30X SALOON DINING MENU
A hybrid of table-side service and a chef-served buffet is offered, so no advance food ordering is required.
There are a variety of gluten-free and vegetarian choices. When guests finish a hearty lunch or dinner
inside the venue, they are escorted to reserved prime seats in the Grandstand for the Stampede Rodeo or
Evening Show. Personalized service right to their seats is provided by servers throughout the
performances. This is truly a VIP experience among the masses.
Eventholders for both semi-private and private events complete an event order form in advance to select
a bar and wine choice and advise of allergy and dietary considerations. They also assign an on-site event
host who is the point of contact, responsible for the event guests and has the eventholders authorization
to make additions and changes to the event order form on-site.
The event order form is due by July 2, 2021.
Visit calgarystampede.com/premiumseating to find the event order form.

DAY 1-5 (JULY 9-13)
START
ARTISAN BUN Butter

ICEBERG LETTUCE SALAD Roasted bell peppers, black beans + corn, tomato, Cajun buttermilk ranch
dressing

CHEF-SERVED BUFFET
PEPPERCORN-CRUSTED ALBERTA AAA BEEF STRIPLOIN Au jus
MOROCCAN-SPICED LEG OF LAMB

WILD MUSHROOM STEW Shitake, oyster + cremini mushrooms, pearl onions, roasted garlic, miso, red
wine
ROASTED POTATO Herb pistou
CAJUN RICE PILAF
MEDLEY OF ROASTED VEGETABLES Red wine emulsion

FINISH
CHOCOLATE PATE Raspberry + Grand Marnier coulis, fresh mint Chantilly cream

SNACK
Your favourite variety of sweet and savoury snacks are delivered to your seat while you enjoy the
Stampede Rodeo or Evening Show.

DAY 6-10 (JULY 14-18)
START
ARTISAN BUN Butter

CAESAR SALAD Romaine lettuce, marinated red peppers, basil infused tomato, anchovy dressing

CHEF-SERVED BUFFET
ROSEMARY-ROASTED ALBERTA AAA BEEF STRIPLOIN Au jus
SOUTHERN FRIED CHICKEN THIGHS Spicy gochujang sauce

WILD MUSHROOM STEW Shitake, oyster + cremini mushrooms, pearl onions, roasted garlic, miso, red
wine
ROASTED POTATO Herb pistou
CAJUN RICE PILAF
MEDLEY OF ROASTED VEGETABLES Red wine emulsion

FINISH
NEW YORK CHEESECAKE Whipped cream cheese, strawberry coulis, tuille

SNACK
A variety of sweet and savoury snacks are delivered in-seat while enjoying the Stampede Rodeo or
Evening Show.

FOOD SENSITIVE
If you are hosting a guest who is vegetarian, vegan or is sensitive to food allergies, you can request a plated meal to
compliment the variety of options already available on the menu.
VEGETARIAN | SOFFRITTO BUTTERNUT SQUASH MEZZALUNA
Sweet peas, caramelized onion, bruschetta, sage, Parmesan cream sauce, extra virgin olive oil
VEGAN | EGGPLANT ROLLATINI
Marinated eggplant, green lentil purée, tomato nage, vegetable
ALLERGY | GRILLED ALBERTA AAA BEEF STRIPLOIN | SIGNATURE CUT
Port reduction, Little Potato Company potatoes, summer vegetables

Gluten-friendly

Vegetarian

Vegan

Grown right. Here.
The Calgary Stampede proudly embraces our agricultural roots and social
responsibility by featuring ingredients from local producers and farmers.
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Dairy-friendly

