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With four locations to choose from, we’ll be sure to  
set the right stage for a memorable experience.  
Whether you’re looking to host a corporate or social  
event, SAIT’s one-of-a-kind culinary events are both 
educational and entertaining.

AT SAI T,  OUR E V EN T S ARE 
CEN T ERED ON EDUC AT ED CUISINE — 
I T ’S  W HAT M AKES US UNIQUE AND 
KEEPS OUR GUES T S RE T URNING 
FOR MORE.

SAIT is proud to be recognized in the Top 50 hospitality 
schools in the world by CEOWORLD Magazine and  
QS World University Rankings — the only school in  
Canada to hold both these prestigious global rankings.
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Rated as one of Calgary’s top restaurants by OpenTable, guests are often delighted by SAIT’s 
Professional Cooking, Hospitality Management and Baking and Pastry Arts students.  
As an award-winning facility, THE HIGHWOOD offers students the opportunity to provide 
world-class cuisine and service under the expert guidance of distinguished chefs and hospitality 
professionals. The Highwood is located at SAIT’s main campus in Calgary.

Traditional and educational hands-on team building events, private kitchen parties, plated,  

coursed and family style dinners.

T HE HIGH WOOD
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As a live classroom for SAIT’s professional cooking students, THE 4 NINES KITCHEN  
is situated at the heart of SAIT’s main campus in Calgary. With large windows and plenty 
of seating, this venue will surely create a memorable event.

Traditional and educational hands-on team building events, private kitchen parties,  

interactive receptions and buffets.

T HE 4 NINES KI TCHEN
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Experience some of the finest student culinary creations or host your ultimate team building 
event at our DOWNTOWN CAMPUS. We even offer continuing education classes so you can fine 
tune your kitchen skills.

Traditional and educational hands-on team building events, private kitchen parties,  

plated, coursed and family style dinners, interactive receptions, buffets and catering.

T HE CULINARY C A MPUS
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Located in bustling downtown Calgary, THE TASTEMARKET is both an urban 
eatery loved by foodies and an innovative learning environment...that is...training 
tomorrow’s culinary entrepreneurs. 

Traditional and educational hands-on team building events, private kitchen parties,  

plated, coursed and  family style dinners, interactive receptions, buffets, trade shows, 

catering, and more.

T HE TA S T EM ARKE T
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T E A M BUILDING
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An interactive cooking (and eating!) experience 
designed to bring your team together  
in a relaxing and engaging atmosphere. 

By breaking bread together, you’ll strengthen 
team communication and learn how to  
problem-solve as a group. We’ll lead your team 
though creative culinary tasks and cooperative 
cooking assignments, while also exploring exotic  
locales through international menus. 

Delivered by award-winning chefs and hospitality 
students in our commercial kitchens, you’ll  
learn hands-on techniques for prepping and 
cooking a meal, safety measures in the kitchen 
and the importance of teamwork.

PRI VAT E KI TCHEN PART IES

All of the team building experience — with 
your friends or family instead of the boss. 

Get your squad together and tie on an apron 
for your next birthday party, rehearsal  
dinner, bridal or baby shower, anniversary  
or date night. Let us take the ease off of 
planning your private function.

TEAM BUILDINGS AND PRIVATE KITCHEN PARTIES  
ARE AVAILABLE AT THESE LOCATIONS AND TIMES:

The Tastemarket by SAIT | 444 — 7 Ave. SW

A team building “Iron-Chef” challenge with a complete sit-down meal 
followed by an optional black box dessert competition with your team,  
inclusive of judges and prizes! The Tastemarket also features a  
bar/lounge open to the public until 3 pm.

Capacity: 8 — 25 people

Availability: Monday to Friday from 3 pm onwards and  
during weekends

SAIT Culinary Campus | 226, 230 – 8 Ave. SW

A fully hands-on team building event where your group will be  
involved in everything from start to finish, including meal prep, cooking 
the various dishes as well as sitting down as a group to enjoy.

Capacity: 8 — 50 people

Availability: Monday to Friday from 2 — 5 pm or 5:30 pm onwards  
and during weekends

Highwood Dining Room | 1301 16 Ave. NW

A traditional and educational hands-on team building event in  
our commercial kitchen then enjoy your creations in our full-service  
dining room.

Capacity: 8 — 30 people

Availability: Fridays from 3 pm onwards and during weekends

4 Nines Kitchen (John Ware building) | 1301 16 Ave. NW

Located at our main campus with large windows and plenty of seating.  
This great venue has plenty of space to create a memorable event.

Capacity: 8 — 30 people

Availability: Fridays from 3 pm onwards and during weekends
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IN T ER AC T I V E RECEP T ION

More than a venue, we offer an interactive 
experience that will have your guests returning  
for a second helping. 

Indulge in exceptional cuisine and beverages  
as you engage as much, or as little, as you  
want in the preparation and tasting of unique  
culinary delights.

Your guests are able to mingle as they rotate 
through interactive food stations that are  
set up in our state-of-the-art kitchen, bar and 
dining area.

INTERACTIVE RECEPTIONS ARE AVAILABLE AT  
THESE LOCATIONS AND TIMES:

PL AT ED AND COUR SED DINNER S

From intimate gatherings to large-scale affairs,  
let us take care of the details. 

Our experienced Chefs are experts who know  
the importance of food for your event.

Sit back and indulge in the flavours of a 
preselected menu, while you enjoy the company  
of friends and family.

PLATED AND COURSED DINNERS ARE AVAILABLE  
AT THESE LOCATIONS AND TIMES:

The Tastemarket by SAIT | 444 — 7 Ave. SW

Built on four unique taste stations — charcuterie and bar, forno, 
patisserie and “the line” (where our chefs get really creative) — The 
Tastemarket has all the ingredients for a beautiful cocktail party.

Capacity: 20 — 225 people

Availability: Monday to Friday from 3 pm onwards and 
during weekends

SAIT Culinary Campus | 226, 230 – 8 Ave. SW

A different spin on the standard cocktail function, the  
SAIT Culinary Campus creates a welcoming social environment  
built around your specific requirements.

Capacity: 40 — 120 people

Availability: Monday to Friday from 4 pm onwards and  
during weekends

4 Nines Kitchen (John Ware building) | 1301 16 Ave. NW

Located at our main campus, this venue can accommodate either front 
or back of house activations. With large windows and plenty of seating, 
let us create a memorable event with pop up Chef attended stations.

Capacity: 50 — 300 people

Availability: Monday to Friday from 5:30pm onwards and  
during weekends

The Tastemarket by SAIT | 444 — 7 Ave. SW

Capacity: 12 — 65 people

Availability: Monday to Friday from 3 pm onwards and during weekends

Highwood Dining Room | 1301 16 Ave. NW

Capacity: 20 — 150 people

Availability: Fridays from 5:30 pm onwards and during weekend

Reservations: Available for lunch and dinner reservations from  
Monday to Friday. Book online at sait.ca/highwood.

E
V

E
N

T
S E

V
E

N
T

S

http://pentable.com/the-highwood?rid=19825
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FA MILY S T Y LE DINNER

Platters and bowls of food are set on  
the dining table and passed between guests.

Gather around the table and enjoy stories  
and merriment. Family dinners are great  
for all types — including the adventurous  
and the pickiest of eaters!

FAMILY STYLE DINNERS ARE AVAILABLE AT THESE 
LOCATIONS AND TIMES:

BUFFE T

A buffet consists of several dishes from  
which guests serve themselves.

Buffets are a great way to try a variety  
of new and interesting foods — or indulge  
in your favourites!

Customize your own buffet by selecting  
from our exceptional options.

BUFFETS ARE AVAILABLE AT THESE LOCATIONS  
AND TIMES:

SAIT Culinary Campus | 226, 230 – 8 Ave. SW

Capacity: 8 — 50 people

Availability: Monday to Friday from 2 — 5 pm or 5:30 pm onwards  
and during weekends

The Tastemarket by SAIT | 444 — 7 Ave. SW

Capacity: 8 — 80 people

Availability: Monday to Friday from 3 pm onwards and 
during weekends

Highwood Dining Room | 1301 16 Ave. NW

Capacity: 8 — 150 people

Availability: Fridays from 3 pm onwards and during weekends

SAIT Culinary Campus | 226, 230 – 8 Ave. SW

Capacity: 20 — 50 people

Availability: Monday to Friday from 2 — 5 pm or 5:30 pm onwards  
and during weekends

The Tastemarket by SAIT | 444 — 7 Ave. SW

Capacity: 20 — 80 people

Availability: Fridays from 3 pm to 8:30 pm and during weekends

Highwood Dining Room | 1301 16 Ave. NW

Capacity: 50 — 150 people

Availability: Monday to Friday from 3 pm onwards and  
during weekends
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T R ADE SHOWS

Let us set up our Tastemarket as  
your market. 

The venue can offer space for up to 15  
stand-up booths where guests can network  
throughout the downtown location.

C AT ERING FOR PICK-UP

With a passion for culinary excellence, our 
professional cooking and baking students will 
prepare noteworthy meal-time delectables  
for your next office gathering. 

From signature salads to student-made designer 
desserts, our culinary students offer a fresh twist 
on the everyday office cuisine.

CATERING IS AVAILABLE AT THESE LOCATIONS  
AND DURING THESE PICK-UP TIMES:

SAIT Culinary Campus | 226, 230 – 8 Ave. SW

Pick-up Hours: Monday through Friday from 7:30 am to 2 pm.  
We are closed on Saturday and Sunday.

To place an order, visit culinarycampus.ca.

The Tastemarket by SAIT | 444 — 7 Ave. SW

Choose from the menu options at tastemarket.ca.

Pick-up Hours: Monday through Friday from 7:30 am to 2 pm.  
We are closed on Saturday and Sunday.

To place an order, call 403.284.8220.
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TRADE SHOWS ARE AVAILABLE AT THESE  
LOCATIONS AND TIMES:

The Tastemarket by SAIT | 444 — 7 Ave. SW

Capacity: 20 — 220 people

Availability: Monday to Friday from 4:30 pm onwards and 
during weekends

http://www.tastemarket.ca
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PL ANNING YOUR E V EN T

PLANNING PROCEDURES

• Events typically run for a duration of two to 

three hours and can be arranged for weekends, 

afternoons and evenings. Pricing available for 

extended events.

• A contract between the client and SAIT will  

be prepared and a 50% deposit will be required  

to secure your event. 

• SAIT’s finance department will email a  

copy of the invoice for deposit. Deposits can  

be made with credit card (excluding AMEX)  

or cheque payable to:  

Corporate Accounts Receivables  

Crandell, G100 

1301  16 Ave. NW, Calgary AB, T2M 0L4

• In order to ensure availability, we request  

that your menu selections are confirmed with 

your event planner no later than 7 business 

days prior to event date. 

• A decrease or increase in the number of 

participants may be subjected to a new pricing 

bracket determined by SAIT.

• Final invoice will be made out for the number  

of people for which the function was  

originally confirmed, or the number of guests  

in attendance, whichever is greater.

ALLERGENS AND DIETARY RESTRICTIONS

Dietary restrictions can be accommodated 

and menu adjustments are available upon 

request. Arrangements should be made with 

your event planner no later than 7 business 

days prior to your event. Charges may  

apply for menu substitutions. 

BAR COSTS AND POLICIES

Cash or host bars with net revenue less than 

$350 will be subject to a bartender fee  

of $30 per hour, for a minimum of 3 hours.  

SAIT follows all rules of service set out by the 

Alberta Gaming and Liquor Commission.

ELEVATE YOUR EVENT WITH THE ‘EXTRAS!’

• Specialty décor: Lighting, linens,  
pipe and drape, flowers, etc.

• Live music

• Dance floor

• Podium and stage rental options

• Paired wine/beer with menu choices

• Additional menu items 

• Customized menu 

• Full bar 

• Custom cocktail 

Speak with our event planner to make  
your vision come to life.
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OUR MENUS CHANGE FROM  
SE A SON TO SE A SON.  FOR FULL 
MENU OP T IONS AND PRICING, 
CON TAC T US TODAY.
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SAIT  |  1301  16 Ave. NW, Calgary, Alberta, Canada T2M 0L4  |  403.284.7248  |  1.877.284.7248 (toll free)  |  sait.ca

CORPORATE TRAINING

As a leader in learning with a strong 
entrepreneurial outlook and world-class service 

culture, we have extensive experience helping 
organizations design, deliver, manage and  

sustain training programs integral to developing  
a competent workforce.

CONTACT US

1301  16 Ave. NW 
T 403.210.5757 
TF 1.866.884.7117 
E culinary.campus@sait.ca 
sait.ca/corporate-training


