
 

 
 
 
 
 

MEETING PACKAGES 
For Daytime Events 

 
 

 
 

Information 
 
- Meetings Rooms are available on a complimentary basis between 7:00 am and 5:00 pm with 

the purchase of Lunch and 1 Break, and a minimum of 15 guests 
- Groups of less than 15 guests will have a $100.00 labour charge; groups of less than 10 guests 

add $250.00 applied to the booking 
- Meeting Rooms are unavailable between December 1st and 25th 
- Guaranteed number of guests is required 48 hours prior to your event, with all charges based 

on Guest Count Guarantee  
- A credit card number is required to confirm a reservation 
- Menu selections required at least 2 weeks prior to your event  
- Applicable sales taxes and 17.5% gratuity will be added to all bills 
- All menus are flexible and can be adjusted to suit your requirements.  Meals for guests with 

special dietary needs can be provided with advance notice. 
 

 
 

Courtyard Restaurant 
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MEETING ROOMS 
 
Located in the heart of downtown Ottawa, all of our beautiful meeting rooms offer our signature old 
stone walls and windows looking out onto our beautiful courtyard.   
 

All Meeting Rooms Include: 
- Complimentary use of the meeting room with a minimum of 15 guests and the purchase of 

lunch and 1 break 
- 1 high-speed internet access per room 
- AV cart with extension cord and power bar, upon request 

 
McArthur Room:  Our largest room, the McArthur Room is located on our 2nd floor and features old 
stone walls, 3 windows, 22 ft. high ceilings and wooden beams. 
 
Loft Room:  Our medium sized room is located on our 2nd floor, with 3 windows looking over the 
courtyard and a gas fireplace. 
 
Dawson Room:  Our smallest room located on our 1st floor, with 4 large windows looking directly onto 
our beautiful courtyard. 
 

Capacities: 
 
Meeting Rooms Dimensions 

In Feet 
Ceiling 
Height 

Hollow 
Square 

Dining
Tables 

U-
Shape 

Theatre Reception 
 

McArthur Room 36 x 24 22’ 35 60 40 80 90 
Loft Room 29 x 18 14’ 25 40 35 50 60 
Dawson Room 12 x 18 10’ 16 20 18 20 25 

***Capacities do not include space for AV – If AV required, seating capacity will be effected. 
 

Additional Options: 
 

In House Options (Subject to availability) Price 
Flip Charts, with paper and markers $15.00 each 
LCD projector $60.00 
70 x 70 tripod screen $20.00 
Wired microphone, PA system, speakers (McArthur Room only) No charge 

Out Sourced Rental Options  
Large Screens with dress kits Priced per size 
TV / VCR or TV / DVD Priced per screen size 
Lapel microphone, PA system, speakers Estimates available 
                                       Most other equipment available,  

please ask us for pricing and details! 
 

 
 



BREAKFAST BUFFETS 
 

Continental Breakfast 
Selection of freshly baked Croissants and Muffins with Preserves and Butter 

Coffee / Tea Station 
$7.50 per person 

With Chilled Apple Juice and Orange Juice B $9.00 per person 
 

Montreal Breakfast 
Montreal-style Bagels, served with Cream Cheese, Preserves and Butter 

Coffee / Tea Station 
Chilled Orange Juice and Apple Juice 

$10.50 per person 
With Platter of Smoked Salmon – Add $2.25 per person 

With Fresh Fruit Salad – Add $2.00 per person 
 

Executive Breakfast 
Fresh Fruit Salad 

Selection of freshly baked Croissants and Muffins with Preserves and Butter 
Coffee / Tea Station 

Chilled Orange Juice and Apple Juice 
$11.00 per person 

 
The Courtyard Buffet Breakfast 

Fresh Scrambled Eggs, Country Breakfast Sausages, Rosemary Potato Wedges 
Sliced Fresh Fruit and Berries Tray 

Croissants and Muffins served with Preserves and Butter 
Coffee/Tea and Chilled Orange Juice 

$15.00 per person 
 

PLATED / SERVED BREAKFASTS 
 

The Courtyard Breakfast #1
Fresh Scrambled Eggs served with Country Breakfast Sausages and Sliced Fresh Fruit 

Toasted English Muffins and Preserves 
Coffee/Tea and Chilled Orange Juice 

$12.25 per person 
 

The Courtyard Breakfast #2
Market Vegetable Frittata served with Grilled Peameal Bacon and Sliced Fresh Fruit 

Selection of Croissants and Muffins 
Coffee/Tea and Chilled Orange Juice 

$15.00 per person 
 

 



REFRESHMENT BREAKS 

 
 

Morning Break #1 
Coffee/Tea Station 

Selection of Freshly Baked Croissants and Muffins  
served with Preserves and Butter 

$7.50 per person 
With Apple and Orange Juice $9.00 per person 

 
Morning Break #2 
Coffee/Tea Station 

Selection of Apple Juice and Orange Juice 
Assorted Freshly Baked Muffins 

$7.50 per person 
 

Afternoon Break 
Coffee/Tea Station 

Assortment of Freshly Baked Cookies 
$6.25 per person 

 
Health Break 

Coffee/Tea Station 
Bowl of Whole Fresh Fruit and Freshly Baked Muffins 

Perrier and Assorted Juices on Ice 
$9.50 per person 

 
Afternoon Sweets Break 

Coffee/Tea Station 
Assorted French Pastries 

$7.50 per person 
 

“Just Coffee” Break 
$2.00 per person 

 
Coffee & Soft Drinks Break 

$3.00 per person 
 

Add to any of the Breaks above 
Assorted Juices B $2.00 per bottle 

Assorted Soft Drinks B $1.75 per can 
Mineral Water or Bottled Water B $2.00 per bottle 

Selection of Muffins and Cookies B $2.00 per person 
Selection of Croissants and Muffins B $3.50 per person 

Sliced Fresh Fruit Tray B $2.50 per person 
Cheese, Fruit, and Pâté Platter served with Crackers and Garnish B Small $44.00 / Medium $88.00 

Assorted French Pastries B $3.50 per piece



WORKING LUNCHES 
Buffet-Style 

 
Working Lunch #1 

Assorted Sandwiches and Pita Wraps (Choose 3) 
Assorted Salads (Choose 2) 

Soft Drinks and Assorted Juices on Ice – Coffee/Tea Station 
$16.00 per person 

 
Working Lunch #2 

Assorted Sandwiches and Pita Wraps (Choose 3) 
Assorted Salads (Choose 2) 

Selection of Assorted Cookies and Squares 
Soft Drinks and Assorted Juices on Ice  - Coffee/Tea Station  

$18.50 per person 
 

Working Lunch #3 
Soup of the Day  

Assorted Sandwiches and Pita Wraps (Choose 3) 
Assorted Salads (Choose 2) 

Selection of Assorted Cookies and Squares 
Soft Drinks and Assorted Juices on Ice  - Coffee/Tea Station 

$21.00 per person 
 

Choose 3 Sandwiches / Wraps – Please Note:  1 Choice MUST be Egg Salad or Vegetarian
Grilled Vegetables, Hummus, Arugula and Sprouts in a Wrap 

Tuna Salad Sandwich with Red Onion, Aioli and Baby Spinach 
Grilled Chicken Breast with Tomatoes and Fennel Seed Mayo in a Wrap 

Prosciutto Ham, Tomato and Bocconcini Cheese Sandwich with Grainy Mustard and Lettuce 
Genoa Salami and Old Cheddar Sandwich with Caramelized Onions, Aioli and Greens 

Egg Salad Sandwich with Roasted Red Pepper and Sprouts 
BLT Sandwich on Sourdough 

 
Choose 2 Salads

Mixed Baby Greens Salad with Dried Cranberries and Shallot Vinaigrette 
Tri-Colour Rotini Pasta Salad with Red Wine Vinaigrette and Julienne Vegetables 

Greek-Style Penne Pasta Salad with Black Olives, Feta Cheese, Cucumber and Tomato 
Traditional Greek Salad with Cucumber, Tomato, Red Onion, Olives and Feta Cheese 

Baby Spinach Salad with Orange, Red Pepper, Red Onion, and Orange-Honey Vinaigrette 
Grilled Vegetable Salad with Balsamic Vinaigrette 

Panzanella Bread Salad with Cucumber, Yellow Bell Pepper, Mixed Greens and Parmesan 
 

Add to any of the Working Lunches above:
 

Substitute Assorted French Dessert Pastries for the Cookies/Squares – Add $1.25 to the menu price 
Add Assorted French Dessert Pastries - $3.50 per piece 

Soup of the Day B $3.00 per person 
Soft Drinks and Assorted Juices on Ice B $2.00 per person 

Sliced Fresh Fruit Tray B $2.50 per person 
Cheese, Fruit, and Pâté Platter served with Crackers and Garnish 

Small (10 to 15 guests) B $44.00 / Medium (25 to 30 guests) B $88.00 



PLATED LUNCHES  
 

___________________________________________________________________
 

LUNCH MENU #1 
Appetizers 

These 2 appetizers will appear on your menu for your guests to choose between: 
Chef’s Inspiration Soup 

Field Greens Salad in Cucumber Ribbon with Grape Tomatoes, Dried Cherries,  
Balsamic-Honey Vinaigrette 

 
Main Courses 

Please select the 3 choices to appear on your menu: 
Grilled Boneless Pork Loin with Grainy Mustard Glaze 
Pan-Seared Filet of Salmon with Celeriac Remoulade 

Beef Bourguignon with King Oyster Mushrooms, Red Wine, Cipolline Onion, Haricots Vert, Rice Pilaf 
Pan Roasted Breast of Chicken with Lemon and Tomato Beurre Blanc 

Quinoa Salad with Grilled Avocado, Charred Tomato Relish, Toasted Pumpkin Seeds  
and Shaved Parmesan Cheese 

 
$18.95 per person / $24.73 total per person including all taxes and gratuity 

________________________________________________ 
  

LUNCH MENU #2 
 

Appetizers 
These 2 appetizers will appear on your menu for your guests to choose between: 

Chef’s Inspiration Soup 
Field Greens Salad in Cucumber Ribbon with Grape Tomatoes, Dried Cherries,  

Balsamic-Honey Vinaigrette 
 

Main Courses 
Please select the 3 choices to appear on your menu… 

Grilled Boneless Pork Loin with Grainy Mustard Glaze 
Pan-Seared Filet of Salmon with Celeriac Remoulade 

Beef Bourguignon with King Oyster Mushrooms, Red Wine, Cipolline Onion, Haricots Vert, Rice Pilaf 
Pan Roasted Breast of Chicken with Lemon and Tomato Beurre Blanc 

Quinoa Salad with Grilled Avocado, Charred Tomato Relish, Toasted Pumpkin Seeds  
and Shaved Parmesan Cheese 

 
Desserts 

The 3 desserts below will appear on your menu for your guests to choose between: 
Flourless Chocolate Cake with Strawberry-Verjus Coulis 

Tropical Fruit Salad 
                                                                Amber Maple Crème Brûlée 

 
$23.75 per person / $30.99 total per person including all taxes and gratuity 

 



 

LUNCH MENU #3 
Plated / Served Luncheon 

 
 

Appetizers 
These 2 appetizers will appear on your menu  

for your guests to choose between: 
 

Chef’s Inspiration Soup 
Field Greens Salad in Cucumber Ribbon with Grape Tomatoes, Dried Cherries,  

Balsamic-Honey Vinaigrette 
 

Main Courses 
Please select the 3 Choices to Appear on your menu: 

 
Grilled Angus Striploin Steak with Thyme and Porcini Mushroom Butter 

Roasted Breast of Chicken with Apple and Cider Reduction 
Pan Seared Filet of Salmon with Saffron and Fennel Cream Sauce 

New Zealand Lamb Shank Braised in Red Wine and Dried Fruits with Israeli Couscous 
Crisped Yukon Gold Potato Gnocchi with Truffle Béchamel, Roasted Mushrooms and Rapini 

 
Desserts 

Please select the 3 Choices to Appear on your menu: 
 

Dark Chocolate Mousse Cake with Cashew Crust and Lime Coulis 
Maple Sugar Pie served with Vanilla Ice Cream 

Lemon Tart with Graham Cracker Crust and Fresh Berries 
Tropical Fruit Salad with Coconut Sorbet 

 
$31.75 per person 

$41.43 total per person including all taxes and gratuity 
 

 
______________________________________________________ 

 

PLATED LUNCHES INFORMATION: 
 

� All main courses are served with fresh vegetables of the day and thyme-roasted fingerling 
potatoes.  

� Meals include freshly baked bread with butter.  Lunch Menu # 2 and #3 also include coffee/tea. 
� In general, all 2-course plated lunches (i.e. - Lunch Menu #1) take 1 hour to serve, and 3-course 

plated lunches (i.e. - Lunch Menu #2 and #3) take 1.5 hours to serve.  3-course plated lunches 
can be served in 1 hour with slight modifications, please consult with our Events Staff to 
discuss your timeline for lunch service and any modifications if required. 

� All menus are flexible and can be adjusted to suit your dietary requirements. 
 
 
 



 

GROUP BOOKING POLICIES 
 
Reservation Procedures 
Reservations may be made by contacting the restaurant and speaking to any of our Events Staff.  A 
credit card # is required to confirm a group booking.  Tentative reservations for an available date will 
be held for a maximum of 2 weeks.  Should another party be interested in booking for the same date, 
you will be asked to confirm or release the booking. 
 
Guest Count Guarantee 
A guaranteed number of guests is required 48 hours prior to your event, with final bill based on 
guaranteed guest count number or attendance number, whichever is greater.   
 
Private Room Reservations and Minimum Bills 
If you require the use of one of our private rooms for your event, minimum bills may apply.  Any 
bookings not requiring a private room, or that do not fall into the categories below will not be 
charged a minimum bill, however our rules for minimum guest counts do apply (see below).   
Minimum bills only apply on the following dates / times: 
 
� Friday and Saturday evening bookings (not daytimes) 
� All Top Floor reservations, regardless of the day / time (A Top Floor reservation includes the 

McArthur Room, Bar Area, and Loft Room together). 
� All Holidays (for example Thanksgiving) 
� Sunday evenings on holiday weekends (for example, the Sunday evening of Labour Day 

Weekend) – Friday and Saturday rates apply to these Sundays. 
� In December - minimum bills apply to Wednesday, Thursday and Friday daytimes, and 

Thursday, Friday and Saturday evenings.  
 
A “minimum bill” means that you must guarantee a certain amount of food and beverage purchases 
from us to reach a required subtotal, in exchange for your use of the space.  All quoted minimum bill 
amounts do not include tax or gratuity.  Any outsourced rentals (such as dance floor rentals, etc.) 
cannot be used to make up the minimum bill, however drinks purchased by guests at a cash bar can 
go towards making up the minimum bill required.  If there is any shortfall of the minimum bill 
required, a room charge in the amount of the shortfall will be added to the bill, to bring it up to the 
minimum bill required, and then the tax and gratuity will be added on.  For example, if the minimum 
bill required is $6000.00, and your final bill amounts to $5900.00, a room charge of $100.00 will be 
added to your bill to bring the total up to the $6000.00 required, and then the tax and tip will be 
added on. 
 
Minimum Bill Amounts 
Evenings – 5:00 pm till close – Applied Friday and Saturday (and as above) 
� McArthur Room - $3550.00 plus taxes and gratuities 
� McArthur Room & Bar Area - $3800.00 plus taxes and gratuities 
� Loft Room - $2200.00 plus taxes and gratuities 
� Loft Room and Bar Area - $2450.00 plus taxes and gratuities 
� Dawson Room - $700.00 plus taxes and gratuities 

Daytimes – 7:00 am till 4:00 pm – Applied only in December, Wednesday to Friday 
� McArthur Room - $1000.00 plus taxes and gratuities 
� McArthur Room & Bar Area - $1100.00 plus taxes and gratuities 
� Loft Room - $700.00 plus taxes and gratuities 



� Loft Room and Bar Area - $800.00 plus taxes and gratuities 
� Dawson Room - $400.00 plus taxes and gratuities 

 
Top Floor Bookings 
� Monday to Friday Daytime (7:00 am to 4:00 pm) - $1800.00 plus taxes and gratuity 
� Saturday/Sunday Daytime (8:00 am to 3:00 pm) - $3300.00 plus taxes and gratuity 
� Sunday to Thursday Evening (5:00 pm to 1:00 am) - $3800.00 plus taxes and gratuity 
� Friday and Saturday Evening (5:00 pm to 1:00 am) - $6000.00 plus taxes and gratuity 

 
Minimum Guest Counts – Only applicable to bookings that do not have a minimum bill 
In general, we request that you have a minimum number of guests to reserve a private room on days 
when a minimum bill does not apply.  Our minimums are as follows:  Dawson Room – 15 guests, Loft 
Room – 30 guests, McArthur Room – 55 guests.  We do, however, reserve private rooms for less guests 
than the minimums during the less busy / slower seasons or days of the week.   Please contact our 
Events Staff to inquire if your date falls into this category.  In all cases if your number of guests is less 
than the minimum we reserve the right to move you to another room that will accommodate your 
number of guests if our other reservations that day make it necessary.    
 
Cocktail Receptions 
All cocktail receptions are subject to a minimum bill, regardless of the day / time that they are booked.  
The minimum bill for cocktail receptions varies and depends on the date and time of your booking, as 
well as the space required.  Please contact us for details. 
 
Menu Selections 
All menu choices must be submitted at least 2 weeks in advance.  We are pleased to offer alternative 
meals for those guests with special dietary requirements as well as smaller portioned meals for 
children under 12 at a reduced price.  All food and beverages for a function must be supplied by the 
Courtyard Restaurant with the exception of special occasion cakes or Wedding Cakes.  All plated main 
courses are served with fresh vegetables of the day and thyme-roasted fingerling potatoes.  All plated 
meals include freshly baked bread with butter, and coffee or tea. 
 
Children’s Menus 
We are pleased to offer smaller portioned children’s meals for children under the age of 12.  Children’s 
meals include 1 main course and vanilla ice cream for dessert at a cost of $12.00 per child, plus taxes 
and gratuity (all beverages are an additional cost).  We offer the following choices for the children’s 
main course:  Chicken Fingers with Fries, Breast of Chicken with Potato and Vegetable, Pasta with 
Tomato Sauce, or Pasta with Cream Sauce.  Appetizers of soup or salad are also available to be added 
to the children’s meals at an extra cost.  We request that all of the children at your event have the 
same main course. 
 
Vendor Meals 
Vendors you have hired such as DJ’s, Photographers, Videographers, Musicians, etc, can be provided a 
main course selection from your menu at a reduced price of $18.95.  Please confirm with us if you 
would like to offer a meal to your vendors.   
 
Bar Service 
Service of alcoholic beverages is permitted until 1:00 am, and by special arrangement until 2:00 am.  
All alcoholic beverages must be supplied by the Courtyard Restaurant.  Host bar, open bar, cash bar 
and reduced or subsidized bar arrangements can be made – there are many options and our event 
planning staff would be happy to help you arrange the service that suits you the best.   
 
Prices 
Prices in this document apply to bookings for 2010.  Prices for 2011 may increase to a maximum of 



10%, and will be confirmed by October of 2010. All prices are subject to change without notice due to 
force majeure and do not include taxes or gratuity unless specifically indicated.  Applicable taxes and 
17.5% gratuity will be added to all group function bills. 
 
 
Décor 
The Courtyard provides white linen, fresh flowers and candles on all of our tables.  Coloured linen can 
be rented for an extra charge.  You are welcome to bring in your own décor for your function, 1 day 
prior to your event, and our Events Staff will be pleased to set up the décor for you.  Deliveries of cakes 
and floral arrangements may be made on the day of your event.  Please observe the following 
guidelines for all décor: 

- The sculptures and paintings on the walls may not be removed and nothing may be hung 
from or attached to the wooden beams 

- The use of confetti, table confetti, rose petals sprinkled on the carpet, or live animals as table 
centrepieces (i.e. – fish) is not permitted.  

- No open flame candles are permitted; candles must be enclosed in glass or other type of 
container (with the exception of unity candles during wedding ceremonies).   

- All décor or other items for the event must be removed from the premises at the end of the 
event.  Any items left behind will be disposed of that evening, as we cannot store items for you 
to pick up the next day.  The Courtyard Restaurant is not responsible for any items left behind. 

- A cleaning charge may be applied to the bill should there be any damage to the restaurant 
above and beyond normal wear and tear, or if additional cleaning services are required 

- Dance floors for events may only be provided by the Courtyard 
- Courtyard staff are pleased to place and set up your décor, however we will not set up or 

remove chair covers.  Extensive décor set-up by the Courtyard staff may be subject to 
additional charges.    

 
Payment and Billing 
Payment can be made by cash, credit card or debit, and is due at the conclusion of the event.  
Arrangements for payment and/or invoicing will be made with our Events staff prior to your event.  
 
Cancellation Policy 
For Group Bookings made more than 1 Month in Advance: 

There are no charges if you must cancel a booking up to one month prior to your reservation, 
apart from your deposit, which is non-refundable.   If you must cancel closer to the date than 
one month, there will be no charges if we can re-book the space with an equivalent size group 
(the same number of guests plus or minus 20%). Bookings whose space is not able to be re-
booked are charged as follows:  

30 to 15 days before the event: 25% estimated costs  
8 to 14 days before the event: 40% estimated costs  
3 to 7 days before the event: 50% estimated costs  
2 days or less before the event: 75% estimated costs  

All charges will be levied as liquidated revenue damages less any revenue recouped by the 
restaurant through the resale of the space. Estimated costs are calculated by multiplying the 
estimated number of guests by the lowest retail price for food in that time period (breakfast, 
lunch or dinner) and include estimated room charges and bar sales.  If the booking is subject 
to a minimum bill, the estimated costs for the booking are the minimum bill required.  Please 
note all cancellations must be received in writing. 

For Group Bookings made less than 1 Month in Advance: 



There is no charge for cancellations made up to 2 days prior to your event, apart from your 
deposit, which is non-refundable.  Cancellations made on the day prior to the event will be 
subject to a charge of 25% of the estimated food and beverage costs.  Cancellations made on 
the day of the event will be subject to a charge of 50% estimated food and beverage costs.  
No-shows will be subject to a charge of 100% estimated food and beverage costs.  Please note 
all cancellations must be received in writing.  

 
 
 
General Information 
 

• We are fully air-conditioned 
• Wheelchair Accessibility – The Dawson Room on our 1st Floor is wheelchair accessible.  The 

Loft Room and McArthur Room are not.  Wheelchair accessible restrooms are also located on 
the 1st floor 

• Smoking – The entire restaurant and outdoor patio is entirely non-smoking in compliance with 
local bylaws.  Smoking is available outdoors in the public courtyard area. 

• Parking – 2 large pay public parking garages are located directly beside the Courtyard, with 
access from George or York St.  Metered public parking is also available throughout the 
Byward Market area  

• We are within walking distance of many downtown hotels, including the Westin and Château 
Laurier, as well as the Congress Centre, Parliament Buildings, National Art Gallery and many 
attractions 

• Service Staff – Our professional, friendly and uniformed staff are all SmartServe certified.   
• We are pleased to provide bilingual service & menus on request 
• Entertainment and Audio Visual Equipment can be arranged to suit your special needs 

 
 

For further information, please do not hesitate to call our Events Staff 
(613) 241-1516 
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