Blatchford Field Hangar Floor Plan Package

Client: Date:

Number of Guests: Access Time: License Agreement #:

Floor plans: Please select the floor plan of your choice from our standard plans. If you wish to create your own
layout, please use the blank custom plan provided. All custom floor plans must be approved by the Fort Edmonton
Park staff. Your floor plan request and final numbers must be received and final numbers must be received 2 weeks
prior to your event. If we have not received your floor plan requirements by this date we will provide the standard
setup which you may customize at the setup time indicated on your function confirmation.
Maximum Capacity: 600 - Theatre or Standing Cocktail Dimensions: 113.2’ x 79.6’

500 - Seated Banquet Dinner

Sample Plan: 256 Guests (8 Per Table) Sample Plan 420 Guests (10 Per Table)
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Sample Plan 351 Guests (8 Per Table) Sample Plan Theatre 360 Guests (No Tables)
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Blatchford Field Hangar Floor Plan Package

Client: Date:

Number of Guests: Access Time: License Agreement #:

Blank Floor Plan:
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Inventory:

45 Long Rectangular Tables, 7 Grey Round Tables
46 Brown Round Tables, 46 Wood Round Tables
550 Chairs,16' x 24' Stage, 8 Wooden Easels
*Any other equipment is the responsibility of the client to provide & set-up.



