
There’s something uniquely Canadian about coming together 
over a shared table. From coast to coast, gathering over food 
is at the heart of what we do—sharing stories, passing plates 

and bringing people closer.

Rooted in connection and shaped by a mosaic of cultures, our 
menu celebrates diverse flavours and seasonal ingredients—a 
reflection of the landscapes, traditions and communities that 

define who we are, across Canada and beyond.



family-style
WHIPPED LEMON RICOTTA (V)

Sundried tomato and olive relish, toasted prairie seeds, crostini

JUMBO PRAWNS, EAST COAST OYSTERS & SCALLOP ON THE HALF SHELL (G)(D)
Maple bourbon cocktail sauce (G), pomegranate mignonette (G),  

jackfruit and yuzu sauce (G)

CHARCUTERIE & CHEESE
Premium cured meats, Canadian cheeses, pickled vegetables,  

crackers (CN), wholegrain cranberry mustard

MAKI & NIGIRI
Pickled ginger, wasabi, tamari sauce (G)(VE)

LOCAL ARTISAN ‘GOOD BREAD’ & BUTTER (V)

action station
HERB-CRUSTED AAA ALBERTA BEEF PETITE TENDERS (G)(D)

Red wine jus (G)(D), Stampede signature horseradish (G)(VE), grainy Dijon mustard (G)(VE)

ROOT BEER-GLAZED COUNTRY PORK RIBS (G)(D)

Sweety drop peppers

SPOLUMBO’S WHISKY FENNEL SAUSAGE (G)(D)

Roasted apple and onion relish (G)(D)

CREAMY MUSHROOM PASTA (VE)

Sage and roasted garlic, Grana Padano cheese, garlic breadcrumbs

ROASTED HEIRLOOM CARROTS & BRUSSELS SPROUTS (G)(VE)

Maple mustard, toasted pumpkin seeds, fresh parsley 

BROWN BUTTER & THYME MASHED POTATOES (G)(V)

CHILI-LIME WATERMELON SALAD (G)V)

Cucumber, pickled red onion, feta cheese, fresh cilantro, chili-lime vinaigrette

FARMHOUSE GARDEN SALAD (G)(VE)

Mixed greens, seasonal vegetables, pickled beets,  
Lime-chipotle dressing (G)(V), Tuscan Italian vinaigrette (G)(VE) 

dessert platter
JACK DANIEL’S & COCOA-COLA TIRAMISU (V)

BLACK FOREST TARTS (G)(VE)

BANOFFEE PIE (V)

FRESH BERRIES (G)(VE)

(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.


