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

Ambrosia Apples Booth #1204 & #1205 | 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  
 

 
Atlas Steak and Fish Booth #904 | Website 
ATLAS Steak and Fish brings a touch of elegance to Edmonton and transports you to another time, when 
dining was an experience combining tastes and ingredients from around the world. The menu offerings 
centre around progressive, classic, and contemporary choices while showcasing a modern flair.  
 

Festival Samples:  
Ribeye Steak 

Warm Potato Salad 

 

 
Beercade Booth #901 & #1000 | Website 
Beercade is Edmonton’s newest beer hall. An adult arcade parlour with 50 taps, a massive line up of 
arcade favourites and scratch made burgers and pub comfort food. 
 

Festival Samples:  
Bratwurst & Spätzle - Bratwurst terrine & pressed spätzle with Dijon mustard  
Cheese & Crackers - Beer cheese & brioche on a crostini with onion jam 
Old Fashioned Donuts - Sour cream cake donut with a Guinness glaze 
 

 
Blue Hour Tea Booth #1221 | Website 
Blue Hour Tea is a uniquely modern tea company, constantly reinventing the traditional perceptions of 
tea. Online, the offerings include a unique selection of loose leaf teas as well as carbonated tea on tap 
for wholesale. There is always something fresh, new and exciting to share.   
 

Festival Samples:  
Sparkling Peach Sangria Iced Tea 

Sparkling Autumn Apple Tea 

 

 
 

http://www.ambrosiaapples.com/
http://atlassteakandfish.com/edmonton/
http://beercade.ca/
http://www.bluehourtea.com/
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Central Social Hall Booth #807 | Website 
It’s all about getting social at Central Social Hall. Check out the weekly specials line up, including the 
Bigger Better Wing Night, Wine Lovers Wednesday, and Weekend Libations Brunch on weekends from 
10am – 3pm.  
 

Festival Samples:  
Perogies & Sausages - Home made cheddar & potato perogies with spicy chorizo, caramelized onion and 
sour cream 

Albacore Tuna Tataki & Wontons - Served with avocado, pickled ginger, cucumber and drizzled with a 
ponzu and wasabi aioli 
Kettle Chips with a Sour Cream & Onion Dip - House made crispy cut potato chips with a sour cream and 
caramelized onion dip 

 

 
Chocolaterie Bernard Callebaut/Cococo Chocolatiers Inc. Booth #103 | Website 
First opened in 1983, Chocolaterie Bernard Callebaut/Cococo makes chocolates with passion, using only 
the best raw chocolate, the finest natural ingredients and no artificial preservatives.  
  

Festival Samples:   
Salty Peanut Butter Milk Chocolate 
Dark Chocolate Sea Salt Caramel 
Manon - White chocolate with meringue, marzipan and a whole walnut 
Dark Chocolate Orange Leaf 
Nutty Truffle 
Black Currant Leaf 
 

 
Chop Steakhouse & Bar Booth #602 & #604 | Website 
Chop is today's steakhouse. With tender cuts of steak, prime rib and fresh seafood, an expansive and 
affordable wine list and delicious desserts, Chop is proud to offer you the ultimate steak experience.  
 

Festival Samples:   
Steak Bites - Marinated steak served with sweet Dijon BBQ dip and horseradish aioli   
Prime Rib Yorkie Sliders 
 

 
CRAFT Beer Market Booth #305 | Website 
CRAFT Beer Market is a premium casual restaurant with fresh local food, a welcoming atmosphere and 
Canada's largest selection of draft beer. CRAFT looks forward to sharing its passion for fresh local food 
and fresh local beer with Edmonton!   
  

Festival Samples:   
BBQ Pork Sliders - Naturally raised pork simmered with our house made BBQ sauce served on a toasted 
pretzel bun 

Korean Satay Lettuce Wraps - Lime Gochujang turkey satays served with butter leaf lettuce and a 
marinated vegetable slaw 

 

http://www.centralsocialhall.com/
http://www.centralsocialhall.com/
http://www.bernardcallebaut.com/users/folder.asp
https://chop.ca/
https://chop.ca/
http://www.craftbeermarket.ca/
http://www.craftbeermarket.ca/
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DaVinci Gelato Originale Booth #415 | Website 
DaVinci Gelato Originale redefines the true quality of artisan gelato. The gelato is made as it was 20 
years ago, without the use of any artificial flavours, colours or premixes. Everything is made from 
scratch, giving our gelato a superior quality and taste. The gelato can be found in many local restaurants, 
as well as nationwide in all Famoso Neapolitan Pizzerias. Now producing wine and liquor gelato made 
from the finest spirits around.  
  

Festival Samples:   
Gelato - Assorted Flavours (GF) 
Sorbetto - Assorted Flavours (GF, DF, V) 
Liquor & Wine Gelato - Assorted Flavours; Between 2%-10% (GF, DF) 

 
 
Earls Kitchen + Bar Booth #701 & #800 | Website 
Earls Kitchen + Bar is a premium casual restaurant that delivers delicious food and engaging experiences. 
With 65 locations across the United States and Canada, each is uniquely designed, with a kitchen that 
cooks fresh from-scratch dishes. Earls works with local suppliers as much as possible, offering a selection 
of menu items unique to specific regions. The menu features a variety of pastas, seafood, chicken, 
steaks, and artisan sandwiches alongside a great selection of wine, handcrafted cocktails and craft 
beers.  
 

Festival Samples:   
Pumpkin Pie - With Chantilly cream 
Jalapeno Cheddar Jack Sticks 
Jeera Chicken curry - Traditional slow cooked chicken in spicy cumin gravy, served with coconut jasmine 
rice and warmed naan 
Pandemonium Cocktail - Rum with falernum, guava, orange and fresh lime 
Moscow Mule Cocktail - Vodka with ginger and fresh lime 
 

 
Famoso Neapolitan Pizzeria Booth #1200 | Website 
Famoso is the authentic Neapolitan neighbourhood pizzeria. Enjoy artisan pastas, hand-crafted cocktails 
and Neapolitan pizzas in a lively atmosphere.  
 
Festival Samples:   
Prosciutto Wrapped Mozzarella Balls 
 

 
Gramma Bee's Honey   Booth #1200 | Website 
Gramma Bee’s Honey is an Alberta family owned, managed and supported business with the goal of 
keeping honey pure and simple, and producing the best naturally raw honey in Alberta. 
 
Festival Samples:   
Natural Raw Local Honey 
 
 

http://davinci-gelato.com/
http://davinci-gelato.com/
https://earls.ca/
https://earls.ca/
https://earls.ca/
https://earls.ca/
https://earls.ca/
https://earls.ca/
https://earls.ca/
https://earls.ca/
http://famoso.ca/
http://grammabeeshoney.com/
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Homesteader's Kitchen   Booth #601 | Website 
Established in 1974, the Homesteader's Kitchen was originally operated solely by volunteers and only on 
weekends. From these humble beginnings, the facility has grown to attract over 70,000 visitors a year. 
Homesteader's focuses on fresh food items, with meals made from scratch each morning. Still baking 
bread and pies in house, you may even notice the items you see featured on our grounds often end up 
as part of the menu as well.   
 

Festival Samples:   
Bison Short Ribs - Braised in a Saskatoon berry demi-glaze accompanied with country smashed potatoes 
from our onsite garden    
Assorted Pies - A variety of Saskatoon berry, strawberry rhubarb and chocolate cream mini pies 

 

 
Japonais Bistro Booth #1212 & #1213 | Website 
Established in 2013, Japonais Bistro redefines Japanese traditional food. With a focus on a modern 
Japanese menu with a touch of western influence, Japonais Bistro creates a dining experience to fit the 
lifestyle and feel of the city. Its mission is to provide a high-energy contemporary environment, inventive 
Japanese food, lively music and staff in love with the idea of serving their guests.  
 

Festival Samples:  
TNT Sushi Roll - Crab and avocado roll with shrimp tempura, fish eggs, sesame seeds and house special 
sauce 

Tuna Nacho - Sesame sauce marinated tuna and avocado, with jalapeno and fish eggs on top of wonton 
chips  
Wild Salmon Carpaccio - Wild salmon with wasabi mayo, ponzu sauce, red onion and arugula  
 

 
Julio's Barrio Mexican Restaurant Booth #206 | Website 
Located in the heart of Whyte Avenue, Julio's Barrio Mexican Restaurant has been a staple of the Whyte 
Ave dining scene since 1993. This little piece of Mexico in town is renowned for its "fiesta" atmosphere, 
sidewalk patio, tropical cocktails, sizzling fajitas, Mucho Mucho Nachos, and of course the famous 
Bulldog margaritas!  
 

Festival Samples:   
Vegetarian Chili - A hearty medley of vegetables and spices (GF, DF, V) 
Chicken Tinga Tacos - Shredded chicken stewed with tomatoes, onion, chipotle peppers and a secret 
blend of spices (DF) 
 

 
 
 
 
 
 
 

http://multicentre.org/wp/homesteaders-kitchen-2
http://www.japonaisbistro.ca/
http://www.japonaisbistro.ca/
http://juliosbarrio.com/
http://juliosbarrio.com/
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Lan's Asian Grill Booth #703 | Website 
This family-owned and operated Asian restaurant is a favourite for many. The bowls, spring rolls and 
Thai green curry chicken are amazing. Visit SkipTheDishes.com and enjoy Lan’s Asian Grill with online 
ordering for both pickup and delivery. 
 

Festival Samples:  
Shrimp a la Plancha - Ponzu jalapeno aioli, dry shrimps, crushed tomatoes, lemongrass, organic butter, 
kaffir leaves, Thai basil, peanuts and sesame oil (GF) 
BBQ Pork on Wonton Cracker - Cashews, ginger, cilantro, pickled vegetables, sesame coconut Thai red 
curry  
Steak & Lobster Mini Sandwiches - Served with avocado and smoked serrano chili topped with Hua chai 
po hollandaise 

 
 
Master Chocolat Bernard and Sons Booth #1220 | 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. Having brought worldwide recognition to his craft, many accolades have been 
bestowed upon him. 
 

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) 

 

 
Noorish Conscious Eatery Booth #505 | Website 
The Noorish Conscious Eatery features a menu that includes a variety of organic, local, raw, vegan and 
gluten-free options bursting with flavour and nutrition! The Elixir bar is designed to inspire a new way of 
getting high on life through our carefully crafted tonics, elixirs, fresh juices and organic teas, loaded with 
vitality! Live local musical talent will also be featured regularly to enhance the experience! 
  
Festival Samples:   
Mac & Cheez - Brown rice macaroni with vegan cheese sauce (GF, V) 
Double Chocolate Macaroon - (GF, V) 
 

 
Oil & Vinegar Booth #511 | Website 
If you enjoy life, you will enjoy visiting one of the many Oil & Vinegar locations. Oil & Vinegar has 
tasteful gift shops where you can find all sorts of lovely culinary gifts from various parts of the world. 
Not only do the shops have a wide variety of olive oils and vinegars, but they also have lots of other 
products related to good food and fine dining.  
  

Festival Samples:  
Assorted Olive Oils & Balsamic Vinegars  

http://www.lansasiangrill.com/
http://www.lansasiangrill.com/
http://www.masterchocolat.com/
http://www.masterchocolat.com/
http://noorish.ca/
https://www.oilvinegar.com/we-ca/
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On the Rocks/Urban Tavern Booth #401 & #403; #500 & #502 | Website 
Established in 2006, the On the Rocks group has been a mainstay in downtown Edmonton for live music, 
culinary delights and warm social interactions.  
 

Festival Samples:   
Meatloaf Stack with Mashed Potatoes - Bacon wrapped ground chuck with Applewood smoked bacon 

Wild Boar BLT - With lettuce, tomato, avocado and mayo 

Jager Bomb Gelato 

 
Urban Tavern - Downtown Edmonton's newest culinary and entertainment establishment where stories 
are on the house. Fall 2016 
 
Festival Samples:  
Lobster Mac & Cheese  
Ahi Tuna Cucumber Bites - With cream cheese, alfalfa sprouts and sesame seeds 

Turkey Jerk Tacos - With jerk seasoning, slaw, pico de gallo and cheese 

 
 
Pampa Brazilian Steakhouse Booth #105 & #204 | Website 
At Pampa, you'll experience authentic Brazilian barbeque, or "churrasco", with minimalistic yet 
traditional tastes of Southern Brazil. Your meal will consist of an endless spread that includes freshly cut 
meats grilled to perfection and a variety of accompaniments made with simple, but flavourful 
ingredients.  
  
Festival Samples:   
Slow-Roasted Pulled Beef Ribs and Brisket - With chimichurri sauce served on focaccia 

Bacon Wrapped Chicken - Grilled boneless chicken thighs wrapped with natural smoked bacon 
Caipirinha Cocktail - Muddled fresh fruit shaken with sugar and cachaça   
 

 
Porc Salé – Almanac Booth #1209 | Website 
The Almanac is a locally owned Gastro Pub, where pub fare meets French food!  
 

Festival Samples:   
Goose Rillette - Seasoned with Dijon, pickled onion and served on a crostini 
Pork Belly Pastrami Reuben - Served with sauerkraut, pickle, mustard and rye 
Charcuterie & Cheese - Local cheese, saucisson and sec, served with pickled mustard seed, compote and 
crostini’s 
 

 
 
 
 
 
 
 

http://www.ontherocksedmonton.com/
http://www.pampasteakhouse.com/
http://www.almanaconwhyte.com/
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Sagar East and West Indian Restaurant Booth #404 | Website 
Sagar means “the ocean” and just as the great oceans meet to bring traders and travelers together, 
Sagar brings an exciting new dining experience to Edmonton. The menu delightfully merges Indian and 
Caribbean cultures, also known as the West Indies, allowing guests to enjoy delicious East and West 
Indian Cuisine. 
  
Festival Samples: 
Cashew Butter Chicken - Chicken in a rich creamy sauce cooked with cashews 
Saffron Rice 
Chana Masala - Chickpeas and tomatoes simmered with green chilies and Indian spices – (GF, V) 
Island Stew Fish 
Lamb Korma 
 

 
The Westin Edmonton   Booth #1214 | Website 
In the heart of downtown Edmonton, located in The Westin Edmonton hotel, Share's cuisine features 
locally sourced products prepared by a highly talented culinary team. Connect with a friend for a cool 
beverage and nourishing treats.  
  
Festival Samples: 
Lamb Meatballs with Harissa Pasta - Garnished with pecorino sheep cheese 

 
 
Shaw Conference Centre Booth #1203 | Website 
From large galas to small banquets, the Shaw Conference Centre has been celebrating Edmonton 
achievements since 1983. Shaw takes pride in being the venue of choice for those planning special 
events that recognize important contributions of individuals, employees, and organizations.  
  
Festival Samples: 
Braised Alberta Beef Short Rib filled Popover 
Tahitian Vanilla Ice Cream filled Chocolate Popover - Topped with warm wild blueberry sauce 
 

 
Sloppy Hoggs Roed Hus BBQ Booth #203 & #302 | Website 
Sloppy Hoggs Roed Hus BBQ is a southern smokehouse featuring local meats and ingredients prepared 
passionately by their team of cooks. From their rubs to their barbeque sauces, Sloppy Hoggs takes 
special pride in choosing the fresh ingredients and making food from scratch.  
 
Festival Samples: 
Pulled Pork Sundae - Smashed potatoes with pulled pork country gravy, topped with cheese, bacon and 
green onion 
Mac & Brisket - Slow smoked brisket infused with bacon and jalapeno mac & cheese 
Rib Ends - Slow smoked ribs smothered in Original 16 Copper Ale sticky sauce  
 

 
 
 

http://www.sagarcuisine.com/
http://www.thewestinedmonton.com/edmonton-restaurant
http://www.shawconferencecentre.com/
http://sloppyhoggsbbq.com/
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Sunshine Village Ski & Snowboard Resort Booth #603 & #702 | Website 
Sunshine Village is one of Canada’s premiere ski resorts nestled in the Rocky Mountains just outside of 
Banff, Alberta. At Sunshine Village ski resort 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: 
Assorted Mini Desserts 

 
 
The Harvest Room at The Fairmont Hotel Macdonald Booth #1200 | Website 
The Harvest Room beckons with a warm and vibrant atmosphere, enhanced by a magnificent view of 
the North Saskatchewan River Valley. Diners enjoy award-winning cuisine featuring regional specialties 
such as Alberta beef, game, freshwater fish and local produce. The wine list features international labels, 
specifically chosen to balance the menus.   
 

Festival Samples: 
Pulled Beef Stuffed Mini Yorkies - Mini Yorkshire pudding with pulled Alberta beef and horseradish 
crème fresh  
Goat Cheese Nougat - Hazelnuts, dried apricots and pistachios on a quinoa cranberry and pear salad 
 

 
The Keg Steakhouse + Bar Booth #201 | Website 
The Keg Steakhouse + Bar opened the doors of its first restaurant in 1971 in Vancouver. Since then, The 
Keg has expanded across Canada and the US to include over 100 locations. Although its name and décor 
have changed over time, the dining experience has always stayed consistent. The Keg's focus has been, 
and continues to be, providing exceptional service and quality food in a comfortable atmosphere for its 
guests.   
 

Festival Samples:  
Mini Keg Burger - Blend of brisket, chuck and sirloin burger topped with everything including bacon, 
cheese and jalapeno aioli  
Tuna Tacos - Seared rare tuna on a bed of fresh cabbage slaw topped with a soy and sesame dressing  
Keg Nachos - Personal size nachos 

 
 
The Melting Pot Booth #1002 | Website 
The Melting Pot offers a unique, interactive dining experience to create memorable moments with 
family and friends. The Melting Pot delivers gourmet cheese, meat and chocolate fondues, and salads, 
complemented by a Wine Spectator award-winning wine list.   
 

Festival Samples: 
Cheese Fondue  
Chocolate Skewers  
 

 

http://www.skibanff.com/
http://www.fairmont.com/macdonald-edmonton/dining/harvestroom/
https://www.kegsteakhouse.com/
https://www.meltingpot.com/
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The Three Amigos Authentic Mexican Restaurant Booth #1217 | Website 
Hola! Three Amigos Authentic Mexican Restaurant is proud to serve authentic Mexican cuisine in 
Edmonton. Enjoy fresh, made-from-scratch, family recipes in a festive atmosphere. 
 

Festival Samples:  
Carnita Tacos - Seasoned, pulled pork tacos, garnished with pico de gallo 
Tequila Lime Pollo Tacos - Chicken marinated in fresh lime, tequila and a special mix of chilies 
Chocolate Mango Flan - Sweet sponge mango custard cake with cocoa and vanilla 
 

 
The Underground Tap & Grill Booth #1218 | Website 
Open since November 2012, The Underground Tap & Grill features 72 taps of craft beer with one of 
Alberta's best and eclectic selections with a local focus. The food is known for its varied and unique 
selection with a world fusion and upscale focus.  
  

Festival Samples: 
Jamaican Lamb Curry - Spicy tender lamb curry with Caribbean rice - (GF) 
Coconut Ice Cream - House made vegan ice cream topped with strawberry syrup and toasted coconut 
flakes - (GF, DF, V) 
Salted Caramel Ice Cream - Topped with strawberries and mint - (GF, V) 

 
 
Whimsical Cake Studio Booth #910 | Website 
Whimsical Cake Studio's sweet shop is located in the Historic Garneau Theatre Building in Old 
Strathcona and is nestled between some of the city’s best coffee and dining establishments. Delighted 
to call Edmonton home for this unique bakery, Whimsical proudly makes all of its products from scratch. 
From the sweet fondant used to cover the handmade cakes, to the chocolate syrup drizzled on the fresh 
cupcakes every morning, Whimsical Cake Studio makes the extra effort for you because it tastes better. 
 

Festival Samples: 
Assorted Caramels - Sea salt, bacon and autumn spice caramel 
Vanilla Velvet Mini Cupcakes 
 
 

 

http://www.the3amigosedmonton.com/
http://www.undergroundtapandgrill.com/
http://whimsicalcakestudio.ca/

