
Event Package
DINNER AND RECEPTIONS

For Groups of 32 and Under



THE HISTORY OF THE HOUSE

The story of the Bow Valley Ranche is nearly twelve decades long. Throughout its many years, the 
house has always had a reputation for holding unforgettable parties. It began with a few characters 
who were critical to the development of Alberta’s cattle industry, the Big Four. In fact, the idea of the 
Calgary Stampede may very well have been conceived within the walls of the house. In 1896, cattle 
rancher and businessman William Roper Hull purchased property along the bow river and built a 
sprawling ranch house. The ranch became a centre for refined social activities, as he entertained 
many local and foreign visitors there. Among the activities popular with the guests, tennis and the 
outdoor pool were crowd favourites. Hull owned the house and property until 1902, when it was 
purchased by Patrick Burns, a successful cattle rancher who eventually became a senator. Almost a 
century later, local residents Mitzie and Larry Wasyliw created the Fish Creek Restoration Society in 
1995 for the purpose of restoring the Hull Residence. In the summer of 1999, the ranch house was 
opened as a fine dining restaurant. In early 2014, Great Events Group took over the operations of the 
building, restored to its original grandeur and reopened the Bow Valley Ranche Restaurant as an 
exquisite location. Once again, it welcomes guests for refined social gatherings and fine cuisine.

Historical Charm & �ande�
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FRONT LAWN

Cocktails 35
Banquet 30

Cocktails 35
Banquet 32

Cocktails 150
Banquet 120

Banquet 10

UPPER LEVEL

Fl�r P lan
EXPERIENCE THE TIMELESS 

CHARM AND ELEGANCE 
OF BOW VALLEY RANCHE

RESTAURANT 



AUDIO-VISUAL & RENTAL COSTSCEREMONY SET-UP & TEAR DOWN 

WHOLE HOUSE

GRAND SALON & BACKYARD

WILLIAM ROPER HULL ROOM

SENATOR PATRICK BURNS ROOM

JOHN GLENN’S WOLF DEN

BACKYARD TENT 
(ADDITION TO GRAND SALON)

 

3,000 SQ. FT

32x48

18x22

18x21

13x16

STAND-UP STYLE
COCKTAIL RECEPTION

200

150

35

35

N/A

BANQUET STYLE
SERVED MEAL

172

120

32

30

10

ROOM
DIMENSIONS

SPECIAL EVENT
RENTAL SPACE

PLEASE INQUIREPLEASE INQUIRE PLEASE INQUIRE

BASE FEE $100 + $6 PER PERSON FEE

INCLUDES: 

• SET UP AND TEAR DOWN

• WHITE FOLDING RESIN CHAIRS

• CEREMONY TABLE WITH LINEN TABLE CLOTH

  AND CUSHIONED CHAIR

SCREENS / PROJECTORS / SOUND 
• LAPTOP PROVIDED BY CLIENT
• LARGE SCREEN, PROJECTOR WITH HDMI CORD | 80
• LARGE SCREEN ONLY | 40
• WIRELESS MIC, SPEAKERS (AUX CORD& MIC STAND) | 70

OTHER RENTAL ITEMS
• LARGE PODIUM | 30
• CHARLIE’S MUSIC STAND | 20
• EASEL | 20

GUEST CAPACITY & RENTAL INFORMATION
MORNING BOOKINGS: CEREMONIES MAY START  AT 11:00 AM OR LATER.

EVENING BOOKINGS:  CEREMONIES MAY START AT 4:30 PM OR LATER.
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3-course Tasting | 75 Per Person*
4-course Tasting | 90 Per Person*
5-course Tasting | 100 Per Person*
Tastings are available for a maximum
of 4 people

*Plus 18% Gratuity and  5% GST

Private Tasting
TOUR THE HOUSE, SAMPLE THE FOOD
Make menu choices a bit easier by booking a 
private tasting. Your tasting will include a tour of 
the house, hors d'oeuvres samples and your 
choice of 3, 4, or 5 courses. Wine tasting may be 
added for an additional fee.



• SATURDAY RATES WILL BE IN EFFECT FOR LONG WEEKEND SUNDAY BOOKINGS
• LABOUR CHARGES MAY APPLY FOR STATUTORY HOLIDAYS INCLUDING NEW YEARS EVE

• MONDAY BOOKINGS WILL BE CONSIDERED ON A CASE TO CASE BASIS. PLEASE CONTACT
   YOUR SALES COORDINATOR FOR MORE INFORMATION

RENTAL RATES & MINIMUM SPENDS

Rental Fee N/A 
PLEASE INQUIRE FOR MINIMUM SPENDS

JUNE 1  -  DEC 31

 WHOLE HOUSE 

GRAND SALON 
& BACKYARD 

WILLIAM ROPER 
HULL ROOM

Rental Fee $400
MINIMUM FOOD & BEVERAGE SPENDS:

FRIDAY - SATURDAY 4PM-CLOSE | $3,300

SUNDAY - THURSDAY 4PM - CLOSE | $3,000

TUESDAY - SUNDAY 11AM-4PM | $1,200

Rental Fee $100
MINIMUM FOOD & BEVERAGE SPENDS:

FRIDAY - SATURDAY 4PM-CLOSE | $1,400

SUNDAY - THURSDAY 4PM - CLOSE | $1,200

TUESDAY - SUNDAY 11AM-4PM | $800

JAN  1  - MAY 31

RENTAL RATES AND MINIMUM SPENDS ARE CHARGED ON A SEASONAL BASIS 

Rental Fee N/A
MINIMUM FOOD & BEVERAGE SPENDS: 
FRIDAY - SATURDAY 4PM-CLOSE | $20,000 
SUNDAY - THURSDAY 4PM-CLOSE | $15,000 
TUESDAY - SUNDAY 11AM-4PM | $6,000

Rental Fee N/A
MINIMUM FOOD & BEVERAGE SPENDS: 
FRIDAY - SATURDAY 4PM-CLOSE | $13,000 
SUNDAY - THURSDAY 4PM - CLOSE | $8,000 
TUESDAY - SUNDAY 11AM-4PM | $3,500

Rental Fee N/A
MINIMUM FOOD & BEVERAGE SPENDS: 
FRIDAY - SATURDAY 4PM-CLOSE | $2,500 
SUNDAY - THURSDAY 4PM - CLOSE | $2,100 
TUESDAY - SUNDAY 11AM-4PM | $900

Rental Fee N/A
MINIMUM FOOD & BEVERAGE SPENDS: 
FRIDAY - SATURDAY 4PM-CLOSE | $2,300 
SUNDAY - THURSDAY 4PM - CLOSE | $2,000 
TUESDAY - SUNDAY 11AM-4PM | $800

Rental Fee N/A
MINIMUM FOOD & BEVERAGE SPENDS: 
FRIDAY - SATURDAY 4PM-CLOSE | $1,100 
SUNDAY - THURSDAY 4PM - CLOSE | $900 
TUESDAY - SUNDAY 11AM-4PM | $650

Rental Fee N/A 
PLEASE INQUIRE FOR MINIMUM SPENDS
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Rental Fee $1,000
MINIMUM FOOD & BEVERAGE SPENDS:

FRIDAY - SATURDAY 4PM-CLOSE | $28,000

SUNDAY - THURSDAY 4PM-CLOSE | $20,000

TUESDAY - SUNDAY 11AM-4PM | $10,000

Rental Fee $800
MINIMUM FOOD & BEVERAGE SPENDS:

FRIDAY - SATURDAY 4PM-CLOSE | $18,000

SUNDAY - THURSDAY 4PM - CLOSE | $12,000

TUESDAY - SUNDAY 11AM-4PM | $8,500

Rental Fee $400
MINIMUM FOOD & BEVERAGE SPENDS:

FRIDAY - SATURDAY 4PM-CLOSE | $3,500

SUNDAY - THURSDAY 4PM - CLOSE | $3,400

TUESDAY - SUNDAY 11AM-4PM | $1,400

SENATOR PATRICK 
BURNS ROOM

JOHN GLENN’S 
WOLF DEN 

BACKYARD TENT
ADDITION TO 
GRAND SALON



F�d Ph�osophy
EXECUTIVE CHEF – BERN GLATZ

AT THE BOW VALLEY RANCHE, WE STRIVE FOR CULINARY EXCELLENCE BY PAYING CLOSE ATTENTION TO THE 
SOURCE AND QUALITY OF OUR INGREDIENTS. WE CREATE A DINING EXPERIENCE LIKE NO OTHER BY USING 

IN-SEASON, LOCALLY-GROWN INGREDIENTS INCLUDING ORGANIC, SUSTAINABLE MEAT, GAME, POULTRY, 
VEGETABLES & OCEAN-FRIENDLY SEAFOOD. BY CURATING RELATIONSHIPS WITH RESPONSIBLE AND ETHICAL 

PRODUCERS, BOW VALLEY RANCHE IS CONFIDENT IN THE CUISINE WE SERVE.



RECEPTION MENU

GF - Gluten Free | DF - Dairy Free | NF - Nut Free | VE - Vegan
Please note: people who are especially sensitive or have 
life-threatening allergies should avoid consuming any food on 
our premises as our kitchen uses these allergens
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TOMATO BURRATA 
CROSTINI (nf) | 46
balsamic reduction |  
grana padano

AHI TUNA POKE (nf, df) | 51
wonton crisps | avocado 
crema | nori

PROSCIUTTO DE 
PARMA (df, gf) | 48
pickled cantaloupe |
mint | balsamic

AAA STEAK TARTARE (nf, df) | 53
caper aioli |
pecorino romano

OLIVE TAPENADE 
CROSTINI (nf, df) | 45
white bean spread |
lemon | parsley

WHITE BEAN AND 
QUINOA CAKE (vegan) | 45
red pepper romesco |
marcona almond

SNOW CRAB SALAD TARTLET (nf, df) | 53
avocado mousse | jalapeno 
kewpie mayo | citrus

Cold Hors D’oeuvres
PER DOZEN

HERB FALAFEL (vegan) | 44
beet hummus | pickled onion | 
tahini

TANDOORI CHICKEN 
SKEWER (gf) | 48
cucumber dill sauce |
crushed peanuts

CHICKEN TAQUITOS (nf) | 47
sweet corn | 
jalapeno cream

MINI POTATO LATKE (nf) | 46
crème fraiche | chives | 
white truffle oil

BAKED BRIE CROSTINI | 47
truffle honey | pistachios

TIGER PRAWN SKEWERS (nf, df) | 52
gochujang aioli | cilantro | 
sesame seeds

LAMB KOFTA (df) | 47
garlic yogurt |
hazelnut dukka

GRILLED KOREAN BULGOGI 
BEEF SKEWERS | 48
scallion | sesame seeds

Hot Hors D’oeuvres
PER DOZEN

Minimum 3 dozen per item for parties over 32 | minimum 2 dozen per item for parties  32 and under. 
Select any 2 -3 of the items below to be butlered before your plated dinner to create a cocktail hour.



RECEPTION MENU

GF - Gluten Free | DF - Dairy Free | NF - Nut Free | VE - Vegan
Please note: people who are especially sensitive or have 
life-threatening allergies should avoid consuming any food on 
our premises as our kitchen uses these allergens
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CARVED AAA STRIPLOIN | 23
crusty buns | horseradish butter |
whole grain mustard | pickled onions

SALMON WELLINGTON | 23
lemon buerre blanc | puff pastry| 
julienne vegetables

RACK OF LAMB CARVING STATION | 30
herb crusted lamb | demi glace

SHUCKED OYSTERS | 5 each
served with lemon | mignonette |
horseradish | ssorted hot sauces

Chef -A�ended 
ACTIONSTATIONS

CAN BE SERVED ON INDIVIDUAL 
PLATES UPON REQUEST

VEGETABLE ANTIPASTO | 12
marinated and pickled seasonal vegetables |
fresh mozzarella | imported olives.
marinated feta | crostini | artisanal 
crisps (approx 5 pieces per person)

CHARCUTERIE BOARD | 18
charcuterie meats | dried fruit | fresh 
baguette | artisanal crisps | chutney
(approx 5 pieces per person)

SEASONAL FRUIT PLATTER | 10
greek yogurt & honey dipping sauce
(approx 60 grams per person)

COCKTAIL SHRIMP | 14
horseradish cocktail sauce | lemon| 
marie rose dipping sauce 
(approx 2 pieces per person)

ARTISAN CHEESE DISPLAY | 18
roasted nuts | fresh and dried 
fruits | fresh baguette | artisanal crisps,
savoury jam (approx 60 grams per person)

SMOKED SALMON | 16
crème fraîche | crispy capers | shaved 
red onion | cucumber | dill artisanal crisps

MEZZE PLATTER | 11
seasonal hummus | marinated chickpeas |
marinated vegetables | tabouleh | dolma |
pita crisps | fresh baguette

P la��s
PER PERSON

PER DOZEN | 44
SELECT 3-4 ITEMS

MINI CRÈME BRÛLÉE (gf, nf)

HOUSEMADE ASSORTED COOKIES 
classic chocolate chip, white chocolate 
macadamia, peanut butter, snickedoodle

ASSORTED FRENCH MACARONS (gf, nf) 
MINI TRIFLES
MINI CHOCOLATE CAKE (nf) 
MINI ASSORTED CHEESECAKES
 
MINI ASSORTED CUPCAKES 

BARS  AND BITES | 22
RASPBERRY SHORTBREAD BARS
LEMONBURST BARS
PECAN BARS
CARAMEL BROWNIES
CHOCOLATE PEANUT BUTTER CUPS

De��ts
BUFFET PER DOZEN



FIRST COURSE
DAILY SOUP

OR
GALIMAX LIVING GREENS
comte | hazelnuts | cider vinaigrette 
shaved radish | apple

LUNCH MENU 

GF - Gluten Free | DF - Dairy Free | NF - Nut Free | VE - Vegan
Please note: people who are especially sensitive or have 
life-threatening allergies should avoid consuming any food on 
our premises as our kitchen uses these allergens
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SECOND COURSE
BVR BURGER
aged cheddar | garlic aioli | pickled onion
bacon | served with fries or mixed greens
*vegan option available

OR

ANGUS STRIPLOIN
frites | peppercorn sauce | compound butter
watercress

OR

PAN SEARED RAINBOW TROUT ALMONDINE
fingerling potatoes | capers | almonds
almond puree | lemon

OR 

PARSNIP & WALNUT RISOTTO
walnuts | grana padano | crispy parsnip 
mascarpone

FIRST COURSE
DAILY SOUP

OR
GALIMAX LIVING GREENS
comte | hazelnuts | cider vinaigrette 
shaved radish | apple

SECOND COURSE
BVR BURGER
aged cheddar | garlic aioli | pickled onion
bacon | served with fries or mixed greens
*vegan option available

OR
ANGUS STRIPLOIN
frites | peppercorn sauce | compound butter
watercress

OR

PAN SEARED RAINBOW TROUT ALMONDINE
fingerling potatoes | capers | almonds
almond puree | lemon

OR 
PARSNIP & WALNUT RISOTTO
walnuts | grana padano | crispy parsnip 
mascarpone

THIRD COURSE
BAKED ALASKA
pecan rum ice cream | date cake | meringue
vanilla anglaise

OR

CHOCOLATE BASQUE CHEESECAKE
port wine caramel | malt ice cream | pretzel

OR

APPLE CRUMBLE
cranberry | phyllo pastry | black pepper 
& brown sugar ice cream

Two Co�se
 $55 PER PERSON

T�ee Co�se
 $70 PER PERSON

Minimum of 3 courses | Maximum of 2 options per course cost per person 
will be based on selected items of greater value.
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FIRST COURSE
CONTINENTAL STARTER
selection of house made breakfast pastries

OR

GRANOLA AND YOGURT
Greek yogurt | peanut butter granola | honey
seasonal fruit

OR

BEETROOT SALAD
Sudo farms beets | whipped feta | everything
spice | dill

BRUNCH MENU 

GF - Gluten Free | DF - Dairy Free | NF - Nut Free | VE - Vegan
Please note: people who are especially sensitive or have 
life-threatening allergies should avoid consuming any food on 
our premises as our kitchen uses these allergens

SECOND COURSE
BVR BURGER
aged cheddar | garlic aioli | pickled onion
bacon | served with fries or mixed greens
*vegan option available

OR

STEAK AND EGGS
Alberta striploin | scrambled eggs | bacon
with sarladaise potato

OR

EGGS BENEDICT
choice of traditional country ham | smoked 
salmon | mushroom and spinach with
sarladaise potato and sausage or bacon

Two Co�se
 $56 PER PERSON

FIRST COURSE
CONTINENTAL STARTER
selection of house made breakfast pastries
OR
GRANOLA AND YOGURT
Greek yogurt | peanut butter granola | honey
seasonal fruit
OR
BEETROOT SALAD
Sudo farms beets | whipped feta | everything
spice | dill

SECOND COURSE
BVR BURGER
aged cheddar | garlic aioli | pickled onion
bacon | served with fries or mixed greens
*vegan option available
OR
STEAK AND EGGS
Alberta striploin | scrambled eggs | bacon
with sarladaise potato
OR
EGGS BENEDICT
choice of traditional country ham | smoked 
salmon | mushroom and spinach with
sarladaise potato and sausage or bacon

T�ee Co�se
 $70 PER PERSON

THIRD COURSE
BAKED ALASKA
pecan rum ice cream | date cake | meringue
vanilla anglaise
OR
CHOCOLATE BASQUE CHEESECAKE
port wine caramel | malt ice cream | pretzel

OR
APPLE CRUMBLE
cranberry | phyllo pastry | black pepper 
& brown sugar ice cream

Minimum of 3 courses | Maximum of 2 options per course cost per person 
will be based on selected items of greater value.
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FIRST COURSE
BEETROOT SALAD
whipped feta | pistachio | orange | dill

OR

GALIMAX LIVING GREENS
comte | hazelnuts | cider vinaigrette 
shaved radish | apple

OR

BISON TARTARE
smoked gouda | sea salt lavash 
fried shallots | bone marrow aioli

DINNER MENU 

GF - Gluten Free | DF - Dairy Free | NF - Nut Free | VE - Vegan
Please note: people who are especially sensitive or have 
life-threatening allergies should avoid consuming any food on 
our premises as our kitchen uses these allergens

SECOND COURSE
ALBERTA BEEF TENDERLOIN
crispy potato pave | turnip | onion soubise 
glazed broccolini

OR

ICELANDIC COD
vadouvan curry | new potato | savoy cabbage 
peanut | cilantro

OR

ROASTED CHICKEN
braised kale | caper herb salsa | creamy polenta 
fingerling potato

OR 

BUTTERNUT SQUASH GNOCCHI
sage | crispy prosciutto | grana padano 
mascarpone

T�ee Co�se
 $95 PER PERSON

THIRD COURSE
BAKED ALASKA
pecan rum ice cream | date cake | meringue
vanilla anglaise

OR

CHOCOLATE BASQUE CHEESECAKE
port wine caramel | malt ice cream | pretzel

OR

APPLE CRUMBLE
cranberry | phyllo pastry | black pepper 
& brown sugar ice cream

Minimum of 3 courses | Maximum of 2 options per course cost per person 
will be based on selected items of greater value.

FIRST COURSE
FRESH VEGETABLE
herbed dipping sauce

SECOND COURSE | CHOOSE 1
CHICKEN STRIPS
home style fries
OR
DOUBLE SMOKES BACON MAC & CHEESE
OR
BEEF STRIPLOIN
sweet potato fries | demi-glace

K�s Menu
 3 COURSE (UP TO 12 YEARS OLD) $28

THIRD COURSE
GOURMET CUPCAKE
chocolate or vanilla
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PLEASE CHOOSE ONE FROM EACH CATEGORY

1. CAKE TYPES | CHOCOLATE, RED VELVET, VANILLA, 
CARROT CAKE, LEMON

BUFFET
SERVINGS

REGULAR
SERVINGS

CAKE
SIZE 

6” ROUND

8” ROUND

10“ ROUND

2 TIER 6” & 8”

2 TIER 8” & 10”

3 TIER 6”, 8”, 10”

1/2 SLAB CAKE

FULL SLAB CAKE

 

8 PIECES

10 PIECES

14 PIECES

18 PIECES

24 PIECES

32 PIECES

30 PIECES

60 PIECES

 

N/A

18 PIECES

24 PIECES

24 PIECES

42 PIECES

50 PIECES

N/A

N/A

PRICE 

$80.00

$140.00

$175.00

$240.00

$360.00

$520.00

$240.00

$410.00

Cake S�ections

3. ICING TYPE | CREAM CHEESE ICING (ONLY AVAILABLE 
FOR SINGLE TIER) OR BUTTERCREAM ICING  (CHOCOLATE, 
VANILLA, OR LEMON)

4. FILLINGS | SALTED CARAMEL, LEMON CURD, RASPBERRY

FROZEN ACCOMPANIMENTS | $3 PER PERSON 
ICE CREAM OR SORBET (SEASONAL SELECTIONS AVAILABLE) 

ASSORTED MACARONS |  $3 PER MACARON

CAKE CUTTING FEE

A $3 PER PERSON CUTTING FEE WILL APPLY FOR BOOKINGS 

BRINGING IN THEIR OWN CAKE. THE CAKE FEE WILL NOT 

COUNT AS ONE OF THE MINIMUM 3 COURSES AND A FOOD 

WAIVER FORM MUST BE SIGNED PRIOR TO THE EVENT.

OPTIONAL ADD ONS: 

CAKES

2. CAKE DESIGN | STUCCO, RIDGES OR SMOOTH
   PLAIN CAKES ONLY, SPECIFIC DESIGNS ARE EXTRA*
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1. IS THERE A FACILITY RENTAL? 
 Yes, there is a facility rental during the months of June - December. We have food & beverage    
 minimum spends for each room based on season, day of week and time slot. If the minimum  
 spend is not met, there will be a minimum spend charge for the difference.

2. WHAT IS REQUIRED TO HOLD THE DATE?
 We require a signed copy of the contract along with a 30% of the minimum spend for the Grand 
 Salon/Whole House and 60% of the minimum spend for our side rooms.  
 

3. IS THE BRIDAL SUITE INCLUDED? 
 Yes, the bridal suite is included with all weddings we do. There is no Groom’s room however, 
 the John Glenn Wolf Den can be added on for this purpose. 

4. WHEN CAN WE SET UP DÉCOR? 
 Access to the bridal suite and venue begin at 9am for AM bookings and 3pm for PM bookings. 

5. CAN I HAVE A CEREMONY THERE?
 Yes, ceremonies must take place during your timeslot booking. Please see page 5 for ceremony  
 rates and times. 

 6. IS THERE A RAIN PLAN IF THE WEATHER IS POOR? 
 Yes, we can plan for the ceremony inside the room booked followed by a room flip during 
 cocktail hour. Ceremony location must be confirmed with the coordinator no later than 5pm
 the day prior. **Bookings over 140 guests  will require a tent rental as part of their rain plan**

 7. CAN I HAVE A WEDDING REHEARSAL? 
 Yes, rehearsal dates/times are guaranteed no earlier than 1 month out. AM rehearsal times are  
 from 9am-11am. PM rehearsal times are from 2:30-4:30pm. The front lawn will be reserved for  
 you during this time. If you require access inside the venue, please contact your coordinator. 

8. WHAT IS INCLUDED WITH MY PACKAGE? 
 Service staff, proper table settings including white china, stainless steel cutlery, white linen  
 napkins, glassware, printed menus/food signs as needed. All personal touches including 
 centerpieces, table numbers and place cards are provided and set up by client. 

9. WHAT TIME DOES THE BAR CLOSE? 
 Last call is at midnight, bar closes at 12:30am and guest departure is no later than 1:30am
 
10. CAN I BRING MY OWN ALCOHOL? 
 BVR is the sole provider of all food & beverage except for wedding cakes.  
 Please see page 9 for more information.

10

Frequently Asked Questions
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