
First item on the agenda is picking the perfect place 
to have your meeting.  

 

www.deltacalgaryairport.com  
403 - 250 - 6003  

http://www.deltacalgaryairport.com/


Q Delta Calgary Airport, Calgary's only airport hotel. We boast an exclusive and convenient location 
attached to the Calgary International Airport on the departures level. You can walk from your plane 
to our front desk in 45 seconds without even leaving the airport terminal! Pool,  whirlpool, exercise 
facilities, shopping, spa, business centre, gourmet dining ð all within walking distance of your hotel 
room!  

 

Q We have 15,000 square feet of function space. All meeting rooms have wireless internet access, 
notepads, pens, pencils, Post - It notes, highlighters, staplers and more to ensure your meeting runs 
smoothly. AVW TelAV is on - site to assist in your technical setups and audio visual requests. Over 
7,000 stalls offer ample parking to our guests in the parkade  adjacent to the hotel.  

 

Q Access to our health club is 24 - hours a day and offers the latest in cardiovascular equipment and 
free weights, and as well the change rooms feature showers, towels and lockers. The hotel 
swimming pool & hot tub are located off the main lobby area. A wonderful place to swim and relax, 
especially after a hard workout . 

 

Q The Calgary International Airport has 60,000 square feet of retail space, offering over 115 stores 
and services, including Virgin Book & Music, Bernard Callebault  Chocolates, Ora Oxygen Spa as well 
as SpacePort, the greatest destination north of NASA. Be sure to visit the second level of the 
airport, which showcases panoramic views of the runways, downtown Calgary and the spectacular 
peaks of the Canadian Rocky Mountains.  



 

Part of the Delta Meeting Maestro program is to ensure that your meeting is seamless from start to  

finish. We will be available for you when you need us and we will make sure that we ask you all the  

right questions to ensure that your meeting is a success. We will work with you and the budget set out  

for the meeting to ensure that your delegates are òWOWedó and walk away with the best feeling 

possible.  

 

Here at the Delta Calgary Airport we strive to deliver the following:  

Q To ensure that meeting planners will always be treated and recognized at a personal level.  

Q We donõt simply take the order, weõll contribute unique ideas to make the meeting special 

Q Youõll only have to tell us the details once, weõll make sure that the meeting needs are communicated. 

Q At Delta weõll make the best effort to deliver the same team that youõre used to working with. 

Q Every meeting room has a Delta Meeting Maestro hotline, which will be answered by an òI can make it happenó 

empowered team member  

 

 

Here at the Delta Calgary Airport, we can make it happen!  
 



 

Our three restaurants adjacent to our lobby on our main floor flow seamlessly into each  

other, with natural light brightening the space.   

 

Compass Restaurant  

Q The Compass is our all day restaurant, perfectly suited for business or casual dining. Whether you are travelling 
through the Calgary International Airport or meeting someone, the Compass offers a full breakfast buffet, along 
with an a la carte menu for breakfast, lunch and dinner. Join us Sundays for our brunch buffet; featuring traditional 
favorites along with our Chefõs featured selections. 

 

North 51 ° Steakhouse  

Q Conscious of our environment, and focused on quality, the N51 Steakhouse offers product and produce from local 
providers, sustainable seafood choices and the very best of Alberta Beef. Dine in a comfortable atmosphere with a 
reputation for award winning food and service. The N51 Steakhouse is sure to be a memorable dining experience.  

 

YYC Lounge  

Q Meeting a colleague for a meal or enjoying drinks with friends, the YYC Lounge is contemporary relaxation at its 
finest. Catch up on the latest news or enjoy a sporting event on one of our HD televisions.  

 

In- Room Dining  

Q Our In Room Dining team is pleased to offer a full service menu for our guests who find it difficult to escape the 
comfort of their room. An early breakfast, a working dinner or a special late night snack to enjoy with an in - room 
movie are all great reasons to call.  



It is very important to advise us if you will be shipping any packages/boxes  

to the Hotel for your upcoming meeting.  

All packages /boxes must be addressed to:  

 

Delta Calgary Airport Hotel  

Attention: Banquet Manager  

2001 Airport Road NE  

Calgary, Alberta T2E 6Z8  

 

 

All packages / boxes must be labeled with the following information:  

Q Name of meeting room  

Q Date of meeting  

Q Name of person who is looking after your group  

 



Food & Beverage:  

Q The menus in our package are suggested selections, our Executive Chef would be pleased to 
customize menus to suit any taste and occasion. All menu prices and room rental charges are 
subject to change without notice. Prices do not include 18% service charge or applicable 
government taxes.  

Q All food and beverage served in the hotel is to be provided by the Delta Calgary Airport, with the 
exception of wedding cakes. A service charge may apply. Please note that health regulations 
prohibit the removal of any food products after a function by our guests. Buffet products will be 
displayed for a maximum of two hours at any function to ensure the quality and integrity of the 
product.  

 

Function Guarantees:  

Q The catering department must be notified of the guaranteed number of guests attending the 
function(s) no later than seventy - two (72) business hours prior to the event. Should no guarantee 
be received, the hotel shall charge for the original numbers quoted and the customer shall hereby 
undertake to pay for the guaranteed number or actual number served which ever is greater. The 
hotel reserves the right to provide alternative function space should the number of guests increase 
or decrease substantially from the original number quoted.  

 

Advance Deposit:  

Q All private and social functions shall be required to submit a $1000.00, non - refundable deposit.  



 

Q Effective January 1, 2002, the City of Calgary Smoking Bylaw 57M92 will be enforced. Essentially 
the by - law states that any area or public space whereby minors have access to, shall be a smoke 
free area. All public areas of the Hotel are non - smoking. The Delta Calgary Airport reserves the 
right to inspect and control all private functions, including the conduct and performance of guests, 
entertainers, and audible level of music played.  

 

Q The Hotel does not permit any article to be fastened onto walls or electrical fixtures. The use of 
tacks, tape, nails, screws, bolts or any tools, which could mark the floors, walls or ceilings, is 
prohibited. The Hotel will hold the organization and the organizationõs guests responsible for any 
and all damage to Hotel property.  

 

Q Any signage used on the convention floor should be of professional quality. Requests to place 
promotional materials, signage etc., in the main lobby should be directed to your conference 
service manager.  

 

Q If you plan to include any live or recorded music during your function, a fee will be applied to your 
final bill. This fee will be sub­mitted to SOCAN in compliance with copyright law, which states that 
royalties must be paid to the original composers and authors of recorded music.  

 





Hot Beverages  
Freshly brewed regular & decaffeinated coffee,  
assorted regular & herbal teas   3.25 / person / break  
 
 
Cold Beverages  
Assorted individual juices    3.50 each  
Assorted diet & regular soft drinks    2.50 each  
Bottled water (330ml)    3.00 each  
Perrier water (330ml)    3.50 each  
Gatorade    4.00 each  
Milk ( 1%, skimmed, homogenized, or Chocolate )  15.00/ pitcher*  
Premium Tropicana Juice ( orange, apple, or grapefruit ) 23.00 / pitcher*  
Chilled tomato or V8 Juice    21.00 / pitcher*  
Freshly squeezed juice ( orange or grapefruit )   26.00 / pitcher*  
Iced tea    15.00 / pitcher*  
Fruit smoothies    25.00 / pitcher*  
*(64 oz. Pitcher -  serves 10)   

Fresh from our Bakery  
Warm cinnamon buns with cream cheese icing   3.50 each  
Assorted Danish pastries    3.00 each  
Assorted muffins    3.00 each  
Fresh baked croissants    3.00 each  
Fresh baked scones    3.00 each  
Assorted bagels with flavoured  cream cheese   4.50 each  
Assorted bagels with butter & preserves    3.00 each  



 Munchies and Snacks   
Chocolate dipped strawberries     3.00 each 
Granola bars      2.00 each 
Assorted chocolate bars     2.50 each 
Buttered popcorn with assorted seasoning    3.00 / person  
Fresh crisp vegetables & upgraded dip    5.00 / person  
Dry snacks (peanuts, pretzels, potato chips & dip)   3.00 / person  
Tortilla chips & salsa      3.50 / person  
Imported & domestic cheese with crackers    8.00 / person  
Imported & domestic cheese with crackers  with fruit display  9.00 / person  
Assorted sandwiches (1 per person)    10.00 / person  
Medley of gourmet salad greens with assorted dressings  6.00 / person  
 
   

Coffee Break Snacks  
Assorted fresh donuts      2.50 each 
Assorted squares (chocolate brownies, caramel rage, mixed berry crumble)  3.00 each 
Assorted French pastries      5.00 each 
Fruit tarts        5.00 each 
Banana bread, date bread      3.00 / slice  
Freshly baked assorted cookies      18.00 / dozen  
Assorted frozen treats      3.00 each  

Breakfast Items  
Individual assorted fruit yogurt    3.50 each  
Fresh whole fruit (orange, apple, pear)   2.00 / piece  
Assorted sliced seasonal fresh fruit   6.50 / person  

Assorted dry cereals     6.50/ person  



Hereõs to Your Health  

Fresh fruit brochettes & honey yogurt dip  
Assorted non fat fruit yogurts  

Assorted granola & Nutri - Grain fruit bars  
High fiber muffins  
Whole fresh fruit  

Assorted flavoured  waters & fruit juices  

13.00  

 

 

South of the Border  
Minimum order of 10 people  

Yellow, red & green tortilla chips  
Guacamole, salsa & sour cream  

Seven layer dip  
Miniature chicken quesadilla  

Frosty virgin margaritas  
14.00  

Chocolate Lover Delight  
Double fudge brownies  

Fresh baked chocolate chip cookies  
Chocolate dipped strawberries  
Chilled chocolate & white milk  

Coffee, decaffeinated coffee & tea  
12.00  

        

Movie Theatre Break  
Buttered popcorn with assorted seasoning  

Chocolate bars  
Peanuts & potato chips with dip  

Assorted soft drinks  
11.50  

Hawaiian Luau Break  
Fruit smoothies  

Sliced tropical fruit  
Banana bread & date bread  

White chocolate & macadamia nut cookies  
Coffee, decaffeinated coffee & tea  

12.00  



Spring Break  

Fresh fruit yogurt parfaits  
Assorted fresh baked cookies  

Chilled bottled fruit juices  
10.00  

 

Fall Break  
Okanagan harvest berry cobbler  

Pumpkin tarts  
Coffee & specialty teas  

10.00  

Winter Break  
Warm apple or berry cobbler with  

Vanilla rum sauce 
Fresh baked chocolate cookies  

Hot chocolate  
10.00  

Summer Break  
Ice cream bars  

Fresh fruit kabobs with cinnamon yogurt  
Chilled bottled fruit juices & iced tea  

10.00  





 

Continental Buffet  

Croissants, assorted muffins & Danish  
Sliced seasonal fresh fruit & berries  

Butter & fruit preserves  
Tropicana orange juice  

Coffee, decaffeinated coffee & tea  
12.50   

 

 

 
 

 
Executive Continental Buffet   

Cinnamon buns, croissants, assorted 
muffins & Danish  

Sliced seasonal fresh fruit & berries  
Butter & fruit preserves  

Selection of individual fruit yogurts  
Selection of cold cereals & granola  

Tropicana orange juice  
Coffee, decaffeinated coffee & tea  

14.50  

 



Healthy Start  

Minimum 10 persons  

Selection of cold cereals & granola  
Skim & soy milk  

Oatmeal, brown sugar, raisins, cranberries & maple syrup  
Raspberry & blueberry whole wheat muffins  
Assorted low fat yogurts & cottage cheese  

Sliced seasonal fruit  
Tropicana orange & grapefruit juice  
Coffee, decaffeinated coffee & tea  

15.50  

 

Canadian Buffet  

Minimum 10 persons. 9 people and under add $5.00 per person  

Sliced seasonal fruit  
Farm fresh scrambled eggs, pancakes & shredded potatoes  

Country style bacon & sausage  
Croissants, Danish, & muffins  

Butter & preserves  
Tropicana orange juice  

Coffee, decaffeinated coffee & tea  
17.00  

 

 



 
Choose an item ð 4.00/person/item  
Q  French toast, fresh fruit compote & maple syrup  
Q  Hot oatmeal, brown sugar, raisins, cranberries & maple syrup  
Q  Pancakes with blueberry, strawberry, & mixed berry topping  
Q  Scrambled eggs with bell peppers & chives  
Q  Country style bacon or sausage  
Q  Herbed shredded Kennebec potatoes  
Q  Assorted dry cereal served with 1% milk  
Q  Fruit salad  

 
Q House smoked Sockeye Salmon platter with cream cheese, capers, onions & 

lemons 5.00 / Person  
 

Q Egg Sandwich with cheese 9.00/each  
 

Q  Scrambled eggs on an English muffin 9.00 each  
 





 

 

California Style Wraps  

Minimum 10 people  

Soup of the day  
California greens with assorted dressings  

Fusilli  pasta tossed with sun - dried tomatoes, olives,  
artichokes & citrus avocado dressing  

Soft spinach & sun - dried tomato tortilla wraps:  
Vegetarian, roast beef, thin - sliced smoked turkey,  

Cured ham, tuna salad, Thai chicken salad & egg salad  

Coffee, decaffeinated coffee & tea  
20.00  

Dinner -  25.00  

 

 

 

Assorted Sandwiches   
Minimum 10 people  

Soup of the day  
Market green salad with assorted dressings  

Creamy coleslaw  
Assortment of ham, smoked turkey, roast beef,  

vegetarian, egg, tuna  
& chicken salad sandwiches  

on assorted baked breads & rolls  
Coffee, decaffeinated coffee & tea  

22.00  
Dinner -  25.00  

 

 
For dessert  

Your choice of either assorted squares, apple 
cobbler, or assorted cookies  

 
 

 
2.00 additional charge per person will apply if minimum persons noted are not met  



 

Build Your Own Sandwich  

Minimum 15 people  

Soup of the day  
Baby potato salad with grainy Dijon dressing  

Mediterranean pasta salad  
Selection of cured ham, smoked turkey, corned beef,  

roast beef, egg salad, & tuna salad, chicken salad  
Sliced cheeses, tomato, cucumber, sliced pickles & 

lettuce  
Gourmet mustards, mayonnaise, horseradish & 

butter,  
Assortment of breads & rolls  

Coffee, decaffeinated coffee & tea  
20.00  

Dinner -  26.00  

 

 

 
2.00 additional charge per person will  

apply if minimum persons noted are not met  
 

 
For dessert  

Your choice of either assorted squares, apple 
cobbler, or assorted cookies  

 
 

 



Italian Market  
Minimum 10 people  

Roast tomato & gin soup with Italian sausage  
Medley of gourmet salad greens w/Italian vinaigrette or creamy Parmesan dressing  

Roma tomato & bocconcini  with basil pesto dressing  
 

Italian gourmet deli meat, marinated roasted vegetables, balsamic marinated chicken , 
served on focaccia  & ciabatta  breads with assorted cheese,  

basil pesto & roasted red pepper aioli  
Olives & pickled vegetables  

Coffee, decaffeinated coffee & tea  
19.00  

Dinner ð 26.00  
 
 
 

 

 
For dessert  

Your choice of either assorted squares, apple 
cobbler, or assorted cookies  

 
 

 
 

2.00 additional charge per person will  
apply if minimum persons noted are not met  

 



 

Deluxe Open Face  

Available for groups of 10 or more  

Soup of the day  
Mixed field greens with assorted dressings  

Baby potato salad with grainy Dijon dressing  
Spicy Asian coleslaw with Oriental vinaigrette  

Open face sandwiches on assorted breads, rolls, focaccia  & ciabatta : 
Alberta roast beef with sweet onion, chicken salad, smoked sockeye salmon with capers 

& 
cream cheese, smoked turkey with cranberry mayonnaise,  

vegetarian - English cucumber with tomato, & sprouts,  
baby shrimp salad & crab salad  

Coffee, decaffeinated coffee & tea  
22.00  

Dinner -  27.00  

 

 
 

For dessert  
Your choice of either assorted squares, apple cobbler, or assorted cookies  

 
 
 



 

Rolls with Butter  

Appetizers  

Chefõs soup of the day 
Seasonal mixed greens with assorted dressing  

Baby Potato & stone ground mustard salad  
Cabbage, radicchio & cucumber slaw  

 

Main Entrees  

Minimum 20 people  

Rosemary rubbed natural breast of chicken, pancetta crisp in Marsala  cream sauce  
Chefõs selection of starch & fresh vegetables 

22.00  / Din ner  -  27.00  

 

Grilled Alberta strip loin with black trumpet mushrooms & tomatoes,  

finished with demi  glaze  
Chefõs selection of starch & fresh vegetables 

27.00 / Dinner -  32.00  

 

Pan seared wild salmon with red onion citrus relish  
Chefõs selection of starch & vegetables 

24.00 / Dinner -  29.00  

 

Coffee, decaffeinated coffee & tea  

 

Desserts  
(choice of one)  

Assorted selection of squares  
Apple or mixed berry cobbler  
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Menu One  

Includes  assorted flat breads   
Butter & romaine lettuce bell pepper salad with raspberry vinaigrette  

Steamed natural chicken breast with couscous, spicy curried lentils & minted yogurt sauce  
Seasonal vegetables  

Selection of herbal teas  

Fruit salad with fresh mint  
26.00  

Dinner ð 31.00  
 

Menu Two  
Includes  assorted flat breads   

Niçoise  salad with citrus vinaigrette  
Poached sable fish with tomato relish, white bean ragout & crisp asparagus  

Selection of herbal teas  

Fruit salad with fresh mint  
29.00  

Dinner ð 34.00  
 

 Menu Three  
Includes  assorted flat breads   

Carrot & ginger soup with pesto cream  
Poached salmon with wilted baby greens  

Roasted yellow bell pepper coulis  
Selection of herbal teas  

Fruit salad with fresh mint  
29.00  

Dinner ð 34.00  

 


