


C U L I N A R Y  P H I L O S O P H Y

 
 Our culinary philosophy is simple yet powerful: to craft
exceptional dining experiences for every
event we host - no matter the size.

 Led by Executive Chef Sean Cutler, a proud Calgarian,
our exclusive catering team brings a deep
respect for local ingredients and producers to every
plate. Chef Sean believes that every element on the
plate must serve a purpose, contributing to a balance
of flavour, texture, and presentation that transcends
traditional large - scale menu creation.

Sustainability and Local Sourcing
 We are committed to sustainable practices in menu
development, prioritizing local ingredients, and
minimizing waste through thoughtful planning and
preparation. By partnering with local suppliers, farmers,
and artisans, we not only support Alberta’s vibrant food
community but also ensure the freshest, most flavourful
ingredients are featured in our dishes.

Innovation and Elevation
 Chef Sean and his team continuously push boundaries,
blending culinary creativity with modern techniques to
elevate our offerings. From reimagined classics to
globally inspired creations, our menus are thoughtfully
curated to inspire and engage - while maintaining a
strong connection to Calgary’s culinary identity.

Tailored Experiences
Join us at the Calgary TELUS Convention Centre’s table,
where culinary artistry meets a commitment to
sustainability, innovation, and authenticity. Celebrate
Calgary’s rich flavours and create unforgettable
moments - one carefully crafted dish at a time.

Ro o te d  i n  P u r p o s e ,  E l e v a te d  b y  I n n o v a t i o n

“My goal is to deliver restaurant-quality cuisine in a
banquet setting. Whether it’s serving 2  guests or 2,000,
 we strive to create an exceptional experience - one that

showcases the very best of Calgary and
Alberta. By partnering with local producers and
suppliers, we celebrate the region’s rich culinary

heritage and bring authenticity, sustainability, and pride
to every plate.”

-Chef Sean Cutler
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S E A N  C U T L E R
E X E C U T I V E  C H E F

 

Born and raised in Calgary, Chef Sean Cutler’s culinary
journey began with a childhood fascination for food and
cooking shows. His first job as a dishwasher quickly ignited a
passion for the kitchen, leading him to pursue formal
training at SAIT’s Professional Cooking Program,
graduating in 2008.

Over the years, Chef Sean has played an influential role in
Calgary’s culinary scene, working at prestigious
establishments such as the Calgary Golf and Country Club,
Selkirk Grille at Heritage Park, Oxbow at Hotel Arts
Kensington, and the Calgary Petroleum Club.

Today, he leads the culinary team at the Calgary Marriott
Downtown Hotel and Calgary TELUS Convention Centre
where he brings his signature style and philosophy to every
dish served.

 A proud Calgarian, Chef Sean blends culinary creativity with
modern techniques, always maintaining a deep respect for
local ingredients and producers. His approach is rooted in
the belief that every element on the plate has a purpose
contributing flavour, balance, and texture that elevate the
dining experience beyond traditional banquet fare.

Executive Chef  |  Banquet Menu 2026

“My philosophy is to deliver an exceptional experience
one that reflects the best of Calgary

and Alberta. By prioritizing local producers and
suppliers, we celebrate the region’s rich culinary

landscape and bring authenticity, sustainability, and
pride to every plate.”

                                                                            Chef Sean’s leadership fosters an inclusive and collaborative kitchen culture,  
                                                          encouraging team members to contribute to menu development and build a sense of
                                       ownership and pride. His menus are thoughtfully curated to inspire and engage, showcasing
                            the best of Calgary and Alberta through inventive dishes, bold flavours, and refined presentation.

                  Drawing inspiration from global culinary traditions and the stories behind each dish, Chef Sean’s career        
highlights include leading the Taber Pheasant Festival’s culinary program; being featured in Culinaire Magazine;
maintaining prestigious accolades such as the CAA Four Diamond rating and Relais & Châteaux designations.

         What Sean enjoys most about being a chef is the daily creativity and dynamic energy of the kitchen.
Whether crafting a standout dish or solving unexpected challenges with inventive solutions, he thrives on the
action and the joy of creating exceptional food with his team.



D I N N E R  D I N N E R  



Perfect for social gatherings and networking events, our reception menus feature a curated selection of small plates and bites
designed to complement lively conversation and a relaxed atmosphere.

Includes 2 hours of food service.
Minimum 25 guests required; a $10 per person fee applies for smaller groups.
Menu items are priced per person.
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R E C E P T I O N  M E N U S  

L O N G V I E W    |  $ 5 5

C h o i c e  o f  4  T y p e s  o f  C a n a p é s
4  p i e c e s  p e r  p e r s o n

C a n a d i a n  C h e e s e s
C r a c k e r s ,  C r i s p s ,  H o u s e - M a d e  M u s t a r d s ,  P i c k l e s  a n d
P r e s e r v e s

H o n e y  T r u f f l e  C h i p s

C a r a m e l i z e d  O n i o n  a n d  C h i v e  D i p  GF/V

R A N C H L A N D S    |  $ 7 5

C h o i c e  o f  4  T y p e s  o f  C a n a p é s
6  p i e c e s  p e r  p e r s o n

L o c a l  C h a r c u t e r i e  &  C a n a d i a n  C h e e s e s
C r a c k e r s ,  C r i s p s ,  H o u s e - M a d e  M u s t a r d s ,  P i c k l e s
a n d  P r e s e r v e s

C h e f - a t t e n d e d  s t a t i o n :

S l o w  R o a s t e d  E s p r e s s o - R u b b e d  A l b e r t a  B r i s k e t  DF  
M e s q u i t e  B B Q  S a u c e
S o f t  R o l l s

D I A M O N D  V A L L E Y    |  $ 8 5

C h o i c e  o f  4  T y p e s  o f  C a n a p é s
6  p i e c e s  p e r  p e r s o n

L o c a l  C h a r c u t e r i e  a n d  C a n a d i a n  C h e e s e s
C r a c k e r s ,  C r i s p s ,  H o u s e - M a d e  M u s t a r d s ,  P i c k l e s  
a n d  P r e s e r v e s

T r a d i t i o n a l  R o a s t e d  G a r l i c  H u m m u s  GF/VG
C a r a m e l i z e d  O n i o n  a n d  C h i v e  D i p  GF/V
R e d  P e p p e r  R o m e s c o  GF/VG
K e t t l e  C h i p s ,  T o r t i l l a  C h i p s ,  S o f t  N a a n  B r e a d

C h e f - a t t e n d e d  s t a t i o n :

P e p p e r c o r n  &  J u n i p e r - C r u s t e d  A l b e r t a  B e e f  S t r i p l o i n
P o r t  W i n e  D e m i
S o f t  R o l l s

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 

GF  =  G L U T E N  F R E E DF =  D A I R Y  F R E E V =  V E G E T A R I A N VG  =  V E G A N N  =  C O N T A I N S  N U T S
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G r i l l e d  P i n e a p p l e  GF/VG
R u m  G a s t r i q u e ,  T o a s t e d  C o c o n u t

W i l d  M u s h r o o m  T a p e n a d e  V
P a r m e s a n ,  B a l s a m i c  G l a z e ,  T o a s t e d  C r o s t i n i

B o c c o n c i n i  L o l l i p o p  GF/V
T o m a t o  a n d  B a s i l  P e s t o

W h i p p e d  B r i e  T a r t s  V
R e d  O n i o n  J a m

B e e f  a n d  P e c o r i n o  C a r p a c c i o
T r u f f l e  A i o l i ,  T o a s t e d  B a g u e t t e

S e a r e d  A h i  T u n a  GF/DF
F u r i k a k e ,  C a l a m a n s i  A i o l i ,  T a r o  C h i p

E a s t  C o a s t  S h r i m p  R o l l s  DF
C a j u n  A i o l i ,  C e l e r y

R i c o t t a - S t u f f e d  P e p p a d e w  P e p p e r s  GF/V
H e r b  O l i v e  O i l

L e m o n g r a s s  C h i c k e n  S a l a d  R o l l  GF/DF
P i c k l e d  P a p a y a  S l a w ,  S w e e t  S o y  G l a z e

P a r m e s a n  G o u g è r e s  V
C h i v e  a n d  T r u f f l e  P a r m e s a n  C r e a m ,  C r a c k e d  B l a c k  P e p p e r ,  H e r b s

C h o r i z o  a n d  M a n c h e g o  P i n x o  GF
P i c k l e d  P e p p e r

C h a r r e d  T o m a t o  a n d  M a r i n a t e d  O l i v e  B r u s c h e t t a  V  
B a s i l  W h i p p e d  M a s c a r p o n e ,  C r o s t i n i
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C A N A P É S  

M i n i m u m  O r d e r  2  d o z e n

 

C O L D    |  $ 5 4  p e r  d o z e n

P A S S E D  C A N A P É S  S E R V I C E    |  $ 6  p e r  d o z e n

Our canapés are perfect for receptions and cocktail-style gatherings. Each menu includes 2 hours of food service to ensure a
seamless guest experience.

Minimum 25 guests required; a $10 per person fee applies for smaller groups.

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 

GF  =  G L U T E N  F R E E DF =  D A I R Y  F R E E V =  V E G E T A R I A N VG  =  V E G A N N  =  C O N T A I N S  N U T S
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N  =  C O N T A I N S  N U T S
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C A N A P É S  

P A S S E D  C A N A P É S  S E R V I C E    |  $ 6  p e r  d o z e n

Our canapés are perfect for receptions and cocktail-style gatherings. Each menu includes 2 hours of food service to ensure a
seamless guest experience.

Minimum 25 guests required; a $10 per person fee applies for smaller groups.

S p a n a k o p i t a  V
C h a r r e d  L e m o n  T z a t z i k i

M a n c h e g o  A r a n c i n i  V
R o a s t e d  G a r l i c  A i o l i

V e g e t a b l e  S p r i n g  R o l l  DF/V
S w e e t  C h i l i  S a u c e

C h i c k e n  P o t  S t i c k e r s  DF
C i t r u s  S o y

A d o b o - G l a z e d  M e a t b a l l s  DF
P i c k l e d  C a r r o t

K o r e a n  B B Q  P o r k  B e l l y  S k e w e r s  DF
K i m c h i  A i o l i

T e m p u r a  S h r i m p  DF
T o g a r a s h i  A i o l i

T h a i  C h i c k e n  S a t a y  S k e w e r s  DF
R e d  C u r r y  B B Q  S a u c e

F r i e d  C h i c k e n  W i n g s  GF/DF
M a p l e  C h i p o t l e  G l a z e

B e e f  S h o r t  R i b  C r o q u e t t e s
S m o k e d  C h e d d a r ,  R e d  P e p p e r  J a m

P o r k  a n d  S h r i m p  S h u m a i  DF
S o y  M u s t a r d  S a u c e

T e m p u r a  C a u l i f l o w e r  VG
G o c h u j a n g  G l a z e

V e g e t a b l e  E m p a n a d a  GF/VG
R o a s t e d  T o m a t o  S a l s a  

M i n i m u m  O r d e r  2  d o z e n

W A R M    |  $ 5 8  p e r  d o z e n
M i n i m u m  O r d e r  2  d o z e n

S W E E T    |  $ 5 8  p e r  d o z e n

C h o c o l a t e  H a z e l n u t  C r e a m  P u f f s  N

C l a s s i c  R i c o t t a  C a n n o l i

C h e r r y  C h o c o l a t e  M o u s s e  GF

M a p l e  C r é m e u x  B r o w n i e s  GF

M a c a r o n s  GF/N

K e y  l i m e  T a r t  

P e a n u t  B u t t e r  C h e e s e c a k e  P o p s  GF/N/VG

C o c o n u t  M a n g o  P a n n a  C o t t a  GF/DF

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 

GF  =  G L U T E N  F R E E DF =  D A I R Y  F R E E V =  V E G E T A R I A N VG  =  V E G A N



F A R M E R ,  B U T C H E R  &  C H E E S E M A K E R    |  $ 3 5
P i c k l e d  V e g e t a b l e s  GF/V
L o c a l  S a l a m i ,  P e p p e r o n i ,  I t a l i a n  M e a t s
C h e f - S e l e c t e d  C a n a d i a n  C h e e s e s  GF/V
A r t i s a n  C r a c k e r s  a n d  C r i s p s
S e l e c t i o n  o f  H o u s e - M a d e  M u s t a r d s ,  P i c k l e s  a n d  P r e s e r v e s

F R E S H  G U A C A M O L E    |  $ 3 2
C r u s h e d  A v o c a d o ,  L i m e ,  O l i v e  O i l  GF/VG
P i c k l e d  R e d  O n i o n  VG
C h e r r y  T o m a t o  P i c o  d e  G a l l o  GF/VG
F e t a  C h e e s e  GF/V
S p i c e d  P u m p k i n  S e e d s  G F / V G
R o a s t e d  P i n e a p p l e  a n d  J a l a p e ñ o  S a l s a  GF/VG
F l a t b r e a d s ,  T o r t i l l a  C h i p s ,  T a r o  C h i p s  V

M E Z Z E  B O A R D    |  $ 2 6

G r e e k - S t y l e  T z a t z i k i  w i t h  O l i v e  O i l  GF/V
M a r i n a t e d  O l i v e s  GF/VG
P i t a  B r e a d  VG
L e m o n  O r e g a n o  M a r i n a t e d  F e t a  C h e e s e  GF/V
R o a s t e d  G a r l i c  H u m m u s  GF/VG
D o l m a d e s  GF/VG
R o a s t e d  P e p p e r s  GF/VG
W a r m  F a l a f e l  GF/VG
S p a n a k o p i t a  V

GF  =  G L U T E N  F R E E
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R E C E P T I O N  S T A T I O N S  

S L I D E R  B A R    |  $ 2 8

“ T h e  M i g h t y  M o ”  S l i d e r  
S e c r e t  S a u c e ,  S m o k e d  C h e d d a r  C h e e s e ,  P i c k l e

C r i s p y  P o r k  B e l l y  DF
A d o b o  G l a z e ,  P i c k l e d  C a r r o t ,  S r i r a c h a  A i o l i ,  C i l a n t r o

F r i e d  C h i c k e n  DF
M e s q u i t e  B B Q  S a u c e ,  C r i s p y  O n i o n s ,  V i n e g a r  S l a w

H o n e y  T r u f f l e  C h i p s  GF/DF/V

Chef-inspired selections ideal for larger gatherings and social events.

Minimum 25 guests required; a $10 per person fee applies for smaller groups.
Menu items are priced per person.

T R I P L E  D I P S  &  C H I P S    |  $ 2 4
T r a d i t i o n a l  R o a s t e d  G a r l i c  H u m m u s  GF/VG
C a r a m e l i z e d  O n i o n  a n d  C h i v e  D i p  GF/V
R e d  P e p p e r  R o m e s c o  GF/VG
C u c u m b e r s ,  T o m a t o e s ,  B a b y  C a r r o t s ,  B r o c c o l i
K e t t l e  C h i p s ,  T o r t i l l a  C h i p s ,  S o f t  N a a n  B r e a d

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 

DF =  D A I R Y  F R E E V =  V E G E T A R I A N VG  =  V E G A N N  =  C O N T A I N S  N U T S

Dinner | Banquet Menu 2026



R E C E P T I O N  S T A T I O N S  
Chef-inspired selections ideal for larger gatherings and social events.

Minimum 25 guests required; a $10 per person fee applies for smaller groups.
Menu items are priced per person.

C O A S T  T O  C O A S T  P O U T I N E    |  $ 2 8

K e n n e b e c  P o t a t o  F r i e s  GF/DF/V

F o r a g e d  M u s h r o o m  GF/V
G o a t  C h e e s e ,  U m a m i  B o m b  D e m i

C l a s s i c  G r a v y  &  C h e e s e  C u r d s  GF

M o n t r e a l  S m o k e d  M e a t  GF
S a u e r k r a u t ,  S w i s s  C h e e s e ,  T h o u s a n d  I s l a n d  D r e s s i n g  

R o o t  B e e r  F l o a t s
L o c a l  R o o t  B e e r ,  V a n i l l a  I c e  C r e a m

“ T h e  M i g h t y  M o ”  S l i d e r
S e c r e t  S a u c e ,  S m o k e d  C h e d d a r  C h e e s e ,  P i c k l e s

M i n i  H o t  D o g s  DF
C a r a m e l i z e d  O n i o n s ,  R e l i s h ,  K e t c h u p

O l d - F a s h i o n e d  C a n d y

T H E  M I D W A Y    |  $ 3 3
S e r v e r - a t t e n d e d  S t a t i o n

C o t t o n  C a n d y  GF/DF

B u t t e r e d  P o p c o r n  GF

M i n i  C o r n  D o g s  

C i n n a m o n  S u g a r  D o n u t s

S ’ M O R E S  S T A T I O N    |  $ 2 4
S e r v e r - a t t e n d e d  S t a t i o n

V a r i e t y  o f  W h i t e ,  M i l k ,  a n d  D a r k  C h o c o l a t e  GF

A r t i s a n  G r a h a m  C r a c k e r s

M a r s h m a l l o w s  GF/DF

F A N T A S T I C  F L A T B R E A D S  &  W H E R E  T O  F I N D  T H E M    |  $ 2 4

B a s i l  P e s t o ,  C o n f i t  T o m a t o ,  G o a t  C h e e s e ,  P r o s c i u t t o ,  P i c k l e d  R e d  O n i o n

T r u f f l e  M u s h r o o m ,  W h i p p e d  R i c o t t a ,  R o s e m a r y  C r e m a ,  C r i s p y  K a l e  V

M a r i n a t e d  A r t i c h o k e ,  O l i v e s ,  R o a s t e d  R e d  P e p p e r  H a r i s s a ,  F r e s h  M o z z a r e l l a ,  G r i l l e d  Z u c c h i n i  V

I N D I V I D U A L  N O T O  G E L A T O  C U P S    |  $ 8

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 

GF  =  G L U T E N  F R E E DF =  D A I R Y  F R E E V =  V E G E T A R I A N VG  =  V E G A N N  =  C O N T A I N S  N U T S
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T H E  H OT  S H O P P E    |  $ 3 1
S e r v e r- a t t e n d e d  St a t i o n
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CHEF-ATTENDED SMALL PLATE STATIONS 
Interactive and engaging, our reception stations offer a dynamic culinary experience ideal for larger gatherings.

Minimum 50 guests required; a $10 per person fee applies for smaller groups.
Menu items are priced per person.

C A V A T A P P I  P U T T A N E S C A  V    |  $ 2 8

C a v a t a p p i  T o s s e d  i n  S a n  M a r z a n o  T o m a t o  S a u c e ,
R o a s t e d  R e d  P e p p e r ,  O l i v e s ,  C a p e r s .
F i n i s h e d  w i t h  F r e s h  B a s i l ,  S h a v e d  P a r m e s a n ,  C r a c k e d
P e p p e r

E L O T E  S T R E E T  C O R N  G F / V    |  $ 2 4

G r i l l e d  C o r n  w i t h  C h i p o t l e  A v o c a d o  C r e m a .  Q u e s o  F r e s c o ,
T a j í n ,  C a r a m e l i z e d  L i m e ,  C r u s h e d  D o r i t o s ,  C i l a n t r o

B A R B A C O A  T A C O S  D F    |  $ 2 5

B a r b a c o a  B e e f ,  P i c k l e d  O n i o n ,  C i l a n t r o ,  L i m e ,
C h a r r e d  T o m a t o  a n d  J a l a p e ñ o  C o m p o t e ,
C o r n  T o r t i l l a  G F

R O A S T E D  A L B E R T A  P O R K  B E L L Y  G F / D F    |  $ 2 6

C r i s p y  C r a c k l i n g ,  C h i l l i  S o y  P o n z u ,  S e s a m e  S e e d
S c a l l i o n  G i n g e r  S a l a d

T O N K A T S U  R A M E N  D F    |  $ 2 8

R a m e n  N o o d l e s ,  T o n k a t s u  B r o t h ,  C h a s h u  P o r k  B e l l y ,
G r e e n  O n i o n ,  C o r n ,  S o y - M a r i n a t e d  E g g ,
R o a s t e d  M u s h r o o m ,  C r i s p y  S h a l l o t ,
S e s a m e  S e e d ,  N o r i  M i x ,  C h i l i  O i l

S H O Y U  P O K E  B A R  G F / D F    |  $ 3 3

P o n z u - M a r i n a t e d  A h i  T u n a ,  S u s h i  R i c e ,  E d a m a m e  B e a n s ,
P i c k l e d  C a r r o t ,  S h a v e d  C u c u m b e r ,  C r u s h e d  A v o c a d o ,  
R a d i s h ,  J a l a p e ñ o .  S e s a m e  S e e d ,  N o r i  M i x ,
S r i r a c h a  M i s o  A i o l i  T a r o  C h i p s

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 

GF  =  G L U T E N  F R E E DF =  D A I R Y  F R E E V =  V E G E T A R I A N VG  =  V E G A N N  =  C O N T A I N S  N U T S
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B U T C H E R ’ S  B L O C K
C A R V I N G  S T A T I O N  

S L O W  R O A S T E D  E S P R E S S O - R U B B E D
A L B E R T A  B R I S K E T    |  $ 2 5

M e s q u i t e  B B Q  S a u c e ,  H o u s e  P i c k l e s ,  S o f t  R o l l s

M O N T R E A L  S T Y L E  S M O K E D  M E A T    |  $ 2 7

P e p p e r c o r n  C o r i a n d e r  R u b ,  Y e l l o w  M u s t a r d ,  D i l l  P i c k l e ,  C i a b a t t a

P E P P E R C O R N  &  J U N I P E R  C R U S T E D  
A L B E R T A  B E E F  S T R I P L O I N    |  $ 2 8
A e r a t e d  H o l l a n d a i s e  S a u c e ,  P o r t  R e d u c t i o n ,  S o f t  R o l l s

B E Y O N D  M E A T  W E L L I N G T O N  V    |  $ 2 8

V e g a n  D e m i ,  H o r s e r a d i s h ,  M a l d o n  S e a  S a l t

A bold and flavourful centrepiece for any reception, our carving station features
premium cuts carved to order.

Minimum 50 guests required; a $10 per person fee applies for smaller groups.

Menu items are priced per person.

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 
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B O U T I Q U E  M E N U S
Immerse your guests in a refined culinary experience with chef-curated menus designed to impress. Each dish is
thoughtfully crafted to elevate your event with exceptional flavour and presentation.

 Includes brioche rolls with salted butter, freshly brewed Starbucks regular and decaffeinated coffee, a curated selection
of traditional teas, and milk options including 2%, cream, and oat milk.

Menu items are priced per person.

F O U R - C O U R S E  F R E N C H  S E R V I C E  D I N N E R     |  $ 2 5 0
E x c l u s i v e l y  d e s i g n e d  f o r  u p  t o  2 5 0  g u e s t s .

C A R A M E L I Z E D  C A U L I F O W E R  &  P A R S N I P  S O U P
A p p l e  W a l n u t  C o m p o t e

E N D I V E  A N D  B U R R A T A
O l i v e  G r e e n  C h i l l i  C r u n c h ,  C i t r u s ,  P a n c e t t a

C h o o s e  O n e  M a i n :  

C A N A D A  P R I M E  A L B E R T A  B E E F  T E N D E R L O I N
S m o k e d  D u c k  F a t  P o m m e  P u r é e ,  P é r i g o r d  S a u c e ,  K i n g  O y s t e r
M u s h r o o m ,  H e r b  O i l ,  A s p a r a g u s ,  H o l l a n d a i s e  E m u l s i o n

R O A S T E D  S A B L E F I S H
B r a i s e d  B e l u g a  L e n t i l s ,  B u t t e r - P o a c h e d  L o b s t e r ,  C o n f i t  L e e k
C a r a m e l i z e d  F e n n e l ,  S m o k e d  T o m a t o  B i s q u e

D E S S E R T

O p t i o n a l  W i n e  P a i r i n g  B a s e d  o n  W i n e  S e l e c t e d
S o m m e l i e r  E x p e r i e n c e  -  3  o z  P o u r

C H E F  D E S I G N E D  F I V E - C O U R S E  T A S T I N G  M E N U    |  $ 4 5 0
E x c l u s i v e l y  d e s i g n e d  f o r  u p  t o  5 0  g u e s t s .

A  C h e f - d e s i g n e d  t a s t i n g  m e n u  w i t h  s o m m e l i e r - p a i r e d
w i n e s ,  i n c l u d i n g  a m u s e - b o u c h e ,  p a l a t e  c l e a n s e r s ,  a n d
m i g n a r d i s e s .

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 
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R O A S T E D  C H I C K E N  R O U L A D E
M u s h r o o m  a n d  B o u r s i n  R i s o t t o ,  C h a r r e d  H e i r l o o m  C a r r o t ,
B r a i s e d  S w i s s  C h a r d ,  G o u d a  C r i s p ,  F o i e  G r a s  C r e a m

TO N K A  B E A N  M O U S S E
St r a w b e r r y  a n d  Fe u i l l e t i n e  N o u g a t ,  Va n i l l a  C h i f f o n ,
St r a w b e r r y  G e l ,  C o co a  N i b  a n d  S e s a m e  D e n te l l e ,
C h o co l a te  C ré m e u x  K i s s e s



B O U T I Q U E  A C T I O N  S T A T I O N S
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C H I L L E D  S E A F O O D  G F / D F     |  $ 1 5 0 0

C A V I A R  S E R V I C E   |  $ 2 5 0  ( 3 0 g )
C r è m e  F r a î c h e ,  L e m o n ,  C h i v e s ,  
S h a l l o t s ,  B u c k w h e a t  B l i n i

    Pricing subject to change. 20% service charge will be applied to all food and beverage charges. 5% GST is applied to all services. 
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R O S E M A R Y  C R U S T E D  A L B E R T A  L A M B  R A C K  G F / D F     |  $ 8 0

R u p e r t ’ s  W h i s k e y  P e p p e r c o r n  J u s  a n d  R o s e m a r y  G a r l i c  C r u s t
P r i ce d  p e r  p e r s o n .  S e r v e s  8  g u e s t s .

A L B E R T A  B E E F  T O M A H A W K  C A R V I N G  G F / D F    |  $ 3 5

C a l a b r i a n  C h i l i  C h i m i c h u r r i ,  C h a r r e d  L e m o n ,  W h o l e  Ro a s te d
G a r l i c  a n d  S m o ke d  M a l d o n  S a l t

P r i ce d  p e r  p e r s o n .  S e r v e s  5 0  g u e s t s

O Y S T E R  B A R  G F / D F     |  $ 1 2 0

Fr e s h  S h u c ke d  We s t  a n d  E a s t  C o a s t  O y s te r s
H o u s e  M i g n o n e t te ,  C a l a b r i a n  C h i l i  H o t
S a u ce ,
C h a r r e d  L e m o n

S e r v e d  b y  t h e  d o ze n .  M i n i m u m  6  d o ze n .

C l a m s  a n d  M u s s e l  E s c a b e c h e
S e a r e d  A h i  Tu n a
Po a c h e d  P r a w n s
L o b s t e r  Ta i l s
S c a l l o p s  o n  t h e  H a l f  S h e l l
C h i l l e d  M a r i n a t e d  O c t o p u s
H o u s e  M i g n o n e t t e ,  C a l a b r i a n  C h i l i  H o t  S a u c e
C h a r r e d  L e m o n ,  S m o ke d  C h i l i  C o c k t a i l  S a u c e

S e r v e s  2 5  g u e s t s .



C O N C E S S I O N  
The minimum group size for cash concession is 250 guests.
Minimum spend requirements apply, excluding service charges
and taxes.

250–499 guests | $1,000
500–749 guests | $1,750
750 or more | $2,500

I T E M S  L I S T E D  B E L O W    |  $ 4 . 5 0  
I n c l u d e s  s e r v i c e  a n d  t a x

C o f f e e
F r e s h l y  B r e w e d  R e g u l a r  a n d  D e c a f f e i n a t e d

P r e m i u m  T e a  S e l e c t i o n s

A s s o r t e d  S o f t  D r i n k s
P e p s i ,  D i e t  P e p s i ,  7 - U p ,  G i n g e r  A l e

B o t t l e d  N o r t h  W a t e r

A s s o r t e d  B o t t l e d  J u i c e s

I n d i v i d u a l  B a g s  o f  C h i p s

W h o l e  F r e s h  F r u i t

G l u t e n  F r e e  B r o w n i e

P u f f e d  W h e a t  S q u a r e

A s s o r t e d  C o o k i e s

G r a n o l a  B a r s

C h o c o l a t e  B a r s

A s s o r t e d  M u f f i n s

M E A L  O F F E R I N G S

I t a l i a n  S u b  S a n d w i c h    |  $ 1 5

R o a s t e d  T u r k e y  B a g u e t t e    |  $ 1 5

B á n h  M ì  R o a s t  B e e f  W r a p  D F    |  $ 1 5

G r e e k  Q u i n o a  S a l a d  G F    |  $ 1 4

B e e t  a n d  G o a t  C h e e s e  S a l a d  G F    |  $ 1 4

G r i l l e d  S e s a m e  C h i c k e n  R i c e  B o w l  G F / D F    |  $ 2 0

M a r i n a t e d  T o f u  R i c e  B o w l  G F / V G    |  $ 1 9

Looking for something tailored to your event or guest preferences?

We offer customizable concession menus to suit any occasion. Please
speak with your Catering Manager to design a menu that fits your
vision perfectly.
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