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EVENT & GROUP BOOKINGS



EVENT SPACE

Looking for the perfect venue to host your next event? Our
full-service restaurant offers an inviting atmosphere, ideal for a
range of gatherings, from corporate functions to private
celebrations. We can accommodate up groups of 20 -180
guests, and to create a more intimate setting, we consider full
buy out of the restaurant for groups of 80 or more.

We pride ourselves on offering a variety of menu options
tailored to your needs, ensuring a memorable dining
experience for all. Let us help you create the perfect event!

Please note for groups 20 or more, we recommend placing a
pre order of appetizers, to ensure seamless food service.




PRE ORDER APPETIZERS

avaliable only in personas

Ebi Prawns - $16
Tempura prawn, spicy mayo, bonito flakes

Sweet Chili Tofu - $16
Crispy Tofu,sweet chili sauce, pickled vegetables

Mac Sliders (3pieces) - $18

Beef patty sliders, special sauce, lettuce, cheese, pickles, onions,
sesame bun

Nashville Sliders (3pieces) - $18
Spicy crispy chicken, coleslaw, pickles, brioche

Crispy Calamari - $17
Tzatziki, red onion, lemon




A LA CARTE LIMITED

Groups of 12 - 20

PERSONAC

PATIO+RESTAURANTS+LOUNGE

STARTERS

SWEET CHILI TOFU 16
Crispy Tofu, sweet chili sauce, pickled
vegetables

NAKED WINGS 19.5
salt & pepper wings with your choice of
dip: hot, bbqg, honey garlic. carrots &
celery with ranch dip

KUNG PAO CHICKEN LETTUCE WRAP 17
iceberg cups, stir-fried vegetables,
wonton crisps

CRISPY CALAMARI 17
Tzatziki, red onion, lemon

YAM FRIES V 7
old bay dipping sauce

PERSONAC

PATIO+RESTAURANTS+LOUNGE

MAINS

BLACKENED CHICKEN CAESAR SALAD 21
Blackened chicken breast, crisp romaine,
caesar dressing, parmesan, bacon bits,
croutons, lemon

ROCKET CHICKEN SANDWICH 21.5
Grilled or crispy chicken breast, Swiss
cheese, bacon, arugula, creole mayo,

tomato, brioche bun

HULI HULI CHICKEN BOWL 22
Hawaiian-style teriyaki chicken breast,
sushi rice, grilled pineapple, pickled radish,
bok choy, red pepper relish

GREEN GODDESS TOFU BOWL 19.5
Crispy tofu, sushi rice, grilled asparagus,
golden beets, toasted cashews, pickled

vegetables, green goddess dressing

HANDSOME BURGER 22.5
Hand-smashed, all beef chuck, sharp
cheddar, bacon, lettuce, tomato, onion,
burger sauce, kosher dill, brioche bun

SALMON BURGER 25
Salmon filet, lettuce, tomato, coleslaw,
pickles, brioche bun

STEAK FRITES 35
70z Canadian AAA striploin, garlic-parm
fries, tomato salad



SET MENU $47

groups 20 +

Selection of our most popular starters
served as guests arrive

Sweet Chili Tofu - Ebi Prawns - Salt & Pepper Dry Ribs - Crispy Calamari
Choice of Entree

Blackened Chicken Caesar Salad
Romaine, bacon bits, crouton, caesar, parmesan

Handsome Burger & Fries
Smashed patty, sharp cheddar, bacon, lettuce, tomato, onion,
personas sauce, pickles, brioche bun

Salmon Burger & Fries
Salmon fillet, lettuce, pickles, tomatoes, coleslaw, tartar sauce,
brioche bun

Dessert

Lemon & White Chocolate Cheesecake
Zesty lemon, cream cheese, graham crumbs,
whipped cream




SET MENU $58

groups 20 +
Choice of Starter

Caesar Salad
buttered crouton, shredded parmesan,
classic dressing

Garden Salad
Cherry tomato, crispy chickpea, miso ginger
vinaigrette

Choice of Entree

Steak Frites
70z Canadian AAA striploin, garlic parmesan fries,
tomato salad

Chicken Pesto Fusilli
Grilled chicken breast, pesto cream, pepper
relish

Green Goddess Bowl
Sweet chili crispy tofu, pickled beets, toasted
cashew, sushi rice, green goddess dressing

Dessert

Tiramisu
Creamy mascarpone mousse, coffee liquor, cocoa, whipped cream




PERSONAS BUFFET MENU $80

40 person minimum

Assorted Dinner Rolls
Honey Butter

Caesar Salad
Romaine Heart, Croutons, Parmesan Cheese

House Salad
Cherry Tomatoes, Crispy Chickpeas, House Dressing

Hawaiian - Style Chicken
Huli Huli Sauce, Grilled Pineapple Salsa

Steelhead Salmon
Pickled Red Onion, Dill Cream Sauce

Korean Braised Short Ribs
Crispy Onion, Kalbi Sauce

Fusilli
Vegetable Medley, Rose Sauce

Roasted Vegetables
Wonton Crisp, Soy Ginger Drizzle

White Chocolate Lemon Cheesecake
Lemon Zest, Chantilly Cream



PERSONAS BUFFET
CUSTOM TOUCHES

40 person minimum

Rib Roast Chef’s Carving Station
$20/per person
Slow-Cooked Rib Roast, Traditional Condiments, Jus

Two Bone Frenched Lamb Rack**
$20/per person
Herb Crusted Rack of Lamb, Mint Pea Pure

Chilled Lobster Tail **
$35/per person
House Made Aioli and Condiments

**| imited Quantity, One per Assigned Guest*#*



BEVERAGES

WE OFFER A SELECTION OF DRINKS FOR ALL YOUR GUESTS
NEEDS
WE CAN OFFER LIMITED DRINK TICKETS OR OPEN BAR

DRINK OPTIONS ARE:

BEER
WINE
CIDER
NON-ALCOHOLIC
COCKTAILS
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FAQS

ADDITIONAL COST:
All pricing is subject to tax and auto gratuity of 18%,
*menu prices are subject to change and ingredients may change based on
seasonality

WHEN ARE THE ROOMS AVAILABLE?
Rooms are book on a first-come, first-serve basis, based upon availability

IS THERE A CHARGE TO USE THE SPACE?
There is no charge to use the space, however there is a minimum spend to have
the restaurant bought out or have 80 or more guests.

WHAT IS MINIMUM SPEND & BUY OUT ?

If your group does not spend the required minimum amount the remainder will
be applied as a room fee, not inclusive of tax and gratuities. max 6 hours
Sunday - Thursday (5pm on-wards) : $10,000
Friday & Saturday (5pm on-wards) : $25,000
Outside Hours of Operation: Additional Costs will be Applied

WHEN IS THE FINAL GUEST COUNT DUE?
The guaranteed number of guests attending the event is required 72 hours in
advance of event date.

DO YOU SUPPLY AUDIO-VISUAL EQUIPMENT?
Absolutely! audio/visual equipment is provided by a third party, charges will be
added directly to your bill with no additional mark-up

DO YOU PROVIDE REFERRALS FOR MUSICIANS?
We are happy to provide referrals for all your needs. for all inquiries please
contact our event manager, charges will be added directly to your bill with no
additional mark-up

PAYMENT & DEPOSITS
Deposits of $30 per person are required to reserve your booking. Your deposit
can be applied to your finial billing or refunded back to you. Payments are
required upon the completion of event via credit card or cash. No invoicing of
any sorts applicable. Encore discounts & coupons do not apply.

CANCELATIONS
Bookings must be cancelled within 30 days of date. Bookings cancelled within 72
hours will forfeit their deposit.



GUIDELINES

ID — All guests will require to have 2 pieces of ID.

Gifts — Please note that there is no outside alcohol allowed on premise & all gifts
must be checked into cars or at our guest service desk while guests are on the
gaming floor.

Cakes — Cakes are welcomed to be brought for your event, however they must be
in an easy-open box should Security need to check, & cakes must be store
bought.

Decorations - Balloons are not accepted on premise to avoid visual blockage of
Surveillance cameras for guest safety. Centerpieces & banners are accepted with
discretion.

Outside Hours of Operation - Additional costs will be applied



POST-EVENT LEFTOVER FOOD
& TAKE-AWAY POLICY

At Grand Villa, we want every guest to enjoy their event safely. For this reason,
any leftover food can only be taken off the premises if it is approved by our
FoodSafe certified management team. This policy applies to all food remaining
after the event has concluded.

What you need to know:

Only FoodSafe-certified Grand Villa Management are authorized to review,
approve, and package leftover food, using approved containers. Guests and
hosts are not permitted to handle or package food themselves

Generally, only non—-temperature-sensitive items—such as pastries, whole
fruit, or sealed packaged snacks—may be approved to take home. All hot or
cold perishable items, including meats, seafood, dairy dishes, sauces, or any

food requiring strict temperature control, must remain on-site.

Safety rules:

Food that has been out of temperature control, displayed, or served for
more than two hours cannot be approved for take-away.

Once approved items leave the premises, they become the responsibility of
the guest or event organizer.

This policy is in place to follow BC Health Authority regulations and FoodSafe
standards, ensuring that everyone enjoys their food safely. We appreciate your
understanding and cooperation.

FOR ALL BOOKING INQUIRIES PLEASE CONTACT:

604 453 0811

fbgvbreservations@gatewaycasinos.ca
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