Visa Infinite Dining Series
Visa Infinite Dining Prix Fixe Series
Explore a world of fine flavours and special dining experiences
for Visa Infinite® and Visa Infinite Privilege® cardholders.
2023 WINTER SERIES
TORONTO | MONTREAL | QUEBEC CITY | OTTAWA | CALGARY | VANCOUVER

WELCOME TO THE VISA INFINITE DINING SERIES, WINTER 2023
It may be cold and snowy outside, but indoors, this exclusive collection of curated experiences is
serving up all the rich, warm and deeply satisfying flavours of the season. Each Visa Infinite Dining
Series experience features a multi-course brunch or dinner at the country’s most highly soughtafter tables, many featuring visiting chefs and exciting wine pairings.
Among them: Calgary’s Major Tom, named Canada’s No. 1 new restaurant of 2022 on Canada’s 100
Best list, hosts a star-studded collaboration with chefs from California’s three-Michelin-starred
SingleThread, (currently No. 49 on the World’s 50 Best list) along with Michelin-starred State Bird
Provisions / The Progress. In Vancouver, Osteria Savio Volpe hosts Quebec’s celebrated Chef Danny
Smiles for an unforgettable Roman feast; meanwhile, the team at Novella hosts Restaurant Pearl
Morissette (currently No. 4 on Canada’s 100 Best list) for a collaboration that will be one for the books.
In Toronto Chef Patrick Kriss of Alo fame brings his Michelin-starred dazzle to the stunning new Alder
in the Ace Hotel Toronto, while rare vintage Champagne flows at Michelin-starred Don Alfonso 1890’s
lofty new location overlooking Toronto’s harbour. At Quebec City’s Le Clan, Chefs Stéphane Modat
and Marc-André Royal go wild with the finest foraged ingredients of la belle province.
This Winter we are also once again offering Prix Fixe menus curated by some of your favourite
restaurants. With their value-driven pricing, these set menus allow you to discover exciting new
restaurants or revisit more of the restaurants you love best, while allowing their chefs to flex their
culinary skills.
Winter is the season of luxuriously bold and comforting flavours, best savoured with good
company. We hope you enjoy these exclusive experiences cooked up just for you.
Intimate. Unique. Delicious. Every Visa Infinite dinner tells a story. What will yours be?
Visit visainfinite.ca for details.

Visa Infinite Dining Series In Person
Toronto

Mildred’s Temple Kitchen
Feb 14 6:30PM - $200 per person

Alder

Mar 8 6:30PM - $275 per person

Ottawa

Fairouz Café
Mar 4 & 5 11:00AM - $125 per person

Calgary

Don Alfonso 1890

Major Tom	

Le Sélect Bistro

Teatro

Montreal

Fortuna’s Row	

Mar 28 6:30PM - $300 per person

Apr 2 10:30AM & 1:30 PM - $145 per person

Vin Papillon

Feb 27 6:30PM - $275 per person

Mar 11 6:30PM - $200 per person

Mar 30 6:30PM - $195 per person

Feb 8 5:30 & 8:30PM - $200 per person

Vancouver

Pichai

Savio Volpe

Apr 12 5:30 & 8:30PM - $165 per person

Mastard

Feb 16 6:30PM - $225 per person

Apr 20 6:30PM - $175 per person

Suyo

Quebec City

Novella

Le Clan

Feb 23 5:30 & 8:30PM - $195 per person

Apr 28 6:30PM - $225 per person

Feb 22 6:30PM - $225 per person

Visa Infinite Prix Fixe Series
Toronto

Calgary

Mar 5-7, 9
(Various Times) $75/person

Mar 14-17
(Various Times) $65/person

Madrina

Roy’s Korean Kitchen	

Montreal

Vancouver

Feb 26-28/Mar 5-7
(Various Times) $75/person

Feb 27-28, Mar 1
(Various Times) $75/person

Bar George

Bar Susu

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 Visa. All Rights Reserved.
All other product names, logos, and trademarks are property of their respective owners.

Visa Infinite® Dining Series
MILDRED’S TEMPLE KITCHEN, TORONTO
285 Hanna Ave #104, Toronto

Tuesday Feb 14 | 6:30PM

✦

$200 per person† (Includes canapés, multi-course meal, wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Love, bubbles and joy are in the air
for Valentine’s Day at MTK.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
One of Toronto’s most romantic traditions is back. Pop the corks and bring your beloved
to Mildred’s Temple Kitchen for a multi-course Valentine’s Day Champagne dinner. There
will be glasses of Moët & Chandon Champagne, live music, fine wines and a marvellously
meandering feast of the kind of elevated comfort dishes Chef Donna Dooher has
become famous for. She is one of Toronto’s best-loved culinarians and her bright,
beautiful restaurant one of the city’s favourite brunch hangouts. But dim the lights, cue
the lively cabaret entertainment, and spend an evening to cherish, with friends old and
new, indulging in the food of love.

ABOUT DONNA DOOHER
Donna Dooher’s been skipping the light fandango through the Toronto restaurant
scene since she and her partner, Kevin Gallagher, opened the beloved Mildred Pierce
Restaurant in the city’s west end. In 2008, Donna and Kevin opened Mildred’s Temple
Kitchen in the heart of Toronto’s Liberty Village, which reflects a commitment for the
return to the table and her passion for locally sourced, seasonal ingredients, simply and
sumptuously prepared. Donna is actively involved in Canada’s hospitality community
and a self-proclaimed ‘fork hugger’, dedicated to supporting Ontario farmers and local
agriculture. Donna’s approach to cooking (and life in general)—cook with love and
reckless abandon.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
ALDER, TORONTO

Ace Hotel Toronto, 51 Camden St, Toronto

Tuesday Mar 8 | 6:30PM

✦

$275 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Michelin stars shine when Chef Patrick Kriss
welcomes Quetzal to Alder.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
The Michelin stars will be shining when Chef Patrick Kriss welcomes Quetzal’s Steven
Molnar to his newest restaurant, the Mediterranean-influenced Alder located in the
gorgeous new Ace Hotel Toronto. A masterpiece of architectural design, Alder is centred
by a large, wood-fired hearth where prime meats, fresh seafood and fresh vegetables are
transformed by live fire. As with Chef Kriss’s Michelin-starred restaurants Alo and Alobar,
the ingredients here are of the finest quality, their preparation and presentation exquisite.
Joining him is a master of regional Mexican cuisine, whose young restaurant also earned
a star in Michelin’s inaugural Toronto guide. Expect an extraordinary evening in a stunning
setting, enhanced with the finest wines and Woodford Reserve cocktails. A “Dinner and
Room” package option will be available, details to follow.

ABOUT PATRICK KRISS
Chef Patrick Kriss has gathered more Michelin stars and other accolades than any other
chef in Canada. He owns the Alo Food Group, which comprises the one-starred Alo,
Aloette, one-starred Alobar Yorkville and now Alder, which opened in the glamorous new
Ace Hotel Toronto in 2022. Born and raised in Scarborough, Chef Kriss began his career at
Toronto’s renowned Rosedale Golf Club before cooking at Michelin-starred restaurants
in New York and France. In 2015, he opened the tasting-menu-focused Alo, which was
awarded the No. 2 spot on enRoute’s list of Best New Restaurants, currently sits at No. 2
on Canada’s 100 Best and for two years was the only Canadian entry in the World’s Best
50 Restaurants.

ABOUT STEVEN MOLNAR
Steven Molnar is the Executive Chef of Quetzal, a Michelin-starred and Canada’s 100
Best-awarded homage to regional Mexican cuisine, especially the ceviches, masas and
all things cooked over live fire. Previously, Chef Molnar trained at the Institut Paul Bocuse
in Lyon and worked with chefs such as Charles-Antoine Crête and Normand Laprise in
Montreal, and at Nota Bene, Bar Raval and Bar Isabel in Toronto. At Quetzal—which is
named for Mexico’s brightly coloured bird—his high-end, fire-kissed Mexican fare truly
takes flight.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
DON ALFONSO 1890, TORONTO
38th floor, 1 Harbour Square, Toronto

Tuesday Mar 28 | 6:30PM

✦

$300 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Vintage Laurent-Perrier and artful dishes at
Michelin-starred Don Alfonso 1890.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Perched high atop the Westin Harbour Castle, the gorgeous new Don Alfonso 1890 offers
some of the very best views of Toronto. But they are still not as beautiful as the art on
the plate at this elegant, Michelin-starred modern-Italian restaurant. Don Alfonso 1890
is perhaps the city’s most internationally acclaimed restaurant and for good reason: The
ingredients are of the highest quality, the preparation is both immaculate and inventive,
and the wine list is rich and deep. For this one-of-a-kind experience, cardholders will
indulge in multiple courses of Executive Chef Daniele Corona’s exquisite dishes paired
with rare vintage Laurent-Perrier Champagne. And, of course, that stunning view.

ABOUT DON ALFONSO 1890
Don Alfonso 1890, recognized for its innovative approach to traditional cuisine, first
opened in Campania in the 19th century and now has locations in Italy, New Zealand,
Macau and Toronto, and has earned a constellation of Michelin stars along the way. Under
Chef Daniele Corona’s leadership, the Toronto location is the most recent to receive a
Michelin star, along with a barrel full of other accolades including: Best Italian Restaurant
in the World outside of Italy and Meal of the Year (50 Top Italy); Best New Restaurant in
the World (Gambero Rosso); and Best Italian Restaurant in Canada (La Liste). In 2022, the
restaurant relocated to the top of Westin Harbour Castle where it offers stunning views
over Toronto’s harbour.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
LE SÉLECT BISTRO, TORONTO
432 Wellington St W, Toronto

Sunday Apr 2 | 10:30AM & 1:30PM

✦

$145 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Smooth sounds and legendary dishes at
Le Sélect jazz brunch.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
As the jazz band plays, guests will sip, mingle and sit down to feast on a selection of
favourite French dishes. Welcome to the indulgent jazz brunch at Le Sélect, the iconic
bistro where celebrated Chef Ted Corrado (formerly of The Drake) puts his spin on the
French classics. Cardholders can expect an elaborate selection of decadent dishes along
with bubbles, cocktails and wine in one of the city’s best-loved rooms, where over 45
years, tout le monde à Toronto has come for first dates, anniversaries, celebration dinners
and “just because” lunches.

ABOUT LE SÉLECT BISTRO
For 45 years, Toronto’s favourite French bistro dished up classics like duck confit, cassoulet
and tarte tatin. In 2020, the pandemic and property tax hikes forced it to close its doors,
but now Le Sélect has flung those doors wide open again—this time, with celebrated Chef
Ted Corrado at the helm. Chef Corrado put The Drake Hotel and Drake Devonshire Inn on
the map over more than a decade running the properties’ kitchen and culinary programs.
Now he turns his hand to French bistro classics in one of the city’s best-loved and most
iconic restaurants.
Note: This event has two seatings at 10:30 am and 1:30 pm and may have communal seating.
Any changes to this event will be communicated at least 7 days prior to the event. Events run
approximately 2-3 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

NEW

Visa Infinite® Prix Fixe Series

MADRINA
Toronto

2 Trinity St, Toronto

Prix Fixe Dinner Menu
Sunday Mar 5
Monday Mar 6
Tuesday Mar 7
Thursday Mar 9

$75† per person
(Includes menu as noted, gratuity & ticketing
fees; taxes extra. Reservations required.)

Click here to book.

Take a flavour journey to Spain via Madrina.
ABOUT THE VISA INFINITE PRIX FIXE DINNER SERIES
Book your reservation and enjoy delicious prix fixe menus curated by top chefs and
restaurant teams at some of Canada’s favourite restaurants. Discover exciting new
restaurants or revisit your favourites and experience what the restaurant does best in the
most accessible way. Preview the menu, choose your reservation from the list of dates
and times, and pre-pay for your table in advance to confirm your spot for an evening that
is as effortlessly simple as it is delicious.
Your reservation will include:
• A special curated prix fixe menu
• A welcome drink
• A delicious amuse bouche, followed by a three-course meal or tasting-style menu

ABOUT MADRINA BAR Y TAPAS
At this lively spot in the Distillery Historic District, Chef Ramon Simarro pays tribute to his
native Catalonia with tapas and mains that balance classic and modern flavours. He does
it so deftly that Michelin couldn’t resist giving Madrina a recommendation in its inaugural
Toronto guide. In addition to the traditional pa amb tomàquet, paella and patatas bravas,
Chef Simarro serves inventive bites like the Catalan chicken lettuce wraps and sweet rice
pudding croquetas, along with a Spanish-focused wine list and inspired cocktails including,
of course, several gin tonics.

PRIX FIXE TASTING MENU
Cava
Escalivada Toast
Roasted Vegetables, Anchovy, Truffle Butter
Tapas Plate
Crystal Bread with Tomato and Jamón Joselito
Spherified Green Olive
Shrimp Croqueta, Kimchi Aioli
Egg & Truffled Potato
Bread Croutons
Steak Tartare Brioche
Manchego Cheese, Soy Pearls
$75/person
Note: This is a prix fixe menu with no substitutions. Additional menu items or drinks may be
ordered and paid for separately. Reservations are booked for two hour blocks. Venues are not
suitable for young children. Please note that the food in the image above is a representation of
the restaurant’s style of cuisine, not a representation of this prix fixe menu. While this is a set
menu, some ingredients may differ based on seasonality and availability. Any changes will be
communicated at least seven days prior to the reservation.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
VIN PAPILLON, MONTREAL
2519 Notre-Dame St W, Montreal

Wednesday Feb 8 | 5:30PM & 8:30PM

✦

$200 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Champagne, natural wine and
bold flavours flow at Vin Papillon.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
A pioneer of the natural wine movement in Montreal, Vin Papillon’s ‘cave’ is a living library
of rare and off-beat gems, whose diverse stylistic range engages both the proclivities of
the oddball wine enthusiast and the more modest curiosities of the inquisitive drinker.
For this special occasion cardholders will enjoy a regal welcome replete with Bollinger
Champagne followed by a multi-course meal of whimsical French delights prepared with
loving care by Chef Alan Stewart and his team. Wine director Max Campbell, along with
a surprise special guest natural winemaker, will be pouring some keen and quirky finds
from deep within the cellar.

ABOUT VIN PAPILLON
Opened in 2013, Vin Papillon is Joe Beef group’s love song to the occult natural wine bars
of old Europe. Much like its Notre Dame street siblings, Vin Papillon is rustic, cozy, and
playful, but as the third child in the family it is the light-hearted one of the bunch. The
modestly portioned menu mingles freshness with decadence, nodding at once to local
farmers’ bounty and to the lore of old French cookbooks. Chef Alan Stewart carries on
the seasonally driven traditions of featuring vegetable focused fare, charcoal-grilled
wonders and an inviting array of tidbits from land and sea. Maîtresses d’hôtel Florence
Fortin-Houle and Jeanne Seguin run the show with great talent and pride, and wine
director Max Campbell orchestrates all things wine.
Note: This event has two seatings at 5:30 pm and 8:30 pm and may have communal seating.
Any changes to this event will be communicated at least 7 days prior to the event. Events run
approximately 2-3 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

NEW

Visa Infinite® Prix Fixe Series

BAR GEORGE
Montreal
Le Mount Stephen,
1440 rue Drummond

Prix Fixe Dinner Menu
Feb 26, 27, 28
Mar 5, 6, 7

$75† per person
(Includes menu as noted, gratuity & ticketing
fees; taxes extra. Reservations required.)

Click here to book.

Indulge in luxurious cuisine and opulent
surroundings at Bar George.
ABOUT THE VISA INFINITE PRIX FIXE DINNER SERIES
Book your reservation and enjoy delicious prix fixe menus curated by top chefs and
restaurant teams at some of Canada’s favourite restaurants. Discover exciting new
restaurants or revisit your favourites and experience what the restaurant does best in the
most accessible way. Preview the menu, choose your reservation from the list of dates
and times, and pre-pay for your table in advance to confirm your spot for an evening that
is as effortlessly simple as it is delicious.
Your reservation will include:
• A special curated prix fixe menu
• A welcome drink
• A delicious amuse bouche, followed by a three-course meal or tasting-style menu

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 Québécois twist with local ingredients and Chef Kevin Ramasawmy’s playfully eclectic
style. Chef Ramasawmy, who originally hails from Mauritius, joined the O&B family in 2011
under the mentorship of Corporate Executive Chef Anthony Walsh at Toronto’s Canoe.
After stints at Daniel New York and Maison Boulud in Montreal, Chef Ramasawmy has
reunited with Chef Walsh to lead the kitchen at Bar George.

PRIX FIXE TASTING MENU
Woodford Reserve Cocktail
Beef Tartare & Fried Oyster
Pâte en Croûte au Pistache, Canard & Truffle
Beef & Foie Gras, Chestnut Purée & Madeira Sauce
Surprise au Chocolat
$75/person
Note: This is a prix fixe menu with no substitutions. Additional menu items or drinks may be
ordered and paid for separately. Reservations are booked for two-hour blocks. Venues are not
suitable for young children. Please note that the food in the image above is a representation of
the restaurant’s style of cuisine, not a representation of this prix fixe menu. While this is a set
menu, some ingredients may differ based on seasonality and availability. Any changes will be
communicated at least seven days prior to the reservation.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
PICHAI, MONTREAL
5985 St. Hubert. Montreal

Wednesday Apr 12 | 5:30PM & 8:30PM

✦

$165 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Pichai welcomes Michelin-starred Kissa Tanto
for a feast of pan-Asian flavours.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Sleek and beautifully designed, with the impressive skills of Jesse Mulder and Chef Jesse
Grasso in the kitchen and a star somm conducting the wine list, Pichai is one of the most
exciting restaurants to open in Montreal in the last few years. It’s already been recognized
by enRoute, Canada’s 100 Best and, most importantly, locals who are smitten with its
vibrant and inspired Thai cuisine. Now this talented team welcomes the equally talented
Joël Watanabe, Executive Chef of Vancouver’s Michelin-starred Kissa Tanto, for a dazzling
collaboration of fresh, exciting flavours that travel across Asia and Canada, with an able
assist from Nora Gray sommelier Élisabeth Racine’s list of exceptional low-intervention
wines.

ABOUT PICHAI
Pichai is the highly anticipated new Thai restaurant from the team at the popular Épicerie
Pumpui. The inspiration here comes from Jesse Mulder, the Chef-Owner of Chak Wow,
and his years of living and cooking in Thailand—much of his cuisine is a nod to the
vibrant dishes the country is known for. He and Chef Jesse Grasso add a local twist with
ingredients like Gaspé rainbow trout and miniature Thai eggplants from Ferme Beaulieu.
Complementing all this, Nora Gray sommelier Élisabeth Racine has curated a list of
low-intervention wines. It’s a perfect pairing that has landed Pichai the No. 45 spot on
Canada’s 100 Best, as well as a place on the enRoute long list.

ABOUT JOËL WATANABE
The Owner and Executive Chef of Vancouver’s Michelin-starred Kissa Tanto, Joël Watanabe
was born in Ottawa and began working in restaurants when he was only 17. He moved
west to Vancouver, where he helmed the raw bar at Whistler’s Araxi and in 2010, he joined
restaurateur Tannis Ling in opening a sassy French-Chinese brasserie called Bao Bei. Six
years later, the duo opened the elegant Japanese-Italian restaurant Kissa Tanto in an old
Chinatown building. It was named the country’s best new restaurant by both enRoute and
Canada’s 100 Best, and earned a star on Michelin’s inaugural Vancouver list in 2022.
Note: This event has two seatings at 5:30 pm and 8:30 pm and may have communal seating.
Any changes to this event will be communicated at least 7 days prior to the event. Events run
approximately 2-3 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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
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Visa Infinite® Dining Series
MASTARD, MONTREAL
1879 Rue Bélanger, Montreal

Thursday Apr 20 | 6:30PM

✦

$175 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Indulge in foraged fare and whimsical plates
at Mastard.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Even before Simon Mathys became Head Chef at Manitoba back in 2017, he was in love
with the wild-grown ingredients of Quebec. Now at the helm of his own restaurant, one
of Quebec’s most exciting chefs indulges his flair for dramatic presentation and passion
for all things fished, farmed and foraged across the province. Mastard is at once a cozy
neighbourhood hangout and destination fine dining, and definitely the place you want
to be. At this dinner, expect to enjoy his finely calibrated dishes celebrating the authentic
ingredients of la belle province, bold flavours in unexpectedly beautiful combinations,
paired with Woodford Reserve cocktails, and dynamic natural wines.

ABOUT SIMON MATHYS
Simon Mathys is Montreal’s master of hyper-local cuisine, as skillful with seal meat as he is
with boreal botanicals like alder and rosehips. A graduate of the École Hôtelière de Laval,
Chef Mathys has cooked in kitchens in France and Quebec, including Daniel Vézina’s
Laurie-Raphaël, Bar & Boeuf, Racines and Bistro Accords. In 2017, he became Head Chef
at the uber-hip Manitoba, a role he held for four years, before opening his own restaurant,
Mastard, which sits on the list of Canada’s 100 Best and offers a sumptuous taste of all
Quebec’s land and water can produce.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
LE CLAN, QUEBEC CITY
44 Rue des Jardins, Québec City

Tuesday Feb 22 | 6:30PM

✦

$225 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Wild fare, fine wines: an unforgettable
chef collaboration at Le Clan.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
All the very best flavours of Quebec will be on the plate when Chef Stéphane Modat
welcomes his friend and hunting buddy Chef Marc-André Royal of Montreal’s Le
St-Urbain into his kitchen at Restaurant Le Clan. These are two wildly talented chefs have
a passion for local ingredients that are sustainably farmed, fished, foraged and hunted, so
cardholders can expect to enjoy the purest expression of Quebec. This multi-course feast
will also feature Woodford Reserve cocktails, and superb French wines selected by Master
Sommelier Pier-Alexis Soulière, who in 2023 will represent Canada at the World’s Best
Sommelier Competition in Paris. This will be a perfectly paired chef collaboration not to be
missed in Vieux-Québec.

ABOUT STÉPHANE MODAT
Originally from Perpignan, Stéphane Modat has been living and cooking in Quebec
City for over a decade. He worked at L’Initiale and Utopie before taking the helm at the
Fairmont Château Frontenac’s Champlain restaurant for eight years. In 2019, he was
crowned Chef of the Year at the second annual Lauriers de la Gastronomie awards. In
2021, he opened his own restaurant, Le Clan, in the former Café de la Paix location, where
he shares his love of hunting, fishing and all Quebec’s wild and delicious ingredients.

ABOUT MARC-ANDRÉ ROYAL
Marc-André Royal owns and operates the popular Montreal wine bar Le St-Urbain,
opened in 2008, as well as three locations of La Bête à Pain, a concept that includes a
restaurant, meals to go, catering, bakery and pastry shop. Mentored by top chefs such as
Pascal Aussignac at London’s Michelin-starred Le Club Gascon and Thomas Keller at New
York’s Per Se, he is a passionate advocate for local and sustainable ingredients
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
FAIROUZ CAFÉ, OTTAWA
15 Clarence St., Ottawa

Sat Mar 4 & Sun Mar 5 | 11:00AM

✦

$125 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Savour the first taste of Fairouz’
luxurious brunch.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Fairouz Café is the reincarnation of Ottawa’s beloved Middle Eastern restaurant, with
an opulent new location in the historic Byward Market. Visa cardholders will enjoy an
exclusive brunch just for them: a lavish, fragrant and sweetly spiced feast of all the
complex flavours of the Levant. Cardamom, za’ atar, and rosewater perfume the air as
you dine on savoury dishes like shakshuka and fatteh, then indulge in the over-the-top
pastry dessert buffet set up in the lavish reception area. Note that this luxurious brunch
event will be offered on two days, on both Saturday and Sunday.

ABOUT FAIROUZ CAFÉ
Fairouz Café is infusing the nation’s capital with the fragrance and flavour of the Middle
East. It is the contemporary-chic evolution of the original upscale-casual Fairouz, which
rose to the top 50 of Canada’s 100 Best Restaurants. In 2020, Fairouz Café opened in a
charming new location in the Byward Market where it serves updated classic mezzes,
flatbreads and mains like beef kofte, marinated grilled chicken and pistachio-crusted
lamb sirloin. Accompanying these is an impressive wine and cocktail list including a large
selection of Middle Eastern vintages.
Note: This event has two dates available, Saturday March 4 and Sunday March 5 and may
have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
MAJOR TOM, CALGARY
700 2nd St SW, Calgary

Monday Feb 27 | 6:30PM

✦

$275 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Michelin stars dazzle this Major Tom,
SingleThread, State Bird chef collaboration.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Since it opened 40 storeys above downtown Calgary, Major Tom has become one of the
city’s—make that the country’s—most exciting dining experiences. In fact, Canada’s 100
Best named it Canada’s Best New Restaurant and enRoute listed at No. 8. Now, the wildly
talented team welcomes chefs from three of California’s most exciting Michelin-starred
restaurants to a rare and extraordinary dinner. Chef Kyle and farmer Katina Connaughton
will showcase their ingredient-driven, Japanese-influenced dishes from their threeMichelin-starred, World’s 50 Best-anointed SingleThread Farm. Bringing even more
creative bounty from the Golden State is James Beard Award-winning Stuart Brioza,
Chef and Co-Owner of starred State Bird Provisions and The Progress. Chef JP Pedhirney,
Concorde Entertainment Group’s VP of Culinary Operations will co-host with the skilled
team at Major Tom, including Chef de Cuisine Garrett Rotel, Pastry Chef Jordan Hartl, and
Blair Clemis, Concorde’s newest Culinary Director who was previously Executive Chef of
Model Milk and Pigeonhole. This seven-course meal will be paired with elegant wines and
Woodford Reserve bourbon cocktails, and will be the sort of event guests will talk about
for years to come.

ABOUT MAJOR TOM
Named the country’s best new restaurant by Canada’s 100 Best—and placing 12th overall—
Major Tom floats 40 floors above the world in a panoramic dining room designed by Frank
Architecture and Interiors. Since it opened in 2021, Major Tom has been Calgary’s most
in-demand dining experience, largely thanks to the talent leading the kitchen. Chef JP
Pedhirney, VP of Culinary Operations for the Concorde Entertainment Group, oversees
operations at Major Tom and 17 other restaurants including the award-winning Lulu Bar
and Bridgette Bar. He is joined in the kitchen by Blair Clemis, Concorde Culinary Director,
Garrett Rotel, Major Tom’s Chef de Cuisine, and Pastry Chef Jordan Hartl. At Major Tom,
they are influenced by the great dishes of the past, specifically those from the old-world
era of Manhattan-style dining with Albertan ingredients.

ABOUT SINGLETHREAD
The husband-and-wife proprietors of the three-Michelin-starred SingleThread Farm,
Restaurant and Inn (currently No. 49 on the World’s 50 Best Restaurants list) have created
a Northern California destination that combines Chef Kyle’s unique take on Japanese
Kaiseki-style cuisine with fresh ingredients grown on Katina’s smallholding. Chef Kyle
brings with him experience from several years cooking in Japan for the famed chef
Michel Bras and in numerous traditional Japanese restaurants, as well as a stint as Head
Chef of Research and Development for Heston Blumenthal’s Fat Duck Experimental
Kitchen. He and Katina met at 15; she began her first foray into farming while living in a
rural agricultural community in Hokkaido, Japan, and now oversees SingleThread Farm’s
five-acre property, greenhouses, heirloom orchards, and beehives, as well as the foraging
program and floral department.

ABOUT STATE BIRD PROVISIONS & THE PROGRESS
Stuart Brioza is the Chef and co-owner of State Bird Provisions, The Progress and The
Anchovy Bar in San Francisco, as well as a co-author of State Bird Provisions: A Cookbook.
A recipient of multiple James Beard Foundation Awards (including Best Chef: West 2015)
and Michelin stars, Brioza and his restaurants provide a unique environment where
people can expect interesting food, distinctive wines and meaningful service. To do this,
they remain focused on, support and respect the foundations of their businesses: their
staff and purveyors.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
TEATRO, CALGARY
200 8th Ave SE, Calgary

Saturday Mar 11 | 6:30PM

✦

$200 per person† (Includes canapés, multi-course meal, wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Opulent wines, talented chefs, and Okanagan
flavours when Teatro hosts Mission Hill.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
The best of the Okanagan Valley comes to Calgary for this exciting winemakers dinner at
the elegant Teatro Ristorante, now celebrating its 30th anniversary. If you haven’t had a
chance to travel to wine country this year, this dinner will be a reciprocal collaboration of
last summer’s event that saw Mission Hill Family Estate Chef Patrick Gayler welcome Teatro
Chefs Matthew Batey and David Leeder to West Kelowna. Now this trio of immensely
talented chefs will head into Teatro’s kitchen to prepare a feast of bright Okanagan-inspired
flavours just for you. Dishes will be accompanied by elevated Mission Hill wine pairings,
presented by Graham Nordin, General Manager of Mission Hill Family Estate. Expect fresh
flavours and opulent wines in one of Calgary’s most beautiful settings.

ABOUT MATTHEW BATEY AND DAVID LEEDER
Matthew Batey grew up in Victoria and has cooked at some of Western Canada’s
favourite restaurants including Victoria’s Fairmont Empress Hotel, Calgary’s awardwinning Catch, and spent and spent five years as Mission Hill’s Executive Chef before
passing the torch to Patrick Gayler. He has successfully represented Canada in several
international culinary competitions, garnering many gold medals and one World
Championship. He is now Chief Operating Officer / Director of Culinary of Calgary’s
Teatro Group, overseeing operations at its seven restaurant properties, including
the crown jewel, Teatro Ristorante. Teatro’s Executive Chef David Leeder hails from
Edmonton, but for the better part of a decade cooked at some of the world’s best
restaurants including: the three-Michelin-starred Restaurant Martin Berasategui in
Spain; Noma in Copenhagen; and Michelin-starred Frenchie in Paris. He brings a globally
informed, yet local perspective to Teatro, and the city’s foodies have been loving it.

ABOUT PATRICK GAYLER
Since 2014, Patrick Gayler has been Executive Chef at Mission Hill Family Estate.
Previously, he was Executive Sous Chef at Victoria’s Inn at Laurel Point, a member
of Culinary Team Canada (2009 to 2012) and Restaurant Chef at Calgary’s Catch
Restaurant. He has a passion for the fine ingredients of the Okanagan Valley, and for
pairing them with Mission Hill Family Estate’s exceptional wines.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
FORTUNA’S ROW, CALGARY
421 Riverfront Ave, Calgary

Thursday Mar 30 | 6:30PM

✦

$195 per person† (Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

Fortuna’s Row sizzles with
Latin-Caribbean flavour.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Warm up a chilly winter’s night with a chef collaboration that celebrates killer cocktails
and the sun-soaked cuisine of Latin America and the Caribbean at one of Calgary’s
hottest restaurants, Fortuna’s Row Supper Club. The evening begins in Standing Room
Only, the moody, low-lit cocktail bar and lounge. Guests will sip on in-house creations
developed by Syndicate Hospitality Group’s Beverage Director Ivana Lovric, one of
Calgary’s leading mixologists who is known for her fresh, well-balanced flavours. Then
guests move into the dining room where Chef Mikko Tamarra welcomes guest Chef Tre
Sanderson, winner of Top Chef Canada Season 10, for a seated feast of savoury small
plates and woodfire-grilled meats inspired by the traditions of Peru, Mexico and Jamaica.
This is where the party really gets started in the towering, beautiful dining room of one of
Calgary’s most exciting new spaces. Emceed by Mijune Pak, food and travel personality,
and Top Chef Canada judge, this is a thrilling collaboration not to be missed.

ABOUT FORTUNA’S ROW SUPPER CLUB AND MIKKO TAMARRA
Just opened in Autumn 2022, Fortuna’s Row is a dynamic contemporary Latin
American brunch and supper club located on Calgary’s riverfront—and already one
of the most sizzling hot spots in town. The latest project from Syndicate Hospitality
Group has a cool industrial- warehouse-meets-Tulum-beach-club vibe that is almost
as much of a draw as the delicious fare created by Chef Mikko Tamarra, who’s past
experience includes stints at top restaurants including Pujol in Mexico City and Astrid y
Gaston in Lima. Best known for his pop-up Con Mi Taco, he brings his expertise cooking
at top restaurants throughout Latin America to a menu that celebrates the abundance
of Mesoamerica. Authentic dishes made from fresh ingredients are cooked over live
fire, and pair beautifully with the exceptional cocktails crafted by Ivana Lovric, SHG’s
Beverage Director and formerly the Bar Manager at Shelter Cocktail Bar.

ABOUT TRE SANDERSON
Trevane “Tre” Sanderson is the most recent winner of Top Chef Canada. A firstgeneration Canadian with Caribbean roots, he brought inspiration from his Jamaican
heritage to his performance on Season 10, and his fascination with other cuisines to his
role in some of Toronto’s best kitchens, including Baro and Hotel X. He is thrilled to be
recognized as Top Chef Canada’s first Black winner.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 Visa. All Rights Reserved. All other product names, logos, and trademarks are property of their respective owners.
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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.

NEW

Visa Infinite® Prix Fixe Series

ROY’S KOREAN
KITCHEN
Calgary
2024 4th St SW, Calgary

Prix Fixe Dinner Menu
Tuesday Mar 14
Wednesday Mar 15
Thursday Mar 16
Friday Mar 17

$65† per person
(Includes menu as noted, gratuity & ticketing
fees; taxes extra. Reservations required.)

Click here to book.

Savour the modern flavours of
Roy’s Korean Kitchen.
ABOUT THE VISA INFINITE PRIX FIXE DINNER SERIES
Book your reservation and enjoy delicious prix fixe menus curated by top chefs and
restaurant teams at some of Canada’s favourite restaurants. Discover exciting new
restaurants or revisit your favourites and experience what the restaurant does best in the
most accessible way. Preview the menu, choose your reservation from the list of dates
and times, and pre-pay for your table in advance to confirm your spot for an evening that
is as effortlessly simple as it is delicious.
Your reservation will include:
• A special curated prix fixe menu
• A welcome drink
• A delicious amuse bouche, followed by a three-course meal or tasting-style menu

ABOUT ROY’S KOREAN KITCHEN
Calgary loved Chef Roy Oh’s first restaurant, the small-plates-focused Anju. Now at the
friendly, upscale-casual Roy’s Korean Kitchen, he’s returning that love with a menu of
irresistible drinks and snacks that capture all the complex savoury and spicy flavours of
his heritage, but with a contemporary twist. He serves classics like beef bulgogi alongside
dishes that incorporate international traditions such as tortellini or tacos. It’s all made for
sharing and best enjoyed with his list of creative cocktails. This special prix fixe menu is
the best way to experience all this talented chef does best.

PRIX FIXE TASTING MENU
Welcome Drink
Parabolic Cava Brut Nature, Adernats, Spain
Albacore Tuna Tataki with Yujacha Dressing, Thai Chili, Kaenip Oil, Pickled Red Onion
Spicy Lamb Potstickers with Garlic Chili Oil, Black Vinegar, Soy
—
Korean BBQ with Choice of Protein
Served with Rice and Side Dishes
Striploin with Sesame Oil
—or—
Soy Marinated Ribeye
—or—
Black Truffle Chicken
—or—
Spicy Baby Back Ribs
—
Misugaru Creme Brûlée
$65/person
Note: This is a prix fixe menu with no substitutions. Additional menu items or drinks may be
ordered and paid for separately. Reservations are booked for two hour blocks. Venues are not
suitable for young children. Please note that the food in the image above is a representation of
the restaurant’s style of cuisine, not a representation of this prix fixe menu. While this is a set
menu, some ingredients may differ based on seasonality and availability. Any changes will be
communicated at least seven days prior to the reservation.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
SAVIO VOLPE, VANCOUVER
615 Kingsway, Vancouver

Thursday Feb 16 | 6:30PM

✦

$225 per person†(Includes canapés, multi-course meal, cocktail and wine pairings & gratuity; taxes extra.)

Click here to book your tickets.

A rare taste of Roman cuisine at Savio Volpe.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Rome has plenty of fascinating and delicious culinary history to explore. At this
decadent Roman Feast, the three chefs at this collaborative dinner are excited to dive
into some of the Eternal City’s lesser-known dishes. Osteria Savio Volpe’s Culinary
Director Phil Scarfone and Head Chef Andrea Alridge welcome guest Chef Danny
Smiles, Executive Chef of the Willow Inn in Hudson, Quebec, all former Top Chef
Canada finalists, for a dinner that will surprise and delight in equal measure. Handmade
pasta, house-made charcuterie, and wood-fired meats will be partnered with an
intriguing selection of exceptional Italian wines at one of Vancouver’s favourite Italian
restaurants. This is sure to be an unforgettable evening of flavourful food, fine wines
and lively storytelling in true Roman style.

ABOUT OSTERIA SAVIO VOLPE
Clean, contemporary and always cool, Osteria Savio Volpe could easily be right at home
in Milan, Naples or Rome. The cuisine is rustic in inspiration, but deft in execution and
always bursting with flavour. Pasta is made by hand daily, meats are kissed by smoke over
the wood-fired grill and rotisserie, and ingredients arrive fresh from the farm. Leading the
kitchen is Culinary Director Phil Scarfone, former head chef at Nightingale, and runnerup on Season 7 of Top Chef Canada. He is joined by Head Chef Andrea Alridge, who was
recently Chef de Cuisine at CinCin Ristorante and a finalist on Top Chef Canada Season 9.

ABOUT DANNY SMILES
Since 2021, Danny Smiles has been the Executive Chef of the Willow Inn in Hudson,
Quebec, a 200-year-old auberge where he designs the menu and curates memorable
events. Fine diners will also know him from his years as Chef de Cuisine at the celebrated
Le Bremner in Montreal and his appearances on TV. He was most notably runner-up on
Season 3 of Top Chef Canada and co-starred in the Food Network’s Chuck and Danny’s
Road Trip.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
SUYO, VANCOUVER
3475 Main St, Vancouver

Thursday Feb 23 | 5:30 & 8:30PM

✦

$195 per person†(Includes canapés, multi-course meal, cocktail & wine pairings, & gratuity; taxes extra.)

Click here to book your tickets.

Suyo: Peruvian cuisine perfected.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Peru serves up one of the world’s most exciting cuisines, the result of a culinarily
fortuitous mix of cultures (European, Asian and Indigenous) and ingredients from ocean,
mountains and Amazon rainforest. It’s the food of Chef Ricardo Valverde’s homeland,
and at his welcoming new restaurant, he’s delighted to share it with you. The bright,
fresh flavours of lime and chilli are woven through updated classics of fish, potato, maize
and beef for an elevated dining experience unlike any other in Vancouver. Paired with
intriguing South American wines curated by General Manager & Partner James Reynolds,
along with creative cocktails from talented mixologist Max Curzon-Price, this is an
experience you will not want to miss.

ABOUT SUYO MODERN PERUVIAN
Since Chef Ricardo Valverde moved to Canada 24 years ago from his native Peru, he
has cooked at some of Vancouver’s best restaurants including Blue Water Cafe, CinCin
Ristorante and the award-winning Ancora. Now, at last, he brings all his varied experience
to his own restaurant, Suyo Modern Peruvian. Intimate and welcoming, with thoughtful
decorative nods to Peru, Suyo is named for a Quechuan word that means “homeland.”
Here Chef Valverde serves updated classics like ceviche, causa and lomo saltado,
partnered with star bartender Max Curzon-Price’s endlessly inventive cocktails that go far
beyond the Pisco Sour to celebrate this most fascinating of South American countries.
Note: This event has two seatings at 5:30 and 8:30 pm and may have communal seating.
Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

NEW

Visa Infinite® Prix Fixe Series

BAR SUSU
Vancouver

209 E 6th Ave, Vancouver

Prix Fixe Dinner Menu
Monday Feb 27
Tuesday Feb 28
Wednesday Mar 1

$75† per person
(Includes menu as noted, gratuity & ticketing
fees; taxes extra. Reservations required.)

Click here to book.

Savour playful, eclectic bites with this
prix fixe menu at Bar Susu.
ABOUT THE VISA INFINITE PRIX FIXE DINNER SERIES
Book your reservation and enjoy delicious prix fixe menus curated by top chefs and
restaurant teams at some of Canada’s favourite restaurants. Discover exciting new
restaurants or revisit your favourites and experience what the restaurant does best in the
most accessible way. Preview the menu, choose your reservation from the list of dates
and times, and pre-pay for your table in advance to confirm your spot for an evening that
is as effortlessly simple as it is delicious.
Your reservation will include:
• A special curated prix fixe menu
• A welcome drink
• A delicious amuse bouche, followed by a three-course meal or tasting-style menu

ABOUT BAR SUSU
The casual sister restaurant to Michelin-starred Published on Main, Bar Susu is the place
to go for intriguing natural wines, playful bites, and fun cocktails. Not surprisingly, it was
just crowned the Best New Restaurant by Vancouver Magazine, making it feel like both
a secret neighbourhood gem and a Vancouver destination all at once. What began as a
pop-up has become one of Main Street’s favourite hangouts. Helmed by Chef de Cuisine
Marc Marayag, the menu features items such as spiced chicharrones, decadent duck liver
parfait honey crullers, sublime sea bream, and delectable roasted lamb belly. Enjoy what
this talented chef does best with this special prix fixe tasting menu.

PRIX FIXE TASTING MENU
Welcome Cocktail: Pear Ye, Pear Ye
Bar Susu Snacks
Scallop Crudo
Winter Salad
Roasted Sablefish
Hanger Steak
Winter Mess
$75/person
Note: This is a prix fixe menu with no substitutions. Additional menu items or drinks may be
ordered and paid for separately. Reservations are booked for two hour blocks. Venues are not
suitable for young children. Please note that the food in the image above is a representation of
the restaurant’s style of cuisine, not a representation of this prix fixe menu. While this is a set
menu, some ingredients may differ based on seasonality and availability. Any changes will be
communicated at least seven days prior to the reservation.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

Visa Infinite® Dining Series
NOVELLA, VANCOUVER
2650 Main St, Vancouver

Friday Apr 28 | 6:30PM

✦

$225 per person†(Includes canapés, multi-course meal, cocktail & wine pairings, & gratuity; taxes extra.)

Click here to book your tickets.

A star-studded chef collaboration as
Novella hosts Restaurant Pearl Morissette.
ABOUT THIS VISA INFINITE DINING SERIES IN-PERSON EXPERIENCE
Novella is writing a whole new chapter on collaborative cooking and dining. The newest
restaurant from the team behind Published on Main just opened at the end of 2022—by
day a coffee bar and by night, a dinner spot. For this event, Chef Ashley Kurtz, formerly
the Chef de Cuisine at Michelin-starred St. Lawrence, and Gus Stieffenhofer-Brandson,
Executive Chef at Michelin-starred Published on Main, welcome guest chefs Daniel
Hadida and Eric Robertson from Niagara’s Restaurant Pearl Morissette, currently No. 4
on Canada’s 100 Best and recently listed on La Liste’s Top 500. This quartet of some of
Canada’s most creative and skilled chefs will serve up a dinner that will be one for the
books, all to be enjoyed with Woodford Reserve bourbon cocktails, and low-intervention
wines from Pearl Morissette, who are founded on a holistic approach to regenerative
practices and processes.

ABOUT NOVELLA
Novella is the latest release from the team behind Michelin-starred Published on
Main, which is currently the No. 1 restaurant on Canada’s 100 Best. Novella is at once
a coffee bar, breakfast spot, neighborhood grocer, and dinner destination with a goal
of connecting guests with small producers. The kitchen is led by the talented Chef de
Cuisine, Ashley Kurtz, with an able assist from the skilled team at Published, overseen by
Executive Chef Gus Stieffenhofer-Brandson.

ABOUT DANIEL HADIDA AND ERIC ROBERTSON
The Co-Executive Chefs at Restaurant Pearl Morissette share an agrarian philosophy, a
globe-trotting, Michelin-starred résumé and now the kitchen at one of Canada’s finest
farm-to-table restaurants. Daniel Hadida joined the winery as Chef in 2015 and opened
the restaurant in 2017. Previously, he had spent time working on organic and biodynamic
farms around France and Belgium, which is where he met Eric Robertson while working
at Michelin-starred In De Wulf in Dranouter. It is here that they met Chef Kurtz, and the
three kept in touch while abroad, sharing experiences as Canadian chefs with similar
culinary backgrounds and passions. In 2017, Chef Robertson joined Chef Hadida at
Restaurant Pearl Morissette and the rest, as they say, is history.
Note: This event may have communal seating. Any changes to this event 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.

®Visa, Visa Infinite & Visa Infinite Privilege are trademarks of Visa Int., used under license. © 2023 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.

