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2016 Calgary Grand Tasting Hall 
Participating Restaurants & Samples 
Please note: Samples and restaurants are subject to change without notification. 
 

Ambrosia Apples Booth #817 & #819 | Website 
The Ambrosia apple is no ordinary apple. Aptly named after the mythical “food of the gods”, this 
stunning apple, born from a chance seedling, is a delight for all the senses. When you first set eyes on 
the Ambrosia apple, you will be drawn to its glossy, bi-coloured good looks. It has an attractive conical 
shape and smooth, flawless skin with a bright, almost fluorescent pink blush over a creamy-yellow 
background. As you draw closer, you will become aware of its distinct perfumed aroma.  
 

Festival Samples:  
Apple Slices 

 

Banzai Booth #609 | Website 
From the creators of Japanese Village, BANZAI was established in 2006 with a mission to serve 
customers with tasty and speedy Japanese cuisine at a reasonable price.  
 

Festival Samples:  
Teriyaki Beef - Served on a rice cracker and drizzled with Banzai’s original sesame sauce 
Beef Yakisoba - Japanese noodles, sautéed mixed vegetables and teriyaki beef, drizzled with Unagi sauce  
Elvan Stone Baked Egg - Served with Shichim (Japanese spice mixture) 
 

Big T's BBQ & Smokehouse Booth #724 | Website 
Big T’s BBQ’s true southern roots inspire its passion for slow smoked meat and family-style meals. Under 
the ownership of Jean and Leslie, the three locations have evolved into a real Calgarian BBQ joint. 
Today, Big T's celebrates classic southern style recipes while incorporating modern flavours and 
embracing the local community. 
 

Festival Samples: 
Smoked Brisket Sliders - Alberta AAA smoked brisket with marinated coleslaw  
Pulled Pork Sliders - Smoked over Applewood and served with baked beans 
 

Cactus Club Café Booth #201 & #300 | Website 
Established in 1988 in North Vancouver, the Cactus Club Café is the industry leader in casual fine dining. 
Chef Rob Feenie redefines the menu with addicting flavour profiles and the highest quality ingredients.   
 

Festival Samples:  
Tuna Stack - Ocean Wise albacore tuna with tamari, citrus, herbs and crispy tempura 
Butternut Squash Ravioli with Prawns - Topped with a truffle beurre blanc  
Chocolate Caramel Mousse - Served with sponge toffee  
The Brazilian Cocktail - Bacardi Rum with fresh kiwi, fresh lime and soda 
Pimm’s Cup Cocktail – Pimm’s and gingerale with fresh lime, mint, cucumber and strawberries  
 

 
 

http://www.ambrosiaapples.com/
http://banzairestaurant.ca/
http://www.bigtsbbq.com/
http://www.cactusclubcafe.com/
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Cakes With Attitude Booth #628 | Website 
Specializing in gourmet cakes and desserts, Cakes with Attitude creates divine, extraordinary cakes for 
all your events. Made in-house and from scratch daily, its desserts will be sure to win over any crowd. 
 

Festival Samples:  
Cakepops - Scrumptious little balls of deliciousness, assorted flavours 
Cupcakes - Assorted flavours 
Chocolate Truffle Pops - Assorted flavours (GF) 
 

Calgary Flames Catering Booth #625 | Website 
Located at the heart of the city and led by the passion and vision of the culinary team, Calgary Flames 
Catering will tempt you with Sous Vide Short Rib Sliders, Fish Tacos and Truffle Butter Popcorn. Having a 
special occasion? From décor to desserts, let the team be your guide and provide you with the most 
memorable experience. 
 

Festival Samples:  
Sous Vide Short Rib Sliders - Sous vide for 72 hours  
Dutton's Fish Tacos  
Truffle Butter Popcorn 
 

The Cheesecake Café Booth #717 & #719 | Website 
The Cheesecake Café is a local, Alberta-based restaurant serving great food, drinks and desserts for over 
25 years. 
 

Festival Samples:  
Chocolate Guinness Cake - Served with a Bailey’s buttercream 
White Chocolate Raspberry Cheesecake 
Creole Mussels - PEI mussels served with focaccia bread 
Pork Medallions - Pork tenderloin with apple onion sauce and mashed potatoes 
Fresh Brewed Coffee 
 

China Rose Restaurant Booth #831 | Website 
For over 25 years, China Rose Restaurant has been a culinary landmark in Calgary, winning nine 
Consumer’s Choice Awards. China Rose has something for everyone, whether you’re looking for a 
Chinese buffet with all your favourite dishes, an a la carte menu for in-restaurant dining, or a customized 
menu for your next special occasion. No matter the season, China Rose Restaurant is always in full 
bloom. 
 

Festival Samples:  
Chow Mein - Asian fried noodles, stir-fried with vegetables in a light garlic soya sauce  
Peking Duck Tacos 
 

 
 
 
 
 

http://cakeswithattitude.net/
http://flames.nhl.com/
http://www.cheesecakecafe.ca/
http://chinarose.ca/
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Cococo Chocolatiers Booth #509 | Website  
The award-winning chocolate products handcrafted by Cococo Chocolatiers use natural ingredients, no 
artificial preservatives, and a unique recipe of sustainable Belgian couverture chocolate. The chocolate is 
made using only Rainforest Alliance Certified sustainable cocoa and cocoa butter to support the farming 
communities of West Africa.   
 

Festival Samples:  
Coconut - Toasted coconut with soft caramel and milk chocolate 

Salted Peanut Butter Chocolates - Milk chocolate and ground peanuts in a chocolate shell, topped with 
fleur de sel 
Manon - Marzipan, walnut and meringue enrobed in white chocolate and drizzled with semisweet 
chocolate 

Raspberry Macaron - Almond meringue macaron filled with raspberry yogurt white chocolate ganache    
Cinnamon Butter Cookies - Thin and crispy butter cookies with cinnamon, enrobed in our semisweet 
chocolate 

Dark Sea Salt Caramel - Handmade caramel with dark chocolate and fleur de sel 
 

CRAFT Beer Market Booth #502 | Website 
CRAFT Beer Market is a premium casual restaurant with a passion for fresh local food and great craft 
beer. Launched in Calgary in 2011, the CRAFT movement has been spreading ever since, bringing a 
special recipe of sophisticated comfort food, unique craft beers and active community involvement to 
new cities every year. 
 

Festival Samples:  
Korean Satay Lettuce Wraps - Lime Gochujang turkey satays served with butter leaf lettuce and a 
marinated vegetable slaw 
Butternut Squash Ravioli - House made pasta filled with roasted butternut squash, tossed in a piri piri 
emulsion with toasted pumpkin seeds and squash chips (V) 
 

The Derrick Gin Mill & Kitchen Booth #302 | Website 
The Derrick is an affordable, locally-sourced restaurant that features a food menu comprised of 
traditional classics, seductively smoked meats and a spirit menu with an emphasis on Gin, all paired 
within a cozy atmosphere. 
 

Festival Samples: 
Montreal Smoked Meat Minis - Carved Montreal smoked meat on fresh rye buns with a dill pickle and 
deli mustard 
Poutine Bites - Truffle mashed potatoes, cheese curds smothered in poutine sauce and bacon 
Liqueur Truffles 
 

 
 
 
 
 
 

http://cococochocolatiers.com/
http://www.craftbeermarket.ca/calgary
http://thederrickyyc.com/
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Double Zero Pizza Booth #216 | Website  
Double Zero is the premier pizza, beer and wine hotspot in Calgary, with locations in the heart of 
downtown and Chinook Mall. 
 

Festival Samples:  
'00' Meatballs - All natural grass-fed beef, Berkshire pork and reggiano served with an herb and red wine 
tomato sauce 
'00' Roasted Cauliflower - Cumin-roasted cauliflower with marinated pecorino, capers, sultana, fried 
chick pea, sage and spinach  
 

Eleven Kitchen & Bar Booth #117 | Website 
ELEVEN Kitchen & Bar offers a high-end casual dining experience that masterfully blends contemporary 
and traditional dishes. The highly experienced chef develops delicious menu items using fresh, local 
ingredients. ELEVEN is located in the Wyndham Garden Hotel Calgary Airport where hotel guests, local 
residents, and visitors can enjoy a bright, modern atmosphere while relaxing with delicious food. 
 

Festival Samples:   
House Cured and Smoked Bacon  
Duck and Pork Dog - House made sausage with cherry aioli, pickled onion and avocado 

Eleven Caprese Skewer - House made smoked buffalo mozzarella with micro basil and balsamic beads 

 

Empanada Queen Booth #221 | Website  
Established in 2009, Empanada Queen was opened to provide Calgarians with a little part of Chilean 
Cuisine by serving a variety of empanadas that are made fresh every day. 
 

Festival Samples:  
Spinach & Feta Empanadas - Medley of sautéed onion, spinach, black olives and feta 
Beef Empanadas - Lean ground beef sautéed with onions 
Chicken Chimichurri Empanadas - Sautéed shredded chicken marinated in chimichurri with red peppers 
and onions 
Dulce de Leche Cookie 
 

Fiasco Gelato See Floor Plan | Website 
Fiasco began in 2003 and has developed into a leading gelato company. Using only the freshest 
ingredients, all pints are hand packed 10 liters at a time.  
 

Festival Samples:  
Gelato - Assorted flavours 
Sorbetto - Assorted flavours 
Espresso 
 

 
 
 
 
 
 

http://www.doublezeropizza.ca/
http://elevenyyc.com/
http://empanadaqueen.letseat.at/
http://www.fiascogelatoshop.com/
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Full Circle Pizza & Oyster Bar Booth #319 | Website 
Full Circle serves fresh seafood and creative wood fired pizza complemented with eclectic cocktails and 
unique wines. Oysters arrive daily and usually disappear by the end of the night during Buck-a-Shuck 
which is offered daily after 9pm Sunday-Thursday and after 10pm Friday-Saturday.  
 

Festival Samples:  
East & West Coast Oysters 
Smoked Oysters 
Mozzarella with Prosciutto and Basil 
 

The Garden Kitchen & Bar Booth #320  
Chef Marino brings Mediterranean and Italian flare to downtown Calgary. Whether it’s a small gathering 
with friends or a large company function, The Garden’s friendly staff is at your service.  
  
Festival Samples:  
Pizza Mezzo Pane  
Four Cheese Ravioli - Served al Pomodoro 
Bruschetta - Ciabatta bread crostini, topped with diced tomatoes marinated in herbs, garlic and extra 

virgin olive oil  

Tiramisu - Made with lady fingers, espresso and liqueur  

 

Highwood Catering Inc. Booth #825 | Website 
Highwood Catering is located in the heart of the Foothills. Using only local products, the team strives to 
make sure your meal is prepared with the best seasonal ingredients in Alberta. 
 

Festival Samples:  
English Bites - Mini Yorkshire pudding topped with garlic mashed potatoes, AAA Alberta beef and au jus 
Strawberry & Chocolate Mason Jar Cheesecake 
 

Iron Goat Catering Booth #224 | Website 
Established in 2008, The Iron Goat provides elegant, superb service combined with great cuisine and 
ambience. The chefs excel at a variety of traditional and innovative dishes that cater to all palates and 
dietary requirements. 
 

Festival Samples:  
Duck Wings - Chipotle, mango-dusted confit duck drumettes drizzled with honey and topped with 
walnuts (GF, DF) 
Tapas of Beef Tenderloin, Salmon & Brie 
Tomato & Basil Salad - Fresh plum tomatoes, Bermuda onion, fresh basil, feta cheese served with white 
balsamic and lavender honey dressing (GF, DF without feta) 
 

 
 
 
 
 

http://fullcirclepizza.ca/
http://highwoodcatering.com/
http://irongoat.ca/catering.html
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Joey Restaurant Booth #603 & #605 & #704 | Website  
The first JOEY opened in 1992 and, as word spread, demand grew quickly and it wasn’t long before a 
second location was in the works. Today there are JOEY restaurants in four Canadian provinces, 
Washington State and in California. It’s not a matter of repeating formulas and stereotypes, but of 
creating spaces perfectly suited to the locale and customer profile. Each JOEY restaurant is unique, but 
they all have plenty in common: great food, fun times, and exceptional dining experiences.  
 

Festival Samples:  
Spanish Paella - Traditional paella made modern with a smoky lobster tomato broth, parmesan, chorizo, 
chicken and a crusted Spanish rice 
Rainbow Rolls - Ahi tuna and salmon with pulled rock crab 
Spun Daily Ice Cream - Flash frozen with liquid nitrogen for guaranteed smoothness: Tahitian vanilla, 
maple and salted caramel 
Real Peach Bellini Cocktail - A blend of Appleton V/X Rum, real peach molasses, sparking wine and 
sangria 
Negroni Cocktail - A balance of simplicity with Gin, Cinzano and Campari  
 

Julio's Barrio Mexican Restaurant Booth #132 | Website  
Julio’s Barrio Mexican restaurant is located in the heart of Kensington and offers unique décor, fun, 
friendly staff and a massive rooftop patio, which sets the stage for a memorable dining experience with 
sizzling fajitas, loaded nachos, tacos, burritos and more! Julio’s is also proud to offer several gluten-free 
dishes and vegan options. Famous for Bulldog margaritas, the bar also offers tropical, slushy cocktails, a 
full selection of Mexican beer and an impressive tequila menu.  
 

Festival Samples:  
Tinga Chicken Tacos - Shredded chicken stewed with tomatoes, onion, chipotle peppers and a secret 
blend of spices (GF) 
Veggie Tacos - Sautéed mushrooms, zucchini, black beans and corn in a spicy cream sauce, with a 
shredded cheese blend (GF, DF without cream sauce, V) 
 

Ke Charcoal Grill & Sushi Booth #508 & #510 |Website 
Ke Charcoal Grill & Sushi is one of the most successful Japanese restaurants in Calgary, serving patrons 
with fine Japanese meals. The chefs work on every detail to make Ke Charcoal Grill & Sushi a place 
where respected guests can create and relive delicious memories. The menu includes starters, oshi 
sushi, sushi and sashimi, special roll, charcoal grill, teppan grill, sides, combinations, party trays, sauces, 
and beverages. 
 

Festival Samples:  
Sushi - A selection of salmon, tuna, shrimp or wild salmon sushi 
Rolls - A selection of California oshi, spicy tuna oshi or spicy salmon oshi rolls 
Edamame - Steamed with salt 
Kimchi Sashimi 
 

 
 
 
 

http://joeyrestaurants.com/
http://juliosbarrio.com/
http://www.kecharcoalsushi.ca/
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Local on 8th Ave Booth #700 | Website 
Local on 8th is kind of like your living room, just with better food and people to serve you beer.  
 

Festival Samples:  
Cheese Burger Tacos 
Ahi Tuna Salad 
 

Luc's European Meats Booth #417 | Website 
Luc's is a local family-owned business that specializes in supplying high quality authentic European 
meats, cheeses and breads. Good food is a tradition that Luc's takes pride in maintaining by sharing a 
unique glimpse into old country methods handed down for generations. 
 

Festival Samples:  
Assorted Meats & Cheeses 

 

Made Foods See Floor Plan | Website  
Freshly prepared, tasty meals without the time spent shopping, prepping and cooking. You’ve got it 
Made. All meals are prepared by a chef in a central kitchen, packaged, and delivered to our stores daily, 
so you can eat well without the effort. 
 

Festival Samples:  
Jerk Chicken Drumsticks 
Korean Braised Beef - Served with fried rice and kimchi 
Brownie Bites 
 

MARKET Restaurant Booth #425 | Website 
MARKET is an award-winning farm-to-table restaurant in the heart of 17th Avenue that serves market 
cuisine with a focus on homemade seasonal ingredients. The chefs make as many ingredients in house 
as possible including freshly baked breads, nose-to-tail butchery, charcuterie, pasta, homemade sodas, 
syrups, and even herbs and micro-greens year round in the internal home garden.  
 

Festival Samples:  
Pork Belly Popsicle - Alberta “Spraggs” pork belly with a maple glaze and pistachio crumble 
Truffle Ricotta Crostini - Truffle ricotta on a house baked crostini   

 
 
 
 
 
 
 
 
 
 
 
 

http://localon8thave.com/
https://www.facebook.com/Lucs-European-Meats-520697974735889/
https://www.madefoods.com/
http://marketcalgary.ca/
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Master Chocolat Bernard and Sons Booth #907 | Website 
Bernard Callebaut is a renowned Master Chocolatier, with five generations of experience behind him. 
Focused always on the balance of taste and style, fellow chocolatiers, chefs and gastronomes around 
the world revere him. His high quality chocolates are made with mostly organic products and without 
the use of any artificial flavourings, extracts, or preservatives.  
 

Festival Samples:  
Chocolate Truffles - Salted caramel milk chocolate and dark chocolate truffles (GF) 
Geisha Caffe - Coffee truffles (GF) 
Chocolate Covered Liqueur Cherries - (GF) 
Chocolate Covered Organic Ginger - (GF) 
Chocolate Covered Orange Peel - (GF) 
 

MODERN STEAK Booth #416 | Website 
Serving only ranch-specific Alberta beef, MODERN Steak knows the farmers and ranchers personally. 
The Beef is always hormone and antibiotic-free and pasture-raised. There are only a handful of 
steakhouses in Canada that serve, grass-fed, wet-aged, and Wagyu beef, 365 days of the year and 
MODERN Steak is proud to be one of them.   
 

Festival Samples:   
Modern Tartare - Mixed with Dijon mustard, capers, a farm yolk, truffle oil and served with chips 

Brant Lake Wagyu - Flank steak served with chimichurri sauce 

Holy Trinity Meatballs - A mix of beef, veal, and wild boar served in a tomato sauce with Grana Padano  
 

Moxie's Grill & Bar Booth #409 | Website 
Moxie’s Grill & Bar brings you globally inspired comfort food – whether you’re looking for a light salad, 
tender steak or a hearty bowl of something warm – you can consistently enjoy a dinner that satisfies. 
Moxie's is committed to serving quality, fresh ingredients and can’t wait to share the unique experience 
with you.  
 

Festival Samples:  
Tuna Poke - A staple Hawaiian dish with Ocean Wise albacore tuna, avocado, fresh tomatoes, nori crisps, 
ginger, spring onions and ponzu  
Chicken Street Tacos - Lime and chicle marinated chicken tacos, served food truck style 
White Chocolate Brownie - Served with warm chocolate sauce, French vanilla ice cream topped with real 
whipped cream 
 

 
 
 
 
 
 
 
 

http://www.masterchocolat.com/
http://www.modernsteak.ca/
https://moxies.ca/
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Old Coal - Handcrafted Chocolates Booth #204 | Website 
Old Coal Handcrafted Chocolates is in its first year and growing every day. It starts with the finest quality 
Valrhona chocolate and then introduces flavours and ingredients that match the diversity in the 
chocolate. As often as possible, Old Coal uses local influence and ingredients when creating its bonbons. 
From locally-distilled Gin, to berries and honey produced just miles away, Old Coal is bringing an 
unexpected local flare to fine chocolate treats. 
 

Festival Samples:  
Thyme-Xing Bonbon - Dark chocolate with local Highwood Crossing cold-pressed canola oil and fresh 
thyme 
Cassis Bonbon - Dark chocolate shell with a local Kayben Farms black currant and white chocolate filling 
Crème Fraiche Bonbon - Dark chocolate shell with crème fraiche and milk chocolate filling 
Gin + Juniper Bonbon - Dark chocolate shell with milk chocolate and Eau Claire Distillery Gin ganache 
infused with juniper 
Apple Crisp Chocolate Bar - Mini chocolate bar filled with crab apple caramel ganache and crispy Ducley 
pearls  
Rebel Latte Chocolate Bar - Mini chocolate bar with layers of dark chocolate and Rebel Bean espresso 
ganache and white chocolate vanilla ganache 
 

Ollia Macarons & Tea Booth #325 | Website 
Ollia is a boutique shop specializing in modern French macarons and sweet treats, including a line of 
organic, small batch blended loose leaf teas and a selection of finely curated bake and tea ware. Ollia is 
independently-owned and makes gluten-free macarons onsite at the flagship store in Mount Royal 
Village. Everything is baked from scratch and all ingredients are sourced from local and Canadian 
suppliers as much as possible. The teas are custom blended and only use the highest quality organic and 
natural ingredients. 
 

Festival Samples:  
Trio of Sweet Mini Macarons - Salted caramel, Rocher and lavender honey (GF) 
Trio of Savoury Mini Macarons - Blue cheese, black truffle and fig balsamic (GF) 
Box of 2 Macarons - Assorted flavours 
Sparkling Lavender Limonade 
 

ONE18 EMPIRE Booth #710 | Website 
Whisk(e)y instilled and masterfully hosted, ONE18 EMPIRE pays homage to the rich local history while 
embodying the essence of modern day Calgary. With over 100 whisk(e)ys, ryes, bourbons and scotches 
served by seasoned bartenders, ONE18 EMPIRE cultivates an engaging and active bar experience for 
locals and town patrons alike. There's something for everyone, including a wide array of craft beers, 
wine on tap and a selection of whisk(e)y-tailored cocktails made with local, Alberta-sourced ingredients. 
Enjoy a quick drink or an extensive whisk(e)y tasting.  
 

Festival Samples:  
Pork Belly - With polenta and charmoula 

Goat Cheese Cheesecake 

 
 
 

http://www.oldcoal.com/
http://www.byollia.com/
http://one18empire.com/
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Pampa Brazilian Steakhouse Booth #140 & #142 | Website 
Pampa Steakhouse is Calgary’s premiere Brazilian venue, ideal for celebrations, corporate groups and 
family gatherings. Eleven different meats complement over 50 salads, all served table side - with a 
promotion every day of the week.  
 

Festival Samples:  
Beef Skewers - Garlic seasoned rump steak (DF) 
Bacon Wrapped Chicken - (DF) 
BBQ Roasted Pineapple -   With cinnamon sugar (DF) 
Rib Sandwich - Braised beef with chimichurri and mayo 
 

Paper St. Booth #811 | Website 
The owners of Paper St. love to travel and love to eat. Local street food has, and always will be, the best 
tasting dishes to enjoy while visiting different countries. These carts and street stalls show you the 
passion of the people, and let you briefly experience their lives and cultures. When remembering a place 
visited, often it is the food you remember first. If you are skipping what's being served on the street 
across the world, then you're missing out. Paper St. is about sharing those memories, dishes and 
flavours. Offerings will be somewhat familiar, somewhat foreign, sometimes surprising, but most 
importantly, absolutely delicious.  
 

Festival Samples:  
Tuna Poke - Sesame soy ahi tuna served on a crispy wonton shell 
House Made Dip and Chips  
 

Parthena Inc Booth #803 | Website 
Parthena olive oil has a distinctive taste and flavour that stands apart in comparison to the different 
olive oils of the world. It is flavourful and kind to your palate, leaving no oily residue. It is not blended, 
refined or altered in any way. Parthena’s oil is 100% pure and organically grown. 
 

Festival Samples:  
Assorted Olive Oils 

Assorted Balsamic Vinegars 

 

Peanuts Public House Booth #618 | Website 
Peanuts Public House has been a home-away-from-home for folks both local and abroad. Offering 
genuine hospitality, excellent food, and a place guaranteed to always have the game on, whatever your 
sport may be. Peanuts welcomes everyone with a laid back atmosphere and friendly feel. 
 

Festival Samples:  
Truffle Sliders - Truffled corn beef with provolone and roasted red pepper spread 
Porchetta Sampler - Slow roasted, seasoned porchetta with red wine, fresh Grana Padano, and roasted 
red pepper 
 

 
 
 
 

http://www.pampasteakhouse.com/
http://paperstyyc.com/
http://parthena.ca/
http://www.peanutspublichouse.com/


 

Allergens: GF – Gluten Free, DF – Dairy Free, V – Vegetarian 

 
Pig & Duke Neighbourhood Pubs Booth #528 | Website 
The Pig and Duke is a traditional neighbourhood pub with two locations in Calgary: the Beltline (in a 
community called Connaught) and downtown Calgary. It is a true Canadian pub that boasts some Celtic 
flair, serving great drinks, great food and most importantly a great time. The customer service is second 
to none with tartan-clad lasses happy to serve. True to a tradition of informal gatherings, patrons will 
find communal tables where they can enjoy food, drinks and heated discussions long into the night.  
 

Festival Samples:  
Alberta Pork Loin Twisted Rueben Finger Sandwich 

 

The Pint Booth #521 & #523 | Website 
The greatest pub to catch all of your favourite sports action. Open seven days a week with a great menu, 
selection of daily specials, and cold beer on tap.  
 

Festival Samples:  
Nathan’s Mini Dogs 

Firefly Cocktail 
 

PZA Parlour Booth #818 | Website 
PZA is a fun and creative play on the word pizza.  It is a name you will not forget. It is clean, vibrant and 
easy to text, which will make it a common staple in the industry. The word parlour plays a smaller role in 
the definition of the restaurant concept, but is still a key component as it brings in aspects of traditions. 
The owner grew up with the checkered tables, green carpet, wicker-wrapped wine bottles and Nonna’s 
passion for creating great pizza, all of which are associated with the word parlour. As a young 
restaurant, it is essential to PZA to ensure that all age groups (young and old) feel comfortable. PZA 
Parlour does just that! 

 

Festival Samples:  
Pizza by the Slice 

The Johnny G - A meat covered pizza with pepperoni, beef salami and house made sausage 

The Not So Vegan - Topped with wild mushrooms, fresh tomato, spinach, onions, green peppers and 
olives 

The Gio - Pear and gorgonzola pizza  
Lamb Meatballs - Slow braised, homemade meatballs  
 
 
 
 
 
 
 
 
 
 
 

 
 

http://pigandduke.ca/
http://www.thepint.ca/
http://pzaparlour.com/
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Rodney's Oyster House Booth #623 | Website 
Rodney’s Oyster House is built on a singular focus: growing, harvesting and serving oysters from the best 
growers. PEI native, Rodney Clark, dropped anchor in Upper Canada to spread the gospel of the mighty 
mollusk and Maritime hospitality. Three decades later, Rodney’s Oyster House has its own oyster farm in 
PEI and restaurant locations in Toronto and Calgary. 
 

Festival Samples:  
Assorted Raw Oysters - Variety of East & West coast oysters 
Oysters Rockefeller - Served with spinach, parsley, butter, breadcrumbs and a Wagyu beef pearl 
 

Rosebud Theatre & Mercantile Booth #321 | Website 
Rosebud Theatre is a 232-seat dinner theatre. It also hosts a Mercantile, which has a 70-seat restaurant 
named Wild Horse Jacks. With live music, a buffet, plated service, and a fully licensed bar and great wine 
selection, there are daily, weekly and monthly meal specials as well as wonderful plays in the opera 
house.  
 

Festival Samples:  
Pulled Lamb & Prawn Sliders 

 

Saltlik Steakhouse Calgary Booth #601 | Website 
Located in the heart of downtown Calgary, visit Saltlik for a warm and comforting dining experience. The 
menu offers an array of selections, each hand-crafted using fresh, quality ingredients. Careful thought 
and consideration has gone into every part of the menu. From the selection of steaks to the cocktail 
creations and signature wine list, Saltlik ensures your visit is memorable.  
 

Festival Samples:  
Mini CAB Beef Wellingtons - CAB prime sirloin steak wrapped in a puffed pastry with a mushroom 
duxelles and topped with a horseradish aioli and a red wine reduction 

Kobe Style Meatballs - Hand-rolled beef and pork meatballs, garlic tomato sauce, Grana Padano grated 
cheese and crisp, toasted crostini, finished with fresh basil leaves  
Key Lime Tarts - Fresh lime curd in a sweet tart shell, topped with fresh cream and a zest of lime 

 

Sauce Italian Kitchen + Market Booth #116 | Website 
Sauce Italian Kitchen + Market features a café, where Sauce's own beans are roasted in-house, a deli 
that serves up fresh paninis, soups and salads, a market that focuses on Italian imports, and a restaurant 
that features innovative Italian cuisine.  Here, old world traditions are combined with fresh new 
flavours.   
 

Festival Samples:  
Vanilla Pistachio Cannoli - An Italian fried pastry shell dipped in dark chocolate and pistachios filled with 
vanilla mascarpone cream 

Skor Cannoli - An Italian fried pastry shell dipped in dark chocolate and Skor bits filled with Skor 
mascarpone cream 

Pumpkin Pie Cannoli - An Italian fried pastry shell dipped in white chocolate and pumpkin seeds filled 
with mascarpone pumpkin pie filling  
 

 

http://rodneysoysterhouse.com/
http://www.rosebudtheatre.com/
http://www.saltlik.com/
http://www.sauceitalianmarket.com/
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Simply Irie Caribbean Cuisine Booth #620 | Website 
Simply Irie Caribbean Cuisine was established in 2014. The restaurant has a fun upbeat vibe that 
introduces newcomers to a taste of the Caribbean and allows the Caribbean people to experience a 
taste of home. This small cozy café-style restaurant has quickly become a favourite among locals and 
tourists alike.  
 

Festival Samples:  
Jerk Chicken- With rice and peas, marinated in chef’s special jerk seasoning, oven roasted full chicken 
served with traditional Parboil rice and kidney beans cooked to perfection – (GF) 
Jamaican Beef or Goat Patties - A baked to perfection dough filled with ground beef or goat meat  
Curried Chickpea Flatbread Sandwiches - (V) 
Plantain Chips - (V) 
Island Sodas & Coconut Water 
 

Springbank Cheese Company Booth #110 & #801 | Website 
Springbank Cheese is operated by three generations of the Hemsworth family and has been in business 
since 1960. This local gourmet cheese shop, with stores in Marda Loop, Capitol Hill, Crowfoot Corner 
and Willow Park Village, features a huge variety of quality cheeses from around the world. Springbank 
Cheese caters to small and large orders, as well as unique gift baskets. 
 

Festival Samples:  
Assorted Gourmet Cheese and Crackers 

 

State & Main Kitchen and Bar Booth #401 | Website 
State & Main is an energetic kitchen and bar where guests can enjoy made-from-scratch comfort food 
with character and a great selection of drinks all within a comfortable and warm environment. The State 
& Main brand symbolizes the crossroads of the neighbourhood, the convergence of two streets, 
welcoming all who look for comfort food, great value, genuine service and a bar to call their own.  
 

Festival Samples:  
Jalapeño Mac & Cheese - Chopped jalapeno peppers, a blend of cheeses and fresh cream over tender 
elbow macaroni and topped with toasted panko bread crumbs 

Gogi Taco - Korean inspired shredded pork topped with a ginger cilantro slaw and sriracha mayonnaise 

 

Sunshine Village Ski and Snowboard Resort Booth #309 & #311 | Website 
Sunshine Village is one of Canada’s premiere ski resorts nestled in the heart of the Rocky Mountains just 
outside of Banff, Alberta. At Sunshine Village you will find a diverse range of culinary options - from fast 
casual to fine dining - featuring fresh, local Canadian ingredients and a dedicated culinary team that 
strives to create unique dishes and flavours.   
  
Festival Samples: 
Crab Cakes - Pan seared Pacific crab cake with a citrus mango salsa, topped with lemon drop and 
mustard micro greens 

Chocolate Brownie - Milk chocolate cream cheese brownie with a spiced rum raspberry coulee  
 

 
 

http://simplyirie.ca/
https://www.springbankcheese.ca/
http://www.stateandmain.ca/
http://www.skibanff.com/


 

Allergens: GF – Gluten Free, DF – Dairy Free, V – Vegetarian 

Urbane Culinary Booth #807 | Website 
Urbane Culinary is a modern, innovative event catering team located in Calgary. Urbane Culinary is 
approaching food in a new fashion; focusing on the artistry and experience that high quality food 
production and presentation can provide. 
 

Festival Samples:  
Butternut squash soup - With caramel iced cipollini onion with house cured duck prosciutto  
Petite Steak Dinner - Sous Vide Alberta beef, garlic potato rosti, classic béarnaise, pickled onion  
Chocolate pot de crème - With almond brittle  
 

USA Pears Booth #120 | Website 
The Pear Bureau Northwest was established in 1931 as a non-profit marketing organization to promote, 
advertise and develop markets for the fresh pears grown in Oregon and Washington State. Pears from 
these two northwest states are distributed under the USA Pears brand. 
 

Festival Samples:  
Pear Slices 

 

Yakima - Social Kitchen + Bar Booth #415 | Website 
Experience Calgary’s destination restaurant, Yakima Social Kitchen + Bar, located at the Calgary 
International Airport. Yakima offers a locally inspired menu, featuring items that are meticulously 
handcrafted.  
 

Festival Samples:  
Pork Belly with Yuzu Pearls 

Braised Short Rib with Mousseline 

Thai Chili Mousse 

 
 
 
 
 
 
 
 

http://urbaneculinary.ca/
http://usapears.org/
http://www.yyc.com/en-us/travellerinfo/shopping,diningservices/dining/yakimasocialkitchenandbar.aspx

