
M A R R I E D T O

T H E I D E A O F

H A V I N G A

P E R F E C T

W E D D I N G ?

S O  A R E  W E .

L A T E N I G H T
B U F F E T S

Dinner Rolls & Butter

Deli Platters of Cold Cuts

Tomato, Shredded Lettuce

Sliced Cheddar

Coffee / Tea

$10.00 per person

Domestic Cheese Tray with Crackers
(40 people)...................................$145.00

Vegetables with Dip (40 people).....$115.00

Assortment of Dainties
(30 people) ....................................$85.00

Potato Chips & Pretzels
(by the basket) ..................................$8.00

Fruit Medley Punch
(by the gallon) ................................$40.00

Late night buffets and snacks are priced for events which include

dinner arrangements. Prices do not include tax & gratuity.

Y o u r  r o o m  i s  r e a d y

1919 Saskatchewan Drive
Regina, Saskatchewan S4P 4H2

Tel: (306) 525-5256
Fax: (306) 359-9040

S U I T E P A C K A G E S

At Delta we have the facilities and expertise to make
your wedding day truly special. Upon your arrival in the
suite of your choice, you will find chilled champagne
accompanied by two long stemmed roses, a fruit basket,
and chocolate truffles prepared by our Pastry Chef.

At the requested time, a delicious Full Canadian
Breakfast will be served to you in your suite, or
reservations will be made for you in Indigo Dining
Room.

Our Signature Club Executive Suite Packages are
complimentary when you book your wedding at Delta
Regina (minimum 150 dinner guests).

You can also take advantage of our unique Anniversary
Commitment. We invite you back to Delta Regina on
each anniversary to enjoy our Suite Package at 25%
discount off the current regular price.

For more information please give us a call. All you have
to do is say “I do.” We’ll take care of the rest.

Signature Club Executive Suite .....$375.00

Applicable Taxes are Included
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Dinner Rolls & Butter

Tossed Greens with Dressing 

Chef’s Selection of Four Salads

Freshly Sliced Vegetables with Dip

Domestic Meat Platters

Chef’s Potato

Fresh Steamed Vegetables

Assorted Pastries

Assorted Fruit Pies / Cakes

Coffee / Tea

Baked Ham with 

Brown Sugar and Mustard Glaze

and

Carved Roast Turkey with Sage Stuffing

$36.00 per person/all inclusive

Herb Roast Chicken

and

AAA Carved Baron of Beef

$38.00 per person/all inclusive

Cabbage Rolls $3.00/person inclusive
Perogies $2.50/person inclusive

Y O U R
W E D D I N G D A Y

I N C L U D E S

B U F F E T
(minimum 50 people)

Complimentary Banquet Room*

Inhouse Linen Tablecloths
& Napkins, Skirting, Bud Vases, 

Mirror Table Centres and Candles

3-Course Dinner or Buffet of your choice

Complimentary Bridal Suite Package**

Complimentary Covered Parking
for all guests

Special Guestroom Rate

Set-up & Service Labour Charges

18% Gratuity • 5% Goods & Services Tax

*Minimum 35 people

**Based on availability for weddings of
over 150 dinner guests.

Cash or Host Bar Services Available

P L A T E
S E R V I C E

Dinner Rolls & Butter

Seasonal Greens with 
Chef’s House Vinaigrette

Breast of Chicken Wellington
with Wild Mushroom Sauce

Oven Roasted Potato

Chef’s Selection of Fresh Vegetables

Chocolate Turtle Cake 
with Raspberry Sauce

Coffee / Tea

$36.00 all inclusive

Dinner Rolls & Butter

Hearts of Romaine with 
Roasted Garlic Dressing

AAA Roast Prime Rib of Beef

Stuffed Potato

Chef’s Selection of Fresh Vegetables

Créme Caramel

Coffee / Tea

$40.00 all inclusive
*Our Catering Department would be pleased 
to tailor a menu to suit your specific needs.
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