
m a i n c h o i c e

BRAISED SHORT RIB G 
Cheddar polenta, lobster + fennel salad, mushrooms, 
red wine jus

ATLANTIC SALMON D  
Pearl couscous + green curry, summer zucchini,  
mint + chili oil 

GNOCCHI + PEAS G V
Lemon+butter sauce, asparagus, Parmesan cheese, 
micro basil

d e s s e r t  t i e r s h a r e

MINI SWEET PETIT FOURS V 

ASSORTED CHEESE G V
Honey, jam, summer berries, crackers

CHUCKWAGON                                                
by THOSE CHOCOLATES  G
Vanilla marshmallow, soft caramel, chocolate 
ganache

ASSORTED BUNS V

a m u s e  b o u c h e
CAVIAR V
Sturgeon caviar, dill crème fraiche, potato chips

f i r s t c h o i c e

STEAK TARTARE D  
Pickle mustard seeds, Stampede signature 
horseradish, crispy shallots, egg yolk, crostinis

BURRATA V
Roasted strawberry + tomato, basil oil, crostini

s e c o n d c h o i c e

SCALLOP CRUDO G D
Chili oil, toasted almonds, compressed                 
apple + cucumber

MUSHROOM TOSTADA G V
Corn truffle crema, crispy oyster mushrooms, corn 
salsa, micro cilantro 

p a u s e
APEROL SPRITZ GELATO G V                                 
Orange blossom gastrique

WINE ROOM

Grown right. Here.
The Calgary Stampede proudly embraces our agricultural roots and social 
responsibility by featuring ingredients from local producers and farmers.

Additional gluten-friendly and vegan offerings by request. 
G-Gluten-friendly  D-Dairy-friendly  V-Vegetarian  Ve-Vegan  N-Contains nuts

CS-GMCSTADIUM-GUEST




