Join us and discover
Canada’s Food Island
August 30 to October 6
fallflavours.ca | 1-866-960-9912 #fallflavourspei #canadasfoodisland

Early Bird Tickets, save 10%*
until September 1st on
Signature Events and
Taste of Coastal
Community Events.

SPONSORS
Presenting Sponsor

Welcome!

*Some exceptions
may apply.

Welcome to the Prince Edward Island Fall Flavours Festival!
Our farmers, fishers and artisan producers have worked hard all year - sowing seeds, setting traps, tending crops, and putting
in many long days - all in preparation for the fall harvest. To celebrate, we’ve invited some of the country’s top chefs and
paired them with PEI’s talented local chefs to showcase our amazing products and create a wide variety of unique culinary
experiences.

Taste of Coastal Communities Sponsor

Fall Flavours is hosted by

Official Festival Hotel

Official Cookware

From Lobster Party on the Beach to Farm Day in the City– there is something for everyone! If you want to have a first-hand
experience, you can take part in a farm-to-table culinary class or go deep-sea fishing and cook the catch right on the boat.
While you’re on the Island, make sure you dine at our local restaurants where chefs have put their unique spin on our superb
Island products.
To celebrate our 12th anniversary, we added an extra week to offer several new events including a new Signature Event, By the
Sea, Under the Harvest Moon at the Montague Waterfront. As well, the new Fall Flavours Fire Up Fund will be providing support
to two new private sector culinary events: Supreme of the South Shore in Crapaud and The Great PEI Bake-Off at Harmony
House in Hunter River.

Festival Sponsors

This is a festival where memories are made – get ready to enjoy amazing scenery, meet new people and, most importantly,
taste your way around Canada’s Food Island.
Bertha Campbell
Chair, Food Island Partnership
The Fall Flavours Festival is hosted by
Canada’s Food Island and is an initiative
of the Food Island Partnership.

Event Sponsors

Events & Accommodation Packages: Be sure to visit us online at fallflavours.ca
for more details and information on special Fall Flavours events & accommodation packages.

BOOK
NOW!
Where Luxury Meets Comfort
Funding Partners

Official Festival Hotel
1.877.455.4726
www.theholmangrand.com
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CELEBRITY CHEFS
Chef Danny Smiles

Le Festin acadien avec homard - August 30
Chef Smiles’ kitchen career began at his parents’ small hotel in Montreal.
His greatest challenge and inspiration has been working under Chuck Hughes
at Restaurant Le Bremner. As the chef de cuisine, Danny is constantly
pushing his creative limits. He is always excited when he has the chance to
work with fish and seafood, which makes for an ideal partnership with the PEI
Fall Flavours Festival. In 2019, Danny returns to host Le Festin acadien avec
homard for the third time.

Chef Lynn Crawford

Toe Taps & Taters, PEI International Shellfish Festival
September 6 & 20-22
A Food Network Celebrity Chef and celebrated cookbook author, Chef Lynn
Crawford has over 25 years of culinary experience. Lynn is the chef-owner
of Ruby Watchco, a highly-acclaimed, market-driven restaurant in Toronto’s
East End, and the star of Food Network Canada shows Pitchin’ In and The
Great Canadian Cookbook. Chef Lynn is a fan favourite at the PEI International
Shellfish Festival, which she has hosted several times and returns in 2019
to co-host.

Chef Michael Smith

Oysters on the Pier, Beef N’ Blues, Feast and Frolic,
PEI International Shellfish Festival, Grilling and Chilling
September 7, 13, 19, 20-22 & October 6
Chef Michael Smith, one of Canada’s best-known chefs, is a passionate
advocate for simple, sustainable home cooking. He’s been the host of three
Food Network shows and, along with his wife, Chastity, owns and runs The Inn
at Bay Fortune, which offers an innovative dining experience, FireWorks, and
boasts its own culinary farm. Michael is PEI’s food ambassador and has been
an integral part of the PEI Fall Flavours Festival since its inception in 2008.

Meet our 2019

Celebrity Chefs
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Chef Corbin

Lobster Party on the Beach, Chef’s Island - September 8 & October 4
Corbin Tomaszeski is a chef with a unique vision: to bring meaning back to the
world of food. In every endeavour, whether as executive chef of key Toronto
restaurants, or through his popular Food Network shows including Dinner Party
Wars, Restaurant Makeover and Restaurant Takeover, Chef Corbin strives to
keep the focus on food and the shared joy it brings. Since joining the Festival
eight years ago, Corbin has become well-known as the consummate host.

Chef Chuck Hughes

Savour Victoria, Chuck and Friends, Harbour Feast
September 21, 22, October 5
Chuck Hughes is the co-owner and executive chef of Montreal hot spots,
Garde Manger and Le Bremner. He also stars in several Food Network Canada
shows including Chuck’s Day Off, Chuck’s Week Off and Chuck & Danny’s
Road Trip. Chuck’s love affair with PEI began in 2013, when he first joined the
Festival. Since then he’s made many Island friends and discovered the magic
of canned bar clams eaten straight from the jar.

Chef Todd Perrin

The Ultimate Chef’s Table - September 26
Canadian foodies know Todd Perrin as the burly, larger-than-life
Newfoundlander from the first season of Food Network Canada’s hit series Top
Chef Canada and a contestant in the first Top Chef Canada All Stars. Todd is
also the executive chef and co-owner of Mallard Cottage, in Quidi Vidi Village,
St. John’s. A graduate of PEI’s Culinary Institute of Canada,
Todd has been a patron of the Festival for several years and first came
on as a contributing chef in 2018. This year he returns to host his
first Signature Event, The Ultimate Chef’s Table.

Chef Antonio Park

By the Sea, Under the Harvest Moon - September 28
Antonio Park’s tutelage as a world-renowned chef started in his mother’s South
Korean kitchen in Argentina/Paraguay, where farm-to-table cooking became
his raison d’être. Chef Park runs one of Montreal’s most revered restaurants,
Restaurant PARK, where he presents the purity of Japanese sushi emboldened
with South Korean and South American flavours. Antonio made his Festival
debut in 2018 and returns in 2019 to host his first Signature Event,
By the Sea, Under the Harvest Moon.
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SIGNATURE
Signature Events
Join a Celebrity Chef at all of these

SAVE 1

on Sign 0%*
a
Taste o ture &
Commu f Coastal
nities
until Se Events
pt. 1 ST

These premier Fall Flavours events feature exceptional food, celebrity and local chefs, unique venues,
and live entertainment. Larger in scale, but still intimate in design. If you’re looking for an extraordinary
food experience, look no further.
• Advanced tickets are recommended, as space is limited.
• Advance pricing is in effect until September 1. *Some exceptions may apply.
• Please check the Fall Flavours website for more information on event formats and dietary options.

Le Festin acadien avec homard
August 30 - Chef Danny Smiles

Immerse yourself in PEI’s Acadian community and experience an Acadian feast steeped
in tradition and featuring classic dishes including rapure, meat pie, and of course, lobster
(homard). Hosted by Celebrity Chef Danny Smiles, this bilingual, family-friendly affair delivers
big on entertainment and energy, with roof-raising Acadian tunes, step dancing and plenty of
laughs courtesy of local guest appearances. Welcome to all!
Time: 5:00 pm Location: Village musical Acadien, 1745 Route 124, Abram-Village
Admission: $46.38 (+HST and service fees)

Toe Taps & Taters

September 6 - Chef Lynn Crawford
Roll up your sleeves and get ready to “dig” into Toe Taps & Taters, a truly authentic Island
experience. As you arrive you will be transported by hayride around a local farm. Then, meet
our local farmers and dig your own world-renowned PEI potatoes! PEI’s vegetable icon,
the potato, gets the royal treatment at this spud-centric celebration hosted by Chef Lynn
Crawford. Filled with stick-to-your-ribs food and toe tapping live music from some of PEI’s
finest musicians, you can look forward to an interactive, roving food stations, a three-course
homestyle sit-down feast and plenty of PEI entertainment. Catering by Canadian Chef of the
Year – Chef Irwin Mackinnon.
Time: 5:30 pm Location: Sherwood Produce Ltd. 6902 Route 19, Canoe Cove
Admission: $95.00 (+HST and service fees). Transportation options available.

Oysters On The Pier

September 7 - Chef Michael Smith
Oyster love is in the salty air! Make your way to the heart of Canada’s oyster coast in Western
PEI for a harbourside homage to the mollusk that has put PEI on the international map. Join
Chef Michael Smith and local oyster growers for an early evening soiree featuring interactive
shucking fun and live music. There will be plenty of roving food stations with Prince Edward
Island culinary products at the forefront but ultimately showcasing the beloved world-famous
PEI oysters. Come and experience why we are the “Canadian Oyster Coast”.
Time: 4:00 pm Location: Northport Pier Restaurant, 296 Route 152, Northport
Admission: $88.00 (+HST and service fees)
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Lobster Party on the Beach
September 8 - Chef Corbin

Hosted by Chef Corbin, this exceptional food-forward experience will whet your culinary
curiosity with unexpected creations plated before your eyes. Fresh Prince Edward Island
lobster, sand in the toes and live music – it truly doesn’t get any more Island than this. Get
ready for a seemingly endless feast of familiar and unusual lobster dishes at a roving reception
and sit-down dinner, while soaking up the mesmerizing water views at Cedar Dunes Provincial
Park. Bottom line: it’s a party you don’t want to miss! Catering by Chef Corbin and PEI’s
Chef Tyler Gallant.
Time: 3:00 pm
Location: Cedar Dunes Provincial Park, 265 Cedar Dunes Park Rd, Rte 14, West Point
Admission: $110.00 (+HST and service fees)

Beef N’ Blues

September 13 - Chef Michael Smith
Enjoy an evening of Island beef-inspired dishes and blues-themed tunes, all set on the
picturesque Summerside waterfront. Designed as a ‘tour-de-beef,’ you’ll have a chance to
experience the whole cow and gain an appreciation for tasteful Island farmed beef with a
variety of flavours and menu choices all designed by local chefs and products. Hosted by
Celebrity Chef, Chef Michael Smith, Beef N’ Blues features 10 roving food stations each with a
different cut of beef and soul-stirring, dancing-inducing tunes from one of Summerside’s most
sought after local bands.
Time: 6:30 pm Location: Silver Fox Entertainment Complex, 110 Water Street, Summerside
Admission: $74.50 (+HST and service fees)

Feast and Frolic

September 19 - Chef Michael Smith
Fresh PEI lobster, mountains of mussels, oysters galore, award-winning potato chowder, prime
Island beef and more – Feast & Frolic is THE not-to-be-missed gala event for shellfish lovers.
Hosted by Chef Michael Smith and catered by Canadian Chef of the Year, Irwin Mackinnon,
Feast & Frolic marks the kick-off to the PEI International Shellfish Festival with a massive feed
of shellfish presented by The Lobster Fishers of PEI. All this plus live entertainment – under the
Festival’s big white tent in the heart of Charlottetown!
Time: 6:00 pm Location: Charlottetown Event Grounds, 360 Grafton Street, Charlottetown
Admission: $172.00 (+HST and service fees)

Savour Victoria

September 21 - Chef Chuck Hughes
Starting at the Victoria Playhouse, guests will stroll through village streets and be entertained
by local performers, while sampling hor d’oeuvres and spirits served in various businesses
around the village. As the sun sets, guests will be seated at one of Victoria’s great dining
facilities to enjoy a specially-prepared feast by Food Network Celebrity Chef Chuck Hughes
and one of ‘Victoria’s own’.
Time: 6:00 pm Location: All guests meet at the Victoria Playhouse, 20 Howard Street, Victoria.
Admission: $115.00 (+HST and service fees)
Please note that taxes and services fees apply to all admissions | 7

SIGNATURE
PEI International Shellfish Festival

Chef’s Island

Oysters, mussels, lobsters, and clams take centre stage over four days in celebration of PEI’s
world-famous shellfish. Join Chef Lynn Crawford and Chef Michael Smith for a jam-packed
schedule of culinary competitions and demonstrations, then get your dancing shoes on for
the Eastlink kitchen party as the sun sets. There will be not-to-be-missed competitions like the
Garland Canada International Chef Challenge and Junior Chef Challenge presented by the Dairy
Farmers of Canada. Fill up on shellfish at the Feast & Frolic or at the Festival’s food pavilion.
Time: 12:00 pm Location: Charlottetown Event Grounds, 360 Grafton Street, Charlottetown
Admission: Friday and Saturday GA: $15.00 | Sunday GA: $14.00 |
Weekend Passes: $35.00 | Eat the Raw Bar Dry: $29.00 (all prices + HST and services fees).
*Pricing to increase by 10% on September 1, 2019.

Discover the immense talents of PEI’s top working chefs as they showcase the Island’s finest
ingredients at Chef’s Island, the Culinary Federation of PEI’s flagship event of the year. Get
your ‘Foodie Passport’ upon arrival and explore the Island’s food scene from tip-to-tip at this
interactive roving feast. Watch in awe as chefs from across PEI wow you with their impressive
skills, creating delicious dishes right before your eyes. Take time to connect with Island chefs
and local producers during this celebratory event that aims to elevate PEI’s ingredients and put
the spotlight on Island talent. Joining the celebrations will be the always-charming Chef Corbin!
Time: 6:00 pm Location: Delta Prince Edward by Marriott, 18 Queen St., Charlottetown
Admission: $90.00 (+HST and service fees)

September 20–22 - Chef Michael Smith / Chef Lynn Crawford

Chuck and Friends

September 22 - Chef Chuck Hughes
Discover why Chef Chuck Hughes loves PEI as you gather with 50 new friends in an intimate
evening filled with divine food and lively music in a converted church. Chef Chuck and some
of his best Island friends – chefs and producers that have warmly welcomed him into their
kitchens and lives – will create an extraordinary meal featuring hyper-local seafood, artisan
breads and cheeses, foraged delicacies and plenty more at one of the Island’s most magical
and unique venues, The Table Culinary Studio.
Time: 4:00 pm Location: The Table Culinary Studio, 4295 Grahams Rd., Kensington
Admission: $165.00 (+HST and service fees)

The Ultimate Chef’s Table

September 26 - Chef Todd Perrin
Chef Todd Perrin and Chef Kyle Panton invite you to join them for an intimate 5-course feast at
the Rivershed in picturesque Oyster Bed Bridge. Prepared and served tableside by your
host chefs, showcasing the best of PEI’s land and sea, and expertly paired with wines by an
in-house sommelier, each course will be an experience unto itself. Treat yourself to an
enchanting night of exceptional food and company.
Time: 6:00 pm Location: The RiverShed, 5033 Route 6, Rustico
Admission: $149.00 (+HST and service fees)

By the Sea, Under the Harvest Moon
September 28 - Chef Antonio Park

Far East meets East Coast as Chef Antonio Park of Montreal and Chef Angus An of Vancouver
join local Chef Jesse MacDonald for an intimate, adventurous feast on the Montague Harbour.
Soak up waterfront views as you enjoy tastes of PEI from local restaurants and breweries,
alongside Asian-inspired stations hosted by Park and An. Next, an innovative 4-course meal
prepared by the triple threat of chef hosts, featuring dishes showcasing Chef Jesse’s favourite
local ingredients and the Far East flavours that Park and An have mastered in their restaurants.
Time: 6:00 pm Location: Montague Waterfront, 3 Station Street, Montague
Admission: $100.00 (+HST and service fees)
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October 4 - Chef Corbin

Harbour Feast

October 5 - Chef Chuck Hughes
Don’t miss the patio party of the year! Experience city vibes, Island-style at this epic feast on the
picturesque harbourfront of PEI’s capital city, Charlottetown. Hosted by Celebrity Chef Chuck
Hughes, this casual-yet-upscale fete will feature live action tasting stations, a sit-down main
course showcasing the best Island ingredients, and high-energy tunes from one of PEI’s favourite
bands. Be sure you take time during the evening to soak up the gorgeous water views and watch
the sun set over Peake’s Wharf Historic Waterfront, where the Fathers of Confederation were
rowed into harbour for the Charlottetown Conference in 1864.
Time: 5:00 pm Location: Peakes Quay, 11 Great George St., Charlottetown
Admission: $119.90 (+HST and service fees)

Grilling and Chilling

October 6 - Chef Michael Smith
Join Chef Michael Smith, Brewmaster Mike Hogan, the Fire Brigade and the Upstreet Craft
Brewing team for an interactive and immersive evening of Grilling and Chilling at The Inn at
Bay Fortune. You’ll enjoy an epic meal prepared with the Island’s best ingredients, vegetables
grown on the restaurant’s own organic farm, the beers of the brewery and the same raw
ingredients the brewers use.
Time: 4:30 pm Location: The Inn at Bay Fortune, 758 Route 310, Fortune
Admission: $200.00 (+HST and service fees)

Farm Day in the City
October 6

Farm Day in the City, presented by the PEI Potato Growers, is one of the most fun and delicious
days of the year! Join farmers, producers, hot food purveyors, crafters and artisans from
across PEI for the Island’s largest outdoor market, featuring over 150 vendors and exhibitors.
Celebrate the Island’s bountiful harvest and support local at this free open-air market in
historic downtown Charlottetown. Plan to spend your day exploring and enjoying the many free
activities taking place throughout the day, including live music on two stages, a petting zoo,
kids’ activities, and a good ol’ fashioned pie-eating contest in support of local charities.
Time: 11:00 am-5:00 pm
Location: Queen St. (Grafton to Water) and along Victoria Row, Charlottetown
Admission: FREE
Please note that taxes and services fees apply to all admissions | 9

COASTAL

COMMUNITIES

Join Canada’s
Top Working Chefs at

Taste of Georgetown

An Exclusive Evening at Red Shores
with Chefs Ned Bell & Andrew Smith

September 5 - Chef Justin Cournoyer
Join Chef Justin Cournoyer of Toronto’s Actinolite Restaurant and creative
local chefs on the south shore of Eastern PEI for a roving reception in
stunning gardens, sit-down 5-course feast and live entertainment. From
more familiar PEI fare to indigenous delicacies, a Taste of Georgetown is
perfectly suited to the adventurous foodie.
Time: 6:00 pm Location: King’s Playhouse, 36 Kent Street, Georgetown
Admission: $68.00 (+HST and service fees)

September 11

Taste of Georgetown
Chef Justin Cournoyer

Taste of Tyne Valley

September 12 - Chef Ryan Crawford
Rustic charm pairs perfectly with a menu showcasing the local oyster
fishery and other fare from the sea at a Taste of Tyne Valley, a project of
the Tyne Valley Oyster Festival. Join Chef Ryan Crawford from Backhouse
Restaurant in Niagara and talented local chefs in celebrating the unique
merroir of this tiny community in Western PEI. Featuring tasting stations
from local restaurants, a sit-down dinner filled with seafood, and lively
entertainment to top it off, this is a Western PEI experience you won’t want
to miss. And don’t let its small size fool you, as host of the annual Tyne
Valley Oyster Festival, the village has already proven it can pack a BIG
punch when it comes to hosting culinary events. Now it’s your turn to be
wowed at the Taste of Tyne Valley.
Time: 6:00 pm
Location: Valley Pearl Oysters, 1327 Port Hill Station Road, Tyne Valley
Admission: $80.00 (+HST and service fees)

You’re invited to the Top of the Park Restaurant at Red Shores Racetrack
& Casino in Charlottetown for an exquisite culinary affair. Join Chef Ned
Bell, founder of Chefs for Oceans, the Ocean Wise Executive Chef and
the Culinary Director of The Vancouver Club, along with Red Shores’
Executive Chef Andrew Smith, for an exclusive 5-course dinner and wine
pairing at the heart of PEI’s longstanding harness racing tradition. Prepare
for an evening of endless indulgence as the best of the Island’s land and
sea are prepared by your passionate and talented host chefs. Overlooking
the historic Charlottetown Driving Park (est. 1889), you’ll get the VIP
treatment as you sit down to an intimate feast.
Time: 6:00 pm
Location: Top of the Park, 58 Kensington Rd., Charlottetown
Admission: Adult $98.95 (+ HST and service fees),
Child $78.95 (+HST and service fees)

Evening at Red Shores
Chef Ned Bell

Red Shores Executive Chef Andrew Smith
Taste of Tyne Valley
Chef Ryan Crawford

Chef Andrew Smith is a graduate of The Culinary Institute of Canada and a
native Islander. After several years in Alberta, Andrew took an opportunity
to return home to PEI. He has been Executive Chef at Red Shores since
2012, with a passion for innovative preparation of the best of our PEI
foods, bringing Islanders and visitors alike back to the table, time and
time again.
Red Shores Executive
Chef Andrew Smith

Taste of North Rustico

September 27 - Chef Justin Wolfe
Join Chef Justin Wolfe from Los Lobos London along with talented local
chefs for unique dishes and an authentic North Rustico kitchen party on
the pier. Lobster and other fare from sea pair perfectly with high-energy
vibes at this roving feast and celebration of the local harvest. Complete
with traditional PEI music, storytelling and local characters, it’s the kind of
party you’ll never want to leave!
Time: 6:00 pm Location: North Rustico Wharf, North Rustico
Admission: $85.00 (+HST and service fees)
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Taste of North Rustico
Chef Justin Wolfe

Please note that taxes and services fees apply to all admissions | 11

LOCAL CHEFS
Meet some of
our 2019

Local Chefs

These PEI Chefs are some of the key leaders in our industry.
They, along with their teams, play a key role in the Fall Flavours Festival,
and we applaud their fine work.

Chef Michael
Smith

Chef Adam
Loo

Chef Cory
Arsenau

Chef Andrew
Cotton

Chef Tyler
Gallant

Chef Mitchell
Jackson

Chef Jesse
MacDonald

Chef Irwin
MacKinnon

Chef Jeff
McCourt

Chef Emily
McKeown

Chef Terry
Nabuurs

Chef Norman

Chef Kyle
Panton

Chef Seth
Shaw

Chef Andrew
Smith

Chef Steve
Wilson

Chef Patrick
Young
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CULINARY
Culinary Events
Join a talented PEI chef at each of these

Mix some local craft beer with some great local food? Or perhaps some delightful PEI cheese or
some Acadian-style bar clams and entertainment? And those are just for starters. A wide range
of PEI-specific flavours and experiences that we know will delight.

EVENTS
Suprême Of The South Shore
September 14

Showcasing Island chicken raised by the Larkin family and prepared to perfection by Chef
Irwin MacKinnon, 2018 Canadian Chef of the Year, Suprême of the South Shore celebrates the
incredible farmers and communities that make PEI an extraordinary Food Island. It’s a culinary
experience that’s a cut above the rest - suprême refers to a specific cut of the chicken!
Time: 6:00 pm Location: Crapaud Community Centre, Crapaud
Admission: $90.00 (+HST and service fees)

Down with Demon Rum

Clammin’ N Jammin’

Songs and stories of rum running on PEI, flavoured with fish cakes and beans, featuring
Rowena and Hank Stinson. For nearly fifty years rum running and bootlegging provided a living
for countless Islanders, including Captain Edward Dicks from Georgetown. We don’t want to
give everything away, join us at Kings Playhouse in Georgetown and find out how it all ended.
Time: 6:00 pm Location: Kings Playhouse Dedication Hall. 65 Grafton St., Georgetown
Admission: $39.14 (+HST and service fees)

Sample Island bar clams fresh from our Acadian shore. Experience our delicious Malpeque
oysters, our fresh PEI mussels and a large variety of shellfish-based tasters plus pâté and
râpure. Invited chefs will share seafood recipes and a cook-off determines the winning bar
clam dish. Cap this evening with our renowned Acadian group, Gadelle.
Time: 6:30 pm Location: Village Musical Acadien, 1745 Route 124, Abram-Village
Admission: $39.13 (+HST and service fees)

Seaside Sunset Dinner Series At Wheelhouse In Georgetown

The Great Island Grilled Cheese Challenge

August 30

September 4, 11, 18

Join Chef Terry Nabuurs and expert oyster shucker, Marion MacLean, for an intimate and
unforgettable 5-course meal. Kick the evening off with a welcome blueberry-infused cocktail,
then get schooled about oysters. Enjoy panoramic views of the sun setting over a sumptuous
dinner featuring hyper-local ingredients from the farmers and fishers in the community.
Time: 7:00 pm Location: Wheelhouse In Georgetown, 7 West Street, Georgetown
Admission: $75.00 (+HST and Gratuity and service fees)

Bruce Guthro Songwriters’ Circle With A Taste Of PEI
September 7

Can you name two things that are world-famous and go together exquisitely? We can! PEI
seafood and Bruce Guthro’s Songwriters’ Circle. Toss in some mussels and oysters with
the Island’s finest craft beer and you have an evening not to be missed! Do you enjoy music
performed all over the world and the stories behind the songs?
Time: 8:00 pm Location: Delta Prince Edward by Marriott, 18 Queen Street, Charlottetown
Admission: $77.50 (+HST and service fees)

Scotch Tasting And Cocktail Experience Presented By Key Murray Law

September 14

September 15

It’s going to be a cheesy affair, as top local chefs compete for the title of Island Grilled Cheese
Champion at this family-friendly, tented event in downtown Charlottetown. Come hungry,
because you’ll have a chance to sample each and every one of the impressive grilled cheese
creations, then vote for your favourite! Meet local cheese makers, sample their products and
celebrate the extraordinary quality of Canadian cheeses. It’s going to be legen-dairy!!
Time: 12:00 pm Location: Founder’s Hall, 6 Prince St, Charlottetown
Admission: Adults: $21.00 (+HST and service fees) | Children: ($7.00 + HST and service fees)

Roma Gala Heritage Feast
September 15

Jean Pierre Roma arrived at Troise Rivières in 1732. Yet 287 years later he hosts the Roma Gala
Heritage Feast, a Fall Flavours Culinary Event. Expect exceptional food, loving prepared by
Chef Peter Dewar, great music and great drama featuring Roma and the King’s representative.
Time: 6:00 pm Location: Roma at Three Rivers National Historic Site of Canada
505 Roma Point Rd., Montague
Admission: $90.00 (+HST and service fees)

September 13, 14, 19, 20

Buon Apetito

An evening of select scotch & bourbon tastings and a cocktail experience presented by
whiskey expert and Founder/CEO of Brain Brew Custom Whiskey, Doug Hall. Learn history and
how to taste while enjoying unique food pairings of Island flavours to accompany each tasting.
The evening will start with a bagpiper and will feature celtic music throughout the evening.
Time: 7:00 pm Locations: Charlottetown, Holman Grand Hotel, 123 Grafton St (Sept 13 & 20)
Summerside, College of Piping & Celtic Performing Arts Centre, 619 Water St E (Sept 14 & 19)
Admission: $100.00 (+HST and service fees)

Join Chef Cory Long and the Piatto team for a 4-course meal celebrating Italian flavours
and amazing Island ingredients! This tasting menu will feature some of PEI’s beautiful flavours
and each course will be paired with carefully-selected wines by sommelier, Ron Murphy.
Buon Apetito!
Time: 6:00 pm Location: Piatto Pizzeria and Enoteca, 45 Queen St, Charlottetown
Admission: $60.00 (+HST and service fees)
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September 18
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EVENTS
The Taste Our Island Roving Feast
September 21

Dine, rove and mingle at one of the most exciting and delicious Fall Flavours’ events. Gourmet
chefs from eight of PEI’s very best restaurants present an unparalleled meal and vie for the top
prize in the annual Taste Our Island Awards.
Time: 7:00 pm Location: Delta Prince Edward by Marriott, 18 Queen St., Charlottetown
Admission: $65.00 (+HST and service fees)

PEI Beer Festival

ADVENTURES
Culinary Adventures

Get engaged with these fun

From food tours to deep sea fishing, and everything in between. These unique
events are designed to let visitors and Islanders alike discover first hand the magic
of the Island, the tastes we treasure and the labours of love in creating them.

September 27 & 28

Deep Sea Fishing with on Board BBQ

The Prince Edward Island Beer Festival takes place September 27th and 28th at the Delta
Prince Edward Hotel. Part of the Fall Flavours Festival, this event is focused on educating
visitors and Islanders alike on the art and craft of brewing and tasting beer. The festival always
features a great variety of beers, live entertainment, and great vibes.
Time: Sept. 27 - 6:30 pm, Sept. 28 - 2:00pm & 6:30pm
Location: The Delta Prince Edward, 18 Queen Street, Charlottetown
Admission: Friday, September 27 (6:30) - $44.00 (+HST and service fees)
Saturday, September 28 (2:00) - $35.00 (+HST and service fees)
Saturday, September 28 (6:30) - $44.00 (+HST and service fees)

This educational and fun family event takes you out on Historic Georgetown Harbour for two
hours, fishing mackerel, seeing seals and BBQing your fresh caught fish. Hauling a lobster
trap, rock crab pot and mussel sock, giving you a brief description of each fishery.
Time: Please email tca.gotell@gmail.com for a departure time
Location: Tranquility Cove Adventures, 2 Kent Street, Georgetown
Admission: Adults $55.00 (+HST) | Children 12 and under $45.00 (+HST)
Contact: Perry Gotell: tca.gotell@gmail.com

The Great PEI Bake Off
September 28

August 30 - October 6

HOP|SIP|SWIRL Tasting Tours
August 30 - October 6

The Great PEI Bake Off will see four talented chefs compete to create their best version of a
dessert cake. The twist? Their cake must showcase the versatile and delicious PEI potato! To
kick the evening off, the guest chefs will prepare their best mussel dish and serve it up with
homemade bread. Before you know it, you’ll get to taste test the chefs’ cakes and vote for your
favourite! And with at least one vegetable in those cakes, they count as a health food right?
Time: 7:30 pm Location: Harmony House Theatre, 19814 PE-2, Hunter River
Admission: $50.00 (+HST and service fees)

Join HOP|SIP|SWIRL on the ultimate fully arranged tasting tour! Our one of a kind premium
tour showcases a selection of Prince Edward Island’s finest artisanal craft beer and cider
brewers, vintners and distillers. Each of our daily tours are specially-designed for your
enjoyment on your tasting adventure! Several tour options will be available daily with stops at a
variety of local breweries, cideries, distilleries and wineries.
Time: 9:30 am - 4:30 pm Location: Island-wide
Admission: $99.99-$159.99 (+HST)
Contact: hopsipswirl.ca

The Cannery

Tong & Shuck

October 4

Join Scout Canning on a seafood adventure from the inception of the cannery process to
the final tasting of freshly-prepared canned seafood from Prince Edward Island’s rich waters.
Start the tour off at a Raspberry Point Oyster Bar, paired with sparkling wines from the Atlantic
region and a whisper of Bowmore to splash on your oysters, showcasing the minerality and
salinity of the sea. A multi-course lunch will be served along the shore, accompanied by
musical entertainment. This is unique and fun opportunity to learn about the rich culture of
heritage canned seafood.
Time: 11:00 am Location: Acadian Supreme Processing Plant, 8323 PE-11, Wellington
Admission: $120.00 (+HST and service fees)
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August 30 - October 6
Enjoy a unique, hands-on experience with retired fisherman, Jim Conohan. He will teach you all
about how our world-famous oysters are grown and harvested then give you tricks on how to
shuck them. Enjoy as many as you like along with some steamed quahogs and salad.
Time: Time based on the tides Location: 144 Dockendorff Lane, Cardigan
Admission: $125.00 (+ HST)
Contact: (902) 368-1670 | billkendrick@experiencepei.ca | experiencepei.ca/tongandshuck

Please note that taxes and services fees apply to all admissions | 17

CULINARY

ADVENTURES

Beachcomber’s Clam Boil

Savour the Season

Comb the beach along the Boughton River with retired fisherman, Jim Conohan, in search of
your evening meal. Discover the tell-tale holes where soft-shelled clams can be found, learn
what a quahog is and enjoy a few freshly shucked oysters right from the river.
Time: Time based on the tides Location: 144 Dockendorff Lane, Cardigan
Admission: $100.00 + HST (2 - 9 adults) $85.00 + HST (10 + adults)
$50.00 + HST (Age 3-12) No charge for infants under 3 *Additional 1¼ lb Lobster $25.00 + HST
Contact: (902) 368-1670 | billkendrick@experiencepei.ca |
experiencepei.ca/beachcombersclamboil

Prince Edward Island is rich with local delicacies to enjoy. Join us for this half-day bootcamp
where we’ll be celebrating PEI’s seasonal bounty. Whether it’s fresh fiddleheads and
asparagus in spring, tomatoes and strawberries in summer, or apples and root veg in early
fall, this camp celebrates the saying: “if it grows together, it goes together!” Seasonal produce,
dairy and, of course, seafood will be prepared with herbs and veg from our kitchen garden and
then used to create dishes inspired by Island tradition. This camp is open to anyone 18 years
of age and older.
Time: 9:00 am - 1:00 pm Location: Culinary Institute of Canada, 4 Sydney St, Charlottetown
Admission: $139.00 (+HST)
Contact: 902-566-9305 ext. 2 | culinarybootcamps.com

August 30 - October 6

Shellfish Lovers Lunch Tour
August 30 - October 6

On this three-hour stroll along the waterfront, we will stop in at a few of our local hot spots. We
will tantalize your taste buds with the Island’s best shellfish including blue mussels, Malpeque
oysters, steamed clams and scallops. Along the way, our guide will regale you with interesting
facts about our fishing industry, stories of our rich culture and our role in the formation of our
great country.
Time: 11:00 am - 2:00 pm
Location: Meeting point: Founder’s Hall, 6 Prince Street, Charlottetown
Admission: $79.00 (+HST)
Contact: (902) 368-1670 | billkendrick@experiencepei.ca |
experiencepei.ca/shellfishlovers

Mussel & Lobster Shore Boil
August 30 - October 6

Roll up your sleeves and help retired fisherman, Jim Conohan, clean a mussel sock fresh
from the river. Learn all about our year-round mussel industry and what makes our mussels so
delicious. Enjoy with a 1-1/4 lobster, salad and roll.
Time: 12:00pm - 3:00pm, 5:00pm - 8:00pm Location: 144 Dockendorff Lane, Cardigan
Admission: Adults: $115.00 + HST (2 - 9 pp), $100.00 + HST (10+ ppl), 
Children (3-12) $50.00 + HST, No Lobster, No charge for infants under 3
*Additional 1¼ lb Lobster $25.00 + HST
Contact: (902) 368-1670 | billkendrick@experiencepei.ca |
experiencepei.ca/mussellobsterboil

Lobster Lovers

September 1-30 (Mondays, Wednesdays, Fridays and Saturdays)
While people come from far and wide to experience a Prince Edward Island Lobster Supper,
our take on the experience is unique, catering to those with a spirit of adventure, a quest for
the extraordinary and a desire to know where their food comes from. Experience the freshest
world-famous lobster of Prince Edward Island – catch, steam, eat, enjoy all onboard.
Time: 5:00pm Location: 120 Breakwater Street, Souris
Admission: $95.00 (+HST)
Contact: (902) 969-6499 | fiddlingfisherman@gmail.com
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September 3

Under the Sea
September 4

For all you seafood lovers out there, this popular culinary bootcamp is back and revamped
with delicious new recipes. Learn how to plan, prep, shuck, and flavour Island seafood with this
hands-on seafood experience under guidance from our professional seasoned chef. Enjoy our
world-famous mussels, lobster, crab, scallops, oysters and halibut prepared in both traditional
and inovative ways. This Sea-to-Table experience is a must-taste for anyone wanting to stay on
a seafood diet! This camp is open to anyone 18 years of age and older.
Time: 9:00 am - 1:00 pm Location: Culinary Institute of Canada, 4 Sydney St, Charlottetown
Admission: $139.00 (+HST)
Contact: 902-566-9305 ext. 2 | culinarybootcamps.com

Farm to Table

September 5, 12, 18, 25
Explore the fresh flavours of the fall harvest in this experiential culinary class. Join us for
a visit to a local organic farm to meet an Island farmer, learn about the harvest, pick your
own vegetables and create a culinary masterpiece with our chef using freshly harvested
ingredients.
Time: 9:00 am - 1:30 pm Location: The Table Culinary Studio, 4295 Grahams Rd., Kensington
Admission: $110.00 (+HST)
Contact: 647-920-1542 | reservations@thetablepei.ca

Bake and Take - Knead Bread!
September 7

Making bread is always an enjoyable day in the kitchen! Join Chef Erin and our culinary team
in our bakeshop and learn to make delicious bread recipes you can take home and share with
your family and friends. Get plenty of hands-on practice at mixing, kneading and shaping your
loaves and discover how tasty making your own artisan breads can be. This year we will be
tackling the classic pain d’epi, buttery PEI potato polls and a rustic rye cottage loaf, plus a few
surprises as well! This camp is open to anyone 18 years and older.
Time: 9:00 am - 12:30 pm Location: Culinary Institute of Canada, 4 Sydney St, Charlottetown
Admission: $65.00 (+HST)
Contact: 902-566-9305 ext. 2 | culinarybootcamps.com
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CULINARY
The Table, Tuna & Tasting Tour-The Ultimate Prince Edward
Island Experiential Adventure!
September 9-13

This all-inclusive, experiential tour with HOP|SIP|SWIRL Tasting Tours will blow your taste buds
away. On this adventure, you’ll harvest some of the Island’s finest ingredients in preparation
for a final feast at The Table Culinary Studio. You’ll also get to sample PEI food, enjoy unique
dining experiences, and do a tasting tour of local wineries, breweries and distilleries. To top it
all off, you’ll take part in the catch and release of a giant bluefin tuna with Wild Tuna Charters.
This experience includes 4 nights accommodation in Eastern PEI, all meals for the 3 days,
private transportation throughout, all experiences described above, 1 Fall Flavours dinner
at The Wheelhouse in Georgetown, and 1 pizza/pasta dinner at Nimrods on Charlottetown’s
floating docks.
Location: Various locations across PEI
Admission: $1524.00 per person. This includes all HST and 15% gratuity.
Contact: hopsipswirl.ca | Call to reserve | 902-330-2739

The Need for Mead
September 10, 24

Discover the flavours of Island mead and honey in this experiential culinary class! Join us for a
visit to The Island Honey Wine Company to learn about their award-winning meads, meet the
hard-working bees, and enjoy a private wine tasting. Then, join the chef in the kitchen at The
Table to create a delicious three-course meal.
Time: 9:00 am - 1:30 pm Location: The Table Culinary Studio, 4295 Grahams Rd., Kensington
Admission: $110.00 (+HST)
Contact: 647-920-1542 | reservations@thetablepei.ca

Wine, Shine and Brine
September 14

Come explore how local wines, craft beers and delicious Island liqueurs can be used to
enhance flavours and cooking techniques. Learn to flambe, brine, marinate, braise and spike
using different kinds of alcohols and then sample all your creations! We’ll spend the morning
cooking in our beautiful kitchens, then enjoy the lunch you’ve made in our dining room
overlooking the Charlottetown Harbour. This camp is open to anyone 18 years and older.
Time: 9:00 am - 1:00 pm Location: Culinary Institute of Canada, 4 Sydney St, Charlottetown
Admission: $99.00 (+HST)
Contact: 902-566-9305 ext. 2 | culinarybootcamps.com
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ADVENTURES
Island Flavours
September 21

Come and learn why this culinary experience was named, by the Canadian Tourism
Commission, as one of Canada’s Signature Experiences! With inspiration from here and
abroad, chef will take you on a delicious culinary journey through PEI’s local bounty. Local
meats, seafood, dairy and produce will be used in creating a flavourful menu that will inspire,
educate and delight.Your day starts at the Culinary Institute of Canada, where we will meet and
get some material for the day! We will then be whisked off to the local market to learn about
and pick up some local, fresh, ingredients to use during the day. After our market shopping
trip, we’ll make our way to Liquid Gold, a local olive oil and vinegar tasting bar where you can
sample and learn the importance of quality products. Our morning will finish off back at the
Culinary Institute of Canada, where we’ll have a quick lunch and then get on our chef whites
and head to the kitchen for an afternoon of cooking! Once our recipes are completed, we will
make our way up to the dining room overlooking the Charlottetown Harbour and enjoy a glass
of wine while savouring the flavours of Prince Edward Island. This camp is open to anyone 18
years and older.
Time: 9:00 am - 4:00 pm Location: Culinary Institute of Canada, 4 Sydney St, Charlottetown
Admission: $240.00 (+HST)
Contact: 902-566-9305 ext. 2 | culinarybootcamps.com

Munch on Brunch
September 22

Let’s do brunch! There are so many creative and delicious ways to do brunch and we’re here
to show you how. Come, cook, and crEATe under the guidance of our expert Chef Erin Henry
as you prepare the best brunch you’ve ever had using local and seasonal products. Learn to
make perfect crepes, breakfast pastries, fluffy stratas, breakfast pizzas, crab cakes, mimosas
and even classic eggs benedict! We promise that our interpretation of these dishes will be one
that you can’t wait to share with everyone at home. This camp is open to anyone 18 years and
older.
Time: 9:00 am - 1:00 pm Location: Culinary Institute of Canada, 4 Sydney St, Charlottetown
Admission: $139.00 (+HST)
Contact: 902-566-9305 ext. 2 | culinarybootcamps.com

Applelicious

September 27, 30, October 4
Travel with us down one of PEI’s heritage roads to Olde Towne Orchard where you will learn
about the apples grown there and hand pick some of these juicy gems. Then join the Chef in
the kitchen at The Table for a hands-on apple harvest cooking class to prepare your delicious
lunchtime meal.
Time: 9:00 am - 1:30 pm Location: The Table Culinary Studio, 4295 Grahams Rd., Kensington
Admission: $110.00 (+HST)
Contact: 647-920-1542 | reservations@thetablepei.ca
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Restaurant Dining

22 | Tickets on sale now: fallflavours.ca 1-866-960-9912

Enjoy special Fall Flavours inspired menus available at a wide
range of participating restaurants across Prince Edward Island

Please note that taxes and services fees apply to all admissions | 23

RESTAURANT
Restaurant Dining
Enjoy our outstanding

When Fall Flavours is happening, everyone gets in the spirit! Wherever you are in PEI, whenever you
feel the urge, relax and enjoy special fall-inspired menu selections prepared by some of PEI’s leading
restaurants, showcasing Island Cuisine with the best of land and sea. Reservations are recommended.
For menu details, please visit the restaurant’s listing at fallflavours.ca.

CHARLOTTETOWN

Confederation
Bridge

Rodd Charlottetown - Chambers Restaurant
August 30 - October 6 - Chef Kevan Gregan

Guests will enjoy the elegance of the restaurant and the culinary experience created daily by our chef.
Lunch and evening specials featured daily.
Location: 75 Kent Street, Charlottetown Fall Flavours Menu: $39.99 (+HST) Contact: 902-894-7371

Terre Rouge

August 30 - October 6 - Chef Lucy Morrow

‘Terre Rouge Craft Kitchen’ is a true farm-to-table restaurant in the heart of downtown Charlottetown.
We source our products from local farmers, fishers and brewers to proudly present them for your
enjoyment. Our creativity doesn’t stop in the kitchen, we are proud to offer one of the finest cocktail
menus on the Island.
Location: 72 Queen Street, Charlottetown Contact: 902-892-4032

Papa Joe’s

Weekends – August 30 - October 6 - Chef Irwin MacKinnon

Join us as Chef Irwin MacKinnon, Canadian Culinary Federation Chef of the Year, creates a dish that
features the best ingredients PEI’s has to offer.
Location: 345 University Avenue, Charlottetown Contact: 902-566-5070

Claddagh Oyster House

Thursdays, Fridays, and Saturdays – August 30 - October 6 - Chef Mitchell Jackson

Featuring more than just the best PEI oysters, the Claddagh Oyster House is a warm, contemporary
dining room located within a historic building in Downtown Charlottetown. We feature a constantly
changing menu featuring fresh seafood, Island beef, and more.
Location: 131 Sydney Street, Charlottetown Contact: 902-892-9661

Peake’s Quay

Thursdays, Fridays, and Saturdays - August 30 - October 6 - Chef Cory Arseneau

A Maritime tradition since 1994. Dedicated to sourcing and serving the best local products, a great
variety of Maritime beers and spirits, and featuring the best Maritime entertainers. Come for the view stay for the experience!
Location: 11 Great George Street, Charlottetown Contact: 902-314-6499
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DINING
Casa Mia Cafe

August 30 - October 6 - Chef Antonio Capicotto

Chef Antonio specializes in authentic Italian cuisine, and we will be serving authentic Italian cuisine
family style. We welcome large groups and families to enjoy the Taste of Italy.
Location: 131 Queen Street, Charlottetown Contact: 902-367-4440

Redwater Rustic Grille

Weekends – August 30 - October 6 - Chef Leslie Flynn

Redwater Rustic Grille is centrally located in the lobby of The Holman Grand Hotel, Downtown
Charlottetown. Redwater Rustic Grille’s market driven menu is a fresh interpretation of local East Coast
products and contemporary West Coast cuisine making for unique signature dishes and innovative
creations. Our goal is to provide a memorable dining experience and to offer an experience that is of
value to our guests.
Location: 123 Grafton Street, Charlottetown Contact: 902-367-8340

Water’s Edge Resto | Bar | Grill
August 30 - October 6

Join us at Water’s Edge and enjoy East Coast-inspired culinary creations. Featuring the best of Atlantic
Canada, our chefs pay tribute to the Island’s farmers, fishers, and suppliers.
Location: 18 Queen Street, Charlottetown Contact: 902-894-1208

Merchantman Fresh Seafood & Oyster Bar
August 30-October 6 - Chef Andrew Cotton

Merchantman Fresh Seafood & Oyster Bar is PEI’s year-round destination for fresh Island seafood.
Come by for our delicious menu selections and sit on one of our two outdoor patios. Merchantman’s
newest outdoor seating area, Next Door Patio, also offers refreshing cocktails, lawn games, and a
cozy fireplace for the evening.
Location: 23 Queen Street, Charlottetown Fall Flavours Menu: $55.00 (+HST)
Contact: 902-892-9150

The Gahan House

August 30-October 6 - Chef Brandon Bowers

The Gahan House has been established as the go-to destination to meet up with friends. Enjoy our
relaxed atmosphere, delicious food, handcrafted ales, fresh local oysters, and great service. We
elevate the brew-pub experience by using fresh, local ingredients in both our food and our beers that
are brewed on-site.
Location: 126 Sydney Street, Charlottetown Fall Flavours Menu: $55.00 (+HST)
Contact: 902-626-2337

Sims Corner Steakhouse & Oyster Bar
August 30-October 6 - Chef Kyle Panton

Located in the heart of historic Downtown Charlottetown, Sim’s Corner
specializes in steaks aged, cut, and cooked to perfection, as well as oysters,
fresh seafood, and an abundance of fine wines. Our uniquely crafted steaks
are procured from only the top 1% of the beef produced right here on PEI.
Location: 86 Queen Street, Charlottetown
Fall Flavours Menu: $75.00 (+HST) Contact: 902-894-7467
Please note that taxes and services fees apply to all admissions | 25

RESTAURANT
Brickhouse Kitchen & Bar

DINING
GREEN GABLES SHORE

August 30-October 6 - Chef Seth Shaw

Sit at our kitchen bar and chat with our amazing chef, sip on a cocktail at our bar, or enjoy dishes that
are prepared with the freshest local ingredients in our dining room.
After dinner, head upstairs to Marc’s Lounge to enjoy live local music in our 3rd-floor loft space.
Location: 125 Sydney Street, Charlottetown Fall Flavours Menu: $55.00 (+HST)
Contact: 902-566-4620

Dundee Arms Inn

August 30 - October 6 - Chef Patrick Young

The cuisine at the Griffon Dining Room enjoys a world-renowned reputation making Dundee Arms one
of Charlottetown’s finest dining establishments. Menu items follow a seasonal theme and emphasize
Island traditions. Fresh, locally-grown produce enhances our seafood, chicken, steak and pasta
dishes. Guests can choose from a wide array of mouth-watering specialties.
Location: 200 Pownal Street, Charlottetown Fall Flavours Menu: $58.95 (+HST)
Contact: 902-892-2496

Confederation
Bridge

Piper’s Restaurant

August 30-October 6 - Chef Dorothy Peters

Piper’s Restaurant at Glasgow Hills invites you to indulge in a variety of flavours, from a casual
lunch to fine steaks and fresh-caught seafood. Our chefs find inspiration in the bounty of
flavourful ingredients from local farmers and fishermen. Enjoy enticing menus and great value in
this choice Island setting.
Location: 98 Glasgow Hills, New Glasgow Contact: 902-961-2200

The Pearl Eatery

August 30-October 6 - Chef Steve Wilson

THE PEARL is an award-winning restaurant that strives towards excellence by supporting local
artists, artisans, farmers, fishers and foragers with the philosophy that sharing a meal that is
fresh, creative and visual in an inspired setting is simply the way it should be.
Location: 7792 Cavendish Rd, North Rustico Fall Flavours Menu: $60.00 (+HST)
Contact: 902-963-2111

Dalvay By The Sea

MEYER FACTORY STORE
Open June-September • Mon-Sat • 9am-5pm

SAVE UP TO 75%
West Royalty Industrial Park, 10 McCarville Street

August 30-October 6 - Chef Ryan Janssens

Since the summer of 1896, when the MacDonald family hosted their first party for the community,
Dalvay by the Sea has been a staple in hospitality on the Island. In keeping with that tradition,
The MacMillan Dining Room is a full-service restaurant, offering our guests a relaxed fine dining
experience at a Canadian National Heritage Site in a landmark Victorian home. We feature highquality modern cuisine, with an emphasis on highlighting the Island’s many fresh and local offerings.
Location: 16 Cottage Crescent, York Fall Flavours Menu: $60.00 (+HST)
Contact: 902-672-2048

The Dunes

August 30-October 6 - Chef Norman Day
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The Dunes Cafe will be an unforgettable culinary experience! Our two-level restaurant is nestled
inside our impressive gallery, which overlooks our beautiful gardens, fountains, and water ponds.
Chef Norman Day, an award-winning Island Chef, has won awards at the PEI Savour Food and
Wine Show, the PEI Shellfish Festival, and the Taste Our Island Award. Chef Norman Day and his
team create tantalizing dishes featuring fresh local produce and seafood, Island beef, and house
made desserts, that are beautifully presented on Dunes handmade pottery, that is made in our
studio by Peter Jansons, potter and owner.
Location: 3622 Brackley Point Road, Route 15, Brackley Beach
Fall Flavours Menu: $69.00 (+HST) Contact: 902-672-1883
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RESTAURANT
POINTS EAST COASTAL DRIVE

DINING
The Inn at Bay Fortune

Confederation
Bridge

Wheelhouse in Georgetown

August 30 - October 6 - Chef Terry Nabuurs

The Wheelhouse in Georgetown is a destination seaside restaurant in the beautiful community
of Georgetown. The Wheelhouse prides itself on supporting local fishermen and farmers in the
community. This is reflected in their menu, which is hyper-local featuring local produce and fresh
seafood. For instance, blueberries, a common ingredient throughout the menu, are all grown on the
Chef Terry’s farm.
Location: 7 West Street, Georgetown Fall Flavours Menu: $48.00 (+HST) Contact: 902-652-2474

Georgetown Historic Inn - Three Rivers Dining
August 30 - October 6 - Cook Rhonda Brown

178-year-old Georgetown Historic Inn features eight Island-themed guest rooms, Three Rivers Dining
room, and the Three Rivers Pub. The Inn, located in the heart of scenic Georgetown is a great example
of classical revival architecture. We strive to offer an authentic PEI experience.
Location: 62 Richmond Street, Georgetown Contact: 902-652-2511

Millstone Grill

August 30 - October 6 - Chef Tim Bray

The Millstone Grill is in the heart of Murray River, surrounded by sea, fresh water and green farms. We
are proud to support our neighbours with offering local product from our waters and highlighting PEI
potatoes. Our restaurant is relaxed, licensed and wheelchair friendly.
Location: 9350 Main Street, Murray River Fall Flavours Menu: $35.00 (+HST)
Contact: 902-741-6455

The Inn at St. Peters

August 30 - October 6- Chef Jonathan Adam

Whether it is visiting the North Shore fishermen and local farmers, selecting vegetables and herbs from
our gardens, or baking all of our own breads and pastries, our chefs create exceptional cuisine in a
casual fine dining atmosphere.
Location: 1668 Greenwich Rd., St. Peters Bay Fall Flavours Menu: $45.00 (+HST)
Contact: 902-961-2135
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August 30 - October 6 - Chef Michael Smith

Chef Michael’s Fireworks Feast is served farmhouse style at long butcher-block tables overlooking Bay
Fortune. The menu includes freshly baked wood-oven bread, classic seafood chowder, the catch-ofthe-day, famous farm salad, a meat course and freshly baked dessert.
Location: 758 Route 310, Fortune Fall Flavours Menu: $145.00 (+HST) Contact: 902-687-3745

Bogside Brewing

August 30 - October 6 - Chef Dave Mottershall

Brewery, cidery and restaurant with taproom. 90 seats inside, 60 seats on the patio. Specializing in low
and slow BBQ, local agrifood and seafood, and delicious craft beer - all made on site.
Location: 11 Brook Street, Montague Contact: 902-838-4384

ClamDiggers Restaurant and Beach House Pub
August 30 - October 6 - Chef Brock Dearman

More than just a place to eat, it’s an Island experience. Choose from one of our three restaurant
experiences: keep it casual in the ClamDiggers Room, relax in our Beach House, or spoil yourself on
our ocean side deck. We feature fresh local seafood and a wide variety of Island fare. All prepared in
the classical eastern PEI tradition.
Location: 6864 Water Street, Cardigan Fall Flavours Menu: $39.95 (+HST) Contact: 902-583-3111

Point Prim Chowder House

August 30 - October 6 - Chef Paul Lavender

Come out and enjoy our locally sourced, chef inspired menu, at our ocean side
restaurant. Beautiful vistas and sunsets are your to enjoy at our rustic seaside chowder house.
Location: 2150 Point Prim Road, Belfast Fall Flavours Menu: $39.00 (+HST)
Contact: 902-659-2187

NORTH CAPE COASTAL DRIVE

Confederation
Bridge

FiveElevenWest

August 30-October 6 - Chef Emily McKeown

Chef Emily McKeown’s 3-course menu crafted from local producers, fishers and farmers highlighting
what is available in Summerside’s surrounding fields and waters.
Location: 511 Notre Dame Street in The Credit Union Place, Summerside
Fall Flavours Menu: $55.00 (+HST) Contact: 902-436-5551
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PEI FOOD ADVOCATES

GENERAL INFO

Meet the PEI Food Advocates

Event Type

A group of twelve social media savvy Islanders with a passion for local food,
which includes Islanders from all walks of life including chefs, food producers,
entrepreneurs, social media influencers, farmers and artisan producers, has been
tasked with continuing to do what they’re already doing: sharing their local food
stories on social media. The team will also participate in various social media
takeovers in the lead-up to the festival and at select festival events.
Follow their #PEIFoodStory and journey this September on their
own Instagram pages, as well as at the PEI Fall Flavours Festival
and PEI International Shellfish Festival social media platforms.

Signature Events
The Island’s best, presented at their best. Signature Events are hosted by Celebrity
Chefs in unique locations and showcase the best of Prince Edward Island.
Advance tickets are strongly recommended.
Taste of Coastal Communities
The Taste of Coastal Community events offer a one-of-a-kind experience in the most scenic
corners of the Island, hosted by one of Canada’s top working chefs. These chefs are at the
top of their culinary game, working at acclaimed Canadian restaurants and winning
top awards. Experience the historic, scenic and unique personalities of the Island’s
coastal communities, boasting local food and local talent.
Advance tickets are strongly recommended.
Culinary Events
A feast of bar clams on the beach? Perhaps a brew master’s dinner with PEI produced 		
handcrafted beers? And those are just for starters. A wide range of PEI-specific flavours 		
and experiences that we know will delight. Advance tickets are strongly recommended.

Ashley Condon

@ashleycondonmusic

Shannon Courtney
@shanadian

Chef Ilona Daniel
@chef_ilona

Al Douglas

@alexgdouglas

Our Culinary Adventures
Everything from food tours to oyster fishing and dozens of other activities in 		
between. These unique events are designed to let visitors discover first-hand the magic 		
of the Island, the tastes we treasure and the labours of love in creating them.
To book, please contact the Culinary Adventure operator directly.
Restaurant Dining
Relax and enjoy special fall-inspired menus prepared by some of PEI’s leading restaurants.
Please contact the restaurant directly. For menu details, visit fallflavours.ca.
Reservations are strongly recommended.

Buying Tickets
Chef Tyler Gallant

@gallants_pei_food

Bryan Maynard

@farmboy.brymay

Chef Jeff McCourt
@chefjeff1

Stephanie McQuaid
@theredheadroamer

A 10%* discount is in effect for most Signature Events and Taste of Coastal Community Events
until September 1ST. * Offer not valid for all events, some exceptions apply. All prices are subject to
applicable taxes and services fees.
Book online at fallflavours.ca • By phone at 1-866-960-9912
Tickets are available at the door based upon availability. Advance tickets are strongly recommended to
ensure availability as many events sell-out in advance.

Via Reyes

@vianceknowles

Suzanne Scott

@the_potters_daughter

Rebecca Sly
@theslycook
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Alyssa Wooldridge
@alyssawool

Please note:
All events have tents and facilities in place in case of rain and will be held rain or shine. Please dress
warmly for fall weather, as several events may be held outdoors. Walking and standing may also be
required. Schedule is subject to change without notice. All events are general admission. All sales final.
No exchanges or refunds. Advance tickets are strongly encouraged as limited tickets are available at
the door. For most up to date information regarding your events, please follow us on Facebook.
Please note that taxes and services fees apply to all admissions | 31

You’re in
for a
real treat

GREAT TASTE
COMES FIRST

IN-SEASON FROM
OUR REGION

LOCAL TASTES
MATTER

The PEI Fall Flavours Festival
is presented by

