JULY 13-17

GOOD BREAD BAKERY

Potato, onion + cheddar cheese bun @

FIRST COURSE

BEEF PASTRAMI + WATERCRESS
Pickled wild mushrooms, Chinook honey-mustard dressing @ ®

SECOND COURSE

CHILLED POACHED PRAWN + FENNEL SALAD
Tomato gazpacho “soup” @ @

THIRD COURSE (choice)

GRILLED AAA ALBERTA BEEF STRIPLOIN STEAK
Chipotle chimichurri
Scallop potato, summer vegetables @

BRAISED LAMB SHANK
Mushroom + onion jus
Squash + tomato ragout, summer vegetables @ @

CAJUN COHO SALMON
Roasted corn + red pepper salsa
Lemon-pepper roasted baby potatoes, summer vegetables @ @

TANDOORI MARINATED CHICKEN BREAST
Cumin-cilantro yogurt sauce
Quinoa + sun-dried tomato, summer vegetables @

MAPLE-SOY GLAZED PORK TENDERLOIN
Gochujang teriyaki sauce
Quinoa + sun-dried tomato, summer vegetables @)

GORGONZOLA + PEAR RAVIOLIS

Sautéed asparagus, roasted peppers, sage cream sauce )

FOURTH COURSE

CARROT CAKE

Lavender cream cheese, gold dust, fresh berries

FINISH

CLASSIC MADELEINES
Chocolate dipped

Vegetarian menu upon request.

©® Glutenfree @ Vegetarian @ Dairy-free

Grown right. Here.
The Calgary Stampede proudly embraces our agricultural roots and social

responsibility by featuring ingredients from local producers and farmers.

e Wi-Fi courtesy of Bell




