
FESTIVE PARTY 
PACKAGES



VENUES



PRIVATE
PARTIES AT 
HASTINGS

• Food and beverage service to satisfy any occasion
• Private areas to accommodate groups of any size
• 600 slot machines 
• 2 lounges with big screen TVs
• Dance floor, lighting and DJ services available



THE SKYBOX

Enjoy the panoramic views from this private hospitality suite 
located atop the grandstand. Perfect for executive groups or 
intimate parties, the Skybox is a fully equipped featuring a full-
service bar, private pari-mutuel wagering and an exclusive 
rooftop patio.

CAPACITY
SEATED + RECEPTION
Indoor: 30  guests | Patio: 25 guests



Revere in the room dedicated to leading Canadian 
thoroughbred and Hall of Fame inductee, George Royal. 
This private setting offers flexible configurations suitable 
for seminars, cocktail receptions and intimate dinners.

CAPACITY
SEATED | 200 guests
RECEPTION | 250 guests

THE GEORGE 
ROYAL ROOM



Our Banquet room offers 6000 SQ.FT of space. This private setting offers 
flexible configurations suitable for seminars, cocktail receptions and intimate 
dinners. This space also includes private restrooms and easy outdoor access.

CAPACITY
SEATED | 250 guests
RECEPTION | 370 guests

THE BANQUET 
ROOM



Relax in this indoor lounge that hosts full
entertainment amenities including full-service bar,

large projector screen, 15-flat panel television
monitors and fully outfitted stage. Located steps
from the gaming floor, the Eclipse is perfect for

cocktail receptions or private dining.

CAPACITY
SEATED | 70 guests

RECEPTION | 110 guest

ECLIPSE LOUNGE



MENUS



HUNGRY 
ELF’S 

MENU

CARVING STATION
Baked glazed ham, horseradish, mustard

HOT SELECTIONS
Slow braised beef, red wine sauce
Chicken parmigiana, tomato sauce, mushrooms, 
Mozzarella Seared salmon, lemon dill sauce
Penne gratin, wild mushroom, parmesan, cream, truffle oil
Yukon gold mashed potatoes
Fragrant steamed jasmine rice
Seasonal steamed vegetable medley, fresh herbs, butter

DESSERTS
Assorted cakes and pies 
Sweets selection 
Fruit platter
Local and international cheeses 

$39.95/PERSON

SALADS
Field greens, market vegetable, balsamic and extra virgin 
olive oil vinaigrette
Caesar salad, garlic croutons, parmesan
Cherry tomato and bocconcini salad, basil, sherry vinaigrette
Coleslaw, apple, cranberries, walnuts

COLD PLATTERS
Artisanal bread and rolls, butter
Local and imported charcuterie, pickles
Smoked steelhead salmon, onions caper, cream cheese
Grilled and marinated vegetables, balsamic glaze



SANTA’S
MENU

CARVING STATION
Slow roasted AAA  Beef, au jus, Yorkshire pudding, mustard and horseradish

HOT SELECTIONS
Seared breast of chicken, roasted Portobello, 
tarragon cream
Roasted pork tenderloin, caramelized apples, rosemary cider sauce
Salmon, maple soy glaze, scallions
Spinach and cheese cannelloni, béchamel
Yukon gold mashed potatoes
Fragrant steamed jasmine rice
Seasonal steamed vegetable medley, fresh herbs, butter

DESSERTS
Assorted cakes and pies 
Sweets selection 
Fruit platter
Local and international cheeses 

$54.95/PERSON

SALADS
Field greens, market vegetable, balsamic and extra virgin 
olive oil vinaigrette
Caesar salad, garlic croutons, parmesan
Cherry tomato and bocconcini salad, basil, sherry vinaigrette
Beets, chevre, pickled onions, pistachio, red wine vinaigrette
Kale, quinoa, cranberries, sunflower, raspberry vinaigrette

COLD PLATTERS
Artisanal bread and rolls, butter
Local and imported charcuterie, pickles
Smoked steelhead salmon, onions, capers, cream cheese
Chilled snow crab legs, poached shrimp and cocktail sauce
Grilled and marinated vegetables, balsamic glaze



READY TO BOOK?
QUESTIONS?

TOMMY BENNETT
MANAGER, CORPORATE SALES & CATERING

(604) 787-6830
TOBENNETT@HASTINGSRACECOURSE.COM

188 N. RENFREW STREET, VANCOUVER, BC V5K 3N8
HASTINGSRACECOURSE.COM

mailto:TOBENNETT@HASTINGSRACECOURSE.COM
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