MON - THU July July 24-27 TEASER TASTES
11:30-1:30 daily Teaser Tastes and Foodie Fables

Eat NWT video loop

THURSDAY, JULY 25, 2023
7:00 pm-10:00 pm  Welcome Reception: Taste the
Unexpected- Into the Forest

FRIDAY, JULY 26, 2023

12:00 pm - 2:00 pm  Brown Bag Lunch

7:00 pm - 10:00 pm  Sip, Savor and Sushi: A Culinary

experience

11:00 pm - 2:00 am  Midnight Snack Under the Midnight Sun

SATURDAY, JULY 27, 2023 FEASTIVAL DAY 1

FREE

FREE

$125

FREE

$55

$20

includes a
midnight

toast

Join us daily for a different taste from one of the events at Yellowknife Visitors Centre
this year's Culinary Festival and talk about all things food!

Enter to win a free weekend pass. But be forewarned,

nothing is quite what it seems! You'll have to join us at the

Festival for the full experience!

Continuous screening of profiles on guest and local chefs as  Yellowknife Visitors Centre
well as Tourism NWT videos of local food establishments.

Prepare to explore the unexpected with a small bites from 10 to be announced
of our local culinary masters who dance around the theme

with their creations. Each plate is expertly paired with a

cocktail/mocktail. Shuttle service to the venue which will

only be revealed teh day before the event. Adults only.

Stop by the Tastes of the North food store and pick up your  Tastes of the North
free brown bag lunch consisting of ONLY NWT made,

processed or harvested ingredients. Vegetarian and Non-

Vegetarian options. First come first serve.

Fist join Mixologist Skye Plowman from the Trapline Lounge Lakeside at Aurora Bayside Inn
at the Explorer Hotel lakeside to learn to make a iunique

Northern cockatil. Then enjoy a sushi masterclass from local

sushi fusion Chef AbDul. Back to learning to make a new

cocktail in a take home glass. Souvenir cocktail recipe book

included.

Sometimes its the magic of the moment that can highlight Hidden Gem Restaurant Deck
your culinary experience. Break the rules with a gourmet and picnic lookout at the
midnight snack at the Miners Mess as Chef Martin and his Mining Museum

team treat you to grilled local sausages and a sweet potato

bar. And our local vegatbles are featured in a special hand

made desert snack. Wear your best 70's hippy gear and

shades then groove out to tunes from one of the best

decades of music from a local deejay .Free shuttle to and

from the event site.
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9:00am - noon Meet the Growers - Regional Market

Gardens

10:00 am - 5:00 pm  NWT CULINARY FEASTIVAL

6-10pm Around the World in 80 bites

7-10pm Chef's Table: Continental Cuisine and
Culinary Conversation

7-10pm Local Fusion: a collaborative fine dining

event highlighting Northern cusine

SUNDAY, JULY 29, 2023 FEASTIVAL DAY 2

$15 bus
ticket

$10 day
entry $35
WEEKEND
PASS
includes
$25 in
food
coupons

$80
includes 4
paired
drinks/$60
non
drinking
ticket

$75

$95

Some our our best food starts in the ground. Visit our regions Various locations around

market garden community on this guided tour to six local
producers. Purchase a ticket to take a narrated small bus
tour.

Taste the north and learn the stories of your food. Take a
tasting tour of Yellowknife's amazing food trucks and small
food vendors. Sitin on talks and stories related to all things
food. Paricpate in food demos. Take a break in the NWT
Brewery beer garden as you enjoy the sights and sounds
around you. Join a foraging walk or learn how food can heal.

Our city's best ethnic restuarants are ready to dazzle as they
take you around the world in an homage to Jules Verne's
classic novel. Cai's Kitchen, Chef Kaitlyn White-Keyes,
Zehabesha, Sushi Café, Hidden Gem, Elkes Table, Chews and
Bites YK, Casa de Cobre are sharing their cusisine. Includes 4
paired alcoholic drinks and a fun cultural trivia sheet in a nod
to the one of the Elk's best events - Trivia Night. Non-
alcoholic ticket available.

Yellowknife

Elks Club

Guest Chefs Dave and Matthew take over local favourite spot Birchwood

Birchwood Café for an inspired continental fusion menu
paired with some of the best Italian wines. Share a glass
with the Chefs and learn the stories behind the food and
your Chefs.while each course is served. This is an informal
fine dining Chef's Table experience where you get to know
your food as well as enjoy it!

Guest Chef Steph Baryluk (Chef Steph is Teetl'it Gwich'in
from Teetl'it Zheh (Fort McPherson and now resides in
Tswassen BC ) joins local Chef Ibro of the Nova Hotel to co
create an amazing Indigenous inspired menu. Served in the
Upper Quarry Resturant at the Nova Hotel. Professional
wine pairings by Celebrity guest Linda Garson of Calgary's
Vine and Dine. Dinner will be accompanied by the soft jazz
piano stylings of Tony Procure.

Upper Quarry Resturant at the
Nova Hotel
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10:00 am - 5:00 pm

NWT CULINARY FEASTIVAL

$10 day
entry $35
WEEKEND
PASS
includes
$25 in
food
coupons

Taste the north and learn the stories of your food. Take a
tasting tour of Yellowknife's amazing food trucks and small
food vendors. Sitin on talks and stories related to all things
food. Paricpate in food demos. Take a break in the NWT
Brewery beer garden as you enjoy the sights and sounds
around you. Join a foraging walk or learn how food can heal.



