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receptions

17% gratuity and GST will be added to prices. A guaranteed number of guests attending is required 3 business days prior to function. All prices are subject to change without notice. 	 05/31/2011

travelodge hotel events

the cheese lover’s dream fondue
25 person min. | $18.25 per person

your choice of one of the following:

swiss heaven
cave aged gruyere and ementhal, tangy riesling & cracked 
black pepper

french amour
the finest of french cheese, bleu brie, goat cheese from 
provence & raclette blended with a flowery chardonnay 
and just a hint of pernod

proud canadian
five-year-old cheddar, Quebec oka & creamed cheese. 
Okanagan sauvignon blanc chopped fresh chive, cracked  
black pepper and a hint of smoked sea salt

mexican salsa
a fiery blend of manchego, queso blanco & chihuahua. Santa 
Domingo white wine, tequila & mescal, fresh salsa, chipotle & 
chopped cilantro

the above fondues are accompanied with the following:
fresh vegetable platter
grilled asparagus & peppers
skewered shrimp & scallops (pre-cooked)
fresh-baked baguette & sour dough loaf

milk chocolate fondue with fresh fruit, petit brownies, vanilla 
sponge, macaroons & cream puffs

freshly brewed coffee & tea

ice cream extravaganza
$4.95 per person

your choice of one:
french vanilla bean
double chocolate
blueberry cheese cake
maple walnut
butterscotch ripple
cookies & cream
strawberry cream

a decorated ice cream tower is accompanied with the following 
toppings:

fresh pineapple, chocolate sauce, raspberry & strawberry sauce, 
chocolate & white chocolate chips, rainbow sprinkles, kit kat 
chunks, candied pecans, smarties & whipped cream

a second flavour of ice cream is $3.00 per person

chocolate fondue

dark milk chocolate or white chocolate with hazelnut liqueur, 
accompanied with fresh fruit, macaroons, cheesecake brownies, 
vanilla sponge cake, meringue & cream puffs

$180 serves 30 people
$300 served 50 people
$600 serves 100 people


