
Dust off your boots and get ready to party!

Stampede



VENUE OVERVIEW
THE MOST SPECTACULAR OUTDOOR VENUE IN
CALGARY

with its extensive riverside patio and gardens,
the grounds encompass an entire city block of
lawns and beautifully tended gardens. Rain or
shine, Deane House has you covered with
tenting, market umbrellas and indoor spaces.
The unique setting offers an endless range of
possibilities for up to 500 guests.

The venue features:
• Elegant western character
• Beautiful historic house
• Lush gardens & outdoor patios
• Vibrant green spaces, all licensed
• Views of downtown Calgary
• Bow River & Elbow River views
• Outdoor tented areas
• Lawn games: Horseshoes, bocce ball, croquet
• View of Stampede fireworks
• Close proximity to Stampede grounds

CAPACITY
• Garden party (tented) - 500 for a Cocktail
party

• Full Deane House Grounds - 500 +

Service Details
Deane House offers a full-service restaurant &
event experience for groups. These services
include:

• Experienced service staff
• Multiple full service bars & food stations
• Weatherproof tenting
• Event planning expertise
• Basic event set-up & tear-down
• Coordination of rentals, entertainment &
decor

• Outdoor wrought iron chandeliers
• Tent + patio string lighting
• Wine barrels (cocktail tables)
• Large bistro umbrellas
• Patio heaters
• Washrooms



Lamb meatball
tomato jam

Bison Cornbread
BBQ Sauce

Beef Slider
Bacon Jam, Mustard Aioli

Mini Doughnuts
Cinnamon Sugar

Popocorn
Chili Butter

Ginger beet
maple chili glaze

Hummus
Sourdough Crostini

Hush puppy
Cornbread cake, jalapeño

Shrimp Roll
Brioche, Lovage

Fish Croquette
Chive

Fried chicken
Hot honey glaze

MENU

$20 per person
Alberta Beef BURGER
or
Vegetarian Burger

Nostrala Cheese
Aioli
Butterleaf Lettuce
Tomato
Bread & Butter Pickle

$4 EACH
Fresh Shucked
Oysters

Mignonette
House-Made Hot
Sauce

$15 PER PERSON
BBQ
Choice of:

Beef Brisket
Saskatoon BBQ Sauce

or

Pulled Pork
Apple Glaze

Mini Buns
Horseradish Aioli
Butterleaf Lettuce

$15 per person

Roast Beef Sirloin

Mini Buns
Nostrala Cheese
Horseradish Aioli
Butterleaf Lettuce
Tomato
Bread & Butter Pickle

BBQ & Chef’s STATIONS
Minimum order, 50 Guests

Stationary food
Minimum order, 25 Guests

$4.EA

$4EA

$4EA

$4.5EA

$4.5 EA

$5EA

$5EA

$5EA

$12EA

$3.5 EA

$2EA

Canapés

$8 PER PERSON

Red Lentil
Hummus

Seasonal
Crudités

Confit Garlic
Oil

$12 PER PERSON

ArtisanCheese
Selection of
Canadian
Cheeses
House-Made
Crackers
Local & House-Made
Preserves

$12 PER PERSON

Charcuterie
Selection of Cured
Meats
House-Made
Crackers
Local & House-
Made
Preserves

Our menus change frequently and feature the best possible seasonal ingredients.
Please be aware that some of our example menus may change with short notice.



Enhancмнts

D�рt

S�i��y

*DF -Dairy Free
*V - Vegan
*GF -Gluten Free
*VG -Vegetarian
*Deane Housemenusaresubjecttochangeduetoseasonalavailability.

Potato Rösti $6perperson
House-madeSausage $7perperson
House-cured Bacon $7 per person

$45 PER PERSON

Fruit Parfait *GF
Granola, SeasonalFruit

ChocolatePot deCrème *V/DF/GF
With Blueberry Sage Compote, Cocoa
Nib Crumble

Fresh Fruit Tart
Almond pate Sucre Crust, Pastry Cream

CinnamonBunFrenchToast *VG
Blueberry, Vital FarmChantilly

Eggs Benedict
English Muffin, TwoMedium Poached Eggs,
Hollandaise, Potato Rösti
Choice of:
• House-Made Juniper Ham
• Mushroom Ragu *VG
• Cured Trout

BraisedBeefHash *GF/DF
Harrissa, Roast Fingerlings, Green Beans

Breakfast BUFFET



Entrée

D�рt

CHOICE OF 3 ITEMS

CHOICE OF UP TO 2 ITEMS

Salad
CHOICE OF 1 ITEM

To St�t
CHOICE OF1ITEM

3Courses
$65 PER PERSON

4Courses
$80 PER PERSON

2Courses
$50 PER PERSON

AddaChef's Choice Amuse-Boucheforanadditional $10perperson.

HalibutCake
Gribiche, Frisée, Crushed Peas

CornVelouté *GF/VG/DF
Chili Oil, Creme Fraîche

ChocolatePot deCrème *V/DF/GF
With Blueberry Sage Compote, Cocoa
Nib Crumble

Fresh Fruit Tart
Almond pate Sucre Crust, Pastry Cream

Rhubarb Sundae *GF
Vanilla Bean Mousse, Rhubarb Sauce,
Almond Tuile

GrilledAlbertaBeef *GF
Beef TallowPotatoes, Green Beans, Roasted Carrots,
RedWine Jus

Confit ChickenLeg
OysterMushroomRisotto, Green Peas, Tarragon Jus

Pan-Roasted Trout
Salt Baked Turnip, TarragonCreamed Leeks,
Grenobloise

Quinoa& SquashRösti *VG/GF
Squash Pruée, Braised Carrots, Green Beans

Broxburn FarmArugula Salad *GF
vital Green Farms Buttermilk, HoneyVinaigrette,
ToastedWalnuts, Shaved Rhubarb

TomatoSalad*GF/VG
Ricotta, Vinaigrette, Crispy Shallot

*DF -Dairy Free
*V - Vegan
*GF -Gluten Free
*VG -Vegetarian
*Deane Housemenusaresubjecttochangeduetoseasonalavailability.

Lunch Menu



4Courses
$110 PER PERSON

3Courses
$90PER PERSON

AddaChef's Choice Amuse-Boucheforanadditional $10perperson.

Entrée
CHOICE OF 3 ITEMS

D�рt
CHOICE OF UP TO 2 ITEMS

Salad
CHOICE OF 1 ITEM

Broxburn FarmArugula Salad *GF
vital Green Farms Buttermilk, Honey
Vinaigrette, ToastedWalnuts, Shaved Rhubarb

TomatoSalad*GF/VG
Ricotta, Vinaigrette, Crispy Shallots

ChocolatePot deCrème *V/DF/GF
With Blueberry Sage Compote, Cocoa
Nib Crumble

Fresh Fruit Tart
Almond pate Sucre Crust, Pastry Cream

Rhubarb Sundae *GF
Vanilla Bean Mousse, Rhubarb Sauce,
Almond Tuile

TopGrass BeefGrilled Tenderloin *GF
Beef TallowPotatoes ,GreenBeans, Roasted Carrots,
RedWine Jus

WoodGrilledChickenBreast
OysterMushroomRisotto, Peas, Tarragon Jus

Pan-Roasted Trout
Salt Baked Turnips, TarragonCreamed Leeks,
Grenobloise

Quinoa&SquashRösti *VG/GF
Squash Purée, Braised Carrots, Green Beans

*DF -Dairy Free
*V - Vegan
*GF -Gluten Free
*VG -Vegetarian
*Deane Housemenusaresubjecttochangeduetoseasonalavailability.

Dinner Menu

To St�t
CHOICE OF1ITEM

HalibutCake
Gribiche, Frisée, Crushed Peas

CornVelouté *GF/VG/DF
Chili Oil, Creme Fraîche



Stoneboat Brut,Oliver, BC
Bellenda ʻLevisʼ Prosecco, Italy
ABartel, BrutRosé
TattingerBrutReserve
Champange, France

White
DomaineduSalvard ‘Cheverny’
SauvignonBlanc, Loire, France

PoderiDiCarloPinotGrigio
Fruiili-Venezia-Giulia, Italy

WeszeliGrunerVeltliner
Kamptal,Austria

DomaineGerardTremblayChablis
Burgundy, France

CedarCreek ‘Organic’
Riesling
OkanaganValley, Canada

ChateauTracyPouillyFume
Vallé de laLoire, France

Red
2021Angeline,PinotNoir
Sonoma,USA

2021Can Sumoi
Sumoll, Grenache, Penedes, Spain

AlvaroPalacios ʻCaminsdelPrioracheʼ
GrenacheBlend
Priorat, Spain

2015ChâteauLivran
Cabernet Sauvignon/Merlot
Bordeaux, France

MartinRayCabernet Sauvignon
NapaValley, USA

FratelliAlessandriaBarolo
Piedmont, Italy

0-PROOF COCKTAILS

Refreshments

BEER & Cider 473ml

COCKTAILS 2oz

BessieSmith | Gin,Chambord,Prosecco

NatKing Cole | Vodka, Cucumber, Yuzu

CabCalloway |Whisky, Ginger, Lemon

PeggyLee | Tequila, Triple Sec, Lavneder

Herbie Hancock |White port, Lemon, Tonic

$17

$14

$16

$15

$16

MyBest Friend’s Girl | Establishment
Idle Hands, Pilsner | AnnexAle
Wavepool, IPA | EightyEight
AutumnAmber | Born Brewing
DIRTY BIRD, Black Lager | Last Best
Apple Cider | Village Brewery
Apple Cider | SunnyCider

$11
$11
$11
$11
$11
$11
$13

$70
$65

$140

$160

$75

$65

$75

$75

$65

$120

$60

$75

$85

$80

$110

$170

matchaMintGarden | Seedlip, Matcha,
flowersfromDeane |Seedlip,Tonic
GingerMule | NARum, Lime, Ginger Beer

Beets&Antiques | UndoneAperitif, Juice

$10
$10
$10

$10

SeasonalOkanagan Juice
Canned Soda
MonogramCoffee
AnnexCraft Soda | Lemonade
AnnexCraft Soda | Root Beer
AnnexCraft Soda | Ginger Beer

$6
$4
$4
$7
$7
$7

Wine 750ml

Sparkling

beverages



Speak with our Events Manager now at (403) 264-0595
or email events@deanehouse.com.


