COOP

WINES & SPIRITS

Beer Dinner

March 13,2012 -6:30 p.m
Belgo Brasserie

NV French & International Cuisine
501 - 8 Ave S.W. Calgary

$60.00/person +GsT

BELGO

Menu
FORTICKETS, PLEASE CALL

Charred artichoke, confit onion paste goat cheese A
arugula pizza 403_ p. _ .
= Friili/Delirium Cocktail 99-5 3{!5 ext. 460
First Course or email: Wsevents@calga;t/coop com

Curried butternut squash soup
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