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(" Festive Highlights )
p e | + Live Entertainment by Side One
) + Live DJ playing the best of the best tracks
+ Festive Holiday Décor
+ Photobooth to capture the evening’s memories! |
+ Christmas Cocktail upon arrival . @
S o f;".. K /
| [ '| 5:30 PM w 7:00 PM 8:30 PM | Midnight
' Doors ‘ Dinner ‘ Live Entertainment Event Concludes | e
Menu
Salads & Sides Mains 4 : |
1*. Assorted Artisanal Rolls, Butter Roasted Turkey Breast
) Garden Salad, Assorted Dressings Chef Carved Slow Roasted Alberta Prime Rib, |
i Roasted Yam & Cranberry Salad Au Jus, Yorkshire Pudding, Horseradish, Dijon >t
Turkey Gravy Stuffed Pasta, Arugula, Butternut Cream Sauce A
Seasonal Stuffing with Brown Butter | o
| Ora n’ge Crz?nberry Compote Dessert & Beverages P
| Chef’s Ch0|c§ Seasonal Vegetables Chef’s Choice Seasonal Assorted Desserts
| Roasted Garlic Mashed Potatoes Coffee & Assorted Teae |
| @
®
Make a night of it!
Special hotel room rates available for gala guests. .
Ask the Sales team for details.
>< RESERVE YOUR CELEBRATION >K
sales@greyeagle.ca
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...3.‘.’ + Bookings can be made through the Grey Eagle Sales Team. o'j"-
j + Physical tickets will be printed for the company or group organizer. L
k + Tickets will be delivered to the organizer one week prior to the event. "
Pick-up from Grey Eagle is also available.
+ Table numbers will be assigned and provided one week prior to the event.
+ Companies and groups will be seated together based on their booking.

Cancellation Policy

Cancellations are eligible for a full refund up to 60 days prior to the event. .
For the December 19, 2026 Winter Gala, the cancellation deadline is October 20, 2026.
After October 20, 2026, all ticket sales are final and non-refundable.
. Tickets may be transferred to another guest after the cancellation deadline.
Please contact the Grey Eagle Sales Team regarding any ticket changes.

7 ( Event Details ) @ E )

*, 18+ Event
{ Guests must be 18 years of age or older.
i Valid government-issued identification may be required.

Dietary Requirements S
Please advise the Grey Eagle Sales Team of any dietary restrictions or aIIerg|es iN |
advance of the event. Reasonable efforts will be made to accommodate dietary

w requirements.

Event Details
The event schedule, entertainment, menu and other event details are subject to

change.

Alcohol Service
Alcohol service is subject to applicable laws and Grey Eagle Resort & Casino
K policies. Valid government-issued identification may be required.v /

READY TO CELEBRATE?

>< RESERVE YOUR TICKETS TODAY >K
sales@greyeagle.ca
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