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Our Steak Story
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 two 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.



A 25% deposit of the food and beverage minimum is required at the time of

booking to secure your function date; the deposit will be subtracted from your

final bill on the date of your function. 

The final bill is due payable on the day of your function. 

The guaranteed number of guests is required three business days prior to your

event. 

Food and beverages (including alcohol) are applied towards your minimum spend;

any additional rentals, 20% gratuity and GST are in addition to the minimum. If the

minimum charge is not reached, we have a selection of wines to select from to

meet the minimum.

Our culinary team will be happy to accommodate any dietary or allergy concerns.

Please advise your event coordinator at least three business days ahead of time

of any allergies or dietary restrictions. Any guests with allergies or dietary

restrictions must also identify themselves to a server the day of the event. 

Policies & Information



The Food



Action Stations & Platters

Tomahawk Carving Station  

Slowed Roasted Ribeye, Horseradish Crema, Dijon mustard

Option of adding Baguettes & Arugula for sandwhiches

$44 per person

Action Stations

Live Oyster Station  

Mignonette, Citrus,  Horseradish (min 100) 

$550 

Platters and Bowls
Mixed Greens Salad  

Seasonal Cheese Platter

Seasonal Dessert Platter 

$20 per person

$15 per person

$5 per person

Seasonal Risotto $24 per person

How Many Canapés per Guest Do You Need? 

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 an

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. 

Sauteed Prawns $34 per person

Seasonal Charcuterie Platter $25 per person

Minimum 40 ppl

Sauteed Vegetables $17 per person

Classic Mashed Potato $14 per person

Seasonal Crudite Platter $15 per person



Caprese Skewer with Pesto and Balsamic Glaze

Tomato Bruschetta on Cucumber or Crostini

Mushroom Bruschetta (vegan)

Prawn Cocktail “Shots” with House Made Sauce

Beef Tartare on homemade crisp

Mini Ahi Tuna Tacos

Whipped Boursin & Shaved Beef Crostini

Lobster & Prawn Salad Crostini 

 

Beef Meatballs in Tomato Sauce

Short Rib Croquettes

Wagyu Dumplings with Gochujang Aioli

Prawn Skewers

Mini Beef Sliders

Steak Bite with Chimichurri

Steak & Bleu Cheese Crostini

Seared Scallops

Canapes
Price per each

$3.75

$3.75

$3.75

$5.00

$5.50

$6.00

$6.75

$8.75

Price per each

$3.75

$5.50

$5.50

$6.00

$6.00

$7.75

$7.75

$8.75

HOT CANAPES  min 18

COLD CANAPES  min 18



Second Course Options
Steakhouse Burger & Fries
double alberta beef patty, american cheese, m sauce,

lettuce, tomato, red onion, pickles

Steak Frites

6oz Prime Grade Modern benchmark flat iron,

fries, bearnaise, mixed greens

Third Course
Choice of Seasonal Desserts

First Course Options 

Little House Salad

Modern Caesar Salad

double smoked bacon, grana padano, crouton crumb, garlic

dressing

Local greens, pickled cucumber, chevre cheese, walnuts,

honey vinaigerette

$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

Mushroom Risotto

mushroom medley, grana padano, truffle oil

Guests will have the option between a Seasonal

Dessert, Sorbetto, or Gelato



per guest plus GST & 20%

gratuity

Three Courses 

Vegan & Vegetarian

options available  upon

request for all  menus

8 oz  Filet

12 oz Striploin

14 oz Ribeye

8 oz  Filet

12 oz Striploin

14 oz Ribeye

Four Courses

$85

$75

$99

$100

$90

$114Third Course Options
Prime Grade Steak Option

served medium rare with mashed potato, seasonal veg, demi 

Seasonal Fish

chef inspired

Chicken Supreme (only available with pre-order)

Fourth Course
Choice of Seasonal Desserts

Second Course Options

Little House Salad

Modern Caesar Salad

double smoked bacon, grana padano, crouton crumb,

garlic dressing

Local greens, pickled cucumber, chevre cheese,

walnuts, honey vinaigerette

Mushroom Risotto

mashed potato, seasonal veg 

Guests will have the option between a Seasonal

Dessert, Sorbetto, or Gelato

First Course Options (Choose 2)

Prawn Cocktail

Beef Tartare

dijon, caper, gherkin, truffle oil, house chips

cocktail sauce, fresh citrus 

Wagyu Dumplings

Gochujang Aioli, Ponzu, Sesame Seeds

Entree Add-ons

Lobster Tail

Seared Scallops

Sauteed Prawns

Crab Oscar

$48

$29

$19

$29

Dinner Menu
(Excludes 1  Course option)

st

mushroom medley, grana padano, truffle oil



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



THE WINE ROOM

Reception              24

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)



ROOFTOP 

Reception         150

Seated                 95

Calgary's Best Skyline View

(Summer only)

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



Southport



10606 SOUTHPORT RD |403 300 1424

M BAR
Reception         125

Seated               85

Intimate Lounge

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



Our Events team is dedicated to ensuring the perfect event,

from corporate, to weddings, and everything in between. 

For All Booking Inquiries Please Contact:

bookings@modernsteak.ca 

Contact Us


