


A PREMIUM DIVE BAR

Welcome to The Banquet, Calgary’s premier venue for live entertainment and unforgettable events. Our unique 
Stampede Offerings feature a variety of experiences, from live music to interactive games and signature cocktails. 
Perfect for corporate gatherings and groups small or large. Our facilities and services are designed to exceed your 
expectations and create lasting memories. 

With over 50 TVs you can connect to, bowling lanes, and a range of games—including our legendary Price is Right 
wheel—you’re in for non-stop entertainment. Our patios can host anywhere from 50 to 250 guests, and we offer 
semi-private spaces for up to 200 people, with full buyouts available for an exclusive experience. Plus, getting here 
is easy with optional bus transportation to and from the Stampede grounds. Whether you’re looking to catch the 
action, roll a few frames, or raise a glass with friends, we’ve got everything you need for an unforgettable Stampede 
celebration!

Ask our team about transportation options (limited availability)



STAMPEDE 
BREAKFAST BUFFET	 $19.99 PER PERSON

20 person minimum group size. 
Assorted fresh fruit, hashbrowns, scrambled eggs, 
bacon, and sausage.

BURGER BAR	 $24 PER PERSON

Order 3 days in advance. 20 person minimum group size.

Banquet Smash Burger
House made 1000 Island, American cheddar, 
dill pickle, and lettuce, on a toasted brioche bun.

Crispy Sweet and Spicy Chicken Sandwich
Slaw, Gochujang mayo, and dill pickle, on a toasted 
brioche bun.
*substitute Beyond Meat patty for an extra $2 per person.

SIDES - Choose 2

• Crispy Russet Fries
with Gochujang mayo.

• Banquet Kettle Chips
with Creamy buttermilk Ranch.

• House Green Salad
Lettuce, cocktail tomatoes, 
cucumber, and pickled red 
onion.

• Straight Up Caesar
Crisp romaine lettuce, 
Mesquite bacon, parmesan 
crisps, creamy caesar 
dressing, and croutons.



COWBOY BUFFET		  $26 PER PERSON

Order 3 days in advance. 20 person minimum group size. 

Tender Smoked and Shaved Alberta Beef
Smoked BBQ sauce and provolone cheese, 
on a garlic buttered hoagie bun.

Mesquite Bacon Mac and Cheese
Jalapeno queso cheese sauce, Monterey Jack, 
banana peppers, and panko crust.

Elotes
Grilled corn on the cob, topped with kewpie mayo, 
oaxaca cheese, cilantro, and chili lime salt.

Creamy Coleslaw

Crisp, colourful blend of green and red cabbage, red 
onion, red pepper, carrots, and fresh parsley, all tossed 
in a creamy coleslaw dressing.

Kale and Roasted Broccoli Salad
Creamy sesame dressing, feta, toasted almonds 
pumpkin seeds, and sumac.

Deep Fried Mars Bar  Add for $4.99 per person.

Mini battered and crusted then deep fried golden 
brown, topped with icing sugar dusting.



DRINK TICKETS	   

PREMIUM. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $9.99 / TICKET
•	 Premium Bottles
•	 16oz Premium Draught Beer
•	 6oz House Wine (Red, White, Rosé)
•	 10oz Sangria (Red, White, Rosé)
•	 1oz Premium Highballs
•	 Mocktails

STANDARD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $7.99 / TICKET
•	 Domestic Bottles
•	 6oz House Wine (Red, White, Rosé)
•	 1oz House Highballs
•	 Mocktails

COCKTAILS	   

SIGNATURE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $15.49 ea

The Lebowski Pineapple Sour
The Temptress Coco Caliente Margarita
Rhubarb Gin Fizz Strawberry Mule
Prairie Paloma Boot Scootin’ Smash

VINTAGE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $13.99 ea

Mojito, Bellini Daiquiri
Moscow Mule Margarita
Whisky Sour Martini
Cosmo Classic Old Fashion

STAMPEDE CAESAR (2oz). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $26.49 ea
Pickle Vodka and Mott’s Clamato topped with a tasty 
Banquet slider.
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