
Syndicate Hospitality Group is proud to present Orchard Restaurant:
a lush dining experience in the heart of the city.

Event Kit
C

H
E

F
 D

E
 C

U
IS

IN
E

: J
E

N
N

Y
 K

A
N

GS
Y

N
D

IC
A

T
E

 H
O

S
P

IT
A

L
IT

Y
 G

R
O

U
P



Contents2



04 The driving vision and experience behind 
Orchard Restaurant.

C O N C E P T

Key facts and details regarding restaurant 
ownership and information.

I M P R E S S U M

Highlighted images of the interior, food, and 
experience of Orchard Restaurant.

G A L L E R Y

Our humble list of awards, accolades, and media 
attention.

A W A R D S  &  M E D I A

Event timing, group sizes, and room breakdown 
for booking private events.

B O O K I N G S  &  F L O O R P L A N

Example menu items and styles for booking your 
event.

S A M P L E  M E N U S

Orchard Restaurant’s final thoughts.

L A S T  W O R D

06
08
15
17
19
21

3



It is the soul’s duty to be loyal to its own desires. It must abandon 
itself to its master passion.
– Rebecca West

A B A N D O N E D  B E A U T Y
Concept
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Orchard Restaurant is an elegantly casual restaurant 
and bar located just south of Calgary’s downtown core 
on 10th Avenue SW. The location offers a warm and 
accessible experience which evokes a sense of Western 
European hospitality, Adriatic moods, and supple, 
natural tones.

With a food menu that elevates Asian Mediterranean 
cuisine and a drink program boasting Shelter Cocktail 
Bar’s expertise, Orchard provides guests with a distinct 
experience not available anywhere else in Calgary. The 
restaurant’s vegetable-driven cuisine will appeal to a 
wide variety of eating styles.

In Short
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Impressum
Orchard Restaurant is located in the heart of Calgary’s new hospitality 
corridor at #134 10th Avenue SW. The entrance is clearly defined by a nature-
inspired terrace at the base of the SODO building. Orchard is open to the 
public seven days a week from 11am to 11pm and is available for small and 
large event bookings.

O P E N I N G  D A T E :
0 1 / 1 0 / 2 0 2 0

O W N E R S H I P :
S Y N D I C A T E  H O S P I T A L I T Y  G R O U P 
&  J E N H A M E R  H O L D I N G S

D R I N K  T Y P E :
A  C U R A T E D  R O T A T I O N  O F  S E A S O N A L 
C O C K T A I L S ,  A  T A S T E - F O R W A R D  W I N E 
S E L E C T I O N ,  A N D  C O L L E C T I O N  O F 
L O C A L  B E E R S  &  C I D E R S .

F O O D  T Y P E :
A S I A N  M E D I T E R R A N E A N ;  A S I A N -
I N F L U E N C E D  M O D E R N  E U R O P E A N 
C U I S I N E ,  S E R V E D  FA M I LY - S T Y L E .

A M B I E N C E : 
A N  I N V I T I N G ,  C O M F O R T A B L E 
E N V I R O N M E N T,  C O M P L E M E N T E D  B Y 
N A T U R A L  D E C O R ,  A N D  W A R M  L I G H T 
W I T H  S U P P L E  T O N E S .
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Orchard boasts a multi-room experience, offering guests distinct, 
but connected experiences from entrance to exit. Certain rooms 
may only be available seasonally.

Gallery8



V I E W  I M A G E  I N  B R O W S E R  ➼
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http://orchardyyc.com/gallery
https://orchardyyc.com/wp-content/uploads/2020/10/orchard-calgary-cure-design-shg-07.jpg
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http://orchardyyc.com/gallery
https://orchardyyc.com/wp-content/uploads/2020/10/orchard-calgary-cure-design-shg-04.jpg


V I E W  I M A G E  I N  B R O W S E R  ➼
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http://orchardyyc.com/gallery
https://orchardyyc.com/wp-content/uploads/2020/10/orchard-event-space-room-rental.jpg


V I E W  I M A G E  I N  B R O W S E R  ➼
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https://orchardyyc.com/wp-content/uploads/2021/01/orchard-calgary-cure-design-shg-05.jpg
https://orchardyyc.com/wp-content/uploads/2021/01/orchard-calgary-cure-design-shg-05.jpg


V I E W  I M A G E  I N  B R O W S E R  ➼
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http://orchardyyc.com/gallery
https://orchardyyc.com/wp-content/uploads/2020/10/orchard-event-space-rental.jpg


A lush dining
experience in the
heart of the city

“

Accolades
P I G  &  P I N O T 

D I V I N E  S W I N E  W I N N E R

C A N A D A ’ S  G R E A T  K I T C H E N  P A R T Y
G O L D  M E D A L L I S T

C A N A D A ’ S  1 0 0  B E S T
T H I N G S  T O  S A V O U R
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Bookings
& Floorplan

E V E N T  P A C K A G E S
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S P A C E S T A N D I N G  S E A T E D M I N I M U M

F U L L  B U Y O U T

D A Y :  U N T I L  5 P M
Monday - Friday  90 60      please contact 

Saturday - Sunday  90 60      please contact 

N I G H T :  A F T E R  5 P M
Sunday - Thursday 90 60      please contact 

Friday - Saturday 90 60     please contact 

L O U N G E  B U Y O U T

D A Y :  U N T I L  5 P M
Monday - Friday 25 12     please contact 

Saturday - Sunday 25 12     please contact 

N I G H T :  A F T E R  5 P M
Sunday - Thursday 25 12    please contact 

Friday - Saturday 25 12     please contact 

N A T U R E  T U N N E L  ( S E A S O N A L  W E S T  P A T I O )

D A Y :  U N T I L  5 P M
Monday - Friday 35 16 please contact 

Saturday - Sunday  35 16      please contact 

N I G H T :  A F T E R  5 P M
Sunday - Thursday 35 16     please contact 

Friday - Saturday 35 16 please contact

* prices do not include GST or requisite 18% gratuity
** weddings at Orchard require an in-house event planner which carries an additional fee

Bookings

16



Floorplan
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Each room at Orchard builds upon the previous, starting with brightest to 
darkest, imitating the sun’s glow over nature. The towering 24-foot back bar 
segments the space into individual, but connected experiences, enabling a 
sense of community throughout the space.

Orchard Restaurant can be divided into separate rooms depending on 
function size and purpose. Our setup allows separate entrances for different 
events, along with separated restrooms for division of parties. Our patio 
space is available in the warmer months and is included in the full event 
buyout package.

Nature Tunnel
35 standing
16 seated

Bar & Lounge
25 standing
12 seated

Dining Room
65 standing
50 seated
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Sample
Menus
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Passed Canapés

Sample Menu Items

• salmon crudo, cucumber, radish, apple, yuzu vin

• beef tartare, horseradish crema, truffle powder

• mini caprese skewer, bocconcini, fresh basil, 

cherry blossom crema

• duck liver mousse, currant jam, apple, brioche

• mushroom arancini, truffle aioli

• mini caprese skewers, balsamic glaze, olive oil

• melon prosciutto wrap, balsamic glaze 

• tiger prawn with rice puff crust, spicy aioli

• lobster arancini, grana Padano, tomato jam

• spicy chicken skewer, red onion, zucchini, pepper 

• crispy braised pork belly, chili honey sauce

• pork and beef meatball, marinara sauce, pecorino, 

pesto

• salmon cake, yuzu aioli, apple salsa
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Full Plates

Artisan green, spring mix, baby kale, shaved car-

rots, cucumber, radish, soy sesame vinaigrette

$5/person, total $100

2 Eggplant tomato salad, baby kale, soy balsamic 

glaze, ricotta, basil $5/person, total $100

3 Assorted Mushroom mascarpone Risotto, chili 

crisp, truffle oil $7/person, total $140

4 Baked beef with $8/person, total $160

5 Roasted beef striploin, horseradish butter, granny 

mustard, gherkins, kimchi, butter buns, kimchi,

demi glace $15/3oz person x20, total $300

6 baked Salmon roulade, citrus beurre blanc, panko 

crust $9/3oz per person x20, total $180

7 Pork rib galbi jjim, carrots, onion $9/person x 20, 

total $180

Sample Menu Items

• sweet corn velouté, bacon bits, crème fraiche, chives

• chilled green pea soup, goat cheese, mint

• seafood bisque, grilled sourdough, spinach, scallop

• fermented plum marinated tomato, burrata, balsamic glaze

• watermelon salad, cucumber, feta, prawn, yuzu vinaigrette 

• lobster tortellini, apple, grapefruit beurre blanc, peas, tobiko

• salmon croquette, apple vierge, lemon beurre blanc

• beef tenderloin, pomme puree, assorted vegetables, demi glace

• sweet soy glazed eggplant, ricotta cheese, balsamic glaze, baby kale 

• assorted mushroom tortellini, porcini cream, grana padano 

    Sample Dessert Items

      • white chocolate tiramisu

      • rocher chocolate cake

      • double layer creme brûlée

      • matcha cream puff
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Last Word
Orchard has been designed with the guest experience as its guiding principle. 
From the moment guests come through the front door they begin a journey 
through several cohesive spaces intended to cascade into one another as their 
visit progresses. 

The open layout results in optimal seating from all corners of the restaurant, 
allowing speakers and feature guests to be visible from any angle. The main 
room features towering 24-foot ceilings divided by an elegant wooden back 
bar, decorated with bottles, glowing lights, and greenery. This division 
enables the space to be both sectioned off for smaller parties while providing 
separate entrances in the event that one function needs to happen during 
regular service.

We are proud of the space we have created, and we hope we have the 
opportunity to host you for an unforgettable event in the near future.
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We empower businesses and individuals to create unforgettable customer experiences through 
the conceptualization, design, and optimization of bespoke hospitality experiences.

S Y N D I C A T E  H O S P I T A L I T Y  G R O U P

1 3 4 ,  6 2 0  1 0 T H  A V E N U E  S W
C A L G A R Y,  C A N A D A

E V E N T S @ O R C H A R D Y Y C . C O M
4 0 3  2 4 3  2 3 9 2


