | Caramel Apple Cheesecake | Turtle Cheesecake | Cookies & Cream Cheesecake | Blackout Torte Cake | 
French Vanilla Cheesecake with Saskatoon berry or Sour Cherry Fruit Toppings



Midnight Lunch

Pickl� Tra� $4.99
A variety of sliced dill, pickled onion & stuffed olives

Garde� Fres� Vegetabl� Tra�  $5.99
Served with a creamy dill dip

Croissan� or Wra� Tra�  $8.49
Variety of croissants or wraps (meat & vegetarian) and pickle 
platter

Bar
ecue� Roas�  $12.49

Beef o� 	 Bu� | or Pulle� Por� 
Sliced BBQ beef or Pulled pork served with Kaiser buns, 
condiments and a pickle platter

With potato salad add $2.99

Prairielan� Signatur�  $6.49
    Sour Cherr� or Saskatoo� Cobbler
Served with whipped topping.
Add ice cream $0.99

Frui� Tra� $5.99

Domesti� Chees� &  Cracker Tra� $5.99
A variety of cheese and crackers

Assorte� Col� Mea� Platter  $12.49
Fresh sliced roast beef, ham, turkey, served with dinner rolls, 
condiments and a pickle platter
 With potato salad add $2.99

Part� Snac� Tra�  $6.99
Nacho chips, variety of potato chips, pretzels, salsa and dip

Chocolat� Fountai�   $12.99
Dark chocolate with seasonal fruit & marshmallows, includes 
coffee & tea

Per Person

“14kt” Gold Carrot Cake
Caramel Apple

Turtle Cheesecake
Cookies & Cream

French Vanilla Cheesecake with fruit toppings

Blackout Torte
Chocolate Mousse Eclipse

Chocolate Confussion
Red Velvet Fusion

���6�S�H�F�L�¿�F���G�H�V�V�H�U�W�V���D�Y�D�L�O�D�E�O�H���X�S�R�Q���U�H�T�X�H�V�W��

Desser� Bu�e� wit� Co�e� & Te	    $8.99

Choice of four:

Prairieland Spritzer 20 litres    $42.99



Hors D’Oeuvres Selection

Vegetabl� Sprin� Rol� $18.99

Breade� Boneless Por� Ribs $23.99

Por� Po� Stickers $23.99

Min� Samos	 $26.99

Min� Mignons     $26.99
   -bacon wrapped striploin

Spanikopit	 wit� Tzatzik� sauc� $22.99

Chicke� or Beef Satays $26.99

Chicke� Strips $26.99

Baco� Wrap�e� Scallops $26.99

Polent	 $22.99

Pickera� $Marke� Price
with orange aioli sauce

Min� Sliders $27.99
Choice of: Bbq Beef | Pulled Pork | Beef Pattie | Vegetarian Pattie

Stuffe� Mushrooms $23.99
Choice of: Crab & Cream Cheese | Sundried Tomato & Cream 
Cheese

Meatballs $23.99
Choice of: Bbq | Cajun | Sweet & Sour | Sweet Chili Garlic

Chicke� Wings $26.99
Choice of: Buffalo | Sweet Chili Garlic | Bbq

Devile� Ha� Chees� Bal�  $24.99
with assorted crackers

M�xica� Tortill	 Pinwheels $18.99
Choice of: Chicken | Shrimp | Plain

Nachos wit� sals	 
ea� di� $18.99

Devile� Eggs $18.99
Choice of: Traditional |Curry | Mexican

Smoke� Salmo� $24.99
with Cream Cheese & Caper on a Bagel Bite

Shrim� Platter   $26.99
    - with Cocktail Sauce

Bruschett	 $24.99

Domesti� Chees� & Cracker Tra�  $24.99

Ukrainia� Ha� Garli� Sausag� $23.99
    - with Dijon Mustard Aioli   

Hummus wit� crackers $20.99

Artichok� spinac� di� $23.99
    - with crackers

Ho�

Col�

All above is price per dozen. Butler Style hors d’oeuvres add $1.50/person.



Beverage & Bar Service

Coffe�, Te	 (�er �erso�)      $2.49
½ urn (50 cups)    $99.99
Full urn (100 cups)   $189.99
Decaffeinated (per person) $2.49 

Herba� Te	/ho� chocolat� (�er sache�)  $3.99

Assorte� canne� sof� drinks (�er ca�)   $2.99
Coca Cola products

Dasin� Bottle� water (�er bottl�)      $3.49
Water servic� (20ltr) includes cooler $39.99
Additional jugs                                      $14.99

Frui� Juices:
Assorted Minute Maid (473 ml bottle) $3.99

Individual tetra (200 ml) (per tetra)      $2.99

Per pitcher (60 oz)                                     $17.99
Choice of: Apple | Orange | Cranberry Juice

Prairielan� Spritzer (20 litr�)  $42.99

*Al� prices ar� subjec� t� 15% Gratuit� an� 5% GST

No�-Alcoho� Be�erages



The facility is governed by Provincial Liquor Laws and all applicable guidelines must be met. All liquor served in 
the facility is to be provided by the Prairieland Park Food & Beverage Department (includes all beer, spirits & 
wine). No additional corkage or bartender fees will apply.

Cas� Bar  
Is when guests purchase their own drinks from Prairieland Park’s bar (including taxes).

Hos� Bar
Is when the host is invoiced for the total amount of drinks consumed at the event.
* Subject to 15% gratuity, 10% liquor consumption tax and 5% GST

Subsidize� Bar
Is when guests purchase their own drinks at a determined amount and the remaining amount is invoiced to the host.

Bar Service

**� restockin� charg� wil� appl� t� s�ecia� order produc�**

All alcohol prices include 5% GST and 10% LCT (liquor consumption tax)

Liquor  $6.75
Canadian Club | Alberta Vodka | Bacardi
Rum| Johnny Walker Red | Beefeater Gin

Premiu� bran� liquor $7.25

Beer $6.75
Canadian | Coors Light | Coors Banquet | Pilsner

Hous� win� (Sawmil� Cree�)  $6.75



Wine Selections
Hous� Wines

Re� Wines Whit� Wines

Jackson-Triggs Proprietors’ Selection Merlot          $22
Jackson-Triggs Proprietors’ Selection Malbec         $22
Jackson-Triggs Proprietors’ Selection Chardonnay    $22
Jackson-Triggs Proprietors’ Selection Pinot Grigio   $22

Naked Grape Sauvignon Blanc           $24
Naked Grape Shiraz                      $24
Naked Grape Cabernet Sauvignon      $24

Australi	
Wolf Blass Yellow Label Shiraz $41
Wolf Blass Yellow Label Cabernet Sauvignon $41

Canad	
Open Merlot VQA $27
Sumac Ridge Cabernet Merlot VQA $33
Vintage Ink Rebel Red VQA  $36

Californi	
Robert Mondavi Woodbridge Merlot  $29
Robert Mondavi Woodbridge Cabernet Sauvignon  $29

Ne Zealan�
Kim Crawford Pinot Noir  $48

Poured wine table service $1.50/person
Other Wines available upon request.

5% GST & 10% LCT will apply to all wine



Event Planning & Onsite Management
In-House Wedding Decor Experts  

Largest selection of Designer Rentals
Linens | Event Concessions

Event Props & so much more!

2642 Millar Avenue, Saskatoon SK S7K 4C8
T: (306) 933-2727 | F: (306) 933-9742

E: specialevents@sohandy.com
www.sohandy.com
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