
PRIVATE EVENTS 

STEPHEN AVENUE

MODERN
OCEAN



Our Goal - Under the leadership of Owner, Stephen Deere, is to offer a rotating menu that focuses on 
local, seasonal and organic ingredients to create inventive dishes that reflect evolving culinary 
trends, coupled with an experience and atmosphere you will not forget.

All of our seafood is delivered to our kitchen daily by the best suppliers and only the absolute 
freshest, exceptional quality fish and shellfish are to be selected. Line caught, trap caught or 
sustainably farmed in Canada is our goal and commitment. We only want to procure and serve 
responsibly sourced seafood without compromising our ocean habitat.

Modern Ocean is a member of OCEAN WISE.

Modern Ocean is the definitive destination for seafood in Calgary. Modern Ocean will be known for 
its excellence in celebrating all the extraordinary flavours of the ocean and will be recognized for 
unparalleled service, and an unforgettable food experience in the historical Imperial Bank Building.

ABOUT MODERN OCEAN 
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OTHER SMALLER STYLES AVAILABLE 

612

10

10

888

66666

2 2 2 2

2 2 2

 147

106 

RECEPTION 

SEATED 

BAR

DJ

MAIN DINING ROOM
Dining Room & Bar 



 45

30 

RECEPTION 

SEATED 

888

2 2 2

SEMI PRIVATE AREA
Curtained off & Secluded

Room colours, lighting levels & TV’s
can all be customized to your specifications  
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THE FOOD 

MODERN
OCEAN



HOT by the Dozen (minimum 3 dozen order)

COLD by the Dozen (minimum 3 dozen order)

Tuna Sashami, umami sauce, wakame, wonton $46

Lobster Salad Crostini $48

Bruschetta- tomato, basil, crostini, Padano $21
Shrimp Ceviche – orange supreme, cucumber $42
Beef tartare – potato chip $36

Crudité – zucchini stuffed with fresh vegetables $21

Prawn Cocktail $36

Tenderloin Carving, veal reduction, maldon, Dijon, horseradish, focaccia $28
Tomahawk Carving, veal reduction, maldon, Dijon, horseradish, focaccia $28

ACTION STATIONS per person

Prawns, with garlic, red peppers, white wine, lemon, butter $19
Salad Station, mixed greens, cucumber, onion, cherry tomato, vinaigrette $ 11

Short rib croquette – roasted garlic aioli $36

Meatballs – tomato braised, grana Padano $28

Seasonal Veg Station, butter $11

Seared Scallop- Citrus veloute  $48

Prawn Lollipops – mint crème fraiche $36

Crispy prawn wonton – chili ponzu, basil, green onion sesame seed $38

Grilled steak skewers – modern steak sauce $42

Risotto, mushrooms, Padano, truffle $ 14
Mashed potato station, rosemary butter $11     

The cheese selection will include a variety of hard, soft, semi-soft and blue cheeses with house-made accompaniments.

Pasta, tomato sauce, grana Padano, fresh basil $14

Fresh Oysters     $3.75/each 

     

Cheese Platter    $13/person
Dessert Platter    $9/person

HORS D’OEUVRE MENU - PRICED PER DOZEN

When it comes to working out how many 
canapés per guest are needed, there is a general 
formula that can help you  plan how many you 
need:

First of all you need to make 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 that can alter that basic formula:

Passing the canapés around less food will be 
consumed then if the food is unattended or at a 
action station. 

If your event is happening during a normal meal 
time, then increase your canapés by 25-50%, this 
also works if your event is following a meal, as 
you can then decrease the number of canapés 
needed by 25-50%

We are more than happy to help make 
recommendations and work with you to set your 
optimal budget for your next event. 

How Many Canapés per Guest Do You Need?



LUNCH MENU #1 LUNCH MENU #2

Beef Tartare
Or

 
Or

Modern Caesar Salad

Second Course
Smash Burger W/ Frites 

First Course

1 piece fish & chips  

Third Course
Chocolate Mousse Cake

Tuna Poke Bowl  

Seasonal Gelato 

Or

Or

$39 PER GUEST PLUS 18% GRAT & GST $49 PER GUEST PLUS 18% GRAT & GST

local Alberta Trout  
or

Ahi Tuna     
or

King Ora Salmon
or 

6oz Filet

Third Course

First Course

Modern Caesar Salad

Second Course

Beef Tartare

Chocolate Mousse Cake

Seasonal Gelato 

OR

    

OR



4 COURSE
PREMIUM

4 COURSE 
DINNER 

Seasonal Gelato 

forth Course  (Choose 4)
local Alberta trout 

or
Ahi Tuna   

OR

First Course
Beef tartare 

or
Crispy Wonton prawns

 Fifth Course 
 Chocolate Mousse Cake 

Second Course
Seasonal Soup

or
Modern Caesar Salad

or
King Ora Salmon 

or
12oz. Alberta Beef NY Strip 

Steak
or

 
Scallop Risotto

 $89  PER GUEST PLUS 18% GRAT & GST

 Seasonal Gelato 

 Fourth Course 
 Chocolate Mousse Cake

or
King Ora Salmon 

or 
6oz, alberta beef filet 

 $79  PER GUEST PLUS 18% GRAT & GST

OR

Third Course  (Choose 3)
local Alberta trout 

or
Ahi Tuna   

Second Course
Seasonal Soup

or
Modern Caesar Salad

First Course
Beef tartare 

or
Shrimp cocktail 



Thank you for inquiring about hosting your event at Modern Ocean,

Modern Ocean is a stunning location for private occasions of all sizes. Seated dinners, 
cocktail receptions, or a combination of both are available when planning your event with us.

 Please inform us of any allergies or dietary restrictions that are prevalent in your group.
We encourage you to contact us at any point in your process with questions, 

Concerns or requests for further information. 

email: bookings@modernsteak.ca
Please call 403.244.3600 or feel free to send us an 

CONTACT US

MODERN
OCEAN


