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AWARD-WINNING CUISINE

Cuisine Worth Celebrating

We care for your food with integrity and artistry so you can plan a
remarkable event. Our award-winning team with 11 Red Seal chefs
deliver an authentic farm to table experience. 60% of our food is
locally purchased from community growers, and with every dish
crafted in-house, our team of 30 chefs can customize any meal
to your heart... or stomach’s content. Whether it’s dinner for 5 or
5,000, the culinary experience at the Shaw Conference Centre
reflects our commitment to quality and innovation.

Meet Chef Serge

As one of Canada’s top culinary experts, Executive Chef Serge Belair
displays his passion on every plate. Originally from Gatineau, Quebec,
he studied at Commission scolaire la Vallée de |a Lievre and

refined his skills at Hotel Clarion Gatineau’s Restaurant La Pergola.
Knowledgeable in French fine dining, Chef Serge’s talents blend
traditional plates with savoury elements of surprise. Emphasizing
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creativity and always pushing the limits, he ensures every dish is
treated like a piece of artwork. Chef Serge leads one of Canada’s top

culinary teams, and together they build on the Shaw Conference
Centre’s exemplary reputation.

Multi-Award Winning Chef

Chef Serge is world-renowned for his culinary and leadership skills.
Having competed several times nationally and internationally, he is
also a mentor to many chefs gaining credentials in the industry. As
a proud Edmontonian, he attends community events year-round. Chef
Serge’s achievements throughout his career are just as impressive:

¢ 2012 National Chef of the Year Award
¢ 2012 Olympic Culinary gold & silver medals with Team Canada

¢ 2013 silver medal at the World Association of Chefs Societies’
Global Chefs Challenge

e Edmonton’s top 40 under 40 class of 2015
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