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MODERN STEAK

— AM ALBERTA PRIME GRADE STEAKHOUSE

AT MODERN STEAK WE ARE PROUD TO OMLY SERVE THE BEST OF THE BEST - THE YERY PINMACLE OF BEEF,
WHETHER WE ARE TALKING ABOUT DOMESTIC, HYBRID ORF IMPORTED, WE OHNLY SERVE THE HIGHEST GRADES OF
BEEF avaAlLABLE, DOMESTICALLY THAT MEANS PRIME GRADE., THIS ACCOUNTS FOR ONLY 2% OF CaNADIAN BEEF
PRODUCTION. OuR BLACK ANGUS BEEF HAS BEEN CERTIFIED BY AGRICULTURE CaANADA TO BE OF THE HIGHEST

STANMDARD. PRIME BEEF MUST BE FROM YOUNG CATTLE AND EXHIBIT ABUNDANT MARBLING, WE FURTHER EMHANCE IT

BY DRY AGING SELECT CUTS.

WITH THREE LOCATIONS THAT HAVE BEEN EXPERTLY CURATED FOR THE ULTIMATE PRIVATE DINING EXPERIENCE, WE

ARE CERTAIN YOU'LL LOOK NO FURTHER THAN MODERN STEAK FOR YOUR NEXT EVEMNT.

£

KENSINGTON - 107-10A STREET NW | MODERNSTEAK.CA | 403 6706873
STEPHEN AVE- 100 - 8TH AVENUE SE | MODERNSTEAK.CA | 403 244 3600
SOUTHPORT - 10606 SOUTHPORT RD SW | MODERNSTEAK.CA | 403 300 1424
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Bruschetta on Cucumber | Beef Meathalls | Mushroom Bruschetta | $3.75 each
Beef Tartare | Short Rib Croquettes | Wagyu Dumplings | Fresh Oysters | $5.50 each
Sous Vide Prawns | Prawn Skewers | $6.00 each
Seared Scallops | Steak Skewers | $7.75 each
Lobster Salad Crostini | $8.75 each
Minimum Order | 18

How Many Canapés per Guest Do You Need? There is a general formula that can help you plan how
many you need:
The basic assumption that your guests will eat 4-6 pieces in the first hour and 2-4 pieces each hour
after that.

From there, there are a few variables to keep in mind: Less food will be consumed with Passed
Canapes than if the food is unattended or at an action station. If your event is happening during a meal
time, increase your canapés by 25-50%, if your event is following a meal, you can then decrease the
number of canapés needed by 25-50%

Our Sales & Events Team would be delighted to assist in recommendations.
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Tomahawk Sandwich Station

SLOWED RoASTED RIBEYE ON BAGUETTE | HoRsSERaDISH CREMa | RoasTED

GARLIC Aol | Arucurs | $36 per person

Short Rib Risotto

SEASONAL VEG | PapMESan RisotTo | $19 per person

Prawns in Tomato Sauce

CHIMICHURRI | Corn Breap | FresH Hemes | S24 per person
Live Oyster Station
MIGNONETTE | CiTRUS | HORSERADISH (MIN | OO} 5500
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SERVES | 5-20

Mixed Greens - House vinaicreTTe | Reo Perpers | Creray Tomatoes | 71

Mac & Cheese - weire creopar | Oka, Bacon | Fresw Heres | §104
Loaded Polenta - sacon | sour cream | CHeEDDAR | CHIVEs | 599

Cheese Platter - seasonac | $13 per person
Dessert Platter - S=2sowac | $13 per person
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Three Courses
S 5 9 MODERMN CAESAR SALAD
FER QUEST PLLIS I:_',‘:TI' .5 ,a-:l;:l-!:‘:.';:. GRATLITY COUBLE SMORED BACCH, GRANS FADANG, CROUTCH CRUMA, GARLEE DRESSIMG
WEDGE SALAD
|_I]I'|l',:|| Menu.ﬂuﬂilﬂhlﬂ |]|1|1|| ﬂt \ BACON, TORMATD, FETA. BUTTERMILKE CRESSWO, CRISFY POTATO STRINGE, EVERTYTHING B&GEL SRICE
Stephen Ave and Southport "
- .
Araeiad -..:1...'_ -,
AR S EET AP 2 s STEAKHOUSE BURGER & FRIES
AV ARARE UFI':'N HE{JUEST F.GH OOUBLE sl BENTA BEEF PATTY, AMEFSCAN CHEESE, M SAUCE. LETTUCE, TOMATS, FRED OMHEOH,
ALl MEKNUS BICRLES
STEAK FRITES

50T BENCHMARK FLATIRGH, FRIES, REARNAISE, MMED GREEHS

e

MUSHROOM RISOTTO

CREMIN, WHITE TREUFFLE OIL., OMANA Pabaps

el T cmgange

CHOICE OF SEASONAL DESSERT
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MODERN CAESAR SALAD MODERN CAESAR SALAD MODERN CAESAR SALAD
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WEDGE SALAD WEDGE SALAD WEDGE SALAD
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10 0Z WHOLE ROASTED STRIPLOIN . 70Z WHOLE ROASTED FILET ) 12 0Z WHOLE ROASTED RIBEYE
MASHED POTATO, SEASOHAL VEG, DEMI MMASHED POTATD, SEASOMAL YEG, DEMI MASHED POTATD, SEASCOHAL VEG, DEM|
i
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CHOICE OF SEASONAL DESSERT l CHOIGE OF SEASONAL DESSERT CHOICE OF SEASONAL DESSERT
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$69 $79 589

PER GUEST PLUS GST & Z20% GRATUITY I PER GQUEST PLUS GST & 20% GRATUITY PER GUEST PLUS GST & 20% GRATUITY

Sauces, Seafood and Side add-ons available. Vegan & Vegetarian options available upon request for all menus
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SHRIMPC SHRIMP COCKTAIL I SHAIMP COCKTAIL
oy Tk e
BEEF TARTARE BEEF TARTARE [ BEEF TARTARE
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MODERN CAESAR SALAD MIODERN CAESAR SALAD MODERN CRESAR SALAD
Tk £ 3
WEDGE SALAD WEDGE SALAD WEDGE SALAD
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‘ 10 02 WHOLE ROASTED STRIPLOIN 702 WHILE ROASTED FILET 10 02 WHOLE ROASTED RIBEYE
MUEHED FOTATD, BEABDMAL WEG D PASHED "'-"“‘"'-"'-_::*“'""- TR MASHED BOTATD, REABGMAL WEXI, I
T il ot
SEASOMAL FISH SEASONAL FISH SEASONAL FISH
CHEF SesmmED S S CHEF WesrmEDr
CHICKEN SUPREME CHICKEN SUPREME CHICKEN SUPREME
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MASHED POTATE, SEASDmAL WiEG, FHCCATS GailiCE

MUSHROOM RISOTTO

CHERIH, WL THLEFLE S, 0eRads, PabhsD
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CHOICE OF SEASONAL DESSERT

$84
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Sauces, Seafood and Side add-ons available. Vegan & Vegetarian options available upon request for all menus
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PER GUEST PLUS GST & 20% GRATUITY

MASHLD POTATO, SEAGRDMAL WEG. FICCATA LACT

MUSHROOM RISOTTO

EREMIMEL Wil TRLFFLE S, GAnds PaDaH0
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CHRICE OF SEASONAL DESSERT

$94

PER GUEST PLUS GST & 20% GRATUTY
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MASHLD POTATD, SEASDNAL WD, PICCATA SECE

MUSHROOM RISOTTO

EREHIH], SHTE THUSFLE G, R I

CHOICE OF SEASONAL DESZERT

$104

PER GUEST PLUS GST & 20% GRATUITY
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Curated by our expert team of Chefs and Sommeliers, creating a 5 Course or Custom Dinner Menu
at Modern Steak provides you with every whim possible. We use only the finest and most luxurious
ingredients, including only top-tier Wagyu and Alberta Beef, fresh seafood and locally sourced
produce to create for you the finest in dining experiences. From appetizers to entrees and
desserts, each course is designed to make your meal exquisite. Our chefs are passionate about
creating dishes that will tantalize your taste buds and leave you wanting more. With our mastery
of flavor combinations, alluring presentation, and gourmet ingredients, we guarantee to deliver a
dining experience like no other. No matter the occasion, Mocern Steak is sure to provide you with

an unforgettable dinner that will be remembered for years to come.
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Our philosophy at Modern Steak has always been community driven. Which is why we want to
recognize and maintain the working relationships we've established through our Events Program.
We are pleased to offer the following for our preferred repeat clients:

2.9% discount on Four Contracted Events )
3% discount five Contracted Events
5% discount on Six or more Contracted Events

a1 Wl

Contracted events must occur within one calendar year of the first event.




MODERN STEAK

| e AN ALBERTA PRIME GRADE STEAEHOUSE

OUR SALES & EVENTS TEAM IS DEDICATED TO ENSURING THE

PERFECT EVEHNT, FROM CORPORATE, TO WEDDINGS, AND EVERYTHING

IN BETWEEN,

FOR ALL BOOKING INQUIRIES PLEASE CONTACT:

JACKSON AT

BOOKINGS(@WMODERNSTEAK.CA




