
2025 Event Package



WELCOME TO OUR HOUSE
The perfect place to host your next unforgettable 
gathering in Calgary’s Mount Pleasant. Our cozy, 
vintage-inspired restaurant and bar blends rustic charm 
with a modern vibe, creating a warm and inviting space 
for any celebration. 
 
From curated cocktails and craft beers to a menu of 
elevated classics, we’re here to make your special 
moments even more memorable. Whether it’s an intimate 
dinner, a lively party, or anything in between, Our 
House is ready to welcome you and your guests. 
 
Let us set the stage for your perfect event—where every 
detail reflects our commitment to quality, community, 
and care. 

 
Make memories at Our House.



Cozy and stylish, the lounge at Our House features rich 
wood accents and high-top seating, creating a warm, 
social atmosphere. Perfect for cocktail parties or casual 
gatherings, this versatile space offers a relaxed vibe for 
standing receptions or intimate seated events.

EVENT SPACES - LOUNGE

LOUNGE - high seating
58 seated / 80 standing



Bright and inviting, the restaurant side offers a versatile 
setting with all lower seating. The elevated area is 

perfect for larger gatherings, with tables that can be 
pushed together to create spacious arrangements for 

groups. 

EVENT SPACES - RESTAURANT

UPPER RESTAURANT - low seating
36 seated / 45 standing

RESTAURANT SIDE - low seating
46 seated / 60 standing



We believe every event is unique, and we’re here to make sure your food 
and beverage selections reflect your vision. Our flexible approach allows 
us to tailor menus to suit your needs, offering everything from casual 
passed canapes to elegant full-course meals.
 
Choose from a variety of options:
Passed Canapés: Perfect for mingling and creating a lively 
atmosphere. 
Canapé Buffet: A casual yet elevated way to showcase a 
range of flavors. 
Full Dinner Buffet: Ideal for larger gatherings with something 
for everyone. 
Family-Style Dinners: Two, three or four-course meals served 
to share, bringing a sense of togetherness to the table. 

Explore the following pages to see our carefully curated 
canape and buffet menus, or let us collaborate to create 
something truly special for your celebration.

FOOD AND BEVERAGE OPTIONS



CANAPÉS
Priced per dozen

Halloumi Skewers		  70
Peach + mango purée, mint, smoked paprika, 
candied walnuts, chives
OH Double Sliders		  70
Cheddar cheese, pickles, 4th Street sauce

Prime Rib Beef Dip Sliders 		  80
Shaved prime rib, provolone, truffle horseradish 
aioli, crispy onions

Homemade Meatballs 		  60
Veal, pork + beef mix, pomodoro sauce, 
parmesan
Crab Mushroom Caps		  75
crab, parmesan
Homemade Soup Dumplings		 65
Pork + chicken, served with chili oil and 
Chinkiang vinega

Bruschetta		  60
Tomatoes, focaccia, garlic aioli, basil, balsamic 
glaze

PARTY PIZZA
Party pizzas are available from our dinner menu, cut into nine easy-to-share pieces and 

priced as listed.

PLATTERS + LARGE SHAREABLE
Designed for groups of 20–25 guests.

Wings	 (3 orders)	 50
salt + pepper, buffalo hot, BBQ, Memphis, lem-
on pepper, honey garlic, sweet chili, dill pickle, 
hot honey, teriyaki

Feta Honey Focaccia  (25pcs)	 60
Whipped feta, hot honey, pistachios, focaccia

Charcuterrie		 130
Mixed meats, pickles, focaccia, mustard

Cheese Platter		  120
Mixed cheeses, spiced honey, jam, focaccia

Dry Ribs (3 orders)	 45
Lemon pepper or Memphis rub

Prime Rib Stuffed Yorkies	(25pcs)	 105
AAA Alberta Prime Rib, mushrooms, au jus, horse-
radish aioli, crispy onions

OUR HOUSE SHARESIES
Perfect bites for any occasion.



Bruschetta
Tomatoes, focaccia, garlic aioli, basil, balsamic glaze

Caesar Salad
Romaine, parmesan, bacon bits, focaccia croutons, caesar dressing

House Salad
Kale, spring mix, goat cheese, watermelon radish, roasted pumpkin seeds, 

focaccia crouton, lemon basil vinaigrette

Dill + Dijon Salmon
Atlantic salmon, dill + dijon citrus yogurt, coconut jasmine rice

Seasonal Roasted Veggies 
Assorted veggies

Chef’s Mashed Potatoes
Confit garlic, rosemary, goat cheese

Dessert Selection
Assorted mini treats

ELEVATE YOUR EXPERIENCE
CHEF’S CARVING STATION 

AAA Prime Rib 
add 35 per person

House rub, home made demi glace

Lemon + Herb Turkey Breast
add 25 per person

Lemon and herb seasoning, chicken gravy

Yia-Yia’s Meatloaf
add 30 per person

Crispy prosciutto, chicken gravy

 

DINNER BUFFET
50 persons minimum

$65 per person



3-COURSE SET MENU 50
Honey Feta Focaccia - whipped feta, greek honey, toasted pistachio, focaccia
Crab Mushroom Caps - crab, parmesan

Buttermilk Calamari - crispy veggies, sriracha aioli
House Salad - kale, spring mix, goat cheese, roasted pumpkin seeds, focaccia croutons, 
lemon basil vinaigrette

Braised Short Rib - chef’s mashed potatoes, honey + thyme seasonal veggies, demi-glace
hickory sticks
Seasonal Pasta - menu description

4-COURSE SET MENU 60
House Salad - kale, spring mix, goat cheese, roasted pumpkin seeds, focaccia croutons, 
lemon basil vinaigrette
Caesar Salad - romaine, parmesan, bacon bits, focaccia croutons, caesar dressing

Honey Feta Focaccia - whipped feta, greek honey, toasted pistachio, focaccia
Crab Mushroom Caps - crab, parmesan

Cajun Chicken - cajun brined double chicken breast, chef’s mashed potatoes, honey + 
thyme seasonal veggies, maple cowboy butter
Braised Short Rib - chef’s mashed potatoes, honey + thyme seasonal veggies, demi-glace
hickory sticks

Decadent Chocolate Cake - white chocolate swirl, whipped cream

Peach Cobbler - Tahitian vanilla ice cream

FAMILY STYLE SET MENU
Perfect for Group Dining | 16 Person Minimum

Our family-style set menus are designed to bring people together over great food. Each course is served share-style for the 
whole table to enjoy. 



HOW TO BOOK 
Ready to plan your event at Our House? We’re here to 
help make it unforgettable! 
 
Email: Reach us at info@ourhouseyyc.com 
Call: Speak with our team at 825-540-1975 
Visit Us Online: Explore more at ourhouseyyc.com 

Please note that all prices are subject to 18% gratuity 
and applicable taxes. 

 
We look forward to welcoming you and your guests to 
Our House, where every celebration feels like home!

ADD-ONS & CUSTOMIZATION
Dessert: Add a sweet ending to your meal. Inquire about our dessert options 

		      (priced $7 per person).

Dietary Restrictions: We’re happy to accommodate dietary needs with advance 

notice.


