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SHARE
TORTILLA CHIPS + SALSA G V

Guacamole, lime crema

CARVE 
SLOW-ROASTED AAA ALBERTA RIBEYE G D

Yorkshire pudding, natural jus, Stampede signature horseradish

MAIN
CAJUN ATLANTIC SALMON G D

Garlic aioli, lime

MESQUITE-SMOKED CHICKEN THIGHS G D
Roadhouse hot sauce

WILD MUSHROOM TORTELLONI V
Roasted garlic, fresh basil, tomatoes, extra virgin olive oil, asiago cheese

ROASTED BABY POTATOES + SHALLOTS G V 
Brown butter

ROAST SUMMER VEGETABLES G D VE
Herb oil

WILD RICE PILAF G D VE

FRESH
GOOD BREAD BAKERY V

Artisan rolls, butter

RED PEPPER HUMMUS G D VE + RANCH DIP  G V
Fresh summer vegetables

CANADIAN CHEESES + PEPPERONI 
Olives, pickles, crackers

LOCAL MIXED GREENS G D V
Grated pickled carrots + cucumbers, herb vinaigrette

BROCCOLI + GRAPE SALAD G V
Sunflower seeds, creamy honey dressing

QUINOA SALAD G D V
Caramelized orange + fennel, citrus-herb vinaigrette

CHICKPEA + TOMATO SALAD  G D VE
Harissa-citrus dressing

SWEET
CARAMEL + CHOCOLATE BROWNIE G V

NUTELLA CAKE POPS V N

SELECTION OF COOKIES + SQUARES    
FRESH FRUIT PLATTER G D VE

NOTO GELATO CUP G V
Salted caramel, lemon sorbet VE

SPECIAL by request
VEGAN | GRILLED CAULIFLOWER STEAK G D VE
Fire-roasted tomato sauce, roasted potato, summer vegetables

HALAL | HERB-CRUSTED ATLANTIC SALMON G
Peppercorn compound butter, wild rice pilaf, summer vegetables

FOOD SENSITIVE | GRILLED AAA ALBERTA BEEF RIBEYE G D
Roasted Little Potato Company potatoes, summer vegetables,  
Stampede signature horseradish

SNACK
Individual bags of Hard Bite potato chips, Cheezies or Doritos delivered         
in-seat while enjoying the Calgary Stampede Rodeo or Evening Show.

G-GLUTEN-FRIENDLY  D-DAIRY-FRIENDLY  V-VEGETARIAN  VE-VEGAN  N-CONTAINS NUTS

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



Wi-Fi courtesy of Bell

TEMPERANCE 
DEAR
GUS-STYLE  9
Lime juice, agave syrup, club soda, fresh mint

BIG FOUR  12
Orange, cranberry, pineapple juice, club soda,                
fresh mint, cucumber + lemon

BEER
Budweiser  9  341 ML

Bud Light  9  341 ML

Corona  11  330 ML

Stella  11  330 ML

Banded Peak Microburst  13  473 ML

Glutenberg APA G  13   473 ML

Corona Sunbrew 0.0%  7  355 ML

COOLERS + 
CIDERS
Mike’s Hard Ice Tea  11  355 ML

Tempo Blackberry Lime  11  355 ML

Corona Tropical Cactus Lime  11  355 ML

BRANDED  2 OZ
8 SECOND MOTTS CLAMATO CAESAR  18 

OFFICIAL COCKTAIL OF THE CALGARY STAMPEDE 
             Phantom Light vodka G, Motts Clamato juice,  

house-made rim, mud mix 
SADDLED: Beef jerky, green bean,  

sweet drop pepper, hint of lime
STAMPEDE RYE TAI  18

Eau Claire Stampede whisky, amaretto,                      
pineapple + lemon juice, Angostura bitters

RANGELAND BASEBURNER  20
Woodford Reserve whisky, muddled sugar,                   

orange bitters, candied orange, over ice 

BOLD  2 OZ
CUCUMBER MINT MOJITO  18

Bacardi White rum, bruised mint, cucumber,                     
lime juice, agave syrup, club soda

HELL OR HIGH WATER  19
El Tequileño Blanco tequila, grapefruit juice,                   

agave syrup, shaken, over ice

SPICED LONG ISLAND ICED TEA  18
Phantom Light Spiced vodka G,                                               

El Tequileño Blanco tequila,  
Bacardi White rum, Bombay Sapphire gin,  

Grand Marnier, sweet + sour mix

REFRESHED  5 OZ
WILD CHERRY SANGRIA 17

Red wine, triple sec, cherry brandy-soaked berries,  
orange juice, club soda

GUILTY CAT SANGRIA  16
White wine, triple sec, apricot brandy-soaked fruit, 

pineapple juice, club soda

RIVER BUBBLES SPRITZ 17
Aperol, St. Germain Elderflower liqueur, prosecco,  

lime juice, orange bitters

MICHELADA  17 
Corona seasoned with Motts Clamato juice, 

Worcestershire, soya sauce + spice

FEATURE 6 OZ BTL

LA GIOIOSA PROSECCO   
Veneto, Italy 

16 64

CULMINA R&D ROSÉ 
Okanagan Valley, BC

19 75

CLARENDELLE BORDEAUX BLANC    
Bordeaux, France

19 75

KIONA CABERNET SAUVIGNON  
Red Mountain, Washington

20 85

Wines listed are in progressive order starting                                      
with the lighter wines through to the heavier.

DOG POINT SAUVIGNON BLANC  
Marlborough, New Zealand

80

DR. THANISCH RIESLING  
Mosel Valley, Germany

70

BURROWING OWL CHARDONNAY 
Okanagan Valley, BC

88

EVESHAM WOOD PINOT NOIR
Willamette Valley, Washington 

90

KETTLE VALLEY RESERVE OLD MAIN RED  
Naramata, BC

95

BOOMTOWN MERLOT  
Columbia Valley, Washington

70

RIDGE EAST BENCH ZINFANDEL  
Sonoma County, California 

95

CUVELIER LOS ANDES MALBEC  
Mendoza, Argentina 

90

BEST’S GREAT WESTERN SHIRAZ  
Victoria, Australia 

80

BLACK STALLION CABERNET SAUVIGNON  
Napa Valley, California 

90

INNISKILLIN ICEWINE  2 OZ
Niagara, ON

13

MESSIAS 30 AÑOS PORT  2 OZ
Douro Valley, Portugal

20

LIQUEURS
BAILEYS  11 
KAHLUA  11

GRAND MARNIER  11
JAGERMEISTER  11

LIMONCELLO  11 
CADELLO 88  11
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PHANTOM LIGHT G  11
PHANTOM LIGHT SPICED G  11
EAU CLAIRE  12
BURWOOD  14
TITO’S  12
GREY GOOSE  12
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EAU CLAIRE PARLOUR  11
AVIATION  11
BOMBAY SAPPHIRE  11

BACARDI WHITE  11  
BACARDI BLACK  11 
BACARDI OAKHEART SPICED  12  
APPLETON ESTATE 12 YR  13 
BACARDI 8  12

BANDISTAS EXTRA ANEJO  17
EL TEQUILEÑO BLANCO  12  
EL TEQUILEÑO GRAN RESERVA 
REPOSADO  17
PATRON SILVER  16 
PATRON ANEJO  20 
BUI MEZCAL  12

EAU CLAIRE STAMPEDE  11
CROWN ROYAL  12
JAMESON IRISH  12 
BEARFACE CANADIAN  12 
WOODFORD RESERVE  13 
JACK DANIEL’S OLD NO. 7  11 
JACK DANIEL’S TENNESSEE HONEY  11  
GENTLEMAN JACK  11  

COGNAC
REMY MARTIN GRAND CRU  11

COURVOISIER VSOP  13
HENNESSY VS  16

TULLIBARDINE SOVEREIGN  13
NIKKA COFFEY MALT  16
JOHNNIE WALKER BLUE  28

SUBJECT TO CHANGESPIRITS 1 OZ


