


Whether you’re hosting a party for 20 guests at home or 300 at a private location, Noble Fare brings its expertise, 

creativity and unparalleled service – creating unforgettable experiences.  

With a unique and innovative approach, we can fully customize your menu – pulling inspiration from your vision 

and brand, as well as fresh seasonal food and local trends. We accommodate our menus for any event and work 

collaboratively with you to create an unforgettable yet comfortable culinary experience.  

Private social events require attention to detail and careful execution – we got you covered. Whether it be 

outside on your patio or an indoor celebration, Noble Fare will allow you to enjoy your event with good food, 

good people and good times.  

We aim to elevate and amplify life events through quality food, wine and cocktails. Take a peek inside to see our 

offerings and suggestions – we promise we won’t disappoint. 

You celebrate, we cook.  

                   

SOCIAL MENU    



BUBBLY:  
Always wonderful upon arrival. 

Giusti Prosecco DOC, IT   45 
Domaine Chandon Rosé, California, US        75  
Ruinart Champagne, France 110 

SIGNATURE COCKTAILS:  
Entice your guests with one of our signature cocktails. 
Our two most popular:

Crushable 
Eau Claire gin, pineapple, lemon, flora kola, 
Happy Belly mint kombucha  13 
 
Noble Fare Splash   
Bourbon, Cinzano, Fernet Branca,  
charred orange                                                                13  

BEER: 
assorted craft brewery  7 

ASSORTED NON-ALCOHOLIC:                                        
Coke & friends, Aranciata San Pellegrino,  
Happy Belly Strawberry kombucha         3-6  
                                                                                                        

ROSÉ: 
2015 Marrenon “Les Grains” Merlot, Rhone, FR   
strawberry, voluptuous, mineral notes, off dry 48 
 
WHITE: 
Suavia Soave Classico, IT 
lime, floral notes, easy drinking, smooth finish 40 
 
2014 La Mora Pinot Grigio, Fruili, IT  
apricot, pear, luscious mouth feel, gently off dry 52 
 
St. Supery ‘Virtu’ Semillon, Sauvignon Blanc, Napa, US                  
pink grapefruit, fresh grass, herbs, dry   77 
 
Dutcher Crossing Chardonnay, Sonoma, US  
citrus, roasted nuts, kiss of oak, rich finish    82 

RED: 
Zonte’s Footsteps Shiraz, Barossa, AU 
blackberry, cocoa, plum, black pepper, jammy  52 
 
Chateau Trillol Grenache, Syrah, Languedoc, FR 
red berries, sweet tannins, dry finish 52 
 
Querciabella Mongrana Sangio, Merlot, Cab, Tuscany, IT  
brilliant ruby, spice, sour cherry, balanced tannins                   64 
 
Zorzal Gran Terroir Cabernet Sauvignon, AR 
wild huckleberry, sweet and spicy, dry 60 
 
Maison Chanzy Pinot Noir, Burgundy, FR            
earth tones, wild strawberry, light body  79 
 
Villa Borghetti Amarone Della Valpolcella, Veneto, IT  93 
dried raisins, chocolate, velvet finish

Full wine list available 

COCKTAILS & WINE LIST 
Glug. Glug. Glug. Enjoy curated signature cocktails, wine, craft beers and non-alcoholic mocktails. Of course, we are happy to customize 
your selections. Our bar team has put together a list of delicious, value oriented wines for groups that are sure to please everyone.  



BOARDS, CHILL BAR & ACTION STATIONS 
Shareable snacks, best served with family, friends and guests. Enjoy these interactive culinary offerings that are sure to keep your event 
lively and your guests entertained.  

BOARDS/ PLATTERS:  
Minimum 20 person order. 

Charcuterie & Cheese Board 
One of our specialties, made from time honoured recipes and 
techniques. Smoked & cured, house mustard, house pickles, 
crisps    10/person 

Ahi Tuna Poke 
pineapple, avocado, ginger, brown rice, crisps  5/person 
  
White Bean Hummus 
wood-fire grilled bread, basil pistou,  
goat feta, confit garlic 3/person 
                                                                                                         
Crudité 
seasonal vegetables, house dip (V)    3/person  

Fresh Fruit Board                         
berries, tropical fruit, seasonal melon (V)     4/person 

CHILL BAR:  
Cool displays of iced delicacies. Minimum 20 person order. 

Tuna Tartare  
avocado, lemon, toasts, potato chips                          12/person 
                      
Beef Tartare 
traditional, mustard, chive, toasts, potato chips 10/person 
 
Shrimp 
Bloody Mary cocktail sauce, lemon 10/person 
              
Shucked East Coast Oysters   
Thai mignonette, traditional mignonette, lemon 4/person

ACTION STATIONS*:  
Minimum 30 guests. 

Popcorn  
Chef’s creation, sweet and savoury 4/person 

Gooey Mac n Cheese  
better than mom’s 6/person 

Carved ‘AAA’ Brisket of Beef 
focaccia, mustard, horseradish, onions               12/person 

Taco Bar 
rotisserie chicken, salsa verde, pico de gallo, queso  12/person 

Risotto - Parmesan Wheel 
charcoal roasted vegetables, taleggio (V) 
or 
rotisserie chicken, forest mushroom, boursin         12/person  

Pasta                                                                                        
rigatoni, bacon, wild mushrooms, Grana Padano  10/person  

Sweet & Savoury Candy Bar 
assortment of your favourite candies, sweet & salty popcorn, 
pretzels, house chips, hand crafted petite sweets:  truffles, 
bonbons, macarons, madeleines, mini cakes     10/person  

*May require Chef attendant. Please inquire.



SMALL BITES 
Nom. Nom. Nom. Our ingredients are seasonal and change based on the freshest ingredients available. We are happy to customize  
your menu and our Chef can accommodate allergies and/or dietary concerns if informed prior to event. 

COCKTAIL PARTY: 
For a cocktail party, we base the quantity of food on number of 
pieces per person, passed or placed. Minimum 3 dozen of each. 

Light cocktail  7-9 pcs/person 
Medium cocktail  9-11 pcs/person 
Heavy cocktail (dinner portion) 12-14+ pcs/person 
Platters count as  2 or 3 pcs/person  
Action stations count as  3-4 pcs/person 
 
BITES: 3/piece 
cheese profiteroles (V) 
steelhead trout pastrami, mustard cream, pickled zucchini 
carrot tartare, seeds, highwood crossing canola (V) 
Alberta beef tartare, sweet potato crisp 
Nash Greek salad, grilled bread, white bean spread, feta (V) 
lamb “truffle”, ratatouille and goats cheese, crostini (+2) 
rotisserie chicken asian salad wraps, rice paper 
crispy polenta, grilled vegetables, carrot purée (V) 
scallop ceviche, avocado relish (+3)     
hand rolled arancini, Taber corn, smoked tomato(V) 
onion & gruyère tartelettes (V) 

 
SKEWERS:                                                                      4/piece  
wood grilled beef, Nash steak butter 
Asian chicken thigh, coconut peanut sauce 
Thai marinated squid & pineapple, panang curry  
grilled lamb sirloin, smoked olive, sundried tomato (+2) 
pork meatballs, Italian style 

SPOONS AND CUPS:  4/piece 
ahi tuna poke, avocado, grilled pineapple (+2) 
deep-fried truffled macaroni, aioli 
Indian spiced braised lamb, grilled naan 
rotisserie chicken, mushroom risotto (+2) 
Nash natural beef slider, smoked cheddar & bacon 
white bean, tomato and parmesan ragout (V) 
wood grilled prawn, piri piri butter 
roasted squash cappuccino, spiced cream  
caramelized diver scallop, corn, chorizo (+3) 
 
SWEETS TO FINISH: 4/piece 
Hand crafted petite sweets.              
pineapple carrot cake 
assorted mini milkshakes              
panna cotta                                                 
macarons 
milk chocolate mousse                           
truffles  
Nanaimo bar                                               
bonbons 
tiramisu                                                          
pâté de fruits 
stilton cheesecake bites 
maple pecan pie 
black forest cake 
brown butter lemon tart 

(V)-vegetarian 

Gluten free/Dairy free/Vegan items available upon request.



COCKTAIL RECEPTION 
A collection of our favourites. Perfect for grazing-style events featuring quality food from our talented kitchen. Menus can be customized. 

A) NOBLE FARE NIBBLES: 45/person 
Appetizer portion (3-4 hour event). 

Charcuterie & Cheese Board  
house made crostini, buttermilk crackers, prosciutto, pâté, 
sausage, cheeses, dried fruit, candied nuts, mustard and pickled 
vegetables 

Crudité Board  
seasonal vegetables, house made hummus (V) 

Fresh Fruit Board                    
berries, tropical fruit, seasonal melon (V) 

Appetizers 
set out on platters 
wood grilled prawns, Piri Piri  
rotisserie chicken Asian salad wraps, rice paper 
Nash Greek salad, grilled bread, white bean spread, feta (V)  
pork meatballs,  Italian style 
grilled lamb sirloin, smoked olive, sundried tomato 
steelhead trout pastrami, mustard cream, pickled zucchini 
cheese profiteroles (V) 

Petite Sweets Dessert Display  
pineapple carrot cake 
panna cotta                                                 
milk chocolate mousse 
Nanaimo bar                                                
tiramisu                                                   
macarons  
bonbons 

B) NOBLE FARE NOSH: 65/person 
Meal portion (4-6 hour event). 

Charcuterie & Cheese Board 
house made crostini, buttermilk crackers, prosciutto,  
pâté, sausage, cheeses, dried fruit, candied nuts, mustard and 
pickled vegetables 

Crudité Board 
seasonal vegetables, house made hummus (V) 

Fresh Fruit Board  
berries, tropical fruit, seasonal melon (V) 

Appetizers  
set out on platters 
wood grilled prawns, Piri Piri  
rotisserie chicken Asian salad wraps, rice paper 
Nash Greek Salad, grilled bread, white bean spread, feta (V)  
pork meatballs,  Italian style 
grilled lamb sirloin, smoked olive, sundried tomato 
steelhead trout pastrami, mustard cream, pickled zucchini 
cheese profiteroles (V) 
ahi tuna poke, avocado, pineapple, rice  
deep fried truffled macaroni, aioli 

Build your own ‘AAA’ Brisket of Beef  & Rotisserie Chicken 
focaccia, mustard, horseradish, pickled red onions 

Petite Sweets Dessert Display  
pineapple carrot cake 
panna cotta                                                 
milk chocolate mousse                           
Nanaimo bar                                                
tiramisu                                                   
macarons 
bonbons



FAMILY STYLE SEATED DINNER 
A family style dinner… it’s our jam!  

BEFORE YOU SIT DOWN: 
 
Charcuterie & Cheese Board  10/person 
house made crostini, buttermilk crackers, prosciutto, pâté, 
sausage, cheeses, dried fruit, candied nuts, mustard and pickled 
vegetables 

Tasty Bites 9/person 
set out on platters   
white bean dip & fire grilled bread (V) 
cheese profiteroles (V) 
steelhead trout pastrami, mustard cream, pickled zucchini 

FAMILY STYLE FEAST:  75/person 
Buffet style.  

To Begin 
Nash Greek salad, local vegetables, goat feta 
charred broccoli, crispy pancetta, grana padano, 
romesco sauce 
today’s bread, house made butter  

The Middle  
wood rotisserie chicken, brown butter jus  
Alberta ‘AAA’ beef strip loin or brisket, chimichurri  
charcoal grilled salmon, vierge sauce 
today’s delicious vegetables, from the farm  
baked rigatoni, bacon, wild mushrooms,  
grana padano crema  

Sweet Endings 
  , ,  

olive oil & pistachio cake, demerara chocolate



CLASSIC PLATED SEATED DINNER 
Host can either pre-select each course so the menu is set for the evening or guests can pre-select each course. Seven days notice required. 

BEFORE YOU SIT DOWN: 
Charcuterie & Wooden Board  10/person  
house made crostini, buttermilk crackers, prosciutto, pâté, 
sausage, cheeses, dried fruit, candied nuts, mustard and pickled 
vegetables.  
  
Tasty Bites   9/person 
wood grilled prawns, piri piri  
Nash Greek salad, grilled bread, white bean spread, feta (V)  
pork meatballs,  Italian style  

 

                 

CLASSIC DINNER:  75/person 
Bread service available  3/person 

To Begin 
squash and spinach salad 
moroccan spiced dressing,  Alberta goat cheese,  
candied pecans, apple  
 
roasted cauliflower soup 
goat cheese, olive oil croutons 

The Middle  
grilled organic BC salmon 
citrus farro, beurre blanc, sauce vierge  

wood-roast Alberta beef strip loin 
roasted root vegetables, fingerlings, steak butter  

Nash rotisserie chicken 
our spice rub, buttermilk mash, black garlic  

Sweet Endings 
  , ,  

 
olive oil & pistachio cake, demerara chocolate 
  



LATE NIGHT SNACKS 
Because there is nothing better than a little late night snack! 

Carved ‘AAA’ Brisket of Beef 
focaccia, mustard, horseradish, onions             12/ person 
  
Buttermilk Breaded Chicken Sliders                            6/person 
                  
Nash Mini Burger                                                                  6/ person 

Gooey Mac n Cheese 5/person 
                                                                                                                
Nash Fried Chicken                                                              6/person 
                                                                                         
Josper Roasted Chicken Wings                                      4/person 

Ahi Tuna Poke 
pineapple, avocado, ginger, brown rice, crisps   5/person 

Charcuterie Board 
smoked & cured, meats, pickles, mustard, 
crisps 10/person

Selection of Artisan Cheeses 
preserved fruits, candied nuts                 8/person 

Crudité 
seasonal vegetables, white bean hummus       3/person  

Seasonal Fresh Fruit Board      4/person 
                                              
Sweet & Savoury Bar                                                                         
assortment of your favourite sweet candies,  
popcorn, salted nuts, pretzels, chips 10/person 

Hand Crafted Petite Sweets 
truffles, bonbons, macarons,  

madeleines, mini cakes   3/piece 

Sweet and Savoury Bar minimum 40 people. All others are 
minimum 20 person order. 



TERMS & CONDITIONS-CATERING 
FOOD & BEVERAGE: 
 • There may be a minimum spending requirement, which depends on the time and season. The minimum spending requirement includes the 

 cost of food, beverages, and alcohol but does not include 5% GST or gratuity. One bill policy. 
 * Minimum food & beverage order of $1000 for drop off required. Please inquire about take out orders under $1000.  
 *  Minimum food & beverage order of $2500 for full service required. 
 • Gratuity for drop off catering is 12% and full service is 19% 
 • Delivery is $35/each way. Events outside city limits are subject to an additional charge.  
 • Rentals may be brought in at an additional charge. We are happy to coordinate 
 • Menu selections and function details must be submitted at least 2 weeks prior to your event in order to guarantee the items you have  

selected. 
 • In the interest of health and safety, the Calgary Regional Health Authority prohibits the removal of any food or beverage following an  

event. 
 • Any special meals requested due to dietary restrictions should be brought to the event coordinator at least 7 days prior your event. 
 • Complying with AGLC regulations, Noble Fare Catering reserves the right to refuse service to any person that cannot provide proof of age,  

or is intoxicated. 
 • Menu prices are subject to change due to the volatility of certain goods in the market place. If this occurs, we will give reasonable notice  

so that menu changes can be made if necessary. 
 • Servers/ Bartenders/ Chefs are $30/hour with a minimum 3 hour guarantee. Overtime applies over 8 hours. 
  •  Custom Menus available. All dietary concerns and allergies can be accommodated. *We are not a nut free facility. 
  • Payment - Cash, Visa, AMEX, Mastercard . Prices do not include GST, staff, delivery, gratuity or additional rentals.  
 • Event Planning services are included for Full Service Catering. This is the complete execution of the event.  Including custom detail  

planning, development of menus and all internal office and kitchen time required to ensure a seamless event. Overseeing all aspects from  
beginning to end 

CONTRACTS AND FINAL PAYMENT: 
 • At the time of booking, a credit card authorization/hold is required to  confirm the catering. The credit card on file will only be charged a  

cancellation fee of $500 if cancelled after authorization is made.  
 • The balance is due in full the day of the event. Please provide the credit card number and expiry to be charged to the Catering Manager  

before hand and receipts will be sent the following business day. 
 • Cancellation of an event within 1 week will result in full charge. 

CONFIRMED GUEST COUNTS: 
 • We require an approximate number of guests at the time of booking. Please inform the Catering Manager of any large changes to the  

guest count (10pl +/-) as you receive confirmations. A confirmed guest count MUST be submitted to the Event Coordinator 7 days  before 
your catering. If not, you will be charged for the expected number of guests at the time of booking.  

LIABILITY: 
 • Noble Fare is not responsible for lost, stolen or damaged items prior, during or following an event. All items brought or left, are at the      

   owner’s risk.  


