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HOTELS - RESORTS

Holiday Inn Calgary
‘Macleod Trail South




Group Meal Plan Program – Coupons

In this ever changing economic climate companies are required to cut cost anyway they can and are required to stretch company budgets as far as possible. Say good bye to reconciling expense reports, missing meal receipts and spending countless hours figuring out all the taxes and meal costs.
With staff on the road away from their families and living in a hotel it’s hard for most to maintain a healthy diet and eat consistently. No more worrying where to go to eat or whether they will have enough money to pay for a weeks worth of meals, or how long it will take to get reimbursed. 
We have solved these challenges by offering crew, group and individual meal plans. 
Benefits of the Holiday Inn Calgary’s Meal Program
· Increased productivity of the employee due to healthy food choices
· Less stress on time and financial resources of the employee

· Better time management for accounting and employee’s from expense reports

· Discounted meal prices resulting in lower meal costs for company

· Invoicing of all charges and invoicing by room and employee

Whether it is a group of 50 or 5 we have two programs that we offer;

1. The coupon program 
Is designed for smaller groups, each guest at check in will receive an envelope with the number of meal coupons corresponding to their length of stay and the number of meals the company is paying for. New coupons are distributed every Friday for the upcoming week and are to be picked up at the front desk (ID is required at time of pick up). Each coupon includes the taxes and gratuit, so your employee’s do not need to spend their own money. All meal charges will be posted to the individual’s room and will be incorporated into the individual’s final room bill. 
2. The group meal program
Works similar to a banquet set up, where the group eat all their meals together in the dinning room, lounge or banquet room. Depending on the budget, day of week and company requirements guests may have two or three meals per day. Our chef creates a weekly menu for lunch and dinner with your approval and breakfast is always the hot buffet. The catering charges are invoiced per meal, on the master account but are not broken down and charged to individual and each room.

Meal Plan Rates

Upon confirmation of the meal plan our Chef will prepare a daily menu for your approval.

Breakfast $10.95
(With taxes & service $13.47)
Served daily in the dinning room includes a hot buffet, fruit, cereals, juice & coffee & tea. 

Lunch $12.50
(With taxes & service $15.37) 

Served in the dinning room hot sandwich or burger and soft drink

Dinner $ 22.00
(With taxes & service $ 27.06)
Served daily in the dinning room to include soup, rice, hot entrée with fresh vegetables, dessert, coffee & tea.

**The rates include all taxes and service employee cost work sheet 

Per Person– worksheet example
	Dates: July 23-28’08

Ave. cost per meal: $19.75

Ave. cost per day: $47.43


	

	July 23 - Dinner
	$27.06

	July 24 - Breakfast & Dinner
	$42.43

	July 25 - Breakfast & Dinner
	$42.43

	July 26 -  Breakfast, Lunch & Dinner
	$55.90

	July 27 -  Breakfast, Lunch & Dinner
	$55.90

	July 28 -  Breakfast
	$13.47

	Total per person taxes & service inc.
	$237.19


