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At Modern Steak we are proud to only serve the best of the best - the very pinnacle of beef.

Whether we are talking about domestic, hybrid or imported, we only serve the highest grades of

beef available. Domestically that means Prime Grade. This accounts for only 2% of Canadian beef

production. Our Black Angus beef has been certified by Agriculture Canada to be of the highest

standard. Prime beef must be from young cattle and exhibit abundant marbling. We further enhance 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 event.

Our Steak Story

STEPHEN AVE -  100 – 8TH AVENUE SE | MODERNSTEAK.CA | 403 244 3600

 SOUTHPORT  -  10606 SOUTHPORT RD SW | MODERNSTEAK.CA | 403 300 1424



The Sky is the Limit

Modern Steak  offers an array of fully customizable services including

Personalized Wine tastings, Chef’s Tasting Menus, Signature Drinks, Custom Ice

Cubes, DJ Services, Ice Sculptures and more! Inquire today about how we can

make your event one your guests will never forget!



The Food



Canapes 
Bruschetta on Cucumber | Beef Meatballs | 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:

It is safe to assume 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

Canapés  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.



Action Stations & Platters
Tomahawk Sandwich Station  

Slowed Roasted Ribeye on Baguette | Horseradish Crema | Roasted

garlic Aioli | Arugula | $44 per person

Short Rib Risotto 
Seasonal Veg | Parmesan Risotto | $24 per person

Prawns in Tomato Sauce 
Chimichurri | Corn Bread | Fresh Herbs | $34 per person

Action Stations

Platters and Bowls

Mixed Greens - 

Mac & Cheese - 

Loaded Polenta - 

Cheese Platter - 

Dessert Platter - 

House Vinaigrette | Red Peppers | Cherry Tomatoes |

Serves 15-20

White Cheddar | Oka | Bacon | Fresh Herbs | 

Bacon | Sour Cream | Cheddar | Chives | 

Seasonal | 

Seasonal | 

$17 per person

$15 per person

$71

$104

$99

Live Oyster Station  
Mignonette | Citrus | Horseradish (min 100) | $550



Second Course
STEAKHOUSE BURGER & FRIES

double alberta beef patty, american cheese, m sauce, lettuce, tomato, red onion,

pickles

Or

STEAK FRITES

6oz benchmark flatiron, fries, bearnaise, mixed greens

MUSHROOM RISOTTO

cremini, white truffle oil, grana padano

Or

Third Course
CHOICE OF SEASONAL DESSERT

First Course

WEDGE SALAD

bacon, tomato, feta, buttermilk dressing, crispy potato strings, everything bagel spice

Or

MODERN CAESAR SALAD

double smoked bacon, grana padano, crouton crumb, garlic dressing

Lunch Menu

$59
per guest plus GST & 20% gratuity

Lunch Menu
Three Courses

Vegan & Vegetarian options

available  upon request for

all  menus

Lunch Menu available at Stephen

Ave only



First Course

WEDGE SALAD

Or

MODERN CAESAR SALAD

Second Course
10 OZ WHOLE ROASTED STRIPLOIN

mashed potato, seasonal veg, demi

Third Course
CHOICE OF SEASONAL DESSERT

Striploin Dinner

First Course

WEDGE SALAD

Or

MODERN CAESAR SALAD

Second Course
7 OZ WHOLE ROASTED FILET

mashed potato, seasonal veg, demi

Third Course
CHOICE OF SEASONAL DESSERT

Filet Dinner

First Course

WEDGE SALAD

Or

MODERN CAESAR SALAD

Second Course
12 OZ WHOLE ROASTED RIBEYE

mashed potato, seasonal veg, demi

Third Course
CHOICE OF SEASONAL DESSERT

Ribeye Dinner

Sauces, Seafood and Side add-ons available. Vegan & Vegetarian options available upon request

3 Course Dinner Menus

$69
per guest plus gst & 20% gratuity

$79
per guest plus gst & 20% gratuity

$89
per guest plus gst & 20% gratuity

PLEASE CHOOSE FROM ONE OF THE FOLLOWING



Sauces, Seafood and Side add-ons available. Vegan & Vegetarian options available upon request

4 Course Dinner Menus

$84
per guest plus gst & 20% gratuity

$94
per guest plus gst & 20% gratuity

$104
per guest plus gst & 20% gratuity

Striploin Dinner
First Course

BEEF TARTARE

Or
SHRIMP COCKTAIL

Third Course

Fourth Course
CHOICE OF SEASONAL DESSERT

Second Course

WEDGE SALAD

Or
MODERN CAESAR SALAD

10 OZ WHOLE ROASTED STRIPLOIN

mashed potato, seasonal veg, demi

SEASONAL FISH

MUSHROOM RISOTTO

CHICKEN SUPREME

mashed potato, seasonal veg, piccata sauce

Or

chef inspired

Or

cremini, white truffle oil, grana padano

Filet Dinner
First Course

BEEF TARTARE

Or
SHRIMP COCKTAIL

Third Course

Fourth Course
CHOICE OF SEASONAL DESSERT

Second Course

WEDGE SALAD

Or
MODERN CAESAR SALAD

 7 OZ WHOLE ROASTED FILET

mashed potato, seasonal veg, demi

SEASONAL FISH

MUSHROOM RISOTTO

CHICKEN SUPREME

mashed potato, seasonal veg, piccata sauce

Or

chef inspired

Or

cremini, white truffle oil, grana padano

Ribeye Dinner
First Course

BEEF TARTARE

Or
SHRIMP COCKTAIL

Third Course

Fourth Course
CHOICE OF SEASONAL DESSERT

Second Course

WEDGE SALAD

Or
MODERN CAESAR SALAD

 10 OZ WHOLE ROASTED RIBEYE

mashed potato, seasonal veg, demi

SEASONAL FISH

MUSHROOM RISOTTO

CHICKEN SUPREME

mashed potato, seasonal veg, piccata sauce

Or

chef inspired

Or

cremini, white truffle oil, grana padano

PLEASE CHOOSE FROM ONE OF THE FOLLOWING



Chef’s Tasting Menus
Curated by our expert team of Chefs and Sommeliers, creating a Chef’s Tasting 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, Modern Steak is sure to provide you with

an unforgettable dinner that will be remembered for years to come. 



Stephen Ave



Stephen Ave
2ND FLOOR DINING ROOM

Reception              125

 100 – 8TH AVENUE SE | 403 244 3600

Private Dining Room & Bar
Seated                    75



THE WINE ROOM

Reception              24

Seated                  16

Intimate & Fully Private

Stephen Ave  100 – 8TH AVENUE SE | 403 244 3600



Stephen Ave
MAIN FLOOR DINING ROOM

Reception               125

Seated                     85

Dining Room with Lounge & Bar

 100 – 8TH AVENUE SE | 403 244 3600



Stephen Ave 100 – 8TH AVENUE SE | 403 244 3600

ENCLOSED ROOFTOP 

Reception         45

Seated             36

Calgary's Best Skyline View

(WINTER ONLY)



Southport



10606 SOUTHPORT RD |403 300 1424

MODERN OCEAN
Reception         125

Seated               85

Lounge and Oyster Bar

Southport



10606 SOUTHPORT RD |403 300 1424

MAIN DINING ROOM
Reception         185

Seated             125

Premier Dining in South Calgary

Southport



10606 SOUTHPORT RD |403 300 1424

PRIVATE DINING ROOM

Reception         28

Seated             20

Private and Presentation Compatible

Southport
SEMI-PRIVATE DINING

Reception         36

Seated             24

Features leather couches and fireplace



Preferred Client Rates

Our philosophy at Modern Steak has always been community driven. Which is why we want to

recognize and maintain the relationships we've established through our Events Program. 

We are pleased to offer the following for our preferred repeat clients:

2.5% discount on Four Contracted Events

3% discount five Contracted Events

5% discount on Six or more Contracted Events

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



Contact Us

Our Sales & Events team is dedicated to ensuring the

perfect event, from corporate, to weddings, and everything

in between. 

For All Booking Inquiries Please Contact:

jackson at 

bookings@modernsteak.ca 


