Shaw Conference Centre
Dinner 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.

Plated Menu
All plated options are served with freshly brewed regular and
decaffeinated Starbucks coffee, a selection of premium Tazo teas
and house-made rolls and biscuits. SCC uses tomatoes, cucumbers
and peppers from Four Whistle Farm and carrots and beets from
Erdmann’s Garden – both local Edmonton farms.

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

Soups
Forest Scene Farm potato leek soup with lemon crème fraiche
$8 per person | Vegetarian, Gluten Free

Four Whistle Farm tomato soup with sage and crisp pancetta
$8 per person | Gluten Free

Mo-Na Food wild mushroom soup with truffle cream
$9 per person

Cauliflower florentine bisque with brown butter crouton finished with
pomegranate seeds
$9 per person |

Signature Dish, Vegetarian

Parsnip and Alberta Pulse Growers white bean soup finished with
pumpkin seed brittle
$9 per person | Vegetarian, Gluten Free

Butternut squash, apple cider and cheddar cheese soup finished with
grilled cheese crouton
$10 per person | Vegetarian

Sweet corn and prawn chowder with corn fritters
$10 per person

Thai coconut curry butternut squash soup with cilantro pesto
$11 per person

Classic lobster bisque with oyster crackers
$12 per personVegetarian, Signature Dish
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Appetizers
Leek and onion pie with port reduction

Tourtière in a jar topped with puff pastry

$12 per person | Vegetarian

$15 per person |

Tomato jam, pear confit and baby greens salad

Homemade ketchup, asparagus and scarlett frills salad with white

Signature Dish

truffle oil and lemon dressing

Mushroom arancini with truffle oil
$14 per person | Vegetarian

Smoked salmon cream cheese macaron

Tomato carpaccio, balsamic vinegar, vegetable confetti and micro herbs

$16 per person |

Signature Dish

Beet and radish salad, olive oil custard and lemon champagne
vinaigrette

Nori studded chicken breast
$15 per person

Hoisin mayo, Asian slaw, wonton crisp and pea shoots

Pan seared scallop and maple glazed fried Bear and the
Flower Farm pork belly
$18 per person

Spicy chili prawns cake

Alberta grains tabbouleh, chick “pea” puree, roasted tomatoes and

$15 per person

orange saffron aioli

With roasted corn and potato hash and dijon aioli
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Palete Cleansers
Additional $3.25 per person

Cranberry sorbet
Vegan, Gluten Free, Dairy Free

Champagne rosemary sorbet
Vegan, Gluten Free, Dairy Free

Ginger and mint sorbet
Vegan, Gluten Free, Dairy Free

Classic lemon sorbet
Vegan, Gluten Free, Dairy Free

Strawberry white balsamic sorbet
Vegan, Gluten Free, Dairy Free
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Entrées

POULTRY SELECTIONS

Bruschetta chicken breast, parmesan baked mashed potato
and Chef’s selection of vegetables with pesto sauce
$38 per person

Thyme and parmesan crusted free-range chicken breast,
roasted bliss nugget potatoes and Chef’s selection of
vegetables with marsala wine sauce
$42 per person

Shaw Conference Centre dry rub oven roasted chicken breast,
cheddar cheese and dill mashed potato, Chef’s selection of
vegetables with cider jus and spiced apple chutney

Chicken and mushroom “wellington” with rice pilaf and Chef’s
selection of vegetables with white wine chives cream sauce

$38 per person

$45 per person

Sweet chili lime chicken breast with basmati rice and Chef’s
selection of vegetables served with lemon grass, chili and
coconut milk sauce

Classic smoked chicken supreme with bourbon BBQ sauce and
Canadian cheddar cheese mashed potato puff with Chef’s
selection of vegetables

$38 per person | Gluten Free, Dairy Free

$46 per person |

Signature Dish
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Entrées

BEEF SELECTIONS

Black pepper dusted 5oz Alberta beef striploin, béarnaise
sauce, silky Forest Scene Farm mashed potatoes with Chef’s
selection of vegetables

28 day dry-aged 6 oz. Alberta beef striploin with duchesse
potato and Périgord sauce with market vegetables

$55 per person | Gluten Free

Must be ordered 60 days in advance.

$68 per person

Upgrade to 28 day dry-aged beef for $6 per person. Must
be ordered 60 days in advance.

Spicy Korean glazed Alberta braised beef short rib, scallions,
orange scented teriyaki sauce, steamed jasmine rice and
Asian vegetables

Beef tenderloin topped with charred scallion butter, green
peppercorn sauce, rosemary potato gratin and Chef’s
selection of vegetables and onion straws
$62 per person |

Signature Dish

$56 per person | Gluten Free

Parmesan topped beef tenderloin, herb polenta bar, roasted
king oyster mushrooms and kale chimichurri
Overnight sous-vide lager beer braised Alberta beef short rib,
Canadian cheddar cheese savoury bread pudding and Chef’s
selection of market greens

$62 per person

$58 per person |

Horseradish and potato crusted Alberta beef tenderloin, creamy
brown butter Forest Scene Farm mashed potatoes with Chef’s
selection of vegetables

Signature Dish

Grilled Alberta AAA beef tenderloin, caprese salad with
Four Whistle Farm tomatoes, balsamic reduction, mushroom
arancini and Italian inspired vegetables

$62 per person

$58 per person

Porcini dusted Bear and the Flower pork tomahawk steak with
caramelized onion and frangelico jus served with rosemary
potato gratin and Chef’s selection of vegetables

Alberta sous-vide prime rib, smoked butter Forest Scene Farm
potato mousseline, sweet garlic jus and Chef’s selection of
vegetables

$62 per person

$60 per person

Upgrade to 28 day dry-aged beef for $6 per person. Must
be ordered 60 days in advance.
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Entrées

FISH SELECTIONS

Tandoori flavoured wild cod fillet with cucumber
mint raita, fresh coriander scented basmati rice
and Chef’s selection of vegetables
$44 per person | Gluten Free

Pan fried Alberta pickerel fillet with brown butter
sauce, lemon Forest Scene Farm mashed potatoes
and Chef’s selection of vegetables
$45 per person

Dried cranberry and pistachio crusted fillet of
salmon with seared polenta and Chef’s selection
of vegetables with mandarin champagne beurre
blanc
$48 per person

Oven roasted mahi mahi fish loin, citrus salsa with
saffron flavoured arborio rice petit gateau and
Chef’s selection of vegetables
$50 per person
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Entrées

DUO ENTRÉE SELECTIONS

Sous-vide Alberta beef short rib and smoked paprika chicken,
beef reduction sauce, classic potato gratin and Chef’s selection
of vegetables

Umami flavoured AAA Alberta beef tenderloin with tempura
shrimp (2) served with teriyaki sauce, stir fried rice and Chef’s
selection of vegetables

$62 per person

$65 per person

Spice-rubbed 5oz Alberta beef striploin with quick cure pacific
salmon fillet, Pommes Anna, Bordelaise sauce and Chef’s
selection of vegetables

Sous-vide fennel rubbed Alberta beef belly and oven roasted
salt and pepper prawns with vintage port reduction and
valencia orange butter, lemon scented mashed potatoes and
Chef’s selection of vegetables

$62 per person | Gluten Free

Upgrade to 28 day dry-aged beef for $6 per person. Must
be ordered 60 days in advance.

Slow-roasted AAA Alberta beef tenderloin with butter poached
prawns (2) served with hollandaise sauce, lemon butter Forest
Scene Farm mashed potatoes and Chef’s selection of vegetables
$65 per person |

$65 per person

Alberta grilled beef tenderloin and miso butter poached
Atlantic lobster tail and Szechuan peppercorn sauce with
creamy arborio rice and Chef’s selection of vegetables
$75 per person

Signature Dish, Gluten Free

Looking for a truly Albertan option?
Our Alberta Farmer selection is for you.
Rosemary roasted Alberta lamb sirloin, Bear and the Flower
Farm fried pork belly and pan seared chicken breast served
with creamy au gratin Forest Scene Farm potato, farmer’s
vegetables and smoky maple sauce
$65 per person |

Signature Dish
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Vegetarian and Vegan Options
Your selection will be available to those who pre-order upon registration

Wild mushroom strudel with umami gravy and rosemary Forest Scene
Farm baby potatoes
$32 per person | Vegan, Dairy Free

Fried cauliflower with Four Whistle Farm sweet pepper romesco sauce,
quinoa pilaf and kale chips
$30 per person | Vegan, Dairy Free, Gluten Free

Creamy spinach, lentil and dried cranberry stuffed pepper, 7 grain rice
and corn succotash
$30 per person | Vegetarian, Gluten Free

Open faced Portobello mushroom steak with herb cashew butter
$32 per person | Vegan
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Dinner Buffet Menu | $69.75
All buffets are served with freshly brewed regular and decaffeinated
Starbucks coffee, a selection of premium Tazo teas and house-made
rolls and biscuits.
A $275 charge will be added for groups of less than 75 guests.

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

Leafy Greens (SELECT TWO)
Each additional leafy green selection adds $2 per person.
Salad dressings are Blue Kettle brand, a locally made
Edmonton product (some exceptions apply).

Crisp romaine lettuce with parmesan cheese,
croutons, sundried tomatoes and creamy garlic
dressing
Vegetarian

Baby spinach with red onion, chopped egg, Four
Whistle Farm tomatoes, mushrooms and poppy
seed dressing
Vegetarian, Gluten Free

Artisan lettuce blend with Erdmann’s Garden crisp
beets, carrots, radishes and Four Whistle Farm
cucumber with herb vinaigrette and three cheese
dressing
Vegetarian

Kale and romaine lettuce with pomegranate seeds,
toasted almonds, Rock Ridge Dairy feta cheese and
balsamic vinaigrette
Vegetarian
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Vegetable Salads (SELECT TWO)
Each additional vegetable salad selection adds $2 per person.

Roasted Erdmann’s Garden red beets and kale with red onion,
cilantro, pumpkin seeds, red wine vinegar and olive oil

Roasted root vegetables with sweet onions, Four Whistle Farm
red peppers, fresh herbs in white balsamic dressing

Vegan, Gluten Free, Dairy Free

Vegan, Gluten Free, Dairy Free

Four Whistle Farm cucumber and vine ripened tomatoes, and
fresh sliced fennel with Rock Ridge Dairy feta cheese

Green peas and edamame beans with corn, red onion, Four
Whistle Farm tomatoes, barley and fresh herbs in citrus dressing

Vegetarian, Gluten Free, Dairy Free

Vegan, Dairy Free

Roma tomatoes, Four Whistle Farm cucumber and bell peppers,
red onion, kalamata olives and Rock Ridge Dairy feta cheese on
a bed of crisp romaine in lemon oregano dressing
Vegetarian, Gluten Free
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Potato and Pasta Salads
(SELECT TWO)

Each additional potato or pasta salad selection
adds $2 per person. Shaw Conference Centre
uses potatoes from Forest Scene Farm, a local
and certified organic farm.

Baby red and yellow potatoes with red and green
onions and celery in sour cream dill dressing
Vegetarian, Gluten Free

Fingerling potatoes with peas, shallots, fresh
herbs, dijon mustard, white wine vinegar and
olive oil
Vegan, Gluten Free, Dairy Free

Prairie Harvest penne pasta with kalamata olives,
sundried tomatoes, green onions, celery and
parmesan cheese in sundried tomato vinaigrette
Vegetarian

Bowtie pasta with carrots, celery, red and green
onion, bok choy, Four Whistle Farm peppers
and bean sprouts in ginger sesame vinaigrette
Vegetarian
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Carving Selection (SELECT ONE)
Each additional carving station selection adds $10 per person

Umami flavoured baron of Alberta beef with horseradish, mustards
and red wine Jus

Smoked paprika and garlic rubbed turkey with sage, dried fruits
dressing, cranberry sauce and traditional gravy

Dijon and brown sugar Meuwly’s gammon ham with mustards
and apple cider jus
Gluten Free

Chard crusted Bear and the Flower Farm pork loin with whole
grain mustard and pineapple relish
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Vegetables (SELECT ONE)
Each additional vegetable selection adds $2 per person

Farandole of broccoli, cauliflower, Erdmann’s Garden carrots and zucchini with shallots, garlic and
extra virgin olive oil
Vegetarian, Gluten Free

Caramelized summer squash with honey and thyme
Vegetarian, Gluten Free

Erdmann’s Garden roasted carrots, rutabaga and parsnips with glazed sweet onions and herb pesto
Vegetarian, Gluten Free

Parmesan, black pepper and thyme baked Erdmann’s Garden carrots
Vegetarian, Gluten Free
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Potatoes (SELECT ONE)
Each additional potato selection adds $2 per person.
SCC uses potatoes from Forest Scene Farm, a local and certified organic farm.

Butter whipped Yukon gold potatoes

Buttermilk mashed red skin potatoes

Vegetarian, Gluten Free

Vegetarian, Gluten Free

Parmesan and chive mashed potatoes

Roasted baby reds with rosemary and garlic

Vegetarian, Gluten Free

Vegetarian, Gluten Free, Dairy Free

Starch (SELECT ONE)
Each additional starch selection adds $2 per person.

Cheddar cheese bread pudding with chili flakes

Double baked mac and cheese

Vegetarian

Vegetarian

Baked sweet potatoes with brown sugar and savoury herb
breadcrumb

Rice pilaf with white wine, brown butter, parsley and onions
Vegetarian, Gluten Free

Vegetarian

Twice baked penne pasta with spinach, sundried tomatoes,
fresh herbs and roasted garlic cream sauce

Potato and cheddar cheese perogies with sautéed onions,
green onions and sour cream
Vegetarian | Add bacon for $0.50 per person more

Vegetarian
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Entrées (SELECT TWO)
Each additional entrée selection adds $9 per person

Bear and Flower Farm roasted pork loin with apricot mustard
glaze and caramelized shallots

Pan seared chicken breast with garlic, tarragon and white wine
Gluten Free

Gluten Free

Cajun style basa fillets with charred tomato salsa and fresh
cilantro

Coq au vin style red wine braised chicken thighs with cremini
mushrooms and pearl onion

Gluten Free, Dairy Free

Butter chicken with scented rice and cilantro
Gluten Free |

Signature Dish

Orange and maple glazed salmon medallions with toasted
sesame and green onions
Gluten Free
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Deluxe Buffet Menu | $84.75
Looking for more? Try our upgraded buffet.

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

Salads, Vegetables, Potatoes, and Entrées
Select two additional salads of your choice from the dinner buffet menu above (total of 8 salads).
Select one additional vegetable dish from the dinner buffet menu above (total of 2 vegetables).
Select one additional potato dish from the dinner buffet menu above (total of 2 potatoes).
Select one additional entrée from the dinner buffet menu above (total of 3 entrées).

Additions
Select one of the following buffet additions:
Selection of local Meuwly’s charcuterie, house-made pickles,
breads and mustards

Assorted vegetarian and seafood sushi rolls with wasabi,
pickled ginger and soy sauce Additional $2 per person

Artisan cheeses, fresh and dried fruits, salted nuts and fresh
baguette

Beet and horseradish gravlax salmon with dill aioli, lemon
wedges, red onions and fresh baguette

Vegetarian

Additional $2 per person

Vegetable crudités, house-made breads and crackers served
with flavoured hummus’ and warm goat cheese artichoke dips

Cold seafood station consisting of snow crab legs, marinated
mussels, prawns with cocktail sauce and lemon wedges

Vegetarian

Additional $14 per person | Gluten Free
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Carving Selection
Select one of the following carving stations to replace the standard carving
station above:
Cajun crusted AAA prime rib with mustards, horseradish and Bordelaise sauce
Upgrade to 28 day dry-aged beef for $6 per person. Must be ordered 60 days
in advance.

Cajun seasoned Alberta beef striploin served with mustards, horseradish and
red wine reduction
Upgrade to 28 day dry-aged beef for $6 per person. Must be ordered 60 days
in advance.

Provençale leg of lamb with rosemary jus

Slow roasted hip of Alberta beef with Yorkshire puddings, mustards, horseradish
and herbed jus
Additional $10 per person
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Dessert
The assortment below replaces the standard buffet dessert selections:
Dessert table consisting of an assortment of cakes, tarts, flans, macaron towers,
mini pastries, cookies, sweet verrines, banana bread pudding and chocolate fondue
with assorted fruits.
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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 very 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

