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OUR COMMITMENT

Since our founding over 90 years ago, health and safety have been at the heart of Marriott’s approach to
hospitality. This commitment to our guests and associates continues to anchor us, and it informs our
decisions as we adapt to new challenges presented by COVID-19.

We understand that people are thinking about travel differently now. We are too. That’s why we have
elevated our exacting standards and rigorous protocols to create hospitality norms and behaviors to
address the unique challenges presented by the current pandemic environment. We recently launched
our Global Cleanliness Council, including experts from the field of medicine and public health to
supplement our reputation of cleanliness and hospitability we’ve built throughout our history.
Additionally, we’ve developed 200+ cleaning protocols throughout each step of our guests’ journey and
every physical space in the hotel.

The following slides represent Marriott’s revised cleanliness procedures and protocols as well as the JW
Marriott Edmonton ICE District’s property specific initiatives, floorplans and concepts.

We are sharing these with you so that your clients, attendees and organization are aware of the efforts
we are undertaking to create spaces, meetings and events, and stays at the JW Marriott Edmonton ICE
District that our guests can be comfortable with. We anticipate that these guidelines and protocols will
evolve with public health and governmental recommendations.

We continue to monitor and stay up-to-date on the latest guidance from the World Health Organization
(WHO), which can be found here. Additionally, we encourage you to reference the most recent travel

guidance at travelguidance.marriott.com.

Thank you for being a loyal Marriott customer and for your continued partnership during this time.
Please do not hesitate to reach out to me with any questions.

Sincerely,

Steven Walton

Director of Sales & Marketing

JW Marriott Edmonton ICE District
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MARRIOTT COMMITMENT TO CLEAN

OUR COMMITMENT

We believe that travel connects us to each other, widens our perspective, enriches us and inspires us. We will trave|
again soon. And, when you are ready to:
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This ‘new normal” may evolve and change over time to reflect government guidance and new societal expectations. What will
never change, though, is our commitment to keeping hotel associates, guests and customers safe. This is our utmost priority.

We recently launched our Global Cleanliness Council, including experts from the field of medicine and public health to

supplement our reputation of cleanliness and hospitability we've built throughout our history. Additionally, we've developed 200+

cleaning protocols throughout each step of our guests’ journey and every physical space in the hotel. We are deploying
scientifically supported practices and innovations, with focus on these specific details:

WDEEPER, MORE FREQUENT CLEANING yYOUR SANCTUARY

Enhancing cleaning protocols to disinfect every space, Deep deaning each guest room between stays

ongoing and especially during peak usage » Reroving nonessential high-touch items that can't be
» Consistently and frequently disinfecting all high-touch items disinfected, and providing disinfecting wipes in every
like elevator buttons and escalator handrails guest room
» Hand sanitation stations added throughout the hotel,
especially in high-traffic areas each stay

@ LESS CONTACT, MORE CONNECTION

» Using mobile technology: Mobile Key, Mobile Dining, eFolio
delivery and Mobile Requests via the Marriott Bonvoy™ app

» Enabling social and physical distancing practices: »
reducing allowable capacities in spaces, increasing distance
between fumniture, and managing queueing areas

» Supporting hybrid meetings via live-streaming capabilities

yNOURISHING THE ‘NEW NORMAL'
» Replacing self-service buffets with a variety of
"grab and go’ contactless food + beverage options

ning food + beverage station set-ups to include
protective barriers; removing non-essential items

©2020 MARRIOTT INTERNATIONAL, INC. PROPRIETARY AND CONFIDENTIAL,

»  Limit in-stay housekeeping frequency to reduce contact during

» Tailoring options for groups and enabling reserved spaces


https://www.who.int/emergencies/diseases/novel-coronavirus-2019/technical-guidance
https://travelguidance.marriott.com/
mailto:Steven.Walton@Marriott.com

OUR APPROACH

A LONG STANDING COMMITMENT

Since our founding over 90 years ago, health and safety have been at the heart of Marriott’s approach to hospitality.

This commitment to our guests and associates continues to anchor us and it informs our decisions as we adapt to new challenges
presented by COVID-19.

We understand that people are thinking about travel differently now. We are too. That’s why we have elevated our exacting
standards and rigorous protocols to create hospitality norms and behaviors to address the unique challenges presented by the
current pandemic environment. Because nothing is more important than the trust of our guests and associates,

Our Executive Chairman JW Marriott, JR. wanted to give you his word on our new processes. Take a look

GLOBAL GUIDANCE, LOCAL EXECUTION

We believe that travel and tourism is a celebration of diversity that connects cultures. Globally, we fly many flags over hotels
in more than 130 countries and territories. It has never been more important for us to align with local authorities to fulfill the expectations of
us in the communities of which we are a part.

Our new protocols work for all 30 brands. While elements of these new practices may vary based on differing geographies, travelers should
i i know that our hotels will continue to follow local government and public health guidelines and operate with health and safety top of mind.

A SHARED RESPONSIBILITY

Through the decades, we have come together as partners. Never has that been more important than now. Responding effectively to this
new environment is a shared responsibility. We are laser-focused on providing our teams with the tools, training and resources that are
necessary in this environment. Likewise, travelers must also take steps to protect everyone’s health: to avoid traveling if not well, practice
good hand hygiene, and physical distancing in high traffic areas throughout the hotel. We believe success is never final, but it begins with
listening. Please let us know if there is anything we could be doing differently or better. We always welcome guest feedback on the Marriott
Bonvoy™ app, and we are grateful when our business partners share ideas or concerns directly with us. You can count on us, and we know
we can count on you. We are in this together.



https://clean.marriott.com/

OUR PLAN

CLEANING PRODUCTS + PROTOCOLS

To minimize risk and enhance safety for guests, customers, and associates, we use disinfectant products that have been approved and certified by the U.S. Environmental Protection Agency
(EPA), and other international government environmental agencies, as applicable, for use against emerging viruses, bacteria, and other pathogens.

Our enhanced cleaning protocols adhere to the recommendations set forth in the EPA Emerging Pathogen Policy regarding cleaning and sanitization. Public spaces, including high-touch
areas, are cleaned and disinfected more frequently. In guest rooms, we focus on cleaning deeply between guest stays, and limiting in-room services during the stay. Hand sanitizer stations
are installed throughout high-traffic areas across the hotel. We have provided the guidance below to all our Americas hotels to enable a consistent approach to addressing COVID-19. While

individual hotel practices may vary based on locales and surrounding circumstances, this framework illustrates the seriousness with which we approach our responsibilities as stewards of
the travel industry.

CREATING TRANSMISSION BARRIERS ENHANCING SANITATION

QE Less Contact, More Connection
E

JW Marriott Edmonton ICE District has implemented
touchless and low-touch solutions and have adopted
contactless technologies including:

Mobile Key, Mobile Dining, Mobile Chat and guest
requests via the Marriott Bonvoy™ app.

Guest greetings will be modified to a nod, wave, or a bow,
while continuing to ensure guest needs are met.

Providing Personal Equipment (PPE)

All associates that wear a JW Marriott Edmonton ICE
District uniform will wear a face covering as a part of their
uniforms.

Guests should wear personal face masks or coverings and
should abide by local regulations.

Personal face masks and additional amenity items such as
hand sanitizer, disinfecting wipes and gloves, may be
offered where available.

@n

Physical Distancing

Guests and associates should practice physical
distancing by standing at least 6 feet (2 meters) away
from other people not traveling with them. Certain areas,
such as arrival queues or gathering areas will be marked
with signage and, if necessary, one-way guest traffic flow
will be indicated.

Where applicable, lobby furniture, restaurant layouts,
and other public seating areas will be reconfigured. We
are happy to work to customize seating capacities and
room sets to meet individual distancing needs of group
customers.

Installing Physical Barriers

Transparent screens, plexi-glass shields or other
physical barriers may be installed in areas such as desks,
booths, fitness centers or food stations.

—
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Our hotel has a hygiene plan; associates will be required to
be aware of and follow for personal hygiene, physical
distancing and PPE, in compliance with all federal,
provincial and local public health guidance.

Emphasis on Hygiene & Cleanliness

Hand sanitizing stations for guest use will be placedin all
high traffic areas and public spaces.

‘f
m Deeper, More Frequent Cleaning

Enhanced cleaning protocols will require frequently
disinfecting high-touch items and sanitizing restrooms
frequently and after high-guest use, with focus on using
the right chemicals and procedures to kill COVID-19.

[l Cleanliness Training
——

We’re building on our reputation for high standards of
hotel cleanliness with well-established cleaning
processes. Our property has a Cleanliness Champion to
help lead the hotel in how it can ensure guest and
associate safety. Additionally, associates will be required
to take training on COVID-19 and safety and sanitation
protocols.

tr l Leveraging Technological Innovations

We have initiated plans to roll out enhanced technologies
at our properties over the next few months, including
electrostatic sprayers and the highest classification of
disinfectants recommended by the Centers for Disease
Control and Prevention and World Health Organization
to sanitize surfaces throughout hotels. While guests may
not see these technologies immediately, these sprayers
canrapidly clean and disinfect entire areas and can be
used in a hotel setting to clean and disinfect guest rooms,
lobbies, gyms and other public areas.

In addition, we are testing ultraviolet light technology for
sanitizing guest room and shared devices.



PROMOTING HEALTH SCREENING

. Guests & Hotels: A Shared Responsibility

Guests are critical in preventing the spread of COVID-19
and other infectious diseases. To fulfill this responsibility,
hotels will provide COVID-19 related signage and materials
describing good health practices.

Signage will be posted to remind guests of physical
distancing guidelines and hygiene practices to prevent the
spread of disease. Associates are educated on the proper
way to wear, handle, and dispose of PPE, as well as the
appropriate way to wash hands, sneeze, and to avoid
touching their faces.

1
‘ Thermal Screening
Ijl

Where allowable by law, hotels may have a place at entry
points for discreet and non-invasive temperature checks
for associates and vendors. Where required by law, guests
may also be required for screening.

Those with a temperature at or over 100.4°F (38°C) will be
subject to secondary screening. Those confirmed to have a
temperature at or over 100.4°F (38°C) will be denied entry
and be directed to appropriate medical care.

7
M Associate & Guest Health Concerns

Hotels will respond swiftly to associate and guest health
concerns and follow all current public health guidelines.
Associates feeling sick are encouraged to stay home.

Those exhibiting symptoms will be required to self-
isolate from the onset of symptoms and meet applicable
public health criteria before returning to work.

Additional protocols specific to COVID-19 are in place
and summarized below.

I Guidance to Local Public Health Resources
r———

Hotels continually monitor and become educated on
requirements and guidance from local health authorities
and practice those requirements throughout the hotel.

Where testing or treatment of guests or associates is
needed, hotels will provide appropriate resources to the
available local public health options.

A MESSAGE FROM OUR GENERAL MANAGER

NOURISHING THE “NEW NORMAL”

tr&] Supplementing our Food Safety Protocols

When serving food and beverages, hotels will continue to
follow guidelines from Federal, Provincial and City health
authorities and incorporate new normal guidance.

Marriott’s food and beverage operations are required to
conduct self-inspection using the company’s food safety
standards.

r? Tailored Options for Meetings & Events
>

Modifications to Food and Beverage service will aim to
reduce person to person contact.

Traditional self-service buffets, when offered, will be
served by an associate wearing appropriate

PPE, with physical protective barriers in place, as
appropriate, for food displays.

Locations of meals, breaks, and food displays may be
modified or restricted to spaces specifically reserved for
each meeting or event, with physical distancing designed
into every meeting set.

[ — ]
=
II'!I Eliminating or Modifying Shared Use / Reuse Items

In restaurants and bars, items such as condiments,
silverware, glassware, napkins, etc. will not be pre-set on
tables, to allow for effective disinfection in between each
guest. Sealed, packaged, or single-use silverware,
disposable or digital menus may be offered as
alternatives.

Self-service items that can’t be disinfected after guest
use, such as ice scoops, candy/fruit bowls, must be
removed and replaced with alternative options, such as
pre-packaged or associate-attended.

Payment methods may be modified to reduce handling of
guest personal property, including use of trays to pass
items, QR codes, or offering self-service pay-at-table
options where possible.

I'Iﬁil‘.i‘l
Grab & Go and Pre-Packaged [tems

Traditional in-room dining may be modified to either no-
contact delivery methods or pick-up / grab-and-go. All
packaging and products should be single-use and
disposable.

We will continue to source responsibly while working to
reduce our environmental impact.

Everyone has beenimpacted in their own way but one thing we all share in common is ensuring we are staying healthy and taking care of our friends, family and colleagues during these unprecedented times.

We will travel again. When that time comes, [ and the team at the JW Marriott Edmonton ICE District will be ready to welcome you.

In the meantime, | wanted to assure you that | have made it my top priority as the hotel’s cleanliness champion to deliver on our commitment for a clean stay while still offering warmhearted luxury and the legendary experiences you have come to expect

from our hotel.

Should you ever need anything at all, please do not hesitate to reach out. 1 remain at your service.

Your Fan,

Jeff Scheelar, General Manager, JW Marriott Edmonton ICE District
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ENHANCED CLEANING
S
Protocols for every space of the hotel;
especially for high-traffic spoces and
nigh-touch surfaces

) HAND HYGIENE
| EEmnemseEY

7 LESS CONTACT, MORE CONNECTION

Hand washing requirements for
associates; sanitizer dispensers piaced
throughout the hotel

R

utiization of the Marmiott Bonvoy™ app:
check in, access your room, of order
room senvice in over 3200+ hotels

MARRIOTT COMMITMENT TO CLEAN

TOTAL HOTEL

HYSICAL

Modified fioor pians; reduced seating

capacities; queuing through fioor
signage and stanchions

5 MINIMIZING REUSE
" remmemosomy

Minimizing shared use items and
appliances; using disposable and
single-use items

TRAINING

fe————————}

On-Property Cieanliness Champion;
updated fmining and protocois for all
associates with daily reinforcement

C2020 MARRIDTT INTERNATIONAL, INC. PROPRIETARY AND CONFIDENTIAL.

EQUIPMENT

R

HEPA/ULTA filtration in air units and
vacuums; innovative technoiogies like
electrostatic spraying and UV light
disinfection

PERSONAL PROTECTIVE EQUIPMENT
CEENTI Y

Face coverings required for all
associates and ate PPE
provided for associates to wear
INDIVIDUAL HOTEL PLANS
_

Hotelspecific Commitment to Clean

Pian that outines how the hotel cleans,
disinfects, and mitigates fransmission

D CLEAN

Mqlpn COMMITHENT 2

MARRIOTT COMMITMENT TO CLEAN

ARRIVAL SPACES

“—I-l PARKING
S
Modified lofs to promote seif-parking;

adjusted protocols for valet parking for
guest and associate safety

) SHUTTLES + TRANSPORTATION
—
Reduced seafing copacity; modified or

removal of nen-airport shutties; .
all ransporation sanitzed Delwesen Tps

BELL CARTS
—

Luggage sanitized after associate touch;

el carts sanitited affer each use

/| DOOR HANDILES + KNOBS
! —
Modified entry options inciuding doors

e open, no-touch foot opening
levers, or associaie-aifended

CLEANING + DISINFECTING

! —
Deeper, more frequent cleaning of high-
traffic and high-fouch areas

HAND SANITIZER DISPENSERS
I

Dispenser stationed throughout hotel,
with fiocus in high-troffic areas

LOUNGE FURNITURE + QUEUES
—

Modified fioor plans; reduced seatfing
capacifies; queuving through flioor
signoge and stanchions

=l PUBLIC RESTROOMS
) —

Deeper, more frequent cleaning of
pubilic restrooms frequentty and after
high guest use

BUSINESS CENTERS
—

Equipment sanitized between use;
remote-printing options

Marroft




MARRIOTT COMMITMENT TO CLEAN

FRONT DESK

J MOBILE CHECK-IN & MOBILE KEY
s (lE—imatetae 1 f
utiization of the Marmiott Bonvoy™ app:

check in, access your room, of order
room Service in over 3200+ hotels

7) SELF-SERVICE KIOSKS

Altemate check-in methods for non-
moebie guests through self-service kiosks
where availabie

2! QUEUES + STANCHIONS

[ ——{

Queuing through ficor decals and
stanchions; signage to remind guests of
physical distancing requirements

:| ASSOCIATE CARE
[Pt 1

Physical bamiers at front desk; associate
focus on hygiene and disinfection

5, HAND SANITIZER DISPENSERS

Dispensers stationed throughout hotel,
with focus in high-iraffic areas

. DISINFECTING KEY CARDS
P

Disinfected between stays;
keys sanitized prior to distributing to a
guest

C2020 MARRIOTT INTERNATIONAL, INC. PROPRIETARY AND CONFIDENTIAL.

BELL CARTS
(e

Luggage sanifized after associate touch;
bell carts sanitzed after eoch use

/5, CONCIERGE

Modified service with focus on digital
and seif-service options

RETAIL + MARKETS

=241

Personal care items (masks, gioves,
sanitzer, disinfectant wipes) available;
modified operations like sel

Marrioft

RESTAURANTS + BARS

SELF-SERVICE APPLIANCES
| ———1

| REDUCED SEATING /2| BAR SERVICE
U e——— o,

Modified fioor pians and reduced seating
o ensure physical distancing:; surfaces
sanitzed befween guest use

Cocktail equipment sanifized between
use; modified procedures for gamishes
and giassware

) RESERVATIONS
T ey
Defined occupancy and seating times;
require reservations to control fiow when
busy

[5 ALTERNATE MENU OFTIONS
.|
Allermnate menu opfions inciuding paper
disposable, digital, and chalk boards

2 FOOD SAFETY
Appropriate PPE use for food handling:
compliance with all Mamott and industry
focd safety protocols

FOOD DISPLAYS
Bimination or strict modification of seif-
service food stations; physical bamers in
place for most dispiays

C2020 MARRIOTT INTERNATIONAL, INC. PROPRIETARY AND CONFIDENTIAL.

Sanitzation of seif-service gpptmoes
between use; eimination of shared items
at guest tables

GRAB AND GO

[——

Modified food delivery including grab-
and-go. pick-up stations, and ready-to-
eat optons

PAY-AT-TABLE OPTIONS
—
Reduced handiing of guest personal

property; afemate payment options
including contactiess seff-checkout




MARRIOTT COMMITMENT TO CLEAN

e

MEETINGS

REGISTRATION
— 1

Separate registrafion areas;
opfions for signage and physical
bamers

ROOM SETS
—

Lineniess table opftions; customized
fioor plkans with seating capacities
reviewed for each individual event

2 AUDIO/VISUAL
SCEYROTENAN
sanifized equipment; ive-streaming

support to faciitate hybad meetings
with virtual attendees

\ GUEST FLOW
e

Clearly marked meefing entrances/
exifts and one-way directional signage

BREAKS

Single-serve and pre-packaged
condiments, food and beverages;
breaks coordinated across groups
to manage guest traffic

MEALS

Pre-packoged, grab-and-go, of
piated meats, modified buffets with
servers, shieids, hand sanifization

and queve management

2020 MARFIOTT INTERNATIONAL, INC. PROPRIETARY AND CONFIDENTIAL.

7/ TABLE SETTINGS
I

Minimzed tabile setfings, pre-
packaged or disinfected between
use

5) CLEANLINESS
L—

More frequent cieaning in high
traffic areas and auring breaks

REQUESTS AND BILLING

Touchiess opfions via Mamott's Meetfing
Services App. and reduced handiing of
planner's personal meeting matenas

[~

MARRIOTT COMMITMENT TO CLEAN

BANQUET EVENTS

way directional signage for entry/ems
stations for queuing

5) ROOM SETS

Customized fioor pians with seating
capacities reviewed for each
individual event

2 GUEST FLOW
———

mManagement of guest fiow for
special event activities, events, or
food and beverage delvery

/| MEALS + FOOD DISP[AYS
eashe i —
Pre-packoged, grab-and-go, of piated
meats, modified buffets with servers,
shieids, hand sanitization and queve
management

BEVERAGE + BAR

Sanitzed cocktal equipment
between use; modified operations
for gamishes and giassware

. TABLE SETTINGS + CUTLERY
CAEUDCACMCROTY T

Centerpieces, cutiery, china, giassware
and finens sanitzed between each use

©2020 MAFFIOTT INTERNATIONAL, INC. PROPRIETARY AND CONFIDENTIAL.

/ CLEANLINESS

e
Surfaces inciuding tables, chairs, and

all high-fouch items sanifized between
events

| AUDIO/VISUAL

———1

Sanitzed equipment following each
use and associate management of
AJV equipment

) OUTSIDE VENDORS
R =

Updated poiicies 1o include
temperature checks, cleaniiness,
PPE, and sanitzation requirements

Marrioft  conmiinen

O CLEAN

1




MARRIOTT COMMITMENT TO CLEAN

GUEST

‘[l ENHANCED CLEANING

—_———
Deeper cleaning between guest shays;
focused on using the right chemicals in
every single part of the mom

7 FURNITURE

p cleaning and disinfection of all
re, fedures, and surfoces
[heod boards, end tables, etc.)

AMENITY KIT

I
Disinfecting wipes provided in guest
FOOCMms

ROOMS

HIGH-TOUCH ITEMS

_————
Deeper cleaning of Mgh-fouch ifems
[randies, knobs, pulls, slectronic and
tempengture controls)

= REMOVAL OF NON-ESSENTIAL ITEMS
* I

Reducing or remaoving non-essential
hign"-'rm.ch items [magaozine or books,
efc.

EQUIPMENT

—

HEPA/ULTA filtration in air wnits and
vocuuTs; innovative fechnologies ke
elecimosiatic sproying and UV light
aiinfection [under development]

2020 MARFIOTT INTERMATIONAL, INC. PROPRIETARY AND CONFIDENTIAL.

REMOVAL OF SHARED USE

Removing shared use ibems on guest
ficoms (ice mochine buckers, scoops, ete.)

ASSOCIATE ENTRY + FPE

Modifying instay housekeeping
frequency, inoom dining, and other
associate enfry into guest room

DELIVERY

Promofing use of mobile chat and
requests via Mamott Bomvoy ™ app
for oddifional amenities, with

M

MARRIOTT COMMITMENT TO CLEAN

Tl ENHANCED CLEANING
—

Sanitizafion of equipment, freatment
rooms, and lounge areas between use;
rnigh-fouch surfaces cleaned hourly

SANITATION STATIONS

—
Hand washing and hand sanitizer
stafions placed in common areas

PHYSICAL DISTANCING

—
Modified fioor plans to increase
space behwesn equipment,
fumiture, etc.

SHARED USE ITEMS
—

Sanitization of rental gear, hair dryers,

beverage vending, etc. between use,

or replaced with single-uwse alfemative

[ LOCKER ROOMS

Lockers and keys sonifized between
use; assigned jockers staggerad o
increase physical distancing

FITNESS ALTERNATIVES

—
Promotion of in+oom and outdoor
fitness arematives

MARFIOTT INTERMATIONAL, INC. FROPRIETARY AND CONFIDENTIAL.

! MENU OF SERVICES
=

Proactive communications on all
senvice adjustmenis; added low- or
nor-touch freaiments

| APPOINTMENT SCHEDULE

—
Staggered amival times; longer
appointment lengtns to aliow for
deeper cleaning between each

PAYMENT

—
Relocation of credit cord payment
devices; reduced handling of guest
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FUNCTION SPACE CAPABILITY

The hotel has 22,000 sq. ft. of meeting space, including pre-function areas plus common
areas.

All meeting spaces are equipped with built in screens, monitors, sound systems, click share
presentation technology, wired and wireless internet. (Additional bandwidth available for
more robust needs)

Meeting spaces can be synched through in house technology to ensure the same video
experience is separate rooms for seamless coordination.

Banquet equipment has induction for hot food, built in USB/Power in classroom table set
ups and is linen-less - this provides easier to clean surfaces, quicker turnaround on set ups
and less touchpoints then linen would require.

Pre-function areas on the 2" and 3 floors could serve as additional food/beverage set-up
spaces for rooms that cannot self contain number of people + food/beverage set-ups.

Avirtual walk through of the entire hotel is available HERE. Please use Firefox for easier
browsing.

The following slides illustrate a variety of social distancing set-ups.

Our Sales and Events Teams will collaborate with you to ensure a legendary experience for
you and your delegates while ensuring a safe environment for all. We are at your service.

Sincerely,

Steven Walton

Director of Sales & Marketing

JW Marriott Edmonton ICE District
n. n iott.com
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https://cdn.instavr.co/html/Lac1tUHVmEX99uKr4cmo_app.html?bust=kl5aoejgasg
mailto:Steven.Walton@Marriott.com

FUNCTION SPACE LAYOU'TS

EDMONTON ICE DISTRICT
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WAYNE GRETZKY BALLROOM, 3™ Floor
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WAYNE GRETZKY BALLROOM, 3™ Floor
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WAYNE GRETZKY BALLROOM, 3™ Floor
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WAYNE GRETZKY BALLROOM, 3™ Floor
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JARI KURRIBALLROOM, 3 Floor
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JARI KURRIBALLROOM, 3 Floor
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JARI KURRIBALLROOM, 3 Floor
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FUNCTION SPACE LAYOUTS

EDMONTON ICE DISTRICT
2nd Floor
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2nd Floor Spaces
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https://www.instagram.com/p/CADzFDfgrlh/?utm_source=ig_web_copy_link

