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business meetings

Les Étoiles Meeting Room
Le Soleil Boardroom

Deluxe Suites

IN THE HEART OF DOWNTOWN VANCOUVER

HOTEL LE SOLEIL HAS YOUR MEETING SPACE COVERED

AND NIGHTS TOO

Contact us today for availability

www.hotellesoleil.com
groupbookings@hotellesoleil.com

567 Hornby Street

604 632 3000 1 877 632 3030

Whistler
Small Meetings. Big Delivery.

Introducing our Small Meetings Offer.
At Pan Pacific Whistler you can count on warm, personal service 
and a custom meeting experience. From spacious all-suite luxury 
to the value of our Spa and Dine Small Meetings Offer, we deliver 
big. Call now for a quote on your next meeting or retreat.

For full details on the Small Meetings Offer contact Don Prins, 

Director of Sales.  604.880.1922 or dprins@panpacifi c.com

www.panpacifi cwhistler.com

*  Spa or Dine Small Meetings Offer valid for a limited time and not combinable with other offers. Group room rate is quoted in Canadian dollars for Pan Pacific Whistler Village Centre 
and is net non-commissionable. Groups must be a minimum of 10 rooms per night. Some restrictions and black out dates apply. Spa or Dine Small Meetings Offer also available at 
Pan Pacific Vancouver and Pan Pacific Seattle. Please contact Don Prins for full details of the Offer.

for a One Bedroom Suite

Including complimentary 
breakfast, wireless internet, 

local calls and the Spa or 
Dine Offer.*

$159
Group rates starting from

Catering that delivers the ‘Edgeceptional’

Operating from The Edge Café at Eighth and 
Yukon in Vancouver for almost three years, 
EdgeCeptional Catering is quickly becom-
ing known on the Vancouver catering scene 
for delivering food that offers a refreshing 
change from conventional boardroom fare. 
Owner Judy Reeves has lived by a fresh 
and healthy food philosophy all her life 
and that philosophy is the essence of her 
catering company. 

The idea for her company came about 

after several years in sales and extensive 
travel, during which Judy experienced 
firsthand the lack of availability of good 
healthy food for busy business executives 
and realized there was an opportunity in 
the marketplace for a caterer that focused 
on fresh, local ingredients.

Having found a perfect niche, EdgeCep-
tional Catering delivers the kind of healthy, 
fresh and energizing food that revives and 
refreshes during those long days of meet-

ings and demanding schedules. With an 
increasing number of people experiencing 
food sensitivities, the availability of whole-
some and natural food is well-appreciated 
and the company also offers many options 
for vegetarian and vegan diets. 

With full off-site corporate and special 
event catering capabilit ies, EdgeCep-
tional’s commitment to high quality is 
complemented by professiona l g uest 
services. Whether they are catering to a 
corporate boardroom (serving gourmet 
sandwiches, salads and fresh baking) or 
a reception offering elegant cocktail style 
hors d’oeuvres, the company’s aim is to 
provide service and food that exceeds 
expectations and evokes a truly “EdgeCep-
tional” experience. 

EdgeCeptional Catering’s sustainability 
principles are a lso evident with food 
beautifully presented in reusable service 
ware. Full event catering also encompasses 
buffet and plated sit-down meal service 
with full bar and staff available, all profes-
sionally planned and executed. 

Thrilled to have been selected to provide 
a gold medal catering performance for the 
City of Richmond’s Olympic site – The 
Richmond O Zone – during the 2010 Winter 
Games, EdgeCeptional Catering is also 
proud to be the caterer of choice for TD 
Financial Services.

In addition to their off-site catering, The 

Edge Café is a great venue for any type of 
private function, be it a business presenta-
tion, corporate dinner or a special social or 
seasonal gathering. Located just steps from 
the Canada Line, The Edge Cafe provides 
an upscale and completely private space 
with full food and bar services to accom-
modate groups of up to 40 for seated events 
and 85 guests for stand-up receptions.

For more information, call Judy Reeves, 
owner of EdgeCeptional Catering  at 604-
876-7226 or visit www.edgecafe.ca.  


