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EVENTS PACKAGE



ABOUT LOCAL 522
Local 522 Public Tavern & Kitchen features a warm atmosphere 
and interior, ample drink list and distinctive menu, as well 
as several high-definition TVs. It is the ideal place to host 
a lunch meeting, grab breakfast, watch the big game, or 
enjoy a drink, but we also provide a great space for private 
parties and large functions with our special events menu.  

For technical specifications, or other event inquiries,  
please email events@concordegroup.ca

Seating capacity: 155   
Cocktail capacity: 240



BITES 10 pieces per order

ARANCINI $28.5
short grain risotto balls filled with 
sautéed mushrooms, battered and deep 
fried, served with truffle oil and 
parmesan cheese

CHICKEN SLIDERS $35
breaded and fried chicken breasts on a 
mini slider bun with lettuce, tomato, 
pickle and spicy mayo

MEATBALLS $25
pork and beef meatballs with tomato 
basil sauce topped with asiago cheese 
and basil chiffonade

MUSHROOM VOL AU VENTS  $25
sautéed mushrooms cooked in beer and 
cheese rarebit sauce, placed in a puff 
pastry mini bowl topped with cheddar 
cheese

BRUSCHETTA TOAST $25.5
savory tomato bruschetta on 
toasted baguette slices

CRAB AND SPINACH DIP $17.5
crab, spinach, cream cheese and garlic 
dip served with toasted baguette slices

TUNA POKE CUPS $35.5
baked won ton cups filled with 
ginger soy tuna poke topped with 
a carrot, cucumber and watermelon 
radish slaw and sesame seeds

FRIED RAVIOLI BITES $25.5
breaded cheese ravioli, deep 
fried and served with tomato basil 
sauce and parmesan cheese

CHEESE AND MEAT PUFFS $25.5
puff pastry balls stuffed with cream 
cheese, swiss cheese and smoked 
ham served with dijon aioli

MAINS all mains come with seasonal 
vegetables and a choice of cumin rice or 
potatoes (mashed or mini roasted)

CHICKEN SUPREME $30.5
classic stuffed chicken breasts 
(mushrooms, leeks and Boursin Cheese) 
topped with gremolata

PRIME RIB $36.5
AAA Alberta beef slices cooked medium 
rare served with rosemary demi-glaze

BAKED HOISIN SALMON $35.5
seasoned and baked salmon fillet topped 
with spicy hoisin sauce served with 
carrot and cucumber slaw

LARGE SALAD BOWLS $35
CAESAR OR SEASONAL SALAD

DESSERT
CHEF SELECTION $20

CHARCUTERIE BOARDS 
$35 | $60 | $105

rotating selection of cured meats, 
artisan cheeses, pickled vegetables 
and olives, served with crackers  

and chutneys
small, medium or large boards
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