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2018 FESTIVE  
MENU



WELCOME TO THE BANQUET 
AND CATERING DIVISION OF  
THE RIVER ROCK CASINO RESORT 

RIVER ROCK CASINO RESORT

8811 River Road, Richmond B.C

sales@riverrock.com

www.riverrock.com

Let our team of catering and culinary professionals make your event an 

extraordinary experience. From simple but elegant gatherings to grand 

black tie events, we can orchestrate every detail to ensure you and your 

guests have the perfect event.
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GF  Gluten Free   DF  Dairy Free

HOLLY JOLLY LUNCH BUFFET 45
Served with assorted rolls, breads and butter, regular decaffeinated coffee, teas and herbal infusions included.  

Minimum 25 people. Available 11:00am – 4:30pm.

SALAD
Brussel Sprout Slaw
romanesco, dried cranberries, almonds, parmesan, cabbage, lemon thyme vinaigrette

West Coast Leafy Greens   GF DF
herb garden vinaigrette and maple dijon dressing

7 Bean Medley
roasted red beets, feta, walnuts

ENTRÉE
Turkey Roulade
rolled white and dark meat topped with apple fennel slaw, served with a mushroom leek stuffing and gravy

Salmon Cioppino 
medley of seafood with saffron tomato broth

Gnocchi
butternut squash veloute, wild mushrooms, blistered tomato, kale, sage and thyme gremolata

Cider Roasted Winter Vegetable  GF 

Lentil and Wild Rice   GF
pilaf almonds and cranberries

DESSERT
Grand Marnier Bread Pudding

Festive Display of Christmas Cookies

Mandarin Orange

Enhance your Buffet

Prime Rib Carving Station**  GF Add 18

Pork Loin Carving Station Add 16

** served medium rare
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WARM & FUZZY LUNCH BUFFET 60
Served with assorted rolls, breads and butter, regular decaffeinated coffee, teas and herbal infusions included.  

Minimum 25 people. Available 11:00am – 4:30pm.

SALAD
Brussel Sprout Slaw
romanesco, dried cranberries, almonds, parmesan, cabbage, lemon thyme vinaigrette

West Coast Leafy Greens   GF DF
herb garden vinaigrette and a maple dijon dressing

7 Bean Medley
roasted red beets, feta, walnuts

Roasted Root Vegetable 
butternut, yams, parsnips, golden baby beets, carrot and goat cheese feta

SOUP
Roasted Apple Butternut Squash

ENTRÉE
Turkey Roulade
rolled white and dark meat topped with apple fennel slaw, served with mushroom leek stuffing and gravy

Pork Loin 
stuffed with pistachio, brie, sage and apricot served with thyme jus

Salmon Cioppino 
medley of seafood with saffron tomato broth

Gnocchi
butternut squash veloute, wild mushrooms, blistered tomato, kale, sage and thyme gremolata

Cider Roasted Winter Vegetable  GF 

Buttermilk Mash Potato

DESSERT
White Chocolate and Cranberry Trifle

Yule Log

Festive Display of Christmas Cookies

Fresh Fruit Display

Enhance your Buffet

Prime Rib Carving Station**  GF Add 18

Pork Loin Carving Station Add 16

** served medium rare

GF  Gluten Free   DF  Dairy Free
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HOLIDAY CHEER PLATED DINNER 75
Served with assorted rolls, breads and butter, regular decaffeinated coffee, teas and herbal infusions included.  

Minimum 50 people.

Artisan Bread Rolls

SOUP
Roasted Apple Butternut Squash

SALAD
Harvest Salad 
spinach, kale, walnut, blue cheese, tomatoes, red onion with maple poppyseed dressing

ENTRÉE
Turkey Roulade
rolled turkey with apple fennel slaw, served with a mushroom leek stuffing,  
buttermilk mashed potato, winter vegetables and sherry cranberry jus

DESSERT
Pumpkin Spice Cheesecake 
bourbon caramel sauce and fresh berries

ALL IS BRIGHT PLATED DINNER 90
Served with assorted rolls, breads and butter, regular decaffeinated coffee, teas and herbal infusions included.  

Minimum 50 people.

Artisan Bread Rolls

SOUP
Lobster Bisque
brandy chantilly and chives

SALAD
Smoked Salmon Nicoise
spinach, kale, walnut, blue cheese, tomatoes,  
red onion with maple poppy seed dressing

ENTRÉE
Surf and Turf
grilled beef tenderloin and prawns, potato gratin,  
winter vegetables and jus

DESSERT
Espresso Anglaise 
dark chocolate and peppermint opera cake 

GF  Gluten Free   DF  Dairy Free
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TIS’ THE SEASON DINNER BUFFET 75
Served with assorted rolls, breads and butter, regular decaffeinated coffee, teas and herbal infusions included.  

Minimum 50 people.

SALAD
Brussel Sprout Slaw
romanesco, dried cranberries, almonds, parmesan, cabbage, lemon thyme vinaigrette

West Coast Leafy Greens   GF DF
herb garden vinaigrette and maple dijon dressing

7 Bean Medley
roasted red beets, feta, walnuts

Roasted Root Vegetable
butternut, yams, parsnips, golden baby beets, carrot and goat cheese feta

Kale Salad
roasted cauliflower, wild mushrooms, bacon and parmesan

COLD PLATTER
Meat and Cheese Board 
a collection of import and domestic cheese, local cured meats, dried fruits, nuts chutneys and mustard

ENTRÉE
Turkey Roulade
rolled white and dark meat topped with apple fennel slaw,  
served with a mushroom leek stuffing and gravy

Pork Loin
stuffed with pistachio, brie, sage 
and apricot served with a thyme jus

Salmon
kale, blistered tomatoes, sauce vierge, pine nut-parsley coulis

Mushroom Ravioli 
boursin cream sauce, peas, spinach and cherry tomato

Cider Roasted Winter Vegetable

Potato Gratin
apple wood smoked cheddar and caramelized onion

Lentil and Wild Rice Pilaf 
almonds and cranberries

DESSERT
Grand Marnier Bread Pudding

Yule Log

White Chocolate and Cranberry Trifle

Pecan Tarts and Mincemeat Tarts

Festive Display of Christmas Cookies

Mandarin Orange

Enhance your Buffet

Prime Rib Carving Station**  GF Add 18

Pork Loin Carving Station Add 16

** served medium rare 16

GF  Gluten Free   DF  Dairy Free
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WINTER WONDERLAND 85 
DINNER BUFFET
Served with assorted rolls, breads and butter, regular decaffeinated coffee, teas and herbal infusions included.  

Minimum 50 people.

SALAD
Brussel Sprout Slaw
romanesco, dried cranberries, almonds, parmesan,  
cabbage, lemon thyme vinaigrette

West Coast Leafy Greens   GF DF
herb garden vinaigrette and maple dijon dressing

Harvest Salad
spinach, walnut, blue cheese, tomatoes,  
red onion with maple poppy seed dressing

7 Bean Medley
roasted red beets, feta, walnuts

Roasted Root Vegetable
butternut, yams, parsnips, golden baby beets,  
carrot and goat cheese feta

Kale Salad
roasted cauliflower, wild mushrooms, bacon and parmesan

SOUP
Roasted Apple Butternut Squash

COLD PLATTER
Meat and Cheeseboard 
a collection of import and domestic cheese, local cured meats, 
dried fruits, nuts chutneys and mustard

Nigiri Sushi and Maki Display

ENTRÉE
Turkey Roulade
rolled white and dark meat topped with apple fennel slaw,  
served with mushroom leek stuffing and gravy

Pork Loin
stuffed with pistachio, brie, sage and apricot served with thyme jus

Salmon Cioppino
medley of seafood with saffron tomato broth

Mushroom Ravioli 
boursin cream sauce, peas, spinach and cherry tomato 

Cider Roasted Winter Vegetable

Potato Gratin
apple wood smoked cheddar and caramelized onion

Lentil and Wild Rice Pilaf 
almonds and cranberries

DESSERT
Grand Marnier Bread Pudding

Yule Log

Crème Caramel

Eggnog Chocolate Cups

White Chocolate and Cranberry Trifle

Pecan Tarts and Mincemeat Tarts

Stöllen 

Fresh Fruit Platter

Enhance your Buffet

Prime Rib Carving Station**  GF Add 18

Pork Loin Carving Station Add 16

** served medium rare 16

GF  Gluten Free   DF  Dairy Free
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HOME FOR THE HOLIDAYS 95 
DINNER BUFFET
Served with assorted rolls, breads and butter, regular decaffeinated coffee, teas and herbal infusions included.  

Minimum 50 people.

SALAD
Brussel Sprout Slaw
romanesco, dried cranberries, almonds, parmesan,  
cabbage, lemon thyme vinaigrette

West Coast Leafy Greens   GF DF
herb garden vinaigrette and maple dijon dressing

7 Bean Medley
roasted red beets, feta, walnuts

Roasted Root Vegetable
butternut, yams, parsnips, golden baby beets,  
carrot and goat cheese feta

Kale Salad
roasted cauliflower, wild mushrooms,  
bacon and parmesan

SOUP
Roasted Apple Butternut Squash

COLD PLATTER
Meat and Cheese Board 
a collection of import and domestic cheese,  
local cured meats, dried fruits, nuts chutneys and mustard

Nigiri Sushi and Maki Display

CARVING Upgrade to Prime Rib 10

Roasted Striploin of Beef ** 

Port Wine Jus

ENTRÉE 
Turkey Roulade
rolled white and dark meat topped with apple fennel slaw,  
served with a mushroom leek stuffing and gravy

Pork Loin
stuffed with pistachio, brie, sage and apricot  
served with thyme jus

Salmon
kale, blistered tomatoes, sauce vierge, pine nut parsley coulis

Mushroom Ravioli 
boursin cream sauce, peas, spinach and cherry tomato

Cider Roasted Winter Vegetable

Buttermilk Mash Potato

Lentil And Wild Rice Pilaf 
almonds and cranberries

DESSERT
Grand Marnier Bread Pudding

Yule Log

Chocolate Peppermint Opera Cake

Crème Caramel

Eggnog Chocolate Cups

White Chocolate and Cranberry Trifle

Pecan Tarts and Mincemeat Tarts

Stöllen

Fresh Fruit Patter

International Cheese Display

GF  Gluten Free   DF  Dairy Free

** served medium rare
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RECEPTION À LA CARTE
Minimum 3 dozen

Cold  46 per dozen

Mash Squash Crostini
lemon, parsley and goat cheese

Deviled Eggs
tiger prawns and tabiko

Grilled Rare Tuna 
tomato escabeche

Poached Rear Spears
prosciutto, arugula and asiago

Smoked Salmon Canapés
wasabi mayo

Tuna Poké Cups

Wakame Seaweed and Rice Tofu Pocket

Wild Mushroom Duxelle
asiago, balsamic and paris toast

Cold 49 per dozen

Chilled seafood salad
scallop shells

Cranberry seafood ceviche 
salmon, scallop and prawns

Compressed Tomato and  
Pesto Bocconcini Crostini

Mini Turkey Squash Puree
smoked turkey and cranberry jelly

Hot 46 per dozen

Baked Oyster
sauté spinach, bacon, persillade

Beef Short Rib 
tartlet onion soubise and blue cheese

Chicken Satay 
teriyaki sauce

Duck Spring Rolls

Mac and Cheese Fritters

Salmon Cakes 
dill sriracha aioli

Seared Scallop
mushroom duxelle and truffle mayo

Stuffed Mushroom Caps
caramelized onion and grated swiss cheese

Torpedo prawns 
chipotle mayo

Hot 49 per dozen

Lamb Chops
pomegranate glaze

Mini Yorkshire Shaved Beef
mashed potato chive

Crab Filled Mushroom Caps

GF  Gluten Free   DF  Dairy Free
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RECEPTION
Minimum 30 people

Slow Roasted Shoulder of Lamb 17
mint chimichurri, apricot, chickpea and almond rice pilaf and minted yogurt

Flatbreads 16
• caramelized sweet potato and goat cheese flat bread

• poached pear, prosciutto and brie flat bread

• pork and sage sausage, caramelized apple and cheddar

Sushi 18
rolls and assorted sashimi made in house

Bruschetta Bar 14
tomato bruschetta, mushroom bruschetta and artichoke bruschetta  
with a collection of crackers and flatbreads

Antipasto Platter 15
classic italian cured meats, marinated artichokes and eggplant,  
pickled onions, roasted pepper and provolone cheese

Chilled Tiger Prawn Platter 17
lemon grass and lime leaf marinade served with lemons and cocktail sauce

Crudites Platter 8 

soy mustard mayonnaise dip

Fresh Fruit Platter  GF DF 9
chef’s seasonal selection

Charcuterie and Cheese Platter 17
collection of import and domestic cheese, local cured meats, dried fruits, nuts, chutneys and mustard

West Coast Seafood Display 20
poached prawns, smoked salmon, candied salmon, peppered mackerel  
and crab legs served with cocktail sauce, lemons, caper mayo and mango aioli on the side

GF  Gluten Free   DF  Dairy Free
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BEVERAGES

Non-Alcoholic Beverage
Fresh Brewed Regular and Decaffeinated Coffee, Teas and Herbal Infusions 5/Person

Hot Chocolate  4/person

Bottled Aquafina Water 500ml 4/bottle

Assorted Bottled Dole/Ocean Spray Juices  450ml 4/each

Bottled Soft Drinks (Pepsi Products)  500ml 4/each

Orange, Cranberry OR Apple Juice  Pitcher serves 10 guests 36/pitcher

Pitcher of Pop  Pitcher serves 10 guests 28/pitcher

River Rock Sparkling or Still Water 1L 8/bottle

Punch Selection  
Price per gallon; Serves approximately 30 guests

Non-alcoholic Punch 100

Spirit Punch Rum OR Vodka 150

Champagne Punch 150

Mulled Wine or Sangria 150

Drinks From the Bar  
Price per drink

 host*  cash

Premium Hi Balls 6.25  8

Deluxe Hi Balls  7  9

Domestic and Micro Brew Beer  6.25  8

Imported Beer  7  9

Non-Alcoholic Beer  6.25  8

Ciders / Coolers  7  9

Domestic House Wine  6.25  8

Imported House Wine  7  9

Liqueurs  8  10

Deluxe Liqueurs  9  11

Cognac  9  11

Pop – Pepsi Products  4 4

Juice – Dole/Ocean Spray Products  4  4

Bottled Aquafina Water 500ml 4  4

*host bar prices do not include taxes and gratuities
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WINE BY THE BOTTLE

Red

Cabernet Sauvignon, Woodbridge 40

Cabernet Sauvignon, Inniskillin 42

Cabernet Merlot, Sandhill 45

Chianti DOCG, Ruffino 45

Merlot, Sumac Ridge 35

Merlot, Villa Teresa (Organic) 46

Pinot Noir, Gray Monk 46

Pinot Noir, See Ya Later Ranch 47

Pinot Noir, Kim Crawford 58

Pinot Noir, Meiomi 68

Shiraz Cabernet, Jacob’s Creek 35

Shiraz, Wyndham Estate Bin 555 46

Zinfandel, Ravenswood  48

White

Chardonnay, Wyndham Estate Bin 222 42

Chardonnay, Ravenswood  46

Chardonnay, Sandhill   48

Chardonnay, Meiomi   68

Gewurztraminer, See Ya Later Ranch 44

Moscato, Jacob’s Creek    35

Pinot Grigio, Inniskillin   38

Pinot Grigio, Woodbridge  40

Pinot Grigio, Ruffino Lumina   45

Pinot Grigio, Villa Teresa (Organic)   46

Pinot Gris, Gray Monk    47

Sauvignon Blanc, Sumac Ridge 35

Sauvignon Blanc, Woodbridge   38

Sauvignon Blanc, Kim Crawford  52

Sparkling and Rose

Brut, Sumac Ridge “Stellar’s Jay” 60

Brut, Veuve Clicquot 165

Prosecco, DOC, Ruffino 45

Rose, Jackson Triggs    35
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TERMS AND CONDITIONS

Food and Beverage

River Rock Casino Resort reserves the right to be the sole provider 
of food and beverage for all events held within. No outside food 
or beverage is permitted. Exceptions may be made for wedding or 
special occasion cakes in which a cake cutting and plating charge of 
$2.50 per person will apply. 

Food and beverage prices are quoted in Canadian Funds and are 
subject to change without notice and final menu prices can be 
guaranteed no more than sixty (60) days prior to the event. They 
are subject to an 18% service charge based on pre-tax totals and 5% 
Goods and Services Tax (G.S.T.) will be applied to the service charge 
and food and beverage.   

When booking a function, one (1) set menu is required for all guests. 
Final menu selection must be submitted to the Catering Department 
a minimum of thirty (30) days prior to the event date. Certain dietary 
substitutes can be made with prior arrangements. Substitutions made 
during an event will be subject to a service charge as determined by the 
culinary team at the time of event. For pre-set items on a plated meal 
(e.g. salad or dessert), we will provide enough meals for the guarantee 
rounded to the nearest ten. Any overage above and beyond this will  
be charged. 

We kindly ask in the event that any of the guests in your group have 
known food allergies, you shall inform us in writing of the names of 
such persons and the nature of their allergies, in order to take the 
necessary precautions when preparing and serving their food. Such 
individuals MUST identify themselves to our staff. Should this 
information not be provided, you shall indemnify and hold us forever 
harmless from, and against, any and all liability or claim of liability for 
any personal injury that may occur as a result. 

Children 6 to 11 years old attending a Banquet function will be 
charged 50% of the guaranteed meal price. Children 12 and over will 
be charged the full meal price (applicable to buffet menus only).

In accordance with B.C. Liquor laws, all alcoholic beverages consumed 
in the licensed areas must be purchased by the Hotel through the 
BC Liquor Distribution Branch. The Hotel policy permits the service 
of alcoholic beverages from 11:00am to 1:00am. The Function space 
must be vacated 30 minutes later. The Hotel reserves the right to 
refuse beverage service to individuals in accordance with “Serving it 
Right”and LCLB safe service guidelines and regulations. 

For Host or Cash bars, should consumption be less than $450.00 
net revenue per bar, the following labour charge will apply:

• Host Bar a $200.00 Labour Charge will apply               

• Cash Bar a $200.00 Labour Charge will apply

Removal of Food and Beverage 

In accordance with the Health and Safety Regulations, food and 
beverage products may NOT be removed from the Hotel after a 
function/event or taken to a guest room. Food may contain nuts 
and/or allergens. 

Penthouse – Hospitality Suite

All food and beverage must be supplied by the River Rock Casino 
Resort.

• One (1) Bedroom Penthouse Suite, maximum capacity is 10 people

• Two (2) Bedroom Penthouse Suite, maximum capacity is 15 people

• Presidential Suite, maximum capacity is 40 people

A $3,000.00 Security Deposit will be required at time of booking. The 
Security Deposit will be refunded at conclusion of clear Housekeeping 
inspection of the Penthouse Suite or the Presidential Suite. 

Ask your Catering professional for the hospitality suite menus and bar 
setup packages.

Deposit and Payment

River Rock Casino Resort will confirm the secured function/event 
space required once a non-refundable deposit and a signed contract 
have been received. Additional deposit of 50% of total estimated 
charges (rooms and food and beverage) will be required 90 days prior 
to the event date.  The remaining balance of the charges (as estimated 
by the Catering Department and as indicated by your Banquet Event 
Orders) will be due fourteen (14) days prior to the event date. Payment 
may be made by certified bank draft, approved company cheque, 
credit card or cash.  We will also require a credit card for our files to act 
as a guarantee for any remaining balance owing following completion 
of your event(s). The Hotel reserves the right to deny admission to 
the function/event should proper payment methods not be supplied 
within timelines as listed. 

Direct billing may be established for Corporate Groups upon 
completion of a full credit application and approval by the River Rock 
Casino Resort’s Credit Department.  Note that direct billing cannot 
be arranged for private individuals and therefore prepayment listed 
above will be required.  Thirty (30) days is required to process the 
full credit application form. Payment term (once credit has been 
established) is Net thirty (30) days. 

Guarantee

The Hotel requires an approximate guest count thirty (30) days prior 
to the event date.  It is the responsibility of the client to advise the 
Catering Department in writing of the final guaranteed number of 
guests by 12:00 noon local time (PST), five (5) days or no later than 
120 hours prior to the event date. Once the final guarantee is given, 
numbers cannot be lowered.  The Hotel will set and prepare 5% above 
the guaranteed number, to a maximum of fifteen (15) guests, space 
permitting.  In the event a final guarantee has not been received by 
the Hotel, billing and meal preparation will be based on the original 
number of guests as noted on the Event Confirmation Agreement.  
The client agrees to pay the final guaranteed number or the actual 
number of guests in attendance, whichever is greater. 

If your guaranteed numbers increases by more than 5% less than 48 
hours prior to the event date, the Hotel reserves the right to charge 
20% surcharge on menu prices due to increased costs incurred. 
Additionally, the contracted menu items may not be available for the 
additional guests added within 48 hours of the event. 

Should the number of guests decrease by 25% or more from the 
original expected attendees, an additional surcharge or room rental 
will apply. River Rock Casino Resort reserves the right to provide a 
more suitably sized function space. 



14  River Rock Casino Resort  |  2018 Festive Menu

Cancellation

Functions and events cancelled within fourteen (14) days of the event 
date will be charged at 100% of the contracted food, beverage and 
meeting room rental. Functions and events cancelled less than thirty 
(30) days, but more than fourteen (14) days before the event date 
will be charged at 75% of the contracted food, beverage and meeting 
room rental based on the estimated attendance as indicated in the 
guarantee (above). Please see full cancellation terms in your Event 
Confirmation Agreement. All cancellations MUST be received in 
writing. For accommodations cancellation, please refer to the Guest 
Room Terms and Agreement in your Contract. 

Audio Visual

River Rock Casino Resort has partnered with PSAV as their in-house 
full service Audio Visual supplier. PSAV can provide everything 
from a small screen package to a multi-media presentation. Our 
Catering Department will put you in touch with our PSAV Director, 
Event Technology to arrange your audio visual requirement. Should 
you wish to arrange for your own A/V supplier (excluding your own 
personal equipment); a daily utility fee of $300.00 will be charged 
per event/day for the use of an outside supplier.  Your A/V supplier 
is required to be a registered company approved by the Hotel.  If the 
Hotel house sound is required, an additional patch fee of $150.00 
will be charged in addition, per meeting room.

Telephone and Internet Access

One (1) telephone line is provided in each function room for internal 
calling. Speaker phones, long distance and local calling can be arranged 
and charged at the prevailing hotel rates. High Speed Internet access 
is available in all meeting rooms. Your Catering professional can 
provide complete assistance with all your technical needs. 

Entertainment – Tariffs For Music at Events

All events with musical entertainment, live or recorded, are subject 
to both SOCAN (Tariff 8 - Licensing fee collected by the Society of 
Composers, Authors and Music Publishers of Canada) www.socan.ca 
and Re:Sound (Tariff 5 - Royalties collected for Public Performance 
of Sound Recordings) www.resound.ca charges listed below. The fees 
collected by these two agencies are licensing fees and/or distributed 
as royalties to the original artist, and do not represent any revenue 
for the Hotel. 

Both SOCAN and Re:Sound fees are charged on a daily basis, on 
room capacity authorized under the Hotel’s Liquor License, not on 
the actual number of guests attending the event.

ROOM  
CAPACITY

SOCAN 
WITH 

DANCING

SOCAN  
WITHOUT 
DANCING 

RE: SOUND  
WITH DANCING

RE: SOUND  
WITHOUT 
 DANCING

001 - 100 $44.13 $22.06 $18.51 $9.25

101 - 300 $63.49 $31.72 $26.63 $13.30

301 - 500 $132.39 $66.19 $55.52 $27.76

OVER 500 $187.55 $93.78 $78.66 $39.33

Signage

Signs, banners and printed material may not be displayed in the Hotel 
without prior approval from the River Rock Casino Resort. Approved 
materials may not be physically attached to any part of the Hotel 
furnishings, walls or electrical fixtures without authorization.  Poster 
boards or easels are available through our in-house A/V provider for 
posting such materials. The organizers are responsible for removing 
all signs after their event. 

Event signage may only be displayed directly outside your designated 
function room. The Hotel reserves the right to remove signage that is 
not prepared in a professional manner or deemed unsightly or untidy.  
Handwritten signs are not permitted in any area of the Hotel. 

The use of tacks, nails, staples, screws, bolts, tools, glue, double sided 
tape or duct tape which could mark the floors, walls, doors or ceilings 
is prohibited. The organizer of the event is held responsible for any 
damages to the premises by their invited guests, suppliers, vendors 
or any independent contractors on their behalf. The Hotel cannot be 
held responsible for any damage or loss of any property or equipment 
left unattended before, during or after an event in our function space. 

Security

The Hotel does not provide security in the meeting rooms and all 
personal property left in the meeting rooms is at the sole risk of the 
owner. Clients will advise its attendees that they are responsible for 
safekeeping of their personal property. Personal effects must be 
removed from the meeting rooms at the end of each function, unless 
reserved on a 24-hour basis. 

All Security arrangements must be booked through the Hotel. Any 
function/event for persons under the age of 19 years must have one 
(1) security officer per fifty (50) guests, for the duration of the event. 
Each Security personnel are $40.00 per hour with a minimum of four 
(4) hours.

Additional Services

Allow your Sales and Catering Manager to assist you in enhancing 
your function/event with special linens, lighting, décor and etc. 
Please note that a 20% service charge will be applied to any such 
items booked through the Hotel. 

Service Charges and Taxes 

All food and beverage and audio visual are subject to an 18% service 
charge. Please note that the service charge is taxable. Government 
taxes are applicable as follows:

• Food  5% GST 

• Beer/Wine/Spirits  10% PLT; 5% GST

• Audio Visual Equipment and Power  7% PST; 5% GST

• Room Rental  5% GST

• Labour/Service Charge   5% GST

• Miscellaneous  7% PST; 5% GST

Please note that the above service charges and taxes may change 
without notice.
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Labour Charges

• Revisions to a completed contracted function room setup 
  $35.00 hour, per staff member

• Chef carving, cooking, preparation or serving at a food station 
  $80.00 per Chef (2 hr minimum)

• Assistance with boxes, packages or freight 
  $35.00 hour, per staff member (1 hr minimum)

• Statutory Holidays – a 20% surcharge will be apply to all room  
 rental and food and beverage on all Canadian statutory holidays

Classroom Set-up Fees 
• 1-50 Guests  $75.00 

• 51-100 Guests  $150.00

• 101+ Guests  $250.00

6’ Tradeshow Table (with boxed linen)
$15.00 per table/day

Products Sales

Sales of event-related products are permitted within rented function 
space excluding all common areas.  Some sales may require business 
licenses. If unsure, please ask your Catering professional. Please note 
that all food and beverage services must be supplied exclusively by 
the River Rock Casino Resort. It is not permissible for any food and 
beverage to be brought in from off-site and served in the function 
room. 

Function/Meeting Rooms

Function space is booked only for the times indicated on your original 
contract. Set-up and dismantle times, if required, are not included 
and should be specified at time of booking. If available, an extension 
of the scheduled start or end time is possible, fees will apply. If the 
function room is required on a 24-hour basis, please let your Sales 
and Catering Manager know at the time of booking. 

The River Rock Casino Resort reserves the right to move your 
function room from the designated meeting room to a room of 
equal or greater size. If the numbers in your group should be less 
than the contract, the Hotel has the right to move your function to an 
alternate meeting room that best suits your event.

Deliveries And Storage

River Rock Casino Resort is pleased to accept delivery and assist in 
the handling of materials for your event.  It is the responsibility of 
the client to make the Catering Department aware of any shipments 
to the Hotel for their function/event.  Due to limited storage on the 
property, we are unable to accept shipments any earlier than two 
(2) business day prior to your event. Please arrange for the pick-up 
of all items immediately following your function as the Hotel is not 
responsible for damage to, or loss of, any articles left on the premises 
during or following an event. 

All deliveries must be properly labelled, indicating the name of the 
group, group contact, hotel contact, number of boxes and date of the 
event.  Deliveries must be made to the Receiving/Loading dock of 
the hotel at the following address: 

8811 River Road, Richmond, B.C. V6X 3P8  
(Between the hours of 8:00 am and 3:00 pm, Monday to Saturday) 

All displays, exhibits, decorations, equipment, musicians/entertainers 
must enter the Hotel via the loading dock. The Hotel will not accept 
deliveries made at the front door. Should you require assistance 
with your boxes, packages or freight, we can arrange for assistance  
at $35.00 per hour, per staff member (1 hr minimum).  The Hotel  
will NOT receive or sign for C.O.D shipments. A $5.00 per box or 
$75.00 per pallet handling/delivery fee will be charged to the Group 
Master Account. 

Please make arrangements with a shipping company to have your 
shipment picked up from the Hotel on the last day of your function/
event. The Hotel is not responsible for shipments left behind.  Items 
left for more than 30 days may be discarded. The River Rock Casino 
Resort is NOT responsible for any customs brokerage charges arriving 
or leaving the country.  It is the responsibility of the guest to arrange 
for their own customs broker. 

Miscellaneous

If for any reason River Rock Casino Resort is unable to perform its 
obligation under this contract (such as, but not limited to: labour 
disputes, accident, act of war, weather, act of God, fire, flood or other 
emergency conditions) such non-performance is excused and River 
Rock Casino Resort may terminate the Event Confirmation  Agreement 
without liability of any nature upon the return of the client’s deposit. 
In no circumstance shall the hotel be liable for loss of profit or other 
damages based on breach of contract, warranty or otherwise.
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All prices are per person unless otherwise noted, in Canadian funds and subject to an 18% service charge and applicable taxes. Prices subject to change without notice.

8811 River Road, Richmond, BC

www.riverrock.com


