
Celebrate Calgary Stampede 
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Breakfast Menu #1
Pancakes 

butter and syrup
Pork Sausage

Coffee & Condiments

$7.10 per person

Please Note: Labour, Rentals, Operational Service and GST are not included. All prices are subject to change.

Breakfast Action Stations

Omelette	 $9.75
fillings may include ham, cheddar, green onion, bell pepper,   
Crepe	 $8.95 
flavours may include tomato olive feta, prosciutto with green onion 
and Swiss, Suzette
Eggs Benedict	 $12.95	
garnishes may include ham, smoked salmon, Florentine
Saskatoon Berry French Toast		  $6.25
freshly baked Saskatoon berry French toast topped with pecans 
and maple syrup

Action stations require service staff.

Breakfast 
Breakfast Menu #2

Scrambled Eggs 
roast shallot, havarti, smoked paprika

Grilled Tomato
Spolumbo’s Chicken Apple Sausage 

Country Potato
Fresh Fruit Tray

Coffee & Condiments

$13.95 per person

Breakfast Add-on Selections

Waffle (1)	 $10.50
vanilla infused whipped cream & strawberries
Scrambled Eggs (2)	 $2.00 
Bacon (2) or Ham (1)	 $2.00
Home Style Country Potatoes 	 $2.75
Fresh Melon Platter	 $2.95   
Fruit Skewer 	 $4.25
drizzled with pure Lindt chocolate
Breakfast Tray	 $4.85
 French croissants, chocolate chip, raspberry muffins,                         
breakfast loaves, farm butter, peanut butter and jams
Pop, Water or Juice	 $2.75

Service Staff
Site Manager			   $45.00/hr
Chef				    $35.00/hr
Server				    $30.00/hr
Bartender			   $35.00/hr

Dinnerware and Equipment
Dinnerware 		                         		  $1.00
biodegradable dinner plate, fork, knife & paper napkin

Stampede Equipment
Barbecue Broiler                                                 	 $210.00
Plastic Table Coverings                                      	 $2.75
Western Decor Packages                                    	
available upon request
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Lunch Menu #2
Barbecued Beef and Veggie Burger

tomatoes, onions, lettuce & condiments
Bourbon Baked Beans

Corn On The Cob/Bacon Wrapped Corn
Garden Salad

Fresh Melon Platter

$16.65 per person

Lunch Action Stations
Gourmet Burger Garnish		  $   2.95
may include grilled onion relish, tomato fennel salsa, rosemary bacon jam
Customized Macaroni And Cheese		  $   8.95
may include truffle herb, lobster, bacon mushroom, jalapeno pulled pork

Action stations may require service staff.

Lunch 

Please Note: Labour, Rentals, Operational Service and GST are not included. 
All prices are subject to change.

Service Staff
Site Manager			   $45.00/hr
Chef				    $35.00/hr
Server				    $30.00/hr
Bartender			   $35.00/hr
Bar Service Available at Clients Request

Dinnerware and Equipment
Dinnerware 		                        		  $1.00
biodegradable dinner plate, fork, knife & paper napkin

Stampede Equipment
Barbecue Broiler                                                 	 $210.00
Plastic Table Coverings                                      	 $2.75
Western Decor Package                                    	
available upon request

Lunch Menu #3
Pulled Pork On A Bun
sage apple BBQ sauce

Barbecue Beef On A Bun
Roast Potato Salad
Spring Mix Salad

Fresh Fruit And Assorted Desserts

$16.00 per person

Lunch Menu #1
	       Thinly sliced “AAA” Alberta Beef	     

slowly simmered in BBQ sauce 
served on a freshly baked kaiser roll 

Creamy Coleslaw 
Potato Salad

Bourbon Baked Beans 

$14.10 per person

Barbecued Chicken Breast Burger		  $10.15 
tomatoes, onions, lettuce & condiments
Barbecued Beef on a Bun		  $7.45
Cheese (1)		  $1.00
Bacon (2)		  $2.00
Pulled Pork on a Bun		  $6.00
Chorizo Sausage in a Bun		  $8.00 
rustic tomato sauce
Carved Alberta Sirloin		  $9.25 
garlic au-jus

Chicken Wings (min order 10 doz)		  $1.50
Salads		  $3.75
Stampede slaw, garden, potato, garlic caesar
Garden Vegetable Tray		  $3.75
Fruit Skewer		  $4.25
drizzled with pure Lindt chocolate
Potato Chips		  $2.25
Mixed Finger Desserts		  $3.95 
Cookies (each)		  $1.75
Coffee and Condiments		  $1.80
Pop, Water or Juice	 $2.75

Lunch Add-on Selections
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Buffet Menu

Tomato Ale Braised Beef Short Ribs
Coffee Rubbed Chicken

Leek And Applewood Cheddar Smashed Potato
Cauliflower With Bacon And Pine Nuts

Maple Mustard Carrots
Roast Garlic Caesar Salad

Red Pepper Pesto Pasta Salad
Bread Rolls And Butter

Fresh Fruit Tray
Domestic Cheese Tray
Mixed Berry Crumble

with vanilla whip cream
Coffee and Tea

$37.15 per person

Dinner

Dinner Action Stations

Caesar Salad Station		  $   8.50
made-to-order vinaigrette, bacon, shrimp, chicken
Flambee		  $   14.65
may include whiskey chicken, margarita shrimp, grapefruit fennel salmon

Action stations may require service staff.

6’ rectangular table	     	 $ 9.00
seats 6-8 people
8’ rectangular table 		  $ 10.00
seats 8-10 people
5’ round table 		  $  10.00
seats 8 people
30” round cocktail table		  $  16.95 
seating or standing height
Black plastic folding chair		  $  1.65
White plastic folding chair		  $  2.00

70”x 120” red & white checkered linen 		  $ 8.00	
120” round black, white, ivory or red linen 		  $ 18.50
85”x 85” black, white or ivory linen 		  $ 6.00
120” round majestic linens various colours 		  $ 25.00 
90”x 156” black, white or ivory polyester 		  $ 20.00
90”x 156” black, white or ivory majestic 		  $ 28.00
Black, white or ivory polyester napkin 		  $ 0.75
Black, white or ivory majestic napkin 		  $ 0.85

Table & Chair Rentals

Standard 8” Plate, Rented in dozens 		  $ 5.05
Standard 6” Plate, Rented in dozens 	 	 $ 4.80
Standard 10” Plate, Rented in dozens 	 	 $ 5.55
Standard Coffee Mug, Rented in dozens		  $ 9.00
Standard Soup Bowl, Rented in dozens 	 	 $ 5.55
Dinner Fork, Rented in dozens 		  	 $ 5.15	
Dinner Knife, Rented in dozens 		  	 $ 5.15
Dessert Fork, Rented in dozens 			   $ 5.15
Tea Spoon, Rented in dozens 			   $ 5.15
Soup Spoon, Rented in dozens			   $ 5.15

Beer Glass, Pilsner 12 oz Rented in dozens 	 $ 5.75
Champagne Flute 6.25 oz Rented in dozens 	 $ 7.10
Highball Glass 8 oz Rented in dozens 		  $ 6.25
Martini Glass 9.5 oz Rented in dozens 		  $ 15.00
Water Glass 10.5 oz Rented in dozens 		  $ 5.55
Red Wine 20 Oz. Rented in dozens 		  $ 9.00
White Wine Glass 8.5 oz Rented in dozens 	 $ 7.20

Table & Chair Rentals

China Rentals Glassware Rentals
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WHY SIMPLY ELEGANT EVENT PLANNING?
It’s hard to believe that something as fun as the Stampede 
or a company picnic can take so much work. But it does… 
Always. Our award winning event team offers in-house 
expertise that ensures every facet of your party speaks 
your vision, core values and family culture. From the first 
meeting with Simply Elegant staff until the final detail 
of your event has been executed, you will know you are 
in capable hands. We handle the details. You get the 
accolades.

WHY SIMPLY ELEGANT FLORALS?
Great events rely on great designers. Dramatic or 
understated, traditional or whimsical, your event flowers 
will add yet another layer of fun to your special day. From 
a simple centrepiece to a décor made entirely of your 
event theme, we will ensure every bloom and blossom is a 
reflection of you and your vision.

WHY SIMPLY ELEGANT DECOR?
We transform spaces through expertly designed décor 
and lighting to the freshest of the most beautiful flowers 
to make you look good. From the office party to the tent 
in a park, our decor team creates unique looks that will 
transform space. Bend time. Well, not really. But our 
expert work will make you think we have.

WHY SIMPLY ELEGANT CATERING?
We are renowned for our delicious culinary experiences 
coupled with steadfast attention to detail and style. Our 
team of friendly, efficient, and unobtrusive staff stand 
out as leaders in the food services industry. We save you 
time and money by using our Simply Elegant all-inclusive 
menus. Your guests will feel so much more honoured and 
appreciated because you have chosen to spend time with 
them instead of washing the dishes.


