
The Cypress Hills have a long and interesting history. The area was used 
by Blackfoot, Assiniboine, Cree and other North American Natives as 
a haven from the harsh climate of the surrounding grasslands; later it 
became an important place for European traders. The traders used it for 
the exact same reasons. 

The Elkwater Lake Lodge & Resort is set among one of Canada’s most 
unique areas only 35 minutes Southeast of Medicine Hat, Alberta.

We have 60 guest suites, including our ultra-luxurious Loft Suites, 
Condominiums and Cabins; these rooms have full kitchens, which are 
perfect for people who are planning an extended stay at the hotel!

All our Lodge Suites have kitchenettes featuring a mini-fridge, microwave 
and sink. You have the choice of rooms with one king or queen bed, two 
queen beds or a queen bed and pull-out sofa. Many rooms have gas 
river rock fireplaces, and spacious decks. 

Our meeting rooms can accommodate up to 110 people (theatre 
style). During meetings, you have access to our audio-visual equipment, 
flip charts, podium and other amenities to make your conferences a 
success. In addition, the Elkwater Community Hall can seat up to 230 
people.

Our award-winning Buglers Dining Room offers delicious, locally grown 
food with a fresh perspective. Cypress View Spa offers a variety of 
treatments to help you relax during down time and other recreational 
facilities include a salt-water pool and hot tub.

The Cypress Hills have a great selection of seasonal activities. In the 
summer; you can enjoy nine holes of golf at the Elkwater Golf Club. You 
can hike and bike through miles of groomed trails; there is a boat & bike 
rental as well as a boat launch. The winter offers skiing at Hidden Valley 
Ski Area, one of the best ski hills outside the Rocky Mountains with five 
runs available. Trails are also open in the winter for cross-country skiing 
and snowshoeing. The park offers a variety of interpretive programs and 
group excursions.

Enclosed is our catering package, which includes room rental fees 
and catering options. We pride ourselves on our ability to make every 
catered event and meeting as productive and seamless as it can be; we 
encourage you to please contact us directly if you have any questions. 
We look forward to working with you and are confident we will exceed 
your expectations.

p. 403.528.9191 

f. 403.526.7689

e. promos@elkwaterlakelodge.com

all prices are subject to  
applicable taxes & gratuities

Your Event at the Elkwater Lake Lodge & Resort.  
We would like to take this opportunity to introduce you to the Cypress 
Hills and our Lodge - one of the most unique settings in Canada.



2011/2012 Room Rates

		              Low Season    High Season     Christmas

		               Jan 3 – May 15 
		             Sept 16 – Dec 22     May 16 – Sept 15     Dec  23 – Jan 3

Main Lodge
Standard		         $120	        $135	        $140

Deck			          $125	        $145	        $150

Fireplace		         $130	        $150	        $155

Deluxe		         $140	        $155	        $160	

Jacuzzi		         $190	        $210	        $220 	

Loft			          $200	        $220	        $230		

Cabins
Rustic		                   N/A	        $170	        N/A	

Alpine	        	        $180	        $195	        $215	

Condominiums
Studio		      	        $125	        $145	        $145

1 Bedroom Suite  	        $210	        $230	        $240

2 Bedroom Suite           $310	        $330	        $340		

3 Bedroom Suite    	       $385	        $400	        $425

Condo Deluxe    	        $150	        $165	        $175

Condo Loft Suite   	       $220	        $240	        $260

Condo Duplex    	        $375	        $385	        $400
Rates are based on single or double occupancy with an additional charge of $10.00 for each extra guest 13 
years or older.  Children 12 and under are free when accompanied by an adult. Rates do not include 5% GST 
and 4% Tourism Levy 2% Destination Fee.  Limited pet friendly rooms are available - $10 charge per pet per 
night will apply.  All rooms are non-smoking only. Cancellation policy: Low Season 72 Hrs, High Season 14 Days, 
Christmas 30 Days, Long Weekends 30 Days.  A NON-REFUNDABLE ADMIN FEE OF $25 IS INCLUDED IN EVERY 
RESERVATION, REGARDLESS OF CANCELLATION POLICY.



Coffee Breaks

Coffee Thermos $12.00
Selection of Teas (per use) $1.95
Herbal Teas (per use) $2.75
Assorted Soft Drinks (per use) $2.25
Assorted Juices (per use) $2.95
Bottled Water (per use) $2.25
Home-made Coffee Cake (serves 10) $15.00
Home-made Muffins (per dozen) $25.00
Home-made Cookies (per dozen) $15.00
Home-made Granola Bars (per dozen) $25.00

Meeting Spaces

Meeting Room Reception/Dinner Theatre U-Shape Boardroom
Aspen Conference Room
Cost: $295 + GST/day

90 125 30 30

Pine Boardroom
Cost: $75 + GST/day

n/a 20 n/a 12

Plateau Patio
Cost: $125/day

40 n/a n/a n/a

Buglers Lounge
Cost: $125/day

35 n/a n/a 18

River Rock Lobby
Cost: $125/day

n/a 60 n/a n/a

River Rock Fireplace
Cost: $125/day

n/a n/a n/a n/a

   

Ask us about having an on-site BBQ Buffet Dinner or  
Upscale Wedding Brunch



Breakfast Selections 

Continental Buffet 
•• Chilled Juices 
•• Assorted Cold Cereals or Granola and Yogurt
•• Fresh Seasonal Sliced Fruit Tray 
•• Choice of One: Assorted Muffins & Croissants or Bagels 

and Cream Cheese
•• Freshly Brewed Coffee or Tea 

$10.00 per person 
(Add Scrambled Eggs for $3.00 per person)

Hot Breakfast Buffet 
Minimum 20 guests 

•• Chilled Juices
•• Fresh Scrambled Eggs
•• Hash Browns
•• Choice of One: Pancakes or French Toast
•• Fresh Seasonal Fruit 
•• Choice of Two: Ham, Bacon, Back Bacon or Sausage
•• Freshly Brewed Coffee or Tea 

$14.00 per person

Deluxe Hot Breakfast
Minimum 20 Guests

•• Chilled Juices
•• Choice of one: Scrambled Eggs with Cheese and Chives 

or Eggs Benedict 
•• Hash-browns
•• Fresh Seasonal Fruit
•• Ham, Bacon, and Sausage
•• Assorted Muffins & Croissants 
•• Choice of One: Assorted Cold Cereals or Granola and 

Yogurt
•• Freshly Brewed Coffee
•• Selection of Teas

$17.00 per person



Reception Trays

Deli Meats
Deli meats served with fresh buns, butter & condiments  
Snack: $60.00 (serves twelve) 
Small: $80.00 (Serves 25)
Large: $150.00 (Serves 50)

Fresh Fruit Tray
Selection of fresh sliced fruits with dip
Small: $35.00 (Serves twelve)
Large: $55.00 (Serves 25)

Vegetable Tray
A variety of fresh vegetables served with dip
Small: $30 (Serves twelve)
Large: $50.00 (Serves 25)

Dessert Tray
A delightful selection of sweet treats
$16.50 per dozen

Deluxe Cheese Tray
Selection of imported & domestic cheeses 
Crackers and grapes
Small: $75.00 (Serves 25)
Large: $150.00 (Serves 50)

Hors d’oeuvres Selection Tray
Chef’s Selection of Hot or Cold Hors d’oeuvres 
$90.00 per tray (60 pieces)

Sides & Salads
Potato Salad/ Pasta Salad/ Caesar Salad or Coleslaw
Small: $25.00 (Serves twelve)
Large: $45.00 (Serves 25)



**Breakfast plated options for 15 people or less available as per menu options

Luncheon Buffet Menu Selections

Soup & Deli Sandwiches 
Buffet Style

•• 2 Rich & Hot Homemade soups (one broth & one cream) 
•• Deli Style Sandwiches & Wraps (assortment of brown/

multigrain and white bread and wraps)
•• Caesar Salad and Tossed Salad
•• Pickle Tray
•• Selection of Fancy Squares 
•• Freshly Brewed Coffee 
•• Selection of Teas

$14.00 per person 

Deluxe Soup & Deli Sandwiches 
Buffet Style

•• 2 Rich & Hot Homemade soups (one broth & one cream) 
•• Deli Style Sandwiches & Wraps (assortment of brown/

multigrain and white bread and wraps)
•• Caesar Salad and Tossed Salad
•• Pickle Tray
•• Seasonal Fruit Tray
•• Selection of Fancy Squares 
•• Freshly Brewed Coffee 
•• Selection of Teas

$17.00 per person

Pulled Barbequed Beef on a Bun
Buffet

•• Slow Roasted Beef in Homemade BBQ Sauce 
•• Caesar Salad, Tossed Salad and Potato Salad
•• Pickle Tray
•• Seasonal Fruit Tray
•• Fresh Vegetables with Dip
•• Selection of Fancy Squares 
•• Freshly Brewed Coffee
•• Selection of Teas

$19.00 per person



Catering Package

Elkwater Lake Lodge requires one catered function to be 
booked with the hotel to set a block of rooms aside outside of 
9 months; we offer both on-site and off-site catering. To block 
space we require a $1000.00 non-refundable deposit. The 
deposit can be allotted to room charges or catering charges 
upon arrival.

Ask About Patio BBQ Options
Ask About Ice Sculptures/Carvings

Exclusive Off-Site Catering Menu 
Minimum 50 guests
Only Available Off-Site
Includes Buffet Set-Up and Tear Down
Chafing Dishes Included

Servers and Dishwashers Available for $18.00/hour. Minimum of 3 hours each.

Buns & Butter
3 Salads 

•• Pasta Salad
•• Caesar Salad
•• Tossed Salad

Seasonal Vegetable

Choice of two of the following
•• Pork Tenderloin with wild mushroom red wine sauce
•• Ham
•• Meatballs – Mushroom or Sweet & Sour
•• Farmers Sausage

Choice of one of the following
•• Mashed Potatoes
•• Scalloped Potatoes

Dessert Squares
Coffee & Tea

$18.00 per person



Dinner Buffet Options
Add late lunch for an additional $10 per person 
(buns and butter, meat tray, pickles, cheese tray and chef choice of 2 salads) 

Cypress Buffet
All Dinner Buffets – Minimum of 40 people 
Includes freshly brewed coffee & tea

Cold Items
•• Fresh Dinner Rolls and Butter
•• Pickle Tray
•• Choice of four of the following salads:

·· Oriental Salad
·· Pasta Salad
·· Potato Salad
·· Tossed Salad
·· Classic Caesar Salad
·· Three Vegetable Salad  
·· Cucumber Salad   

·· Greek Salad

Entrée Options
Choice of two of the following

•• Roast Alberta Beef with Red Wine Gravy
•• Wild Mushroom Alfredo (with or without shrimp)
•• Pork Tenderloin with wild mushroom red wine sauce
•• Apple Stuffed Chicken Breast wrapped in Bacon

•• Carved Smoked Ham

Sides
•• Seasonal Vegetable 
•• Choice of one of the following:

·· Roast Potato ··
·· Mashed Potato ··
·· Wild Rice Pilaf ··

·· Scalloped Potato

Desserts
•• Fresh Seasonal Sliced Fruit Tray 
•• Chef’s Choice of 2 Desserts

$27.00 per person
**Breakfast plated options for 15 people or less available as per menu options



Lakeshore Buffet
All Dinner Buffets – Minimum of 40 people 
Includes freshly brewed coffee & tea

Cold Items 
•• Fresh Dinner Rolls and Butter 
•• Fresh Seasonal Vegetable Selection & Dip
•• Pickle & Cheese Platter

•• Choice of five of the following salads:
·· Oriental Salad
·· Pasta Salad
·· Potato Salad
·· Tossed Salad
·· Classic Caesar Salad
·· Three Vegetable Salad  
·· Cucumber Salad 

·· Greek Salad

Entrée Options
•• Prime Rib with Red Wine Jus

add Yorkshire Pudding for $2.00 per person

And Choice of One of the Following:
•• Grilled B C Salmon with a Maple & Peppercorn sauce
•• Wild Mushroom Alfredo (with or without shrimp)
•• Pork Tenderloin with wild mushroom red wine sauce
•• Apple Stuffed Chicken Breast wrapped in Bacon

•• Carved Smoked Ham

Sides
•• Seasonal Vegetable 

•• Choice of: 
·· Roast Potato
·· Mashed Potato
·· Wild Rice Pilaf
·· Scalloped Potato

Desserts
•• Fresh Seasonal Sliced Fruit Tray 
•• Chef’s Choice of 2 Desserts

$35.00 per person
**Breakfast plated options for 15 people or less available as per menu options 



Plated Service
All Plated Dinner Options – Maximum of 40 people includes freshly brewed 
coffee & tea
All plated dinners include fresh dinner rolls or spiced cornbread and butter

Choice of one of the following starter salads:
•• House Signature Salad  
•• Tossed Salad
•• Classic Caesar Salad
•• Greek Salad

 

Entrée Options

Sides
Seasonal Vegetable 
Choice of one of the following: 

•• Roast Potato
•• Mashed Potato
•• Wild Rice Pilaf

Desserts
Choice of one of the following:

•• Tiramisu
•• Apple Strudel a la mode
•• Chocolate Cake
•• Cheesecake 
•• Mud Pie
•• Strawberry Mousse

9 oz Prime Rib with Red Wine Jus                       
(add Yorkshire Pudding for $2.00 per person)

$30.00

10 oz New York Strip Loin                                                                  $32.00
Grilled B C Salmon with a Maple & Peppercorn Sauce                     $29.00
Pork Tenderloin with Wild Mushroom Red Wine Sauce                       $24.00
Apple Stuffed Chicken Breast wrapped in Bacon                                $27.00
Creamy Bell Pepper Pasta                                                                     
(add chicken $3 add shrimp $4 per plate)

$18.00

Cranberry Chicken                                                                                 $26.00



Luncheon Plated Menu 
Selections – Only Served in Dining Room 
** all plated items are served with fries or Caesar or tossed salad and chef’s 

choice of dessert
***substitute sweet potato fries for additional $1.50

Other Options

•• 7 oz New York Steak

$19.00

•• Fetticini Alfredo or Spaghetti Bolengaise

$13.00
(add chicken +$3, add shrimp +$4)

•• Crispy Battered Haddock

$15.00

Burger Selections

•• Pulled BBQ Pork          
•• Pulled Chicken      
•• Bison  
•• Chicken    
•• Beef

$17.00

Sandwich Selections

•• Monte Cristo
•• Reuben
•• Ham & Cheese
•• Roast Beef & Swiss
•• Turkey & Cheddar

$14.00



Banquet Bar Service

Cash Bar Host bar

Domestic 
Beer

$4.50 $4.25

Imported 
Beer

$5.50 $5.50

House Wine $6.00 $6.00
Hi-Balls $4.50 $4.25
Cocktails $5.00 $4.75
Liqueurs $5.50 $5.25
Soft Drinks $2.00 $1.75
Juices $2.50 $2.50

Fruit Punch (non alcoholic) 2 gallons: $25.00

Loonie & Toonie Bar
Loonie & Toonie bars can be arranged on request.  A ticket 
seller is required for Loonie or Toonie Service Bars, and 
will be charged to the client at $18 per hour for a minimum 
of three hours.  Bartender charges are $18 per hour for 
a minumum of three hours if total bar sales do not exceed 
$300.  This service falls under our Liability Insurance and 

Liquor License.  Our Bartender opens and serves all liquor.  

Corkage Bar
If you wish to bring your own alcohol, a corkage fee of 
$7.00 per person will be charged.  (includes ice, mix & 
glasses)  You will also be responsible for aquiring your 
own liquor license. If you do not present a liquor license 
prior to the function, the Elkwater Lake Lodge & Resort 
reserves the right to terminate all liquor service for 
group.  Guests must remove all liquor at the end of the 
function.  Homemade wines and spirits are not permitted in 
function rooms.

Corkage fee does not include GST (5%) or Gratuity (15%)

 
 



Equipment List Available for 
Functions

•• Microphone (Handheld, Corded): $20/day

•• Audio System: $50/day

•• TV/VCR/DVD: $25/day

•• LCD Projector: $125/day

•• Screen (fixed or portable): $20/day

•• Flip Chart (2 Available): n/c

•• Whiteboard (2 Available): n/c

•• Lectern/Podium: n/c

•• Projector Table: n/c

•• iPod Rental: $25/day

Please reserve equipment prior to your function to ensure 
that set up time for the equipment is available.

Please note that music and bar service ends at 12:00am. 
Guests will be asked to leave the ballroom at 12:30am.



Need Team Building Activity Ideas for 
your Function?
Here is a list of some of the most popular activities!

•• Grayburn Last Stand Bus Tour & a Historic Fort Walsh Tour 
with Dinner

•• Historic Reesor’s Ranch Horseback Riding Adventure
•• Cypress Hills Winery Tour & Tasting 
•• Hidden Valley Ski Adventure
•• Snowshoeing Group Expedition
•• Guided Hiking & Group Geo-caching 
•• Guided Park Tour
•• Attend Park Interpretive Programs
•• Enjoy a Guided Stargazing Adventure
•• A Night Away with Yuk Yuk’s 
•• A Night of Murder & Suspense
•• Reserve a Facilitator/Speaker (Call for details)

Cypress Hills Interprovincial Park - Group Programs

Outdoor Excursions (2.5 hours)

Escape into the backcountry!  A great idea for group outings, 
special event activities, team building workshops, and 
more.  Join a Park Interpreter for a guided hike, snowshoeing, 
stargazing, or art-in-nature painting program.  Outings can be 
fashioned to meet your needs and can include themes such 
as wilderness survival or team building.  (Program bookings are 
subject to staff availability)

Please call to schedule your excursion 403-893-3833.

Cypress Hills Winery

Enjoy the BEST afternoon of your summer! An afternoon of 
tours, tasting, Gift Shop and Bistro ... at Saskatchewan’s first 
commercial Vineyard & Winery!  Conveniently located 20 
kms S.W. of Maple Creek, SK on Hwy 271 (The road going from 
Maple Creek to Ft. Walsh - National Historical Site)

Please call to schedule your group activity 306-662-4100.


