
 

Banff 2011 Festival Highlights 

The Banff Rocky Mountain Wine & Food Festival is back! This year, the Grand Tasting Hall will be packed with 

local Banff restaurants and wine exhibitors from across the globe. This information sheet will provide you with 

some highlights and a floor plan to help you get the most out of the Festival.  

 

New This Year 

 

New exhibiting restaurants include Tony Roma’s (#VH8), Chocolaterie Bernard Callebaut (#VH16), Banff 

Ave. Brewing Company (#VH29), Nesters Food Market (#PH76, 77), Nefiss Lezizz (#PC89) and 

Springbank Cheese (#PC81).  

 

Food 

 

Chefs from restaurant exhibitors are bringing out the best of the best with amazing new samples. Some 

highlights include: 

 

 The Balkan (#VH50) – 100% locally owned for three generations, the Balkan will be serving up garlic 
ouzo prawns flambéed with Tsantali ouzo and deep fried cinnamon doughnuts drizzled with Greek 
spring honey and sprinkled with crushed walnuts.  

 Banff Ave Brewing Company (#VH29) – Honey glazed duck confit sliders with camembert cheese 
and lobster rolls on a bed of cabbage with sweet chilli aioli.  

 The Bear Street Tavern (#VH43) – Savoury pork belly mac & cheese and mini big boy Sloppy Joe’s.  

 Chocolaterie Bernard Callebaut (#VH16) – Hand-dipped Kahlua truffles and chocolate dipped 
strawberries.  

 

Wine & Spirits 

 

 International Wineries – Wineries from Canada, Argentina, Chile, Australia, New Zealand, France, 
Italy, Spain, Hungary, Portugal, South Africa, Georgia, Greece, Holland and the US will be participating 
in this year’s Festival.  

 New Imports – Charton Hobbs (#VH25) will be featuring Terraza Torrontes which is new to the 
Alberta market.  Fine Vine (#PH59) will be sampling House Jam Red and White from Italy. A sweet 
wine with a touch of sparkle.  

 Smoked Salmon Flavoured Vodka (#VH19) – Think Caesars!  This unique new product created by 

the Alaska Distillery is making waves across the food and beverage industry with many chefs including 
it in their cuisine. 

 

 No. 3 Gin (#VH25) – With juniper at its heart, No. 3 unashamedly celebrates the integrity and 
character of traditional London Dry Gin: three fruits and three spices distilled in traditional copper pot 
stills. 

 
 

 Baillie-Grohman Estate Winery (#VH47) - Try wine from Canada’s newest wine region in the 

Kootenays.   



 
 

 

Map of the Grand Tasting Hall – Fairmont Banff Springs - The President’s Hall (PH), the President’s 
Concourse (PC), and the Van Horne Ballroom (VH). 

 

 


