Shaw Conference Centre
Reception Menu

Executive Chef Serge Belair
Named Canadian Chef of the Year in 2012, Executive Chef
Serge Belair leads one of Canada’s premier culinary teams.
Hailing from Gatineau, Quebec, Chef Belair’s French roots
inspires his culinary style that has been widely recognized
by national and international culinary experts. His
accomplishments include:
• 2012 National Chef of the Year
• 2012 Olympic Culinary gold and silver medals with
Team Canada
• 2013 silver medal at the World Association of Chefs
Societies’ Global Chefs Challenge
• Edmonton’s top 40 under 40 class of 2015
Chef Belair studied at Commision scolair la Vallée de la
Lievre and honed his skills at Hotel Clarion Gatineausès
Restaurant La Pergola. In 2006 he joined the renowned
Shaw Conference Centre team and under the tutelage
of top Canadian chefs, quickly rose through the ranks.

Through an unwavering commitment to quality and
innovation, he has established a professional reputation
for his culinary and leadership skills, and in 2017 was
officially appointed Executive Chef at Edmonton’s premier
convention centre.
Emphasizing creativity and always pushing the limits, he
ensures every dish is treated like a piece of artwork. It’s
why catering is the least of your worries when booking
your event with us. Guests consistently rave about their
culinary experience when dining at the Shaw Conference
Centre, and always leave wanting more.
This menu reflects the passion of Chef Belair and his worldclass culinary team. Everything is created in-house from
local, fresh ingredients. Looking for something not on
our menu? We can do that too. With a diverse array of
chefs in his kitchen, Chef Belair can work with you to
create a custom experience that will WOW your guests.

Reception Packages
Allow our Chef to take the guess work out of your reception
selections with our expertly paired reception packages.
No substitutions permitted.

All prices do not include 18% gratuity and 5% GST. Prices are subject to change.

Dawson Bridge Package

Groat Road Package

$35 PER PERSON

$42 PER PERSON

30 order minimum. Package provides 10 pieces per person.

30 order minimum. Package provides 10 pieces per person.

Chilled

Chilled

Compressed watermelon with basil gel and balsamic glaze

Croustade with orange goat cheese, mint and microgreen salad Vegetarian

Vegan, Gluten Free

Sous-vide carrot with Shaw Conference Centre honey,
fresh dill and pumpernickel crumbs Vegetarian

Zucchini and red pepper hummus point

Zucchini and red pepper hummus point

Warm

Vegetarian

Firecracker Italian beef meat balls

Warm

Spinach puff

Firecracker Italian beef meat balls
Spinach puff

Vegetarian

Gluten Free

Vegetarian

Gluten Free

Vegetarian

Potato churro with Four Whistle Farm pepper jam

Artisan cheese board
Vegetarian

Rock Ridge Dairy goat cheese, brie, blue cheese, aged and
maple cheddar and Havarti. Served with dried and fresh
fruits, crackers and fresh house made baguette.
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High Level Bridge Package
$65 PER PERSON
50 order minimum. Package provides 12 pieces per person.

Chilled
Zucchini and red pepper hummus point
Smoked deviled eggs

Vegetarian

Vegetarian, Gluten Free

Avocado and Dungeness crab salad cups

Warm
Truffle scented gougère
Spinach puff

Vegetarian

Vegetarian

Tempura prawns with sesame dipping sauce

Spreads and breads
Caramelized onion and Sylvain Star cheese dip served
with crispy seeded lavash sticks and house fried potato
chippers. Vegetarian

Meuwly’s charcuterie board
Served with marinated artichokes, Kalamata and Castelvetrano green olives, house made Shaw Conference Centre
pickles, assorted mustards, truffle pesto, Canadian cheddar
cheeses and house made bread. Signature Dish

Seasonal fresh fruit
Honeydew, cantaloupe, pineapple, watermelon, grapes and
berries Vegan
5

Walterdale Bridge Package

| $75 PER PERSON

50 order minimum. Package provides 12 pieces per person.

Chilled
Duck confit crostini with blueberry compote
Smoked deviled eggs

Vegetarian, Gluten Free

Avocado and Dungeness crab salad cups

Warm
Old fashioned tourtière bites
Italian cheese and pork bomb
Goat cheese and Four Whistle Farm tomato tarte

Vegetarian

Spreads and breads deluxe
Sweet potato hummus, roasted garlic and pepper spinach dip, butterbeans and Asiago cheese pâté,
parmesan sweet pea and edamame beans, lemon and tarragon ricotta, served with crispy seeded lavash
sticks, ciabatta, rosemary bread, house fried potato chippers and marinated olives. Vegetarian

Fine Canadian cheese board
A selection of fine Quebec cheeses and PEI Avalon Cheddar. Served with dried and fresh fruits, lavash
sticks, raincoast crisps, crackers and fresh baguette Vegetarian

Gourmet pizza slabs – select one
Classic pepperoni, tomato sauce and mozzarella cheese
House made tomato sauce, fresh bocconcini with torn fresh Four Whistle Farm basil

Vegetarian

Greek style: roasted Four Whistle Farm red and green pepper with sliced tomato, julienned red onion,
sliced black olives, tomato sauce, mozzarella cheese and Rock Ridge Dairy feta cheese Vegetarian
Meuwly’s capicola with marinated Four Whistle Farm grape tomatoes, garlic, olive oil, asiago cheese
finished with mozzarella cheese

Sweet spot
Warm chocolate filled traditional beignet

Signature Dish
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Reception Canapes
Prefer to make your own selections? See below for our canapes choices.
All selections priced per dozen, minimum 3 dozen per order.

All prices do not include 18% gratuity and 5% GST. Prices are subject to change.

Ritchie Selections
Chilled | $30 PER SELECTION, PER DOZEN
Compressed watermelon with basil gel and balsamic glaze Vegan, Gluten Free
Sous vide carrot with Shaw Conference Centre honey, fresh dill and pumpernickel crumbs
Zucchini and red pepper hummus point Vegetarian
Cucumber, cream cheese and caper Napoleon Vegetarian
Croustade with orange goat cheese, mint and microgreen salad Vegetarian
Caprese salad verrine Vegetarian

Vegetarian

Warm | $32 PER SELECTION, PER DOZEN
Truffle scented gougère Vegetarian
Gruyere, mushroom and caramelized onion bites Vegetarian
Spinach puff Vegetarian
Vegetarian samosa with mint chutney Vegetarian
Vegetarian spring rolls with classic plum sauce Vegetarian
Firecracker Italian beef meat balls Gluten Free
Potato churro with Four Whistle Farm pepper jam Vegetarian
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King Edward Park Selections
Chilled | $36 PER SELECTION, PER DOZEN
Smoked deviled eggs Vegetarian
Avocado and Dungeness crab salad cups
Tuna loin with radish and passion fruit coulis Gluten Free
Thyme marinated beets with feta and smoked salmon Gluten Free
Chive éclair with poached salmon salad Signature Dish
Gravlax salmon macaroon with poppy seed and crème cheese Gluten Free
Prawn blini sandwich with tarragon and Kalamata olives
Prosciutto and green pea tapenade buckwheat crepe
Duck confit crostini with blueberry compote
Curried chicken salad in black sesame cone

Warm | $42 PER SELECTION, PER DOZEN
Parmesan artichoke hearts, grape tomato with sundried tomato aioli
Coconut shrimp with Thai dipping sauce
Tempura prawns with sesame dipping sauce
Mini pot pie
Old fashioned tourtière bites Signature Dish
Goat cheese and Four Whistle Farm tomato tarte Vegetarian
Tomato soup with grilled cheese skewer Vegetarian
Reuben style popover with mustard sauce Signature Dish
Petite prawns cake with remoulade sauce
Chorizo sausage Madeleine’s Signature Dish
Potato noisette, crème fraiche and salmon caviar

Vegetarian
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Platters, Boards & More
As an addition or the main focus, our platters,
boards & more are sure to please!

All prices do not include 18% gratuity and 5% GST. Prices are subject to change.
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Reception Stations
Whether our reception stations are Chef attended, or your guests serve
themselves, we look forward to offering you many different flavourful
experiences showcasing our diversity. If the station is to be Chef attended,
a $40 charge per Chef Attendant will apply. We recommend one Chef
Attendant per 100 orders, per station, for a minimum of 2 hours.

All prices do not include 18% gratuity and 5% GST. Prices are subject to change.

Chef Jason’s soft pretzel bar | $6 PER PERSON
30 order minimum.
Classic version or sliced jalapeno and cheese pretzel served with mustard, Chef Myles’ Cajun
dip and cheese spread Vegetarian
Slider bar | $10 PER SLIDER
30 order minimum, per variety.
All buns are house made. Please select from the options below:
Alberta Beef Patty: Topped with American cheddar cheese, sliced pickle, red onion, ketchup
and burger sauce on a house made soft pretzel bun
Crispy Fried Chicken: Chicken thighs with Cajun mayo, crisp iceberg lettuce and sliced pickle
on a house made soft dinner roll Signature Dish
Parmesan Chicken Twist: Panko breaded chicken thighs top with tomato sauce and mozzarella
cheese served on a house made garlic bread twist
House Made Vegetarian Patty: Topped with fried onion, sliced tomato and chipotle aioli on a
house made brioche bun Vegetarian
Cajun Flavored Oyster Po Boy: Topped with mayo, coleslaw and sliced pickle on a house made
soft dinner roll
Buttermilk Shrimp: Topped with julienned Nori, sesame sauce, tomato and crisp iceberg
lettuce on a house made brioche bun
Lobster Roll: Classic lobster salad served in an old fashioned hot dog bun topped with pea
shoots, served chilled.
Alberta Beef Patty, Gluten Free Slider: Topped with American cheddar cheese, sliced pickle
red onion, ketchup and burger sauce on a house made bun $11 per slider
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Italian stop | $28 PER PERSON
30 order minimum. Served with a selection of Italian
meat and cheese, marinade artichokes, Kalamata and
Castelvetrano green olive and house made breads.
Please select two from the options below:
Pasta Time wild mushroom ravioli, fresh peas, diced pumpkin,
cream reduction finished with pumpkin seeds Vegetarian

Traditional paella | $20 PER PERSON
12 order minimum.
Sautéed chicken, chorizo sausage and vegetables trilogies with
Saffron rice. Presented in a large paella pan and garnished
with fresh parsley
Pacific Rim station | $28 PER PERSON

Sacchetti with black truffle, duck confit, edamame and
marsala jus

50 order minimum. 12 pieces per order.
California rolls, spicy tuna and cucumber rolls accompanied by
pickled ginger, wasabi and dipping sauces along with beef and
shrimp Siu mai and vegetarian pot sticker with hot sauce and
soya sauce

Pasta Time cheese tortellini, roasted vegetables, spinach, fresh
tomato topped with Rock Ridge Dairy goat cheese Vegetarian

Chilled seafood bar | $39 PER PERSON

Harvest Prairie fusilli pasta with smoked salmon, fresh basil
leaf and Rosa sauce

Jumbo shrimp on ice | $16 PER ORDER
20 order minimum. 5 pieces per order.
With Mary Rose sauce and lemon wedges

100 order minimum.
7seas Blissful Bay shucked fresh oysters, Alaskan snow crab
legs, scallop ceviche, marinated mussels, clams and jumbo
shrimps served over ice with lemon, cocktail seafood sauce,
Four Whistle Farm cucumber mignonette and sliced baguette
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Carving Stations
All carving stations require one Chef per 100 order,
at $40.00 per hour for a minimum of 2 hours.

All prices do not include 18% gratuity and 5% GST. Prices are subject to change.

Coil of Meuly’s Toulouse Sausages | $12 PER PERSON
30 order minimum.
Served with grainy mustard, onion confit and 45 soft house made rye bread
Signature Dish

Herb and Mustard Crusted Turkey Breast | $14 PER PERSON
20 order minimum.
Served with Shaw Conference Centre famous chicken jus, 30 house made soft corn
bread and cranberry mayo

Chard Crusted Bear and the Flower Pork Loin | $15 PER PERSON
30 order minimum.
Served with grainy mustard, cranberry relish and 45 soft Bannock buns

72 Hour Brined Bear and the Flower Pork Belly | $16 PER PERSON
30 order minimum.
Served with kimchi and scallion relish, Asian mayo and 45 steam buns

Atlantic Salmon Wellington | $16 PER PERSON
25 order minimum.
Served with crème fraiche, scallions, lemon wedges and pickled onion
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Chef Serge’s Montreal Smoked Meat | $17 PER PERSON
30 order minimum.
Signature Dish

Certified Angus Alberta baron of beef | $14 PER PERSON
30 order minimum.
Served with Forest Scene Farm horseradish, grainy mustard, classic Dijon and 45 house
made soft brioche buns

Northern Gold pepper crusted prime rib | $19 PER PERSON
40 order minimum.
Served with Forest Scene Farm horseradish, grainy mustard, classic Dijon and 60 house
made soft rolls

Whole tenderloin of beef | $22 PER PERSON
25 order minimum.
Served with creamy horseradish sauce, Vidalia onion relish and 38 French rolls

Whole hip of Alberta beef | $10 PER PERSON
150 order minimum.
Served with your choice of mayo, Forest Scene Farm horseradish, grainy mustard, classic
Dijon and 225 house made soft brioche buns
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Nibbles
Looking for a quick snack? Look no further.
Each pound serves approximately 10 - 12 people.

All prices do not include 18% gratuity and 5% GST. Prices are subject to change.

Four Whistle Farm vine ripened tomato bruschetta dip
$28 PER ORDER
Served with toasted house made baguette

Flavored popcorn
$3 PER BAG
20 bag minimum per flavor; 30 gram bags.
Choose from caramel, cheddar, truffle, maple bacon, Frank’s Red
Hot and classic butter Gluten Free

Home fried corn tortilla chips
$4.75 PER PERSON
10 order minimum.
Served with fresh Pico de Gallo

Gluten Free

Dry roasted peanuts
$15 PER POUND

Gourmet dry roasted nuts
$21 PER POUND
Contains no peanuts.

Shaw Conference Centre honey glazed spicy pecans
$25 PER HALF POUND

Kettle chips
$15 PER POUND
Signature Dish

House made decadent vanilla cupcakes with butter
cream icing | $38 PER DOZEN
Classic vanilla soft serve ice cream cone
$6 EACH
30 order minimum.
Signature Dish
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Dessert Specialties
All desserts are house made by the Shaw Conference Centre’s pastry kitchen.

All prices do not include 18% gratuity and 5% GST. Prices are subject to change.

Double chocolate fountain | $14 PER PERSON
100 order minimum.
With fresh strawberries, seasonal fruit, marshmallows, biscotti, rice crispy treats

French café selections | $59 PER DOZEN
Macarons, financier, choux, mini gateau, Napoleons, fruit tartlets, truffles, éclairs,
chocolate dipped strawberries, biscotti and other mini dessert specialties

Crepe bar | $18 PER PERSON
Chef Jason’s famous crepe station with all the goodies: caramel Grand-Marnier sauce,
vanilla ice cream, red berry sauce, toasted almonds, chocolate sauce, berry compote
and sliced pineapple

Soft serve ice cream float station | $14 PER PERSON
Shaw Conference Centre made vanilla and chocolate ice cream served with root beer,
cola, cream soda, and orange crush. Self-serve station

Warm chocolate filled traditional beignet | $36 PER DOZEN
Freshly made beignets dusted with icing sugars
Signature Dish

Doughnut holes | $14 PER DOZEN
Freshly fried doughnut holes with macerated
berries

Bananas Foster | $14 PER PERSON
Served over soft serve ice cream
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From Farm to Table
Supporting our community has always been a part of our mandate and our culinary program is no
exception. Under Chef Belair’s leadership, the Shaw Conference Centre purchases 60% of food
from local suppliers each year. From carrots and beets to Alberta beef, we pride ourselves on
supporting Alberta’s thriving agrifood industry. Some of our suppliers include:

Erdmann’s Garden & Greenhouse
Supplying our carrots and beets, Erdmann’s is a family owned
and operated farm located in Westlock County, Alberta. They
grow a wide variety of vegetables, potatoes and bedding
plants, hanging baskets and planters. For more information,
visit erdmannsgardens.com.
Forest Scene Farms
Located north of Thorsby, Alberta, Forest Scene Farm is a
family supported mixed farm that produces certified organic
potatoes, market garden vegetables, organic grains and hay.
Four Whistle Farm
Supplying us with fresh produce such as tomato, cucumber,
peppers, basil, Four Whistle Farm operates under the loving
care of Marius and Twiggy De Boer near Millet, Alberta. For
more information, visit fourwhistlefarm.ca.
Prairie Harvest
An award-winning pasta company located in Edmonton, Alberta,
Prairie Harvest creates fine pasta the old-world way; slowdried using only the best ingredients. For more information,
visit prairieharvestpasta.com.
Sylvan Star Cheese
From plain and flavoured Gouda to Swiss and Edam cheese,
the Sylvan Lake, Alberta based Sylvan Star Cheese has been
operating since 1995. Renowned for its farm-made Gouda,
the operation has won numerous awards over the past 16
years. For more information, visit sylvanstarcheesefarm.ca.

Rock Ridge Dairy Farm
Owned by Patrick and Cherylynn Bos, Rock Ridge Dairy Farm
is located in Ponoka, Alberta and is a processor of whole
natural goat milk and cheeses. For more information, visit
rockridgedairy.com.
Blue Kettle Specialty Foods
From savoury dips and vinaigrettes, to hearty meal starters
and a delectable chocolate sauce, St. Alberta, Alberta’s Blue
Kettle Specialty Foods creates innovative foods from natural
products that will jumpstart or add full-bodied flavour to a
variety of dishes in minutes. For more information, visit
bluekettle.ca.
Meuwlys
Providing our kitchen with local high quality, local artisan
meats, Meuwlys is an Edmonton based business founded
by Will Kotowicz and former Shaw Conference Centre
apprentice and chef Peter Keith. For more information, visit
meuwlys.com.
Mona Food
Edmonton based Mona Food supplies us with homegrown
gourmet mushrooms. For more information, visit monafood.ca.
Bear and the Flower Farm
Located in Irricana, Alberta, Bear and the Flower Farm
produces free range, naturally raised pork. For more
information, visit bearandtheflower.com.
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From Our Garden
As part of our commitment to sustainability, we grow many of our own vegetables each
summer in our own staff garden. Managed by our team of chefs, the garden produces
tomatoes, peppers, herbs, lettuce, tomatillos, strawberries, raspberries, currants, edible
flowers, onions, garlic, carrots, radish, beans, peas, celery, corn, cucumbers, zucchini
and squash.
And that’s not all! We also produce our vey own signature honey through our beehive
located on the southeast corner of the property. Over 100,000 busy bees produce over
60 pounds of honey for our chefs each summer. To learn more about our sustainability
program, visit ShawConferenceCentre.com.

Second Helping
Giving back to those in need
The Shaw Conference Centre serves over 250,000 meals a year to local, regional, national
and international guests. With such a large volume of food being prepared and served
through our kitchen, it’s expected that there will be some food waste.
That’s why we were the first organization in Edmonton to sign-up for the Edmonton
Food Bank’s Second Helping Program. This initiative prevents waste and puts nutritious
meals on the table for those who need them. We’re proud to donate nearly 6,600 pounds
of food to the program each year.
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ShawConferenceCentre.com

