
S H A R E
INCLUDED WITH YOUR SUITE PACKAGE

CHARCUTERIE & CHEESE
Assorted Salumi, Alberta cheeses, pickled vegetables, olives, crisps,  

Saskatoon-chardonnay compote

FRESH GARDEN VEGETABLES (G)(VE)
Creamy ranch-dill dip (G)(V), red pepper hummus (G)(VE)

COWBOY CAVIAR (G)(V)
Charred corn, chipotle-marinated black and lima beans, 

cotija cheese, pico de gallo

MINI CORN DOGS
Ketchup (G), Dijon-honey mustard (G)(VE)

SMOKED SALMON WHISKY CREAM CHEESE PUFFS
Pickled red onions, fresh dill

STAMPEDE CAJUN NUTS & BOLTS (V)(CN) 
HARDBITE HANDCRAFTED-STYLE POTATO CHIPS (G)(V) 

OLDE FAIR BUTTER OR CARMEL POPCORN POUCHES (G)(V)

D E S S E R T
INCLUDED WITH YOUR SUITE PACKAGE

COOKIES
Maple Bacon Pecan (V)(CN)

Black Forest (V)
Dark Chocolate Toffee (V)
Maple Snickerdoodle (V)

SWEETS
Wildberry Coconut Mousse (G)(VE)

Double Fudge Brownies (G)(V)
Apple, Strawberry & Rhubarb Crumble (G)(VE)

Jack Daniel’s & Coca-Cola Tiramisu (V)

FRESH FRUIT (G)(VE) 
‘MARIO’S GELATI’ LEMON CITRON SORBETTO CALIPOP (G)(VE) 

‘MARIO’S GELATI’ BLISS VANILLA BEAN MILK CHOCOLATE BAR (G)(V)

(G) Gluten-friendly (D) Dairy-friendly (V) Vegetarian (VE) Vegan (CN) Contains nuts

  CS-GMCSTADIUM-GUEST

GROWN RIGHT. HERE.  We’re proud of our agricultural roots. By 
offering fresh food sourced from our local producers, we’re able to 
serve up a truly authentic western experience.
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C A R V E
INCLUDED WITH YOUR SUITE PACKAGE, CHOOSE ONE

14-HOUR SMOKED AAA ALBERTA BEEF BRISKET (G)(D)
Cowboy BBQ rub

BAKED MISO BROWN BUTTER SALMON FILLET (G)(D)
Shimeji mushrooms, pea shoots, pickled onions

SLOW-ROASTED PORK RIBS (G)(D)
Pineapple-rum BBQ sauce

Served with assorted ‘Good Bread’ buns (V) and sauce bar featuring 
Stampede signature horseradish (G)(VE), candied jalapeños (G)(VE), 

bourbon BBQ sauce (G)(VE) and cowboy butter (G)(V).

F L A M B É
INCLUDED WITH YOUR SUITE PACKAGE, CHOOSE ONE

GARLIC JUMBO SHRIMP (G)
Tequila, roasted garlic butter, lime, cilantro

SPOLUMBO’S BISON SAUSAGE (G)(D)
Bourbon, sweet peppers, onion

VEAL MEATBALLS
Calvados, tomato demi-glace, parsley, fried onion

PORTOBELLO MUSHROOMS (V)
Brandy, Boursin cheese, crostini, tarragon

S I D E
INCLUDED WITH YOUR SUITE PACKAGE, CHOOSE ONE

LOADED MASHED POTATOES (G)
Bacon bits, aged cheddar cheese, fresh chives

SMOKED BOURBON BEANS (G)
Three-bean medley, bourbon, smoked pork belly, caramelized onions

BLISTERED SUMMER VEGETABLES (G)(VE)
Finger carrots, mini peppers, zucchini, fresh lemongrass, EVOO, Maldon salt

S A L A D
INCLUDED WITH YOUR SUITE PACKAGE, CHOOSE ONE

SMOKED POTATO & CHIVE SALAD (G)(V)
Pickled carrots, jalapeños, crispy onions, smoked paprika-lime vinaigrette

TOMATO & ROASTED PEPPER SALAD (G)(V)
Baby gem tomatoes, olives, pecorino cheese, sundried tomato dressing

WESTERN SLAW (G)(V)
Broccoli, carrots, jicama, maple-bourbon dressing, sweet pickles

ADDITIONAL CHOICE SALAD (G)(V)
SERVES 10    |    100 PER BOWL

MIXED GREEN SALAD (G)(VE)
BCreamy ranch-dill dressing (G)(V), balsamic or 

lime-jalapeño vinaigrette (G)(VE)
SERVES 10    |    100 PER BOWL

C O W K I D  M E N U
INCLUDED WITH YOUR SUITE PACKAGE FOR CHILDREN 12 AND UNDER 

SERVINGS ARE INDIVIDUALLY PLATED

FRENCH FRIES (G)(VE) 
CHEESE PIZZA (V) 

CHICKEN FINGERS (G)
Plum sauce (G)(VE) or honey-mustard sauce (G)(VE)

If you are in suite 22, 26, 30, 31, 32, 33, 34, 35, 36 or 37 
you can choose two carve, side and salad items for variety.
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P R E M I U M  A D D I T I O N S
ADD TO YOUR SUITE PACKAGE, CHARGES APPLY

MESQUITE-GRILLED SHRIMP PARFAIT (G)
Chipotle rub, tequila-lime crema, avocado mousse, mango salsa

12 PIECES PER ORDER, MINIMUM TWO ORDERS    |    110 PER DOZEN

SUSHI PLATTER
Maki, nigiri, sashimi, pickled ginger, wasabi, tamari sauce

40 PIECES    |    210 PER PLATTER

PORK BELLY STEAM BUN
Crackling skin pork, onion garlic bacon jam, apple slaw

100 PER DOZEN

BEEF WELLINGTON TACOS
AAA Alberta beef tenderloin, wild mushroom duxelle,  

puff pastry, port demi, truffle oil
120 PER DOZEN

BEEF DONUT SLIDERS
Grilled beef patty, aged cheddar cheese, maple bacon, pickle, sriracha aioli

 100 PER DOZEN

LOBSTER BLT SLIDERS
Butter-poached lobster tail, lemon-tarragon aioli, crispy pancetta, 

butterleaf lettuce, heirloom tomato
140 PER DOZEN

FLAMBÉED MINI DONUTS (V)
Bourbon, cinnamon sugar, vanilla bean anglaise, whipped cream

12 PIECES PER ORDER, MINIMUM TWO ORDERS    |    80 PER DOZEN

S P E C I A L  D I E T  M E N U
GUESTS WITH ALLERGIES OR DIETARY CONSIDERATIONS, CHARGES APPLY

VEGAN 
PESTO GNOCCHI (G)(VE)

Asparagus, squash, cherry tomatoes, arugula, fresh basil
18 PER PLATE

FOOD SENSITIVE 
GRILLED AAA ALBERTA BEEF STRIPLOIN STEAK (8 OZ) (G)(D)

Red wine demi-glace, roasted baby potatoes, summer vegetables
40 PER PLATE

HALAL 
HERB-CRUSTED ATLANTIC SALMON (G)(D)(H)

Roasted baby potatoes, summer vegetables
32 PER PLATE


