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MEDIA RELEASE  

 

More than 80 restaurants across Alberta take centre stage at this year’s 
Alberta on the Plate dine around event 

 
CALGARY- July 5, 2021. Eighty-eight unique restaurants in 27 communities featuring over 200 farms and 

producers throughout Alberta are participating in the third annual Alberta on the Plate dine around 

festival August 6-15. These restaurants vary from cozy cafés to fine dining establishments in urban 

centres like Calgary and Edmonton and rural communities like Peace River and Elnora. Throw in the 

Rocky Mountains and the entire province’s food scene is covered.  

 

Back once again to participate are veterans of the Alberta restaurant scene like Calgary’s Rouge and 

Modern Steak, Edmonton’s The Marc and Three Vikings, and rural treasures such as St. Paul’s Twisted 

Fork, Lacombe’s Cilantro and Chive, and Jasper’s Tekarra. 

 

Alberta on the Place is excited to welcome several new restaurants to this year’s festival, including:   

 

• Calgary - Calcutta Cricket Club, A1 Bodega & Cafe, Alloy, Southland Yard, Fonda Fora 

• Central Alberta - Abe's Modern Diner (Airdrie), Lodge 43 (Sylvan Lake), Bo's Bar & Stage (Red 

Deer), DNA Gardens (Elnora), The Red Brick (Vermilion) 

• Edmonton - RGE RD, Say Uncle, Juniper Cafe & Bistro, Fairmont Hotel Macdonald, The Common 

• Northern Alberta - Better Than Fred's (Grande Prairie), Maddhatters (Grande Prairie), Board 'n' 

Barrel (Peace River)  

• Rocky Mountains - änkôr (Canmore), Crazyweed Kitchen (Canmore), Whitehorn Bistro (Lake 

Louise), Maligne Canyon Wilderness Kitchen (Jasper), Farm & Fire (Banff) 

• Southern Alberta - Umami (Lethbridge) 

“This slate of restaurants showcases the local flavours that influence each region of the province,” 
stated Tannis Baker, Director of Big Ideas with Food Tourism Strategies. “From the indigenous peoples 

who shaped our land, to the immigration influences of the French, Ukrainian, Chinese and Vietnamese, 

the Alberta terroir is shaped by the people as much as by the land which is reflected in the diversity of 

the restaurants, food products and culinary creators across Alberta.” 

 

Alberta on the Plate is a province-wide dine around where participating restaurants offer fixed price 

menus highlighting local producers, growers, distillers, and brewers.  It takes place in conjunction with 

Alberta Local Food Week and wraps up the same weekend as Open Farm Days.  
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For a full list of Alberta on the Plate participating restaurants, visit www.albertaontheplate.com.  

 

Instagram - @abontheplate 

Facebook - /albertaontheplate 
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