
Visa Infinite Dining Series +  
Visa Infinite Dining Series @ Home
Explore a world of fine flavours and exclusive dining experiences  
at home for Visa Infinite® and Visa Infinite Privilege® cardholders.

TORONTO | MONTREAL | CALGARY | VANCOUVER

2021 FALL SERIES

Toronto
Vela 
Oct 20  6:30PM - $225 per person

Don Alfonso 1890  
Oct 27 6:30PM - $250 per person

Azhar Kitchen + Bar 
Nov 4  6:30PM - $200 per person

Montreal
Bistro la Franquette  
Oct 28  6:30PM - $190 per person

Maison Boulud  
Nov 9 6:30PM - $250 per person

Bar George  
Nov 18  6:30PM - $200 per person

Calgary
Fonda Fora  
Oct 28  6:30PM  - $165 per person

Major Tom  
Nov 23  6:30PM  - $250 per person

Vancouver
Published  
Oct 17   6:30PM - $200 per person

Acorn  
Nov 17  5:30 & 8:30PM - $160 per person 

Alimentaria Mexicana  
Nov 3  6:30PM - $165 per person
 

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license.  © 2021 Visa.  All Rights Reserved.  
All other product names, logos, and trademarks are property of their respective owners.

WELCOME TO THE VISA INFINITE DINING SERIES, FALL 2021

This will be a Fall unlike any other. And that’s why we are offering Visa Infinite cardholders two 
exciting options for enjoying the best, most exclusive culinary experiences from the finest 
restaurants across Canada.

We are delighted to bring back live, in-person dining experiences at top restaurants, both 
new and much-loved. Beautiful spaces are waiting to welcome you, among them the thrilling 
sky-high Major Tom Bar in Calgary, Toronto’s hottest-ticket-in-town Vela and the historic 
environs of Montreal’s Bar George and Toronto’s Casa Loma, where the highly lauded Don 
Alfonso 1890 has found a glamourous temporary home. 

We are also serving up some of the best dishes in the country, from the elevated vegetables at 
Vancouver’s Acorn, considered by many the world’s greatest vegan-friendly restaurant, to the 
complex depths of Mexican cuisine at chef collaborations in Vancouver and Calgary, and the 
indulgent modern French cuisine at Montreal’s Maison Boulud.

Your seat at the table is waiting.

We are also bringing the flavours of the season home to you with an irresistible collection of 
exclusive chef-curated @ Home dinners, which will feature a gourmet four-course meal, along 
with canapés, cocktails and premium wine that has been specially chosen to pair with it, all 
delivered right to your door or picked up from the restaurant on event day. Join the experience 
through a private link featuring a pre-recorded video, and by connecting to a live-stream event 
with some of the country’s most renowned chefs, bartenders and sommeliers. 

These are hands-on experiences, so prepare to roll up your sleeves as chef helps you finish 
the dishes. Then relax and enjoy a dinner that is as intimately interactive as it is indulgently 
delicious.

Whether at home or live in-person, we have a mouthwatering array of experiences ready for 
you this season. Intimate. Unique. Delicious. Every Visa Infinite dinner tells a story. What will 
yours be?

Visit visainfinite.ca for details.

Visa Infinite Dining Series @ Home

Visa Infinite Dining Series In Person 

Toronto
Chefs Victor Barry and  
Alida Soloman 
Oct 22 6:30PM - $200 per couple

Terroni  
Nov 5 6:30PM - $195 per couple

Calgary
Teatro  
Nov 6  6:30PM  - $200 per couple

Vancouver
Savio Volpe  
Oct 26   6:30PM - $175 per couple
 



®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
 †Terms & Conditions: Cardholders will be informed at least seven business days prior to an event of any change, postponement or cancellation. In the event of a cancellation, 

cardholders will receive a full refund. Cardholders must follow all provincial guidelines and cooperate with restaurant policies. In the event that a guest fails to comply with provincial 
or restaurant policies, the restaurant and/or IDMG reserves the right to, without any refund or compensation, terminate such person’s right to attend the event. The offers described 
herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 

change without notice.  Offer is based on availability and additional terms and conditions may apply. Visit visainfinite.ca for details.  
For further Terms & Conditions, visit www.visainfinite.ca/infinite/terms. Please drink responsibly.

VELA, TORONTO 
90 Portland St.

Wednesday Oct 20  |  6:30PM✦    In-Person Dinner
$225 per person† (Includes food, wine, cocktails, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

Sleek, chic, joyful dining at Vela.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

It’s been a long time since hospitality felt as, well, hospitable as it does at Vela, Toronto’s hottest restaurant 
of the season. The space and the menu evoke a bygone era of grand hotel design, opulent cuisine and 
bespoke service, but in an utterly modern way. Of course, one would expect nothing less of a veteran 
team of Amanda Bradley, Robin Goodfellow and Jeffrey Lapointe, who hail from some of Toronto’s greatest 
restaurants. In a room that references 1920s glamour without dipping into pastiche, indulge in dishes like 
classic wedge salads, shrimp cocktails and caviar sandwiches, elevated to their best versions and gracefully 
edited to suit every palate and dietary need. For this dinner experience, the evening starts with Woodford 
Reserve cocktails from an exceptional bar team, then journeys into updated classic cuisine paired with fine 
wines. It’s simply the most in-demand reservation in Toronto.

ABOUT VELA
When a city’s best culinary professionals come together under one roof, and that roof belongs to a historic 
building at Portland and King as reimagined by the architectural firm Partisans, the result is Vela, a.k.a. the 
hottest ticket in Toronto. Here Amanda Bradley (formerly of Alo and George), Robin Goodfellow (Bar Raval) 
and Executive Chef Jeffrey Lapointe (Soho House, Piano Piano, Splendido) tap into the era of grand hotel 
dining in a luxe room that pays elegant homage to the 1920s. Think seafoam leather banquettes, Carerrera 
marble tables, a Champagne bar and a dramatic LED-lit undulating ceiling, under which the bar creates 
refreshingly modern cocktails and Chef Lapointe conjures up exciting new takes on the grand classics of 
American cuisine.

TASTY FACT 

The Champagne Cocktail was the favourite drink of the great wit (and noted imbiber) Dorothy Parker. It 
features a sugar cube, drizzled with a dash of Angostura bitters and topped with brut. If you like, you can 
add a splash of Cognac. Of course, there are many other cocktails made with sparkling wine, from the classic 
French 75 to exciting new concoctions.

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/e6ad60ef-6e54-43b6-8dda-97cdc47bd40a?locale=en-CA&skin=idmg&fac=IDMG


Delivering the best of Toronto’s top chefs.
ABOUT THIS VISA INFINITE DINING SERIES @ HOME VIRTUAL DINNER EXPERIENCE

Chefdrop has taken the curated Meal Kit experience to a whole new level. They’ve rounded up a 
selection of some of Toronto’s favourite chefs to produce top-restaurant-quality meals that guests finish 
at home. For this special Visa @ Home dining series event, celebrated chefs Victor Barry of Piano Piano 
and Mike Angeloni of Amano Pasta and Union Chicken, with special guest chef Alida Solomon of Tutti 
Matti, will collaborate on a perfectly curated meal you can enjoy from home. You will have minimal 
work to do to bring these exquisite dishes to the table, and can enjoy them with an exceptional bottle 
of wine and Woodford Reserve bourbon cocktails, both of which are provided.

TASTY FACT

“Leave the gun, take the cannoli . . .” It’s not just one of the most famous quotes from The Godfather, it’s 
also good advice because these Sicilian pastries are simply irresistible. They comprise of tubes of fried 
pastry dough filled with a sweet, creamy filling, often made with ricotta, and flavoured with chocolate, 
lemon or candied fruit. 

Note: Prior to the event, you will receive a link to a pre-recorded video to watch at your convenience.  
The livestream will run for approximately 20-30 minutes. Please note that the food described above is 
a representation of the restaurant’s style of cuisine; actual dishes in the meal kit may differ based on 
seasonality and availability.

 

CHEFDROP PRESENTS CHEFS VICTOR BARRY  
& ALIDA SOLOMON, TORONTO
Friday Oct 22 
$200 per couple†     Virtual @ Home Dinner 
(Includes food, cocktails, wine, gratuity, and complimentary delivery within 15km; taxes extra.  
Pick-up is also available on event day from 9 Church St, Toronto.)

Click here to book your tickets.

Visa Infinite® Dining Series @ Home 

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
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herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 

change without notice.  Offer is based on availability and additional terms and conditions may apply. Visit visainfinite.ca for details. 
For further Terms & Conditions, visit www.visainfinite.ca/infinite/terms. Please drink responsibly.

https://tickets.idmg.ca/idmg/#/07ec23bc-fba1-4ab1-b577-ad72269b28f9?locale=en-CA&skin=idmg&fac=IDMG
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DON ALFONSO 1890 AT CASA LOMA, TORONTO 
1 Austin Terrace

Wednesday Oct 27  |  6:30PM✦    In-Person Dinner
$250 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

From Amalfi to Casa Loma with Don Alfonso.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

On Italy’s Amalfi Coast, the breeze is scented with wild herbs, the food fresh from sea and land, the wines 
crisp and mouth-watering. That’s the home of Don Alfonso 1890, the Michelin-starred restaurant of Chef 
Ernesto Iaccarino, which has exported its elevated modern concept around the world and reaches its 
peak right here in Toronto under the stained-glass ceiling of Casa Loma’s Conservatory. For this special 
event, Executive Chef Daniele Corona will prepare a selection of their most revered dishes, made with the 
finest local and Italian ingredients—think ice-creamed eel with sturgeon caviar or organic Manitoba bison 
tenderloin—and paired with exceptional Italian wines. Adding to this once-in-a-lifetime experience will be 
Woodford Reserve cocktails and a special live performance by Harpist Elena.

ABOUT DON ALFONSO 1890
Don Alfonso 1890 is Toronto’s most internationally acclaimed restaurant, named the world’s second-best 
Italian restaurant by 50 Top Italy. Created in partnership with the Liberty Entertainment Group, Don Alfonso 
1890 Toronto is the only North American location of the Michelin-starred concept by world-renowned 
Chefs Alfonso and Ernesto Iaccarino. The restaurant is located under the spectacular stained-glass ceiling 
of historic Casa Loma’s Conservatory, where the Iaccarinos’ protégé, Executive Chef Daniele Corona, 
deftly executes their elevated, fresh, modern Italian cuisine. Since opening in 2018, Don Alfonso 1890 has 
reaped numerous awards, including Gambero Rosso’s Best New Restaurant in the World, La Liste Best Italian 
Restaurant in Canada and the Wine Spectator Best of Award of Excellence. Other locations can be found in 
Sant’Agata, Amalfi Coast, Italy; Levello, Basilicata, Italy; Helena Bay, New Zealand; and Macau, China. 

TASTY FACT 

The Amalfi Coast is perhaps less familiar to many Canadians when it comes to regional Italian cuisine, 
but locally is famous for its exceptional seafood. One popular dish is scialatielli ai frutti di mare, a dish of 
rectangular semolina pasta tossed with a mix of clams, mussels, prawns, and other seafood, scented with 
basil and garnished with pecorino cheese.

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/903b99ea-054e-4156-9ca8-ce2a504822f4?locale=en-CA&skin=idmg&fac=IDMG


®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
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herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 

change without notice.  Offer is based on availability and additional terms and conditions may apply. Visit visainfinite.ca for details. 
For further Terms & Conditions, visit www.visainfinite.ca/infinite/terms. Please drink responsibly.

AZHAR KITCHEN + BAR, TORONTO 
96 Ossington Ave.

Thursday Nov 4  |  6:30PM✦    In-Person Dinner
$200 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

Soulful Middle Eastern fare at Azhar.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

At the heart of the highly anticipated new Azhar Kitchen + Bar is the wood-fired oven, which produces 
everything from house-baked breads to whole branzino to roasted cauliflower. As the centrepiece of the 
open kitchen, it also adds warmth, focus and a hint of smoke to the latest restaurant from Janet Zuccarini, 
and menu creation by Chef Stuart Cameron in this exciting Middle Eastern venture. The imaginative and 
intimate space is sure to become a neighbourhood favourite, where guests flock for authentic dishes 
made with local and imported ingredients. Think: house-made pepper pastes, hand-rolled couscous, 
fire-grilled skewered meats, all flavoured with imported traditional spices. For this exciting taste of Azhar, 
things will begin with a refreshing cocktail and dishes will be paired with exquisite wines from around the 
Mediterranean. 

ABOUT AZHAR KITCHEN + BAR
Joining Ossington Avenue’s trendy restaurant strip is the latest from industry superstar Janet Zuccarini’s 
Gusto 54 restaurant group. Azhar Kitchen + Bar is designed to be a neighbourhood gathering place, but 
it’s much more than that. Chef de Cuisine, Guillermo Leal, offers hand-made, wood-fired Mediterranean 
and Middle Eastern fare in a beautiful space that has been in the works since 2019. The approach is 
traditional—think fattoush, labneh, baba ghanoush and all your Middle Eastern favourites—with carefully 
sourced Ontario ingredients and a wine list that pays special homage to the Mediterranean. This is one of 
the most hotly anticipated restaurants of the year.

TASTY FACT 

Add chermoula to the world’s great green herbal condiments alongside pesto, chimichurri and salsa verde. 
The Middle Eastern sauce typically comprises garlic, cilantro, parsley, spices such as cumin and chili, as well as 
olive oil, lemon juice and sometimes onions, olives or preserved lemons.

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/bc47a0fc-ff23-4a7f-88be-82267711faee?locale=en-CA&skin=idmg&fac=IDMG


Authentic, traditional, delicious Terroni.
ABOUT THIS VISA INFINITE DINING SERIES @ HOME VIRTUAL DINNER EXPERIENCE

Think Terroni, and you think good times, good food and good wine. Now you can enjoy all that 
delightful Italian dining at home with this first-time-ever VIDS at Home experience from Terroni. It 
features everything you love about this hometown success story, the deceptively simple traditional 
dishes made from fresh, high-quality ingredients, such as tonnarelli alla Norcina (pasta with sausage 
and truffles), or tagliatelle Bolognese, bufalina pizza, branzino filet or the rich, coffee-scented tiramisu. 
Each meal kit involves minimal effort to prepare, and comes with a Woodford Reserve cocktail and wine 
from a cellar deep with top Italian labels. And don’t forget the fun—no Terroni experience would be 
complete without it.

ABOUT TERRONI

Terroni is one of Toronto’s most popular Italian restaurant brands, but its beginnings were humble indeed. 
In 1992, Cosimo Mammoliti travelled to Puglia with his friend Paolo Scoppio, whose family imported 
southern Italian staples to Toronto. They returned with dreams of owning their own place and, within 
a few months, opened the first Terroni in a rough area of Queen Street West. At first, it was just a small 
store selling Italian staples and cappuccino, but soon added pizza, then stools, tables, panini and more. It 
eventually became one of Toronto’s favourite restaurants, with multiple outlets serving traditional pizza, 
pasta and other Italian favourites and an emphasis on what Cosimo Mammoliti calls the materia prima, the 
raw material. Today, there are nine locations, including one in Los Angeles, as well as the Cavinona wine 
agency and busy online market, La Bottega di Terroni.

TASTY FACT

Olive oil is one of the most counterfeited food products on the planet. Much of it is mislabelled and 
misrepresented—much of it isn’t even made from olives. At Terroni, the oil is made by a family friend from 
Coratina olives and is so precious, owner Cosimo Mammoliti says, “To put a balsamic vinegar in it, it’s like 
pouring water into a fine bottle of wine. You’re killing it, and I just won’t do it.”

Note: Prior to the event, you will receive a link to a pre-recorded video to watch at your convenience.  
The livestream will run for approximately 20-30 minutes. Please note that the food described above is 
a representation of the restaurant’s style of cuisine; actual dishes in the meal kit may differ based on 
seasonality and availability.

 

TERRONI, TORONTO
Friday Nov 5 |  terroni.com

$195 per couple†     Virtual @ Home Dinner 
(Includes food, cocktails, wine, gratuity, and complimentary delivery within 10km; taxes extra.  
Pick-up is also available on event day from Spaccio at 22 Sackville St.)

Click here to book your tickets.

Visa Infinite® Dining Series @ Home

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
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herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 

change without notice.  Offer is based on availability and additional terms and conditions may apply. Visit visainfinite.ca for details. 
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https://tickets.idmg.ca/idmg/#/662bc725-dcb8-43c9-9ac1-bba72bc5d585?locale=en-CA&skin=idmg&fac=IDMG
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 †Terms & Conditions: Cardholders will be informed at least seven business days prior to an event of any change, postponement or cancellation. In the event of a cancellation, 

cardholders will receive a full refund. Cardholders must follow all provincial guidelines and cooperate with restaurant policies. In the event that a guest fails to comply with provincial 
or restaurant policies, the restaurant and/or IDMG reserves the right to, without any refund or compensation, terminate such person’s right to attend the event. The offers described 
herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 
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BISTRO LA FRANQUETTE, MONTREAL 
374 Victoria, Westmount

Thursday Oct 28  |  6:30PM✦    In-Person Dinner
$190 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

Simply superb dining at La Franquette.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

Opening a bistro during a pandemic is as hopeful a gesture as one can make. But that’s just what the 
team at Bistro La Franquette have done, and their guests could not be happier or better fed. After careers 
that veered from formal 10-course tasting menus to informal pop-ups, the trio of ex-Pastel alums Louie 
Deligianis, Blake Hickerson and Renée Deschenes cautiously opened their cosy Westmount space in 
December 2020. There Chefs Louie Deligianis and Blake Hickerson cook heartfelt Quebecois fare—such 
as guinea fowl lavished with chanterelles, halibut richly confited in olive oil, hand-rolled pasta and tangy 
house-baked bread—while Deschenes curates a wine list of depth and intrigue. They will do all they 
do best at this dinner, accompanied by cocktails and fine wines, hosted by Montreal Gazette restaurant 
reviewer Joanna Fox.

ABOUT BISTRO LA FRANQUETTE
At the much-lauded fine-dining restaurant Pastel, Renée Deschenes, Louie Deligianis and Blake Hickerson 
were used to executing high-level multi-course tasting menus. Three years ago, they turned their skills to 
a series of informal pop-ups called Baby Duck. Now they’ve settled into a permanent space in Westmount, 
where they’ve opened a casual, 45-seat New French restaurant called Bistro La Franquette. Here Chefs 
Deligianis and Hickerson produce elegantly seasonal Quebecois fare, dishes like Cornish hen, oxtail, rabbit 
and their famous house-baked breads. Meanwhile, Deschenes brings a wealth of experience (from Foxy, 
Liverpool House and Pastel) to an impressive wine list. This welcoming space is exactly the right eatery for 
the moment.

TASTY FACT 

The phrase à la bonne franquette originated in 17th century Normandy, and can be translated as “frankness.” 
“The height of the bourgeoisie would say they would dine à la française—white-glove dining service, dessert 
carts, the whole nine yards—and then there was a countermovement where people would say they would 
dine à la franquette,” say drinks director Renée Deschenes. It connotes honesty, transparency and generosity.

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/233b6ad1-cee0-498f-b868-5c06ed6f031f?locale=en-CA&skin=idmg&fac=IDMG


®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
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MAISON BOULUD, MONTREAL 
The Ritz-Carlton Montréal, 1228 Sherbrooke St W

Tuesday Nov 9  |  6:30PM✦    In-Person Dinner
$250 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

Chef Daniel Boulud Returns to Montreal for  
One Glorious Evening at Maison Boulud.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

After a year and half of almost no restaurant dining at all, aren’t you craving something extraordinary? 
Aren’t you craving the kind of fine-dining experience only Chef Daniel Boulud can offer? Especially when 
the headliner himself is coming to town? That’s just what you can expect when Chef Daniel Boulud, one 
of the architects of nouvelle cuisine, swings into Montreal to join Executive Chef Romain Cagnat for this 
special dinner especially for Visa Infinite cardholders. The menu is driven by Quebec’s seasonal bounty, 
but it also features signature dishes from Chef Boulud’s New York restaurants, as well as fine wines and 
cocktails. Maison Boulud was created to reinterpret French classics, and it does so with élan, in an inviting 
space, with a welcome waiting just for you.

ABOUT CHEF DANIEL BOULUD
Chef Daniel Boulud is one of the greatest, most instantly recognizable names in cuisine, haute or 
otherwise. Originally from Lyon, he arrived in New York City in 1982. As Executive Chef of the city’s iconic 
Le Cirque, he took home the first of numerous James Beard Foundation awards. When he opened his 
own restaurant, the two-Michelin-starred DANIEL, in 1993, it was instantly crowned one of the best in 
the world. He followed it with Café Boulud and db bistro moderne and today has restaurants around the 
world. He is both a Chevalier of France’s Legion d’honneur and a member of the Culinary Hall of Fame. 
In 2016, he opened the Montreal location of Maison Boulud in the Ritz-Carlton Hotel, and it immediately 
became one of the city’s hautest and hottest dining destinations. There Romain Cagnat has filled the 
Executive Chef role since May, having worked his way up from Chef de Partie in 2017. He previously worked 
at Carré des Feuillants in Paris and Hostellerie des Clos in Chablis.

TASTY FACT 

Of all the dishes that made Daniel Boulud famous, from his “black tie” scallops to his French madeleines, 
perhaps none is more memorable than the db Burger, which features a sirloin patty stuffed with foie gras, 
short rib and black truffles. It debuted in 2001 at $28, the most expensive burger in the world. 

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/e7d9a2f4-f8cb-401b-b41b-b76b80a4d2db?locale=en-CA&skin=idmg&fac=IDMG
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BAR GEORGE, MONTREAL 
Le Mount Stephen, 1440 rue Drummond 

Thursday Nov 18  |  6:30PM✦    In-Person Dinner
$200 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

Bar George hosts Mallard Cottage for a Joyous British, 
Celtic, Maritime Celebrity Chef Collaboration.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

It’s hard to say which will be the most dazzling feature of this chef collaboration dinner—the stunning 
surroundings or the constellation of star chefs who will gather here. A private club turned opulent 
boutique hotel with centuries-old stained-glass windows and 22-karat gold fixtures, Le Mount Stephen 
is home to Bar George, O&B Hospitality’s Montreal-based homage to the rich heritage of British cookery. 
At the helm is the talented Chef Kevin Ramasawmy, who brings an eclectic flair to traditional fare. Joining 
him for this dinner is O&B’s Corporate Executive Chef Anthony Walsh, one of Canada’s most highly revered, 
awarded and respected chefs, as well as Chef Todd Perrin, the co-owner of Newfoundland’s much-lauded 
Mallard Cottage. All three chefs have a passion for local ingredients and Canadian culinary heritage. Expect 
an evening of Maritime flavours, Woodford Reserve cocktails, fine wines, and heartfelt traditions.

ABOUT BAR GEORGE
Located in the opulent setting of Montréal’s Le Mount Stephen luxury hotel, Bar George celebrates the 
former private club’s rich history with equally luxurious food. Bar George is the first Montreal location for 
Toronto-based Oliver & Bonacini Hospitality, where staples of British fare—hearty roasts, whisper-light 
Yorkshire puddings, Eton mess—take a Quebecois twist with local ingredients and Chef’s playfully eclectic 
style. That Chef is Kevin Ramasawmy, who came to Montreal from Mauritius in 2004 when he was just 19, 
worked his way through several local kitchens, then in 2011 joined the Oliver & Bonacini family at Toronto’s 
Canoe, where Corporate Executive Chef Anthony Walsh quickly became his mentor. After stints at Daniel 
in New York and Maison Boulud in Montreal, Chef Ramasawmy has reunited with Chef Walsh to lead the 
kitchen at Bar George. 

ABOUT TODD PERRIN
Todd Perrin is the Executive Chef and co-owner of Mallard Cottage in Quidi Vidi Village outside St. John’s, 
NL. A graduate of the Culinary Institute of Canada in PEI, he made it to the top eight in the first season of 
Top Chef Canada in 2011 and returned in 2017 for the first Top Chef Canada All Stars. In 2013, he opened the 
painstakingly restored 18th century Mallard Cottage, where he focuses on local ingredients. It was Number 
5 on enRoute’s list of best new restaurants, and has featured on Canada’s 100 Best ever since.

TASTY FACT 

Beef Wellington is one of the beloved classics of British cookery, a beef tenderloin coated with pâté de fois 
gras and mushroom duxelles, then wrapped in puff pastry and baked till crisp outside and medium rare 
inside. But it was not likely an English dish at all, but a patriotic rebranding of the classic French boeuf en 
croute. C’est la vie. 

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

      Q
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FONDA FORA, CALGARY 
630 4 Ave SW

Thursday Oct 28  |  6:30PM✦      In-Person Dinner
$165 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

Artisanal Mexico at sizzling hot Fonda Fora.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

Calgary’s hip and trendy new Fonda Fora in The Westley Hotel has already proven how deep, complex and 
exciting Mexican food can be. Now, for this multi-course chef collaboration dinner, Chef Rafael Castillo 
welcomes Chefs Ernesto Gomez and Martin Varga from Vancouver’s new cantina and market, Alimentaria 
Mexicana, for a deliciously authentic cultural and culinary experience. Together, they will offer a feast of 
flavours from across Mexico, starting with the coastal influences of Chef Castillo’s native Yucatán Peninsula. 
Expect an elevated chili-and-lime-scented feast of ceviches and sopes, heirloom corn tortillas and more. 
The dinner features ingredients from small, artisanal producers, along with wine, cervezas and Don Julio 
tequila cocktails to quench the thirst. 

ABOUT RAFAEL CASTILLO
The Chef of Calgary’s Fonda Fora was born and raised in Merida, Yucatán, where he learned to cook 
with his grandmother and mother. After studying gastronomy at the Colegio de Gastronomia del Sur, he 
moved to Dallas where he cooked at Uchi and FT33, before making his way to Canada. He joined Chef-
owner Scott Vivian at BEAST in Toronto, where he honed his skills in butchery and whole animal cookery, 
then joined Chef Elia Herrera at the revered Mexican hotspots Los Colibris and Caballito. Most recently, he’s 
taken the helm at Calgary’s Fonda Fora, an exciting new restaurant in the new boutique Westley Hotel that 
journeys through the rich heritage of Mexican cuisine.

ABOUT ERNESTO GOMEZ AND MARTIN VARGAS

Chef Ernesto Gomez is the founder of Nuba, the former Fayuca, Chancho Tortilleria and the newly opened 
Alimentaria Mexicana on Granville Island. He grew up in Mexico City, trained at Cornell University and worked 
at restaurants, many of them glittering with Michelin stars, in Paris, San Sebastian, Los Angeles, New York 
and Mexico. In 2006 he arrived in Vancouver with the idea of creating great food while celebrating farmers, 
artisans and suppliers from Canada and Mexico. At Alimentaria Mexicana, he’s joined by his Chef-partner 
Martin Vargas, who formerly cooked at the much-missed Fayuca. Together they are creating a multi-faceted 
concept that features a licensed dine-in cantina, take-out window, educational space, and retail shop offering 
the highest quality local and internationally sourced artisanal Mexican food products.

TASTY FACT 

The cuisine of the Yucatán Peninsula mixes influences from Europe, Mexico and the Caribbean, along with 
traditions of the ancient Maya. Many dishes are flavoured with achiote, a sauce made from bright red annatto 
seeds and other spices, It adds a sweet, earthy, peppery and smokey flavour to meat, chicken and fish.

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/ee51cf4c-2c3f-4af6-b823-dd69d11a8a7a?locale=en-CA&skin=idmg&fac=IDMG
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MAJOR TOM, CALGARY 
700 2nd St SW, #4000

Tuesday Nov 23  |  6:30PM✦     In-Person Dinner
$250 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

The sky’s the limit at Major Tom.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

After years in the making, Calgary’s hottest new restaurant has finally opened and is THE place to be this 
fall. The elegant capsule that is Concorde Group’s Major Tom Bar calls Calgarians to a panoramic location 40 
storeys above Stephen Avenue. The room is luxurious and sexy, each table the most coveted in town. The 
food marries old and new in exceptional ways, and the endlessly inventive cocktails from Bar Manager Nate 
Wry are delicious flights of fancy. For this special chef collaboration, the Concorde Group Culinary Team 
welcomes two highly acclaimed chefs known for elevated Canadian cuisine, Anthony Walsh, and John Horne, 
both of the illustrious Oliver & Bonacini Hospitality group.

As Corporate Executive Chef, Anthony Walsh oversees the culinary direction of all 38 properties in the diverse 
O&B portfolio, including award-winning Canoe, another high-in-the-sky restaurant in Toronto. For this special 
evening, he will be joined by Chef John Horne, the company’s District Executive Chef, and together they 
will merge their refined Canadiana cuisine with Major Tom’s finely crafted updated classics, all paired with 
luxurious wines and Woodford Reserve bourbon cocktails. Expect a “Dinner in the Sky” experience that will 
truly be out of this world.

ABOUT MAJOR TOM

One of Calgary’s most anticipated new restaurants is the latest from Concorde Entertainment Group, the 
province’s largest hospitality company. Major Tom floats far above the world on the 40th floor of Stephen 
Avenue Place, and is helmed by young rising star chef Chef Garrett Martin, one of Concorde’s Culinary 
Directors. Chef Martin has cooked his way through some of Calgary’s most illustrious kitchens, including 
Catch, Muse, Model Milk and Pigeonhole, where he was head chef when it was named enRoute’s Best New 
Restaurant. He is joined for this dinner by JP Pedhirney, Concorde’s VP of Culinary, who oversees the award-
winning Bridgette Bar (Canada’s 100 Best Restaurants 2017, 2018 and 2019) and LuLu Bar. In 2017, Western Living 
magazine named him Foodie of the Year.

ABOUT ANTHONY WALSH AND JOHN HORNE 

Prior to his appointment to O&B’s Corporate Executive Chef, Anthony Walsh served as Executive Chef for the 
iconic Canadian restaurant Canoe. There, his leadership, unrivaled culinary craftsmanship and visionary sense 
for haute Canadian cuisine played a vital role in the restaurant’s meteoric ascent on the country’s fine dining 
scene. Over the course of his career, Chef Walsh has won critical acclaim by national and international media 
and has received numerous awards, including gold medals from Taste of Canada, Black Box, Salon Culinaire 
and the Ontario Hostelry Institute. In 2016, he was named Chef of the Year by Foodservice & Hospitality 
Magazine as well as one of Toronto Life’s Most Influential People.

Joining him is John Horne, O&B’s District Executive Chef since 2015, who oversees the culinary direction 
at Canoe and other restaurants including Auberge du Pommier, Maison Selby and the newly launched 
The Rabbit Hole. Here he incorporates his passion for refined flavours, seasonal ingredients and explosive 
presentation with his love of Canadian cuisine. He was named champion of Gold Medal Plates 2014, and has 
represented Canada in international competitions.  

TASTY FACT

Peach Melba and Baked Alaska are two classic—but very different—ice cream desserts. Invented by Chef 
Auguste Escoffier at London’s Savoy Hotel around 1892, Peach Melba features peaches and raspberry sauce 
with vanilla ice cream. Baked Alaska dates back to 1867 New Orleans and is a “bombe” of ice cream and cake 
encased in browned meringue. Both can be found on Major Tom’s retro-cool dessert menu.

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/2942690d-328d-423d-bccb-afa4dbbb8fc8?locale=en-CA&skin=idmg&fac=IDMG


Italy’s finest flavours from Teatro and family.
ABOUT THIS VISA INFINITE DINING SERIES @ HOME VIRTUAL DINNER EXPERIENCE

No one in Calgary knows fine Italian cuisine like the team from the Teatro Group, and this at home 
dinner experience will serve up all they do best. Led by Corporate Executive Chef Matthew Batey 
and his team of Chefs de Cuisine, this tour of Italy begins with cocktails then segues into dishes from 
the luxe Teatro Ristorante as well as its sibling restaurants, the intimate bistro-style Cucina, popular 
pasticceria Alforno, and trendy, Mediterranean-style café Vendome. Expect handcrafted pastas, 
reverently prepared vegetables that still taste of the sun, and top-quality cuts of meat fragrant with 
fresh herbs and wood smoke, along with soul-satisfying sweets, and fresh-baked artisanal bread. This 
will all be perfectly paired with a premium bottle from Teatro’s extraordinary wine cellar and hand-
crafted Woodford Reserve bourbon cocktails. Each bite, each sip offers an evocative and authentic taste 
of Italy, without ever having to leave your home.

ABOUT TEATRO GROUP

For more than 25 years, Calgary’s grand Teatro Ristorante has welcomed diners into an opulent world 
of soaring ceilings, artful platings and a dining experience second to none. Teatro is widely considered 
Calgary’s premiere upscale restaurant, revered for both its high-end contemporary Italian cuisine and a 
famous wine cellar that comprises more than 10,000 bottles and 800 labels. Leading the talented team 
here is Matthew Batey, Corporate Executive Chef of the Teatro Group, which includes Teatro, Cucina, 
Vendome, Holy Cow, Alforno, and E.A.T. Previously the Executive Winery Chef at Mission Hill Family Estate 
Winery in Kelowna, he has successfully represented Canada in several international culinary competitions, 
garnering many gold medals and one World Championship. 

TASTY FACT

Tagliatelle are a traditional type of egg-based pasta from the Emilia-Romagna and Marche regions of Italy. 
They are long, flat ribbons similar in shape to fettuccine—but thinner and finer, with a porous texture ideal 
for absorbing rich, heavy and meaty sauces—and are classically served alla bolognese. 

Note: This is a virtual @ Home dinner experience. Prior to the event, you will receive a link to a 
pre-recorded video to watch at your convenience. The livestream will run for approximately 20-30 
minutes. Please note that the food described above is a representation of the restaurant’s style of 
cuisine; actual dishes in the meal kit may differ based on seasonality and availability.

 

TEATRO RISTORANTE/CUCINA/ALFORNO/VENDOME, CALGARY
Saturday Nov 6 |  teatro.ca

$195 per couple†        Virtual @ Home Dinner     
(Includes food, cocktails, wine, gratuity, and complimentary delivery within 10km; taxes extra.  
Pick-up is also available on event day from Teatro.)

Click here to book your tickets.

Visa Infinite® Dining Series @ Home

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
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herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 

change without notice.  Offer is based on availability and additional terms and conditions may apply. Visit visainfinite.ca for details. 
For further Terms & Conditions, visit www.visainfinite.ca/infinite/terms. Please drink responsibly.
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THE ACORN, VANCOUVER 
3995 Main St.

Wednesday Nov 17  |  5:30PM & 8:30PM✦    In-Person Dinner 

$160 per person† (Includes food, wine, cocktails, cookbook, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

An exclusive taste of The Acorn’s cookbook.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

Who knew vegetables could be this beautiful? Well, the team behind The Acorn, for one. One of 
Vancouver’s top 25 restaurants—and No. 1 on Big Seven Travel’s list of the World’s 50 Best Vegan 
Restaurants—has just produced its first cookbook, Acorn: Vegetables Re-Imagined: Seasonal Recipes from 
Root to Stem, by owner Shira Blustein and Chef Brian Luptak (Appetite by Random House), which will be 
published in November. Be one of the very first to get a signed copy of this highly anticipated book, 
and enjoy a gorgeously plated, multi-course tasting menu experience of autumnal flavours, with dishes 
like caramelized parsnip and potato pâté, or squash and chanterelle gnocchi. Expect, too, hand-crafted 
cocktails and exciting terroir-driven wines. Food that’s great and makes little impact on the planet? What 
could taste better? 

ABOUT SHIRA BLUSTEIN
The founder and general manager of The Acorn came to vegetarian dining from her years as a punk and 
indie musician touring Europe and North America, always in search of meat-free dining options. It became 
her mission to create a delicious and creative vegetable-forward dining experience unlike anything she 
had encountered in her travels—and to establish meaningful connections with local farms, foragers 
and wineries. Since opening in 2012, The Acorn has picked up national awards for excellence, has been 
featured in The New York Times and Bon Appetit, and was deemed one of the best vegetable-forward 
destinations in the world by CNN, and The Daily Meal.

ABOUT BRIAN LUPTAK

Originally from Ontario, The Acorn’s Chef spent a decade cooking his way across Canada at some of the 
country’s finest hotels and resorts, until he found himself in Vancouver. Since 2014, he has been Chef at 
The Acorn, known for innovative plant-forward dishes that balance adventurism and nostalgia, using 
uniquely foraged ingredients while never compromising in flavour. In 2021, he and owner Shira Blustein 
co-authored their debut cookbook Acorn: Vegetables Re-Imagined: Seasonal Recipes from Root to Stem.

ABOUT DEVON LATTE 

The Acorn’s Head Chef began his culinary career studying at Le Cordon Bleu in Ottawa, followed by a 
job at the National Arts Centre, before moving to Montreal, where he eventually rose to Head Chef at the 
popular oyster bar Notkins and Co. But the West Coast and its wild-crafted ingredients were calling, and 
after travelling through Europe and Asia, in 2017 he found himself at The Acorn, where he spent two years 
as Chef de Cuisine before becoming Head Chef in 2019. 

TASTY FACT 

None other than Amanda Cohen, the James Beard Award-nominated Chef-owner of New York’s famed Dirt 
Candy, says: “The Acorn is doing things to vegetables that put it on the cutting edge of the plant-forward 
movement. I’m so excited to finally get my hands on their cookbook so I can see how they make their 
magical food happen.” 

Note: This event will have 2 dinner seatings, at 5:30 p.m. and 8:30 p.m. This is an in-person event, 
and will follow provincial health guidelines. Due to ever-changing restrictions around in-person 
dining, please be advised this event may be postponed or changed to an @ Home experience. Any 
changes will be communicated at least 7 days prior to the event. This event run approximately 2-3 
hours and this venue is not suitable for young children. Please note that the food described above is 
a representation of the restaurant’s style of cuisine; actual dishes on the menu may differ based on 
seasonality and availability.

https://tickets.idmg.ca/idmg/#/75b037ce-c245-4271-a7ae-18a583a44a6a?locale=en-CA&skin=idmg&fac=IDMG
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ALIMENTARIA MEXICANA, VANCOUVER 
1596 Johnston St.

Wednesday Nov 3  |  6:30PM✦      In-Person Dinner 

$165 per person† (Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

A cantina menu of ceviches, sopes and more.

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

Mexican food is much more than tacos, and this chef collaboration proves just how deep, complex and 
delicious it can be. Alimentaria Mexicana is the bright new cantina / market concept, equipped with its 
own tortilleria,  that opened this summer in the former Edible Canada location on Granville Island; its aim 
is to offer an authentic cultural and culinary experience. For this collaboration, Alimentaria’s Chef-partners 
Ernesto Gomez and Martin Vargas welcome Chef Rafael Castillo of Calgary’s hot, trendy new Mexican 
restaurant Fonda Fora. Together, they will offer a feast of contemporary flavours from all regions of Mexico, 
many featuring ingredients from small, artisanal growers and producers. Expect a chili-and-lime-scented 
feast of ceviches and sopes, heirloom corn tortillas and more, along with wine, cervezas, and Don Julio 
tequila cocktails to quench the thirst. 

ABOUT ERNESTO GOMEZ AND MARTIN VARGAS
Chef Ernesto Gomez is the founder of Nuba, the former Fayuca, Chancho Tortilleria and the newly opened 
Alimentaria Mexicana on Granville Island. He grew up in Mexico City, trained at Cornell University and worked 
at restaurants, many of them glittering with Michelin stars, in Paris, San Sebastian, Los Angeles, New York 
and Mexico. In 2006 he arrived in Vancouver with the idea of creating great food while celebrating farmers, 
artisans and suppliers from Canada and Mexico. At Alimentaria Mexicana, he’s joined by his Chef-partner 
Martin Vargas, who formerly cooked at the much-missed Fayuca. Together they are creating a multifaceted 
concept that features a licensed dine-in cantina, take-out window, educational space, and retail shop offering 
the highest quality local and internationally sourced artisanal Mexican food products.

ABOUT RAFAEL CASTILLO

The Chef of Calgary’s Fonda Fora was born and raised in Merida, Yucatán, where he learned to cook with 
his grandmother and mother. After studying gastronomy, he moved to Dallas where he cooked at Uchi and 
FT33, before making his way to Canada. He joined Chef-owner Scott Vivian at BEAST in Toronto, where he 
honed his skills in butchery and whole animal cookery, then joined Chef Elia Herrera at the revered Mexican 
hotspots Los Colibris and Caballito. Most recently, he’s taken the helm at Calgary’s Fonda Fora, an exciting 
new restaurant in the boutique Westley Hotel that journeys through the rich heritage of Mexican cuisine.

TASTY FACT 

To create authentic tortillas, corn must first be “nixtamalized.” The grain is soaked and cooked in an alkaline 
solution (usually limewater), washed, and then ground. Nixtamalized corn is easier to use, more nutritious and 
has better flavour and aroma.   

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/918d0ecf-6676-4594-8b09-9fb006f92938?locale=en-CA&skin=idmg&fac=IDMG


®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
 †Terms & Conditions: Cardholders will be informed at least seven business days prior to an event of any change, postponement or cancellation. In the event of a cancellation, 

cardholders will receive a full refund. Cardholders must follow all provincial guidelines and cooperate with restaurant policies. In the event that a guest fails to comply with provincial 
or restaurant policies, the restaurant and/or IDMG reserves the right to, without any refund or compensation, terminate such person’s right to attend the event. The offers described 
herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 

change without notice.  Offer is based on availability and additional terms and conditions may apply. Visit visainfinite.ca for details. 
For further Terms & Conditions, visit www.visainfinite.ca/infinite/terms. Please drink responsibly.

PUBLISHED, VANCOUVER 
3593 Main St, Vancouver

Sunday Oct 17  |  6:30PM✦      In-Person Dinner 

$200 per person†
(Includes food, cocktails, wine, and gratuity; taxes extra. )

Click here to book your tickets.

Visa Infinite® Dining Series

At Published, the news is all about foraged fare. 

ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE

This chef collaboration promises to be a sumptuous feast for both the eyes and the palate. At Published 
on Main, Executive Chef Gus Stieffenhofer-Brandson produces some of the most artfully plated dishes in 
Vancouver, served in a beautiful room inspired by 18th century English coffeehouses. His contemporary West 
Coast cuisine is influenced by his prairie roots and a passion for foraging developed while staging at the 
famed Noma restaurant in Copenhagen. For this dinner, he welcomes fellow Winnipegger and like-minded 
foraging chef Mandel Hitzer—best known for his annual RAW:almond pop-up on the frozen Red River—for 
a feast of fall flavours. Anticipate an evening of innovative fare like bison tartare, wild mushroom blanquette, 
pickerel with kohlrabi butter sauce and roast duck with sourdough spätzle, all served with an exciting 
selection of low-intervention wines and craft Woodford Reserve bourbon cocktails.

ABOUT GUS STIEFFENHOFER-BRANDSON

The Executive Chef of Published on Main began his career in his hometown of Winnipeg, before 
heading to Germany and staging at Michelin-starred restaurants. Upon returning to Canada, he joined 
the team at The Pear Tree Restaurant in Vancouver, where he became Sous-Chef/Saucier. He spent a 
summer at Copenhagen’s famed Noma, and cooked at both an elite heli-ski lodge and the RAW:almond 
pop-up. A year-long stint as Sous Chef at Hawksworth Restaurant followed. Then in December 2019, he 
opened the much-anticipated Published on Main, which was recognized by Canada’s 100 Best and 
where he brings his passion for foraged foods and local ingredients to the table.

ABOUT MANDEL HITZER 

This passionately innovative Winnipeg Chef has been cooking more than half his life. He began his career 
at Gluttons under Makoto Ono. In 2012, he opened the home-style deer + almond in the Exchange 
district, giving him a stage to bring new concepts to Winnipeg. He went on to co-create RAW:almond, a 
21-day pop-up restaurant on a frozen river that brings in chefs from all over North America. It has, 
alongside Noma and El Bulli, been called one of the world’s top pop-up restaurants by Condé Nast Traveller. 
He has manifested his dreams at deer + almond: a life full of friends, laughter and imagination. 

TASTY FACT

The mountains around Vancouver are rich with mycological discoveries (aka wild mushrooms), including: 
chanterelles, lobster mushrooms, chicken of the woods, oyster mushrooms, porcini (boletes or cèpes) and 
matsutake (pine mushrooms). in Witcher in

Note: This is an in-person event, and will follow provincial health guidelines. Due to ever-changing 
restrictions around in-person dining, please be advised this event may be postponed or changed to 
an @ Home experience. Any changes will be communicated at least 7 days prior to the event. Events 
run approximately 3-4 hours and venues are not suitable for young children. Please note that the 
food described above is a representation of the restaurant’s style of cuisine; actual dishes on the 
menu may differ based on seasonality and availability.

https://tickets.idmg.ca/idmg/#/0e687736-7cb0-4ca9-9c59-8c0eee7fce89?locale=en-CA&skin=idmg&fac=IDMG


Living la dolce vita with Savio Volpe.
ABOUT THIS VISA INFINITE DINING SERIES @ HOME VIRTUAL DINNER EXPERIENCE

Due to wildly popular demand, we’re bringing back one of our all-time favourite @ Home dinner menus, 
just for you.

The best Italian food is driven by its ingredients—fresh seafood, aromatic herbs, sweet tomatoes, dry-aged 
meats—and that is just what has kept Savio Volpe firmly on Canada’s 100 Best list. Led by Culinary Director 
Phil Scarfone, 2019’s Top Chef Canada runner-up, and Head Chef Edie Steensma, the kitchen produces 
toothsome fresh daily pastas like the squash and ricotta cappelletti (“little hats”) bathed in sage butter, and 
spaghetti with duck ragu. Beautiful vegetables sourced from local farms flood into the front doors of the 
restaurant during the growing and harvest seasons, and wild mushrooms personally foraged by Chef also 
grace the menu when picking conditions are at their prime. Meanwhile, roasted chicken, bone-in proteins, 
and fish emerge subtly scented with smoke from the wood fire grill. For this multi-course meal, expect all 
that “the wise fox” does best, paired with wine from an impeccably selected Italian-heavy list.

ABOUT OSTERIA SAVIO VOLPE

This sophisticated take on the rustic Italian “osteria” opened in 2015 to offer fresh, handmade pastas 
and wood-fire grilled specialties to the Fraserhood residents. It instantly became a destination for all of 
Vancouver and beyond, with diners drawn to its sleek décor and hearty, locally sourced fare. Leading 
the kitchen is Culinary Director Phil Scarfone. Originally from Ontario, he was previously Head Chef at 
Nightingale and Sous-Chef at Hawksworth, worked at db Bistro Moderne and the Fairmont Banff Springs, 
among others, and staged at The Fat Duck and Alinea. He describes his ingredient-driven food as “intricate 
in its simplicity.”

TASTY FACT

Pasta is typically made from flour, water, and sometimes eggs, and falls into two broad categories: fresh 
and dried. Within those are some 310 different shapes known by more than 1,300 different names in Italy, 
from agnolotti to ziti.

Note: This is a repeat dinner, and will feature the same @ Home menu as the previous dining 
series. Prior to the event, you will receive a link to a pre-recorded video to watch at your convenience. 
The livestream will run for approximately 20-30 minutes. Please note that the food described above is 
a representation of the restaurant’s style of cuisine; actual dishes in the meal kit may differ based on 
seasonality and availability.

 

OSTERIA SAVIO VOLPE, VANCOUVER
Tuesday Oct 26 |  saviovolpe.com

$175 per couple†    Virtual @ Home Dinner 
(Includes food, cocktails, wine, gratuity, and complimentary delivery within 10km; taxes extra.  
Pick-up is also available on event day from Savio Volpe.)

Click here to book your tickets.

Visa Infinite® Dining Series @ Home

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2021 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
 †Terms & Conditions: Cardholders will be informed at least seven business days prior to an event of any change, postponement or cancellation. In the event of a cancellation, 

cardholders will receive a full refund. Cardholders must follow all provincial guidelines and cooperate with restaurant policies. In the event that a guest fails to comply with provincial 
or restaurant policies, the restaurant and/or IDMG reserves the right to, without any refund or compensation, terminate such person’s right to attend the event. The offers described 
herein are only available to Canadian Visa Infinite and Visa Infinite Privilege cardholders. The appearance by all chefs, sommeliers, and bartenders and livestream events is subject to 

change without notice.  Offer is based on availability and additional terms and conditions may apply. Visit visainfinite.ca for details. 
For further Terms & Conditions, visit www.visainfinite.ca/infinite/terms. Please drink responsibly.
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