
GARDEN GLOBE DINNER
Regular set menu

Artisan Bread & Butter Collection 

SOUP

Spiced Roasted Pumpkin & Honeynut Squash Velvet
 Infused with brown butter, crispy sage leaves,  

toasted pepitas and drizzle of local Alberta  
honey-chili oil

STARTER 

Roasted Pear & Whipped Goat Cheese Salad 
Baby arugula, roasted pumpkin cubes, pickled red onions, 

candied pecans, pomegranate and spiced apple  
cider vinaigrette

ENTRÉE

Red Wine Braised Beef Short Rib 
Served with duck-fat dauphinoise potato,  

orange-glazed baby carrots, braised swiss chard,  
and rich natural pan reduction

Side Vegetables 
Roasted butternut squash and parsnips, broccolini,  

charred brussels sprouts

DESSERT

Sicilian Orange Cake 
Spiced warm orange cake with vanilla anglaise  

and topped with mascarpone chantilly



GARDEN GLOBE DINNER
Vegetarian set menu

Artisan Bread & Butter Collection 

SOUP

Spiced Roasted Pumpkin & Honeynut Squash Velvet
 Infused with brown butter, crispy sage leaves, toasted pepitas 

and drizzle of local Alberta honey-chili oil

STARTER 

Roasted Pear & Whipped Goat Cheese Salad 
Baby arugula, roasted pumpkin cubes, pickled red onions, 

candied pecans, pomegranate and spiced apple  
cider vinaigrette

ENTRÉE

Stuffed Harvest Eggplant 
Roasted eggplant filled with spiced pumpkin, caramelized leeks, 

quinoa and toasted pecans.  
Topped with house-made whipped cashew ‘ricotta’  

and warm pomegranate-maple reduction

Side Vegetables 
Roasted butternut squash and parsnips, broccolini,  

charred brussels sprouts

DESSERT

Sicilian Orange Cake 
Spiced warm orange cake with vanilla anglaise  

and topped with mascarpone chantilly



The zoo is not a gluten-free facility

GARDEN GLOBE DINNER
Gluten-friendly set menu

Artisan Bread & Butter Collection 

SOUP

Spiced Roasted Pumpkin & Honeynut Squash Velvet
 Infused with brown butter, crispy sage leaves, toasted pepitas 

and drizzle of local Alberta honey-chili oil

STARTER 

Roasted Pear & Whipped Goat Cheese Salad 
Baby arugula, roasted pumpkin cubes, pickled red onions, 

candied pecans, pomegranate and spiced apple  
cider vinaigrette

ENTRÉE

Red Wine Braised Beef Short Rib 
Served with duck-fat dauphinoise potato,  

orange-glazed baby carrots, braised swiss chard,  
and rich natural pan reduction

Side Vegetables 
Roasted butternut squash and parsnips, broccolini,  

charred brussels sprouts

DESSERT

Vanilla Bean Crème Brûlée 
Caramelized plant-based custard with fresh berries



GARDEN GLOBE DINNER
Dairy-friendly set menu

Artisan Bread & Extra Virgin Olive Oil Collection 

SOUP

Spiced Roasted Pumpkin & Honeynut Squash Velvet
Crispy sage leaves, toasted pepitas and drizzle of  

local Alberta honey-chili oil

STARTER 

Roasted Pear & Vegan Cheese Salad 
Baby arugula, roasted pumpkin cubes, pickled red onions, 

candied pecans, pomegranate and spiced apple  
cider vinaigrette

ENTRÉE

Stuffed Harvest Eggplant 
Roasted eggplant filled with spiced pumpkin, caramelized leeks, 

quinoa and toasted pecans.  
Topped with house-made whipped cashew ‘ricotta’  

and warm pomegranate-maple reduction

Side Vegetables 
Roasted butternut squash and parsnips, broccolini,  

charred brussels sprouts

DESSERT

Vanilla Bean Crème Brûlée 
Caramelized plant-based custard with fresh berries



GARDEN GLOBE DINNER
Vegan set menu

Artisan Bread & Extra Virgin Olive Oil Collection 

SOUP

Spiced Roasted Pumpkin & Honeynut Squash Velvet
Crispy sage leaves, toasted pepitas and drizzle of  

local Alberta honey-chili oil

STARTER 

Roasted Pear & Vegan Cheese Salad 
Baby arugula, roasted pumpkin cubes, pickled red onions, 

candied pecans, pomegranate and spiced apple  
cider vinaigrette

ENTRÉE

Stuffed Harvest Eggplant 
Roasted eggplant filled with spiced pumpkin, caramelized leeks, 

quinoa and toasted pecans.  
Topped with house-made whipped cashew ‘ricotta’  

and warm pomegranate-maple reduction

Side Vegetables 
Roasted butternut squash and parsnips, broccolini,  

charred brussels sprouts

DESSERT

Vanilla Bean Crème Brûlée  
Caramelized plant-based custard with fresh berries


