Health & Wellness Event Options
Featuring LifeStyle Cuisine
&
LifeStyle Cuisine Plus .

Organic Wine Tasting Reception
Allow Tiffany Gustafson, our on-site sommelier, to take your guests through the world of organic wines.
Your event will start off with a brief presentation on organic wine and its benefits. After the presentation,
Tiffany will mingle with your guests at interactive wine stations where selected wines will be paired with
specially crafted hors d’oeuvres featuring Fairmont’s Lifestyle Cuisine. These hors d’oeuvres will be created
using fresh, local and nutritionally balanced ingredients that will contribute to optimal health and wellness
for your guests. This healthy and fun event is sure to surprise and delight all of your guests.

Sample Menu
Ventisquero Sauvignon Blanc (Casablanca Valley, Chile)
Carbon-offset. This producer minimizes their carbon footprint by balancing fossil fuel consumption with
renewable Resources. Re-using rainwater for irrigation, larger vats for transportation, purchase of
'carbon credits' to offset emissions caused by growing, winemaking and shipping.

Paired with:
Spicy Ahi Tuna Tartare on Cucumber
Lake Winnipeg Pickerel Falafel, Lemon Thyme Remoulade
Pircas Negras Malbec (Famatina Valley, Argentina)
Organic, Fair Trade, Vegan. Organic certification governed by Argentinian-approved inspection agencies.
This wine does not use conventional pesticides, fungicides, herbicides or bio-engineering in its' production.
It is Fair Trade, which means all employees are guaranteed a fair wage, are provided with safe working
environments/conditions and are free from child labour or harassment.
And finally, it is vegan, which means no animal products such as gelatin, albumin (egg whites)
or isinglass (fish bladders) were used in the production of this wine.

Paired with:
Asian BBQ Beef Satay with Ginger and Scallion Dip
Bison Tataki with Black Truffle Aioli
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Lifestyle Cuisine provides a full range of culinary options that appeal to those wishing to
make smarter food choices and satisfy common nutritional needs, including
low-carbohydrate, low-fat, Mediterranean and vegetarian diets.

Lifestyle Cuisine Plus, taking our commitment to your well-being even further, offers delicious meals designed
around guests’ diet-dependent requirements, including the following: Diabetes, Heart disease or high blood
pressure, Celiac disease (cannot tolerate gluten) or gastrointestinal disorders, Food allergies or sensitivities; as
well as more specialized diets, such as: Vegan, Raw food, and Macrobiotic.
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Mumm Napa Brut Prestige (Napa Valley, California)
Certified Napa Green: focuses on sustainable growing practices, energy conservation,
pollution prevention andwater conservation.

Paired with:
Ginger Lime Chicken Skewers with Chili Sauce
Smoked Salmon and Crab Roll with Ginger Mayo
Robert Mondavi Private Selection Cabernet Sauvignon (California)
Member of the California Sustainable Winegrowing Alliance, whose focus is to promote the production
of wines that are environmentally sound, economically feasible and socially equitable.

Paired with:
Maple Duck and Rhubarb Crostini with Micro Cress
Feta and Herb Eggplant Rolls

Event includes:
Organic wines – tasting pour (2.5 oz) of each variety of wine, additional wine charged on consumption
Selected Hors D’Oeuvres – 6 pieces per person
Audio Visual Equipment (screen, projector, podium microphone)
1 hour Facilitation of event by in house sommelier
Hi-top tables & stations with custom stretch black linens

Minimum of 50 guests
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