
Fall Flavours 
The Prince Edward Island

Culinary Festival Title Sponsor

A unique culinary adventure highlighting authentic Prince Edward Island tastes & 

traditions. Incredible food, delightful venues, entertaining hosts, one-of-a-kind 

experiences. Some of the most fabulous and intimate food experiences you 

can imagine, including Signature Events hosted by popular CELEBRITY CHEF 

personalities!

Official Festival Guide

Signature Event Sponsors

Tickets on sale now
www.fallflavours.ca 
1-866-960-9912

FOOD NETWORK is a trademark of Television Food Network G.P.; used with permission

September 4 – October 4



Events & Accommodation 
Packages Be sure to visit us online 

at www.fallflavours.ca for more details 

and information on special Fall Flavours 

events & accommodation packages.

Welcome
There’s so much that’s so good about Prince Edward Island, and our Fall Flavours 
Festival is a perfect example. The Festival features the best of our local foods and – 
with the expert preparation by our guest and local chef experts – lets us showcase 
them to perfection.

This year’s Fall Flavours Festival brings you more than 60 different food events and 
activities. It also brings you some of North America’s most recognized and acclaimed 
chefs to join us as we celebrate Prince Edward Island’s culinary treasures. 
 
The entire Island is set for the Festival. From Tignish in the west to Souris in the east, 
communities all over the Island are showcasing the best we have to offer. And that best 
is spectacular - we are surrounded by some of the best food on the planet, and it’s 
never presented any better than during our Fall Flavours Festival. Enjoy!

IMPORTANT NOTE: All events have tents/facilities in place in case of 
rain and will be held rain or shine.  

Schedule is subject to change without notice. For the most up to date schedule, visit 
www.fallflavours.ca. All events are general seating and may vary to accommodate prevailing 
weather conditions. Tickets are limited. Early booking recommended as many events sell out.

Event Types

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.



Join a Celebrity Chef at our Signature Events 

Chef Corbin Tomaszeski
Le Festin Acadien Avec Homard (Sept. 4); Toe Taps & Taters (Sept. 25); 
Great Island Grilled Cheese Challenge (Sept. 27)

Food is a part of every great thing that we do in life. Food is there for all the im-
portant events, and the memories we make around a shared table are the best 
memories of all. – Chef Corbin.

Corbin Tomaszeski is a chef with a unique vision: to bring meaning back to the 
world of food. In every endeavor he has taken up, whether being executive chef of 
key Toronto restaurants, or through his popular Food Network shows Dinner Party 
Wars, Restaurant Makeover and Restaurant Takeover, Chef Corbin strives to keep 
the focus on food as a conveyance to shared joy, and away from fussy, rigorous 
rules.

Chef Susur Lee
Oysters On The Pier (Sept. 12)

Susur Lee has never deviated from a consuming passion: to create tantalizing 
dishes that blend textures and flavours in glorious harmony. 

Praised as one of the “Ten Chefs of the Millennium” in 2000 by Food & Wine 
magazine, he is still at the top of his game. In addition to helming three restau-
rants in Toronto—Lee, Bent and Luckee– and overseeing his prestigious TungLok 
Heen in Singapore’s Hotel Michael, Lee travels the world as guest chef and 
consultant. Following appearances on Iron Chef America, he became a media 
sensation on Top Chef Masters, where he vanquished 20 competing chefs and 
crossed filleting knives with chef Marcus Samuelsson in a kitchen showdown. Lee 
is currently a judge on Food Network Canada’s Chopped Canada.

Chef Michael Smith
Taste of New Glasgow (Sept.11)

Chef Michael Smith, PEI’s food ambassador and one of Canada’s best-known 
chefs, is a passionate advocate for simple, sustainable home cooking and an 
inspiration for families creating their own healthy food lifestyle. He’s the host of 
Chef Michaels Kitchen, Chef at Home and Chef Abroad seen on Food Network 
Canada, Global and in more than 100 other countries. He’s a judge on Chopped 
Canada and traveled the world for his innovative web series Lentil Hunter.

Michael is Canada’s best selling cookbook author, innkeeper, educator, profes-
sional chef and home cook. Although Michael is a true chef at large his favourite 
role is Dad, home on Prince Edward Island with his wife Chastity and his children 
Gabe, Ariella and Camille. 

NEW! 
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Chef Ricardo
Beef N’ Blues (Sept. 18); PEI International Shellfish Festival (Sept. 19)

A cook. An author. A television personality. An entrepreneur. Ricardo is all of the 
above, representing a brand that stands for a contemporary family lifestyle.

His eponymous magazine, RICARDO, is a phenomenal success in Quebec. The 
English edition launched last September in the rest of Canada and is gaining mo-
mentum by the day. Hundreds of thousands of fans follow his every move on so-
cial media. His cookbooks, published in English and French, are best-sellers. His 
latest, Ricardo Slow Cooker Favourites, has made its way into more than 150,000 
kitchens across Canada. He has appeared on Radio-Canada for over 13 years and 
has taped over 1,600 episodes of his show, RICARDO. And perhaps most import-
ant of all, he is a happily married father of three beautiful daughters.

Chef Chuck Hughes
Lobster Party on the Beach (Sept. 13)

Chuck is the multi-talented star of Food Network Canada’s Chuck’s Day Off and 
Chuck’s Week Off, and co-owner and chef of Montreal hot-spot, Garde Manger. 

For Chuck, one of the highlights of the last few years took place when he became 
the youngest Canadian chef to win on Iron Chef America. He also became the 
only Canadian chef to beat the legendary Bobby Flay. Following that win, Chuck 
was asked to join nine other celebrity chefs to battle it out on season four of Food 
Network’s The Next Iron Chef: Super Chefs. Currently, he stars in two series; À 
couteaux tirés with co-host Anne-Marie Withenshaw which airs on CASA TV in 
Quebec, and his popular TV show Chuck’s Eat The Street, which is in its third sea-
son and airs on the Cooking Channel in the U.S.

Chef Lynn Crawford
Feast & Frolic (Sept. 17); PEI International Shellfish Festival (Sept. 18/20)

Food Network Celebrity Chef and celebrated award-nominated cookbook author, 
Lynn Crawford has over 25 years of culinary experience. Lynn stars in the popular 
Food Network Canada show, Pitchin’ In. She has also made regular television 
appearances on programs such as Chopped Canada, Top Chef Canada, Restau-
rant Makeover, The Marilyn Dennis Show, Steven and Chris, CBC’s The National, 
CityLine, CTV’s Canada AM, Global TV’s Morning Show.

Lynn has received numerous professional awards, including the OHI’s Chef of the 
Year (2012), Chevalier du Fromage; Thomas Jefferson Award Honoree from The 
Pennsylvania Academy of Fine Arts; Consumer’s Choice Business Woman of the 
Year; Spokesperson for the James Beard Celebrity Chef Tour.

Join a Celebrity Chef at our Signature Events 

NEW! 
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Chef Vikram Vij
Savour Victoria (Sept. 19)

Born in India and trained in Austria, Vikram was a guest judge on Top Chef Canada 
and he was the guest of honour in a 2013 Top Chef Canada episode dedicated to 
Indian cuisine. That episode also featured the Vij’s At Home packaged foods. He 
was also a judge on the first ever Chopped Canada show, which premiered on 
Food Network Canada in January 2014 and he appeared weekly on CBC’s Recipe 
to Riches which began in February of 2014.

In 2014, Vikram made his debut as a Dragon on CBC’s Dragons’ Den. He took his 
place in the Den alongside esteemed entrepreneurs; Jim Treliving, Arlene Dicken-
son, David Chilton and Michael Wekerle. Together, they decide the fate of aspiring 
business men and women, looking for investors to make their dreams come true.

Chef Anna Olson
Chef on Board (Sept. 26); Cooking with Chefs Anna & Michael Olson 
(Sept. 27)

Anna is host of Food Network Canada’s Bake with Anna Olson, following on the 
heels of the successful series, Sugar and Fresh with Anna Olson, all of which have 
aired in 40 countries worldwide. She has authored seven bestselling cookbooks 
including her most recent, Back to Baking. Two of these books were written with 
her husband Michael, a well-noted chef and culinary instructor, and together they 
have recently launched the Olson Recipe Maker App for iPad, iPhone, Android and 
Blackberry with critical acclaim. Embracing an enthusiastic but relaxed approach 
to professional and home cooking is a key philosophy for the Olson’s, along with a 
common sense approach to cooking seasonally with locally sourced ingredients.

Chef Mark McEwan
Lamb Luau (Sept. 20); Great Big BBQ (Oct. 3)

From his early years as Canada’s youngest ever, executive chef at Toronto’s up-
scale Sutton Place Hotel to his latest endeavor, trendy resto bar Fabbrica, Mark 
McEwan is never content to rest on his laurels. In addition to his restaurants, 
gourmet foods and cookbooks, Mark also added television personality to his long 
list of talents and was the head judge on Top Chef Canada. His first show for The 
Food Network, The Heat, was a riveting behind the scenes look at North 44 Caters, 
as well as the building of McEwans grocery store – a ratings winner.

What’s next? Mark will be taking his infamous McEwan food store to the downtown 
core. The new McEwan will be situated in the PATH under the TD Tower and will 
focus on prepared foods, making breakfast, lunch and dinner on the go a breeze.

FOOD NETWORK is a trademark of Television Food Network G.P.; used with permission

NEW! 
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Le Festin Acadien Avec Homard 
Friday, September 4   Hosted by: Chef Corbin         
An Acadian Feast serving delicious and traditional Acadian cuisine 
in a family-style atmosphere. Hosted by Food Network Canada’s 
Chef Corbin Tomaszeski, this unique bilingual culinary and cultural 
event highlights a staple in Acadian cuisine, succulent lobster. 
Join the feast and enjoy the Acadian music and decor. This is one 
event not to be missed. 

Time: 5:30 pm
Location: Village Musical Acadien (Centre Expo-Festival)
1745 Route 124, Abram-Village
Admission: $35.00 

Taste of New Glasgow – NEW!
Friday, September 11   Hosted by: Chef Michael Smith

This exciting new Fall Flavours Signature Event will be set in the 
pristine Gardens of Hope in downtown New Glasgow. The evening 
will consist of an outdoor roaming feast for all your senses ...seven 
camp-style wood fired BBQs, each manned by a local New 
Glasgow and Area chef/restaurant, and all featuring the amazing 
local ingredients we have around us. Featured restaurants will be: 
PEI Preserve Co. | Glasgow Glen Farm | New Glasgow Lobster 
Suppers | The Mill | The Culinary Institute of Canada | Carr’s Oyster Bar.  

Time: 6:00 pm - 9:00 pm
Location: Gardens of Hope, PEI Preserve Company, 
2841 New Glasgow Road, New Glasgow
Admission: $79.00
Transportation: Cavendish Shuttle: Departs from Visitor Information Centre at 5:00 pm 
(Free), call participating accommodation partners for departure times (Free).
Charlottetown Shuttle: Departs Founders Hall at 5:00 pm ($15.00)

 The Island’s best, presented at their best. Everything from fine dining 
with uniquely fall-inspired menus to traditional chowders and lobster in some 
most unusual settings. Our Signature Events set the tone and the standard for 
the Fall Flavours Festival ... you will delight in every one you are able to attend.

Doors will open 30 minutes prior to start time for all Signature Events
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Oysters on the Pier 
Saturday, September 12   Hosted by: Chef Susur Lee
With the chefs and students of the Culinary Institute of Canada        
Showcasing the PEI oyster while overlooking one of the many 
beautiful bays that produce our world famous oysters. Interact 
with Food Network Canada’s Chef Susur Lee, while exploring and 
tasting the many ways to enjoy fresh PEI oysters. Come enjoy food 
prepared by Chef Susur Lee and see why we are nicknamed the 
Canadian Oyster Coast! 

Time: 6:00 pm - 9:15 pm
Location: Northport Pier Restaurant, 296 Route 152, Northport
Admission: $84.95

Lobster Party On the Beach 
Sunday, September 13   Hosted by: Chef Chuck Hughes
With local chef Ross Munro        
What makes this a Signature Event? How about ocean, sand, 
incredible views, a big tent right on the beach and amazing food 
that is all things lobster. Oh, did we mention it will be hosted 
by Food Network Canada’s Chef Chuck Hughes, you’ll get the 
chance to meet new foodie friends and there will be amazing food 
served buffet style that is all things lobster? 

Time: 4:00 pm - 7:00 pm
Location: Cedar Dunes Provincial Park, Route 14, West Point
Admission: $85.00 (adults), $20.00 (children), 
$105.00 (with transportation for adults), Free transportation for children
Transportation: Charlottetown Shuttle: Departs Delta Prince Edward at 1:15 pm, 
Departs Farm Centre parking lot at 1:30pm. Summerside Shuttle: Departs Harbourfront 
Theatre at 2:45 pm.

Signature Event Sponsors

Doors will open 30 minutes prior to start time for all Signature Events
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Feast & Frolic 
presented by PEI Fishermen’s Association
Thursday, September 17   
Hosted by: Chef Lynn Crawford & comedian Patrick Ledwell
With chefs and students from the Culinary Institute of Canada        
Haul your traps to the 20th Anniversary of the Prince Edward 
Island International Shellfish Festival and get ‘Shucked & 
Spooned’, Island-style! Food Network Canada’s Chef Lynn 
Crawford and Island comedian Patrick Ledwell will be your official 
party starters. This interactive shellfish shindig promises to be
 a fun-filled night of laughter, rustic charm and, of course, delicious
Prince Edward Island shellfish! Roll up your sleeves and dig in to
Prince Edward Island’s largest “all-you-can-eat” oyster bar, but be 
sure to leave room for Chef Kyle Panton’s International award-winning 
seafood chowder. Meet PEI’s very own Fiddling Fisherman, Captain JJ Chaison.
An authentic Island experience from beginning to end, Feast & Frolic is presented by 
the PEI Fishermen’s Association in partnership with the chefs & students of the Culinary 
Institute of Canada.

Time: 6:00 pm - 10:00 pm
Location: Charlottetown Event Grounds, 360 Grafton Street, Charlottetown
Admission: $153.00

PEI International 
Shellfish Festival
Friday-Sunday, September 18-20   
Hosted by: Chef Lynn Crawford, Sept. 18/20; 
Chef Ricardo Sept. 19        
Join us for the 20th anniversary of the PEI International Shellfish 
Festival. A three day Festival revolving around Prince Edward Island 
shellfish! An exciting line up with celebrity chefs Lynn Crawford and 
Chef Ricardo, live competitions, and the world’s best PEI shellfish. 
It’s going to be one shell of a party with headliners Jimmy Rankin, 
Signal Hill and George Canyon.

Time: Friday/Saturday, 11:00 am - 11:00 pm; Sunday, 11:00 am - 6:00 pm
Location: Charlottetown Event Grounds, 360 Grafton Street, Charlottetown
Admission: Advanced day pass: $13.25, Onsite day pass: $16.50, 
Weekend pass: $27.50

For complete details, including menus, for all 
Fall Flavours events, please check our website 
at www.fallflavours.ca
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Beef n’ Blues 
Friday, September 18   Hosted by: Chef Ricardo        
Celebrate a new twist on Sunday dinner with this family style 
feast. Celebrity Chef Ricardo’s passion for uniting people around 
the simple pleasure of food will remind you of the importance 
of traditions.  Slow down the pace and enjoy an experience that 
focuses on family, friends and community dining.    

Time: 7:00 pm - 10:00 pm
Location: Credit Union Place, 511 Notre Dame St. Summerside
Admission: $60.00

Savour Victoria 
Saturday, September 19   Hosted by: Chef Vikram Vij
With local chef Eugene Sauve        
Starting at the Victoria Playhouse, guests will stroll through 
village streets to explore galleries and shops, and be entertained 
by street performers. Local and regional wine, beer, and hors 
d’oeuvres will be served at merchant locations. As the sun sets, 
guests will be seated at one of the village’s dining establishments 
to savour a meal created by local chefs and Dragon’s Den 
personality, Vikram Vij. Participating restaurants are Landmark 
Cafe, The Lobster Barn Pub & Eatery, and Beachcombers on the Wharf.    

Time: 6:00 pm - Hors d’Oeuvres Stations, 7:30 pm - Sit down meal, 10:00 pm - End
Location: Starting at Victoria Playhouse, then moving to various locations around 
Victoria by the Sea
Address: 20 Howard Street Victoria
Admission: $92.50, $112.50 (with transportation)
Transportation: Charlottetown Shuttle: Departs Delta Prince Edward at 5:15pm
Cavendish Shuttle: Departs Cavendish Visitors Information Centre at 5:15pm

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.



Lamb Luau at Rodd Crowbush Golf & Beach Resort 
Sunday, September 20   Hosted by: Chef Mark McEwan
With local chef Peter Angus and the chefs and students of the 
Culinary Institute of Canada        
Luau (def): A party or feast, especially one accompanied by 
entertainment. 

Island East Tourism Group and Rodd Crowbush Golf & Beach 
Resort have partnered to bring you PEI Lamb Luau, an afternoon 
of flavours and fun with Food Network Canada’s Chef Mark 
McEwan. First, guests will be greeted with a complimentary luau 
drink. Next, add the culinary delights of local chef Peter Angus 
and the chefs & students from the Culinary Institute of Canada. Their menu 
will feature locally grown lamb prepared in a variety of dishes that utilize the 
entire lamb “tip to tip” and local fresh fall foods. Finally, add the upbeat sounds of The 
Count and the Cuban Cocktail, a local band whose music is so fun it will make you 
need to get up and dance! Join emcees Kerri Wynn MacLeod and Patrick Ledwell 
for a Sunday afternoon party that’s sure to be the highlight of your Fall. Book one of 
the accommodation packages available for this event and make it a Fall Flavours 
weekend.     

Time: 4:00 pm - 7:00 pm
Location: Rodd Crowbush Golf & Beach Resort, Hwy 350, Morell
Admission: $90.00
Transportation: Shuttle departs Charlottetown at 3:00 pm from Rodd Royalty 
Charlottetown

Toe Taps & Taters 
Friday, September 25   Hosted by: Chef Corbin
With local chef Andrew Smith 

On Prince Edward Island, potatoes are more than just a side
dish - they’re the main attraction! Toe Taps & Taters is your chance 
to roll up your sleeves and “dig” into a hearty, four-course meal 
celebrating and featuring PEI’s world-class potatoes and their 
growers. An authentic Island party from beginning to end, join 
Food Network Canada’s Chef Corbin at the historic Canadian 
Potato Museum in O’Leary for an evening of inspired dishes 
prepared by Chef Andrew Smith of Red Shores Racetrack and 
Casino, with toe-tapping Island music courtesy of The Ellis 
Family Band.

Time: 7:00 pm
Location: Canadian Potato Museum, 1 Dewar Lane, O’Leary
Admission: $68.00, with Transportation $78.00 
Transportation: Shuttle departs Charlottetown at 5:00 pm with a stop 
at the Summerside Metro Credit Union at 6:00 pm 

POTATOES  • POMMES DE TERRE
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Chef on Board 
Saturday, September 26   
Hosted by: Chefs Anna and Michael Olson
With local chef Guy LeClair and the chefs and students
of the Culinary Institute of Canada

New Enhancements: Benjamin Bridge Wine Service

Join Food Network Canada’s Chef Anna Olson aboard the 
Northumberland Ferries vessel, MV Confederation for Chef on 
Board. You will be welcomed aboard by NFL Captain Clements, 
NFL crew and the Island East Tourism Group team with a gracious 
Island smile and escorted to the upper decks to begin your cruise 
and taste delectables from our region. As the musical strains of 
incredible local artists float over the water, you will be greeted with a complimentary 
drink as you get ready to embark on a cruise you will not soon forget. Breathe in the 
sea air, and gaze upon the red cliffs of Points East Coastal Drive as you glide along 
the gentle waters of the Northumberland Strait. Chefs and students from the Culinary 
Institute of Canada and Northumberland Ferry’s Chef Guy LeClair will be serving up 
only the freshest of Island products straight from our organic farmers and producers, 
and will be prepared to perfection. As the MV Confederation pulls back into port you 
will be escorted to the vehicle deck that has been transformed into a floating banquet 
hall. Here you will enjoy culinary delights of a four course meal, each tastefully paired 
with Benjamin Bridge wine, while immersed in maritime culture and entertained by 
ECMA 2015 winner, Irish Mythen. Packages including transportation are available for 
this event leaving from Rodd Brudenell, Rodd Crowbush, and Rodd Royalty.

Time: 6:30 pm - 10:30 pm
Location: M.V Confederation, Wood Islands Ferry Terminal
Admission: $90.00 
Transportation: Shuttle departs at 5:30 pm from Rodd Royalty Charlottetown, Rodd 
Brudenell River Resort and Rodd Crowbush Golf & Beach Resort

Great Island Grilled Cheese 
Challenge  presented by Dairy Farmers of Canada 
Sunday, September 27   Hosted by: Chef Corbin

Come celebrate Canadian cheese at this outdoor event hosted by 
Dairy Farmers of Canada and the PEI Chefs Association. PEI’s top 
chefs compete for the title of the Island Grilled Cheese Champion. 
Sample them all and pick your favourite. Meet local cheese 
makers and sample their cheeses. Our special guest is Food 
Network Canada’s Chef Corbin. Come out and meet Corbin and 
sample his cheesy dish.

Time: 12:00 pm - 2:00 pm
Location: COWS CREAMERY, North River Causeway, Charlottetown
Admission: $19.00 for Adults, $5.00 for Children, Free for Children under 6
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Cooking with Chefs Anna and 
Michael Olson - NEW!
Sunday, September 27   
Hosted by: Chefs Anna & Michael Olson

Join Food Network Canada’s Chef Anna Olson and her husband 
Chef Michael Olson for an afternoon of cooking and tastings with 
PEI Beer. Start the afternoon with a tutored beer & cheese pairing 
exercise. Enjoy a flight of local beers and a plate of local cheeses. 
Learn how to savour the 2 together and find the best matches. Did 
you know beer & food matching is as complex as wine & food pairing? Next the 
dynamic duo will take to the demo stage. Watch as they prepare a number of recipes 
featuring local beer & cheese and local PEI Mussels. The grand finale is a tasting 
session featuring PEI Mussels Steamed in Ale with Mustard, Gouda Apple Scones, 
Cheddar Apple Tarts and Beer Battered Schnitzel Sliders. Mix and mingle with Anna 
and Michael. Meet other participants and enjoy great food.

Time: 2:00 pm - 4:30 pm
Location: Rodd Brudenell River, 86 Dewars Lane, Georgetown Royalty
Admission: $55.00

Great Big BBQ - NEW!
Saturday, October 3   Hosted by: Chef Mark McEwan
With local chef Adam Loo 

A foodie’s dream, all that Prince Edward Island has to offer, from 
the sea and out of the gardens, a culinary barbeque cooking 
feast. Highlighting the event is the 300lb Bluefin Tuna, cooked 
on the BBQ or served sushi style. Food Network Canada’s Chef 
Mark McEwan, will be preparing all the local favourites from 
PEI potatoes and PEI aged beef, to fresh PEI mussels, clams, 
oysters and lobsters. All paired with PEI’s finest craft beers and 
wines is what makes this a Great Big BBQ feast. Get your final fill of 
Fall Flavours as Charlottetown plays host to a weekend of culinary 
indulgences and harvest celebrations throughout the city.

Time: 6:00 pm - 9:00 pm
Location: Downtown Charlottetown
Admission: $79.00, $25.00 for children

FOR EVENT TICKETS OR INFORMATION 
www.fallflavours.ca   1-866-960-9912

Event details are subject to change. All admission fees are subject to HST. 
All sales are final. Events will be held rain or shine.
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Local Chefs
Our

As well as being blessed with some of the best food 
on the planet, Prince Edward Island is also blessed to 
have world-class chefs who know exactly how to prepare 
it to perfection. The professionals presented here - and 
many more whose pictures were not available - play a key 
role in the Fall Flavours Events, and we applaud their fine work. 

Peter Angus
Lamb Luau

Eugene Sauve
Savour Victoria

Adam Loo
Great Big BBQ 
Organic Harvest Feast

Guy LeClair
Chef on Board

Andrew Smith
Toe Taps & Taters

Jane Crawford
Shucked and Sparkling

Duncan Smith
Hoedown Throwdown 
Oktoberfest

Emily McKeown
10 Small Plates

Joel Short
MacPhail Homestead 
Heritage Dinner

Peter Dewar
Roma Gala 
Heritage Feast

Kathy Stewart
The Art of Dining

Kyle Panton
Feast & Frolic

Pierre El-Hajjar
French Gastronomy Celebration

Jeff McCourt
Cheese & Brews at 
Glasgow Glen Farm

Ross Munro
Lobster Party 
on the Beach
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Ilona Daniel
Culinary Bootcamps: 
Advanced Foodie, 
Taste of Asia, Island 
Flavours plus Culi-
nary Demonstrations



Upstreet Block Party & Food Truck Rally
Saturday, September 5
A chance to get together with friends and neighbours at your local brewery to 
celebrate our unique food truck culture, live music and craft beer. This outdoor 
family-friendly event is the perfect way to say so long to summer!
Time:  12:00 pm-10:00 pm
Location:  Upstreet Craft Brewing
Address:  41 Allen Street, Charlottetown
Admission:  Free (Food and beer available for purchase)

The Art of Dining
Friday, September 11   Hosted by: Chef Kathy Stewart
This culinary extravaganza will blend food and culture in the best possible 
way. Held in Charlottetown’s arts and culture centre, The Art of Dining will 
capitalize on Confederation Centre’s creative talents while the dinner proceeds 
will be invested to support arts programming for young people. A seven-course, formal 
meal with wine flight pairing available.
Time: 6:00 pm - 9:00 pm
Location: Confederation Centre of the Arts, Memorial Hall
Address: 145 Richmond St. Charlottetown
Admission: $100.00 

2015 Prince Edward Island Beer Festival
Friday & Saturday, September 11-12
The 2015 Prince Edward Island Beer Festival is two days of beer 
tastings, food pairings and live entertainment - providing Islanders and visitors alike the 
opportunity to try new, exciting beers currently available and coming soon to PEI. New 
for 2015, more breweries and varieties of beer
Time: Friday 6:30 pm-9:30 pm; Saturday 2:00 pm-4:30 pm, 6:30 pm-9:30 pm
Location: Delta Prince Edward
Address: 18 Queen Street, Charlottetown
Admission: $40.00 (evening sessions); $30.00 (for afternoon session)

 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.

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.



Roma Gala Heritage Feast
Saturday, September 12   Hosted by: Chef Peter Dewar
Roma’s Heritage Feast, a Fall Flavours tradition featuring local foods lovingly prepared 
by award winning Chef Peter Dewar. Featuring too, in dramatic fashion the reunion 
of Jean Pierre Roma and Father of Confederation A.A. Macdonald accompanied by 
traditional music and old fashioned Three Rivers hospitality.
Time: 6:00 pm
Location: Roma at Three Rivers National Historic Site of Canada
Address: 505 Roma Point Road, Montague
Admission: $89.00

Hoedown Throwdown
Saturday, September 12   Hosted by: Chef Duncan Smith
Imagine a 1959 Dairy Barn restored to its rustic glory on 92 acres of scenic 
countryside. Now imagine dining in a chic upper loft enjoying a traditional 
spit-roasted Whole Pig Buffet. Chef Duncan will be basting our Clinton Hills 
pig from morning until evening. Wine garlic mussels, roasted Island herb 
vegetables, sweet corn are only a few of the delicious menu items offered at the buffet. 
Sit back and enjoy local entertainment or get on the dance floor and try a jig! 
Time: 6:00 pm - 9:30 pm
Location: Clinton Hills
Address: 123 Harding Creek Road Clinton
Admission: $68.00
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Harvest Soupfest
Sunday, September 13
Join us for an early fall afternoon filled with music and an array of comforting, 
homemade soups. This will be the fifth edition of this fundraising event which has 
been a delicious success each year. Various restaurants and chefs create varieties of 
soup made with fresh, local ingredients. For the price of your ticket, you can sample 4 
different soups which come in 4oz servings, home made bread and wonderful music. 
Wander between our spacious new pavilion where the soup will be served and St. 
Mary’s Church where music will be performed all afternoon. It’s a truly old fashioned 
gathering where you can enjoy scrumptious fall flavours made with locally sourced 
products, time with friends and family, music and above all, you are helping us continue 
to bring you exceptional music in an extraordinary venue. Participants will sample four 
4oz servings of soup made with fresh, local ingredients. A slice of homemade bread is 
also included. 
Time: 1:00 pm - 3:00 pm
Location: St. Mary’s Church - Festival Pavilion
Address: 1372 Hamilton Road, Indian River, PE
Admission: $15.00

Shucked and Sparkling
Tuesday, September 15   Hosted by: Chef Jane Crawford
Join us for a Grand evening under the stars to sample some of the best 
oysters the world has to offer! These PEI oysters accompanied by sparkling 
wines and tasty accoutrements will truly represent… includes 5 varieties of PEI 
oysters from all regions of the Island and a variety of Bollinger Champagne 
to pair with.
Time: 7:00 pm - 9:00 pm
Location: Penthouse 10th Floor at The Holman Grand Hotel
Address: 123 Grafton Street, Charlottetown
Admission: $50.00

Cheese and Brews at Glasgow Glen Farm
Thursday, September 17   Hosted by: Chef Jeff McCourt
Enjoy a night out in the country that is sure to please all of the senses!  
Featuring local craft beer from Upstreet Brewery and cheese in many forms 
from the farm with Chef Jeff McCourt!  An evening of beer and cheese with 
some local live entertainment!
Time: 5:30 pm - 9:45 pm
Location: Glasgow Glen Farm
Address: 190 Lower New Glasgow Road, New Glasgow
Admission:  $89.00
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Garland Canada 
International Chef Challenge
Friday - Sunday, September 18-20 
This fierce competition is one of the country’s largest culinary challenges, 
and there’s only one way to watch this all-out race against the clock: New 
Access Pass. What is the Garland Canada International Chef Challenge? Think 
Chopped Canada meets real life. Twelve top chefs from across the globe compete 
head-to-head in this intense elimination cooking competition, where they will each be 
given 45 minutes to prepare, in front of a live audience and panel of celebrity judges, 
a shellfish dish with Prince Edward Island Shellfish as the main ingredient. This intense 
culinary competition is managed by the Culinary Institute of Canada. Available in one 
day or weekend passes, your Access Chef Challenge Pass includes: Access bracelet 
for entry into the Garland Canada International Chef Challenge with guaranteed 
preferred stadium and/or floor seating (first come, first serve); Entry into the PEI 
International Shellfish Festival Tent; Full-day admission to live competitions 
and entertainment.
TIme: Friday and Saturday - 11:00 am - 11:00 pm, Sunday - 11:00 am - 6:00 pm
Location: Charlottetown Event Grounds
Address: 360 Grafton St. Charlottetown
Admission: Friday, Saturday and Sunday - $28.00, Weekend Pass - $59.00

Clam Jam Mont Carmel
Friday, September 18 
Bring your instruments, your dancing shoes or a couple of spoons and join 
the clam jam session in Mont-Carmel. The Evangeline Region is renowned for 
its musicians and dancers and now you can be a part of the gang. An evening 
of music, dance and good old fashion fun with clam delights. Everyone is 
welcome! All profits from the evening go to community cultural development. 
Time: 7:00 pm
Location: Mont-Carmel Parish Hall
Address: 5786 Route 11, Mont-Carmel
Admission: $10.00, free for children under 5 

Clammin N’ Jammin
Saturday, September 19 
An Acadian culinary food tasting experience featuring several bar clam dishes as 
well as traditional Acadian pâté and râpure and seafood delights such as oysters and 
mussels, and a bar clam dish created from the biggest, juiciest bar clams on PEI. 
Special demonstration by guest chef. Enjoy some of the best Acadian performers 
on stage. 
Location: Village Musical Acadien
Address: 1745 Route 124, Abram-Village
Time: 6:00 pm - 10:30 pm
Admission: $30.00

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.



Big Clam Brunch
Sunday, September 20
Enjoy a selection of favourite bar clam dishes along with many breakfast and traditional 
food items while enjoying the music of several Acadian performers on stage.
Location: Village Musical Acadien
Address: 1745 Route 124, Abram-Village
Time: 10:30 am - 4:00 pm
Admission: $15.00

10 Small Plates
Thursday, September 24 and Thursday, October 1   
Hosted by: Chef Emily McKeown
10 Small Plates crafted by Chef Emily McKeown from the local farms, waters, and fields 
of PEI. An intimate, interactive and relaxed evening to enjoy with friends and family.
Time: 6:00 pm - 9:00 pm (both dates)
Location: Fiveelevenwest Restaurant
Address: 511 Notre Dame St., Summerside
Admission: $70.00

Roving Feast
Friday, September 25
Highlighting Fall Flavours is the Taste Our Island - Roving Feast. Taste, rove, mingle & 
dine with 8 culinary artisan chefs who have been nominated for the prestigious Taste 
Our Island award based on the outstanding quality of their cuisine and their use of local 
product.
Time: 7:00 pm - 10:30 pm
Location: The Rodd Charlottetown
Address: 75 Kent St., Charlottetown
Admission: 45.00

French Gastronomy Celebration
Saturday, September 26    Hosted By: Chef Pierre El-Hajjar
Red Seal Chef Pierre El-Hajjar will offer a unique dining experience in 
celebration of French Gastronomy. He will prepare palate-pleasing dishes 
reminiscent of a French seaside village. This event will also feature live 
entertainment, in a warm and welcoming atmosphere by the scenic 
Hillsborough River. Come and discover what the Carrefour has to offer!
Time:  6:00 pm - 9:00 pm
Location:  Carrefour de l’Isle-Saint-Jean
Address:  5 Acadian Drive, Charlottetown
Admission:  $55.00

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.



All You Need is Cheese & Wine
Saturday, September 26
All you need is Cheese & Wine presented by Dairy Farmers of Canada. Discover 
new tastes when pairing wines and cheese and find your perfect match. Savour fine 
Canadian cheese made from 100% Canadian Milk, such as soft and semi-soft cheese, 
gouda and aged cheddars, including some winners of this year’s Canadian Cheese 
Grand Prix competition. Learn how to entertain with cheese and how it can make any 
dish taste better. An experience you can share when hosting your next dinner party.
Time: 11:00 am
Location: Lecture Theatre, Culinary Institute of Canada
Address: 4 Sydney Street, Charlottetown
Admission: $25.00

Macphail Homestead Heritage Dinner
Saturday, September 27   Hosted by: Chef Joel Short
Enjoy a Scottish themed heritage dinner in the wood paneled great room of our 
beautifully restored farmhouse. The menu will include produce from our own organic 
garden and entertainment will be provided by the Homestead Players, who performed 
in last year’s highly successful play, “The Master’s Wife”.
Time: 6:30 pm - 9:30 pm
Location: Sir Andrew Macphail Homestead
Address: 271 Macphail Park Rd., Orwell
Admission: $75.00

Clinton Hills Oktoberfest
Friday, October 2   Hosted by: Chef Duncan Smith
Oktoberfest is a celebration of life and happiness... Guten Appetite! Prost!  
Come join us at PEI’s first ever Oktoberfest. 92 acres of autumn colours, a 
restored 1959 dairy barn and a beer tent awaits your arrival. Enjoy locally brewed 
beer from PEI’s very own breweries. Clinton Hills Munich Style menu featuring 
beer braised pulled pork on a bun, German sausages with traditional toppings, poutine 
with beer gravy, warmed salted pretzels, and Malpeque oysters shucked on the half 
shell will be served. Live entertainment, prizes for the best Oktoberfest costume, and a 
night of festive fall fun. 
Time: 6:00 pm - 12:00 am
Location: Clinton Hills
Address: 123 Harding Creek Road, Clinton
Admission: $35.00
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Organic Harvest Meal
Sunday, October 4   Hosted By: Chef Adam Loo
This signature annual event of the PEI COPC serves as a celebration of organic food 
on PEI, and of the people and families who produce it. A team of excellent local chefs 
will prepare our members’ freshest food of the season, complemented by outstanding 
live entertainment.
Time: 6:00 pm - 10:00 pm
Location: PEI Brewing Company
Address: 96 Kensington Road, Charlottetown
Admission: Adults - $45.00, Children - $20.00

“YOu have to go and experience it”
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Farm Day in the City
Sunday, October 4
Come join farmers, producers, crafters and artists from across Prince Edward Island 
for the largest outdoor market of the year. Fall in love with the fresh smells of Fall, and 
spend the day in downtown Charlottetown being entertained with local music, cooking 
demonstrations, face painting, balloon twisting and more. This free open-air market 
takes place on Queen Street, from Grafton to Dorchester and along Victoria Row.
Get your final fill of Fall Flavours as Charlottetown plays host to a weekend of culinary 
indulgences and harvest celebrations throughout the city.
Time: 11:00 am - 5:00 pm
Location: Queen St., Charlottetown (from Grafton St. - Dorchester St. + Victoria Row)
Admission: Free

“YOu have to go and experience it”
Chef Lynn Crawford, on Fall Flavours 2015
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Deep Sea Fishing with on Board BBQ
by Tranquility Cove Adventures 
September 1 - September 30
This fishing adventure is 2 hours and is jammed packed with value and fun! From 
hauling a lobster trap, crab trap, & mussel sock, to fishing for over one hour and 
finishing up with a seal watch, and yes, we BBQ your freshly caught fish right on board 
the ship!
Times: Call for departure times 
Location: 1 Kent Street, Georgetown
Admission: $55.00 (Adult), $45.00 (Children)
Booking/Tickets: 902-969-7184 or email: tca.gotell@gmail.com

Giant Bar Clam Digs with Beach Cook-outs
by Tranquility Cove Adventures 
September 1 - September 15
This is a half day Adventure leaving the Historical Port of Georgetown. The Giant Bar 
Clam Dig is a very unique experiential adventure. Including a beach cook-out on a 
deserted Island off the coast of Prince Edward Island, it does not get better than this.  
We provide all the swim gear (masks, snorkels, water socks, wetsuits and clam rake) 
to get you digging for these Giant Clams in waist to chest deep water. After we dig 
enough clams – to the beach we go to steam them up fresh in salt water. Then it is off 
to PEI’s oldest wooden Lighthouse, Panmure Island, for a photo shoot. Not far from 
here we haul a lobster trap, rock crab pot and a mussel sock, giving a crash course on 
each fishery. To finish up we do a seal watch, then back to Port.
Times: Call for departure times
Location: 1 Kent Street, Georgetown
Admission: $98.00 (Adults), $78.00 (Children)
Booking/Tickets: 902-969-7184 or email: tca.gotell@gmail.com

 Everything from Culinary Boot Camps to deep sea fishing and everything 
in between. These unique events are designed to let visitors discover first hand the 
magic of our island, the tastes we treasure and the labours of love in creating them.
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Happy Clammers
September 4-14 (except Sept 6 and 13)
Gilbert Gillis has been digging clams all his life and there’s nothing he loves 
more than showing visitors his favourite clamming spot. You’ll dig them then 
Gilbert will steam the clams and Goldie will make her chowder, biscuits & 
dessert.
Time: Varies by date, contact us for info
Location: Happy Clammers
Address: 969 Point Prim Road, Belfast
Admission: $100.00pp (4 person minimum), $85.00pp (more than 4 persons), 
$25.00 (Children under 8), Free for children under 5
Booking/Tickets: toll free 1-844-368-1670 or email adventure@experiencepei.ca 
Notes: Minimum 4 people per group, Maximum 12 per tour 
(Please inquire about larger groups)

Taste the Town
September 4, 5, 10, 11, 12, 14, 17, 18, 19, 25, 26, 28  October 1, 2, 3 
This 3 hour guided walking tour will take you to 6 tasting venues where you’ll 
sample oysters, lobster, mussels, olive oils/balsamic vinegars, craft beer and 
hand-cut Island fries. Along the way, our knowledgeable guide will provide you 
with historical information about Charlottetown and Prince Edward Island.
Time: 9:30 am - 12:45 pm
Location: Founders Hall
Address: 6 Prince Street, Charlottetown
Admission: $42.50
Booking/Tickets: bookings can be made online at www.experiencepei.ca
Notes: Minimum 2 people per tour, Maximum 15 people per tour
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Jigs & Reels
September 4 - September 30
We are ‘Chaisson A Dream’ and we want you to chase your dream with us 
and enjoy a musical, relaxing, entertaining, and inspiring experience that will 
certainly be the highlight of your stay on Prince Edward Island.  On board 
‘Chaisson A Dream’ with Captain and renowned multi-instrumentalist and 
entertainer J.J. Chaisson a.k.a. The Fiddling Fisherman; you will sail out of Souris 
harbour, drop anchor along PEI’s beautiful red cliff coastline, and relax in a picture 
perfect setting. It is here that you will enjoy a 2 hour gathering of music, dance, and 
hands on knowledge of traditional music and the fishing industry of Prince Edward 
Island.  This is the most unique hands-on experience that PEI has to offer!
Time: 9:00 am - 11:30 am, 2:00 pm - 4:30 pm, 7:00 pm - 9:30 pm
Location: Souris Marina, 120 Breakwater Street, Souris
Admission: $75.00 (Adults), $70.00 (Children)
Booking/Tickets: Visit http://fiddlingfisherman.com/book-now/ to reserve your spot

Oyster Lovers Experience
September 5, 6, 12, 13, 19, 20, 26, 27   October 3, 4
If you love oysters, then we think you’ll find Oyster Lovers Experience to be 
the ultimate oyster afficionado’s dream. Learn how to tong oysters and how 
to shuck them. You’ll eat fresh oysters and grilled quahogs. Wine, beer, soft 
drinks included.
Time: 1:00 pm - 3:00 pm
Location: Gillis Oysters
Address: 3763 Trans Canada Highway, South Pinette
Admission: $100.00 (for 4 people per group), $90.00 (5 or more per group)
Booking/Tickets: 1-844-368-1670 or email: adventure@experience.ca
Notes: Minimum 4 people per group, Maximum 20 people per group (Please inquire 
about larger groups)

Legacy Garden Dinner & Horse Drawn Wagon Ride 
September 5 and 18
Start the evening with drinks and hors d’oeuvres in the Farm Centre’s Legacy 
Garden then hop on a horse drawn wagon and tour the Charlottetown 
Experimental Farm. Stops will be made at Prince Edward Island’s newest craft 
brewery, Upstreet Brewery, The Charlottetown Farmers Market and Canada’s 
largest urban farm, The Farm Centre’s Legacy Garden. While you tour the sites, our 
local celebrity chefs will prepare a delicious meal with local food and fresh produce 
direct from the garden. 
Time: 5:30 pm
Location: Farm Centre Legacy Garden
Address: 420 University Avenue, Charlottetown
Admission: $115.00 
Booking/Tickets: Seating is limited to 20 people. Call ahead to make a reservation 
or for more details 902-892-3419
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Single Source Sampling at Island Chocolates
September 6, 13, 20, 27
Island Chocolates presents Single Source Chocolate Sampling in beautiful 
Victoria-by-the-Sea.  Taste and compare single-source chocolates from around 
the world and learn about cocoa production and the art of making chocolate. 
Chocolatier Eric Gilbert will present this delicious sampling experience.
Time:  4:00 pm
Location:  Island Chocolates
Address:  7 Main St, Victoria by the Sea
Admission:  $15.00 per person
Booking/Tickets: 902-658-2320

Pasta with Class at Macphail Homestead
Thursday, September 10    Local Chef:  Dolores Griffin and Bob Beamish
Learn how to make pasta - ravioli with a sausage and ricotta stuffing, fettuccine 
and spaghetti, and then make a tomato based sauce and a butter sage sauce. 
Next, enjoy your creations with a fresh garden salad, a glass or two of local PEI 
wine, and our own Famous Grouse bread pudding or marvelous carrot cake.  
At the same time soak up the atmosphere of the wood paneled dining room in our 
heritage farmhouse, nestled in the woods in rural PEI.
Time:  2:00 pm - 7:30 pm
Location:  Sir Andrew Macphail Homestead
Address:  271 Macphail Park Road, Orwell
Admission:  $85.00 
Booking/Tickets: 902-651-2789

Two Scoops of History
September 11 - October 3 
Enjoy an entertaining guided tour of the unique 1867 Wyatt Historic House Museum 
where the stories bring the artifacts and people to life. After, relax on the veranda and 
enjoy our homemade ice cream topped with Island fruit and a glass of refreshing 
rhubarb punch made from the Wyatt family recipe.
Time: 10:00 am - 3:00 pm (Tours will run every hour on the hour Monday-Saturday)
Location: Wyatt Historic House Museum
Address: 85 Spring Street, Summerside
Admission: $15.00 (purchase next door at MacNaught History Centre and Archives)
Booking/Tickets: Phone: 902-432-1293 or 902-432-1332 
Email: wyatt.programs@city.summerside.pe.ca

For more information or to book a Culinary Adventure, please contact 
the individual event managers at the contact information shown with 
the event listing. 
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Advanced Foodie - Culinary Bootcamp
Friday, September 11   Hosted by: Chef Ilona Daniel
This new, day long, culinary bootcamp is geared towards those who possess 
advanced knife skills and an interest for throwing elaborate dinner parties. Are 
you interested in elevating your skills through the application of classical French 
techniques, butchery and plating presentations?
Time: 9:00 am - 4:00 pm
Admission: $199.00
Location: 4 Sydney Street, Charlottetown
Booking/Tickets: 902-566-9305 ext. 2

Taste of Asia - Culinary Bootcamp
September 12 and 25   Hosted by: Chef Ilona Daniel
Join our chef for a delicious journey throughout the region and discover the techniques 
and flavour profiles essential to creating authentic dishes from our featured countries.
September 12: 9:00 am - 4:00 pm
Admission: $249.00
September 25: 9:00 am - 1:00 pm
Admission: $139.00
Location: 4 Sydney Street, Charlottetown
Booking/Tickets: 902-566-9305 ext. 2

Island Flavours - Culinary Bootcamp
September 14 and 26 Hosted by: Chef Ilona Daniel
Offering participants an opportunity to learn more about the wonderful flavours of 
Prince Edward Island. With inspiration from here and abroad, the chef will take you on a 
delicious culinary journey.
September 14: 9:00 am - 1:00 pm
Admission: $139.00 
September 26: 9:00 am - 4:00 pm
Admission: $249.00
Location: 4 Sydney Street, Charlottetown
Booking/Tickets: 902-566-9305 ext. 2

Culinary Demonstrations
September 17-19   Hosted by: Chef Ilona Daniel
Come and watch our chef demonstrate some delicious recipes and illustrate the 
proper cooking, cutting, preparing and presentation techniques. All you need to do is 
sit back, relax and of course SAMPLE!
Time: 9:00 am - 11:00 am
Admission: $45.00
Location: 4 Sydney Street, Charlottetown
Booking/Tickets: 902-566-9305 ext. 2
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Beach Clam Jam
Saturday, September 19
Discover the secret life of the Acadian clam! A hands-on clam experience, music and 
a savory snack await you in this Acadian clammin’ adventure. Rain or shine, meet 
us at the best clammin’ beach in PEI. Shallow warm waters, easy to reach sand bars 
brimming with fat juicy clams a few steps from the beach make this a relaxing and 
fun outing for all ages. You will participate in clam raking, tasting and playing with an 
experienced clam guide and entertainer. If the weather is uncooperative, a similar 
indoor activity will take place. Comfortable beach clothing and beach shoes for walking 
in the water are recommended.
Time: 1:00 pm
Location: Beach across from 6216 Route 11, Mont Carmel
Admission: $20.00, $70.00 for a group of 4 ($10.00 for each extra person to a group)
Booking/Tickets: clamminjammin@gmail.com 
or call 902-854-3409/1-888-954-3409
All profits go to the community.

PEI Open Farm Day
Sunday, September 20
Open Farm Day is a free event. It provides an opportunity for the general public, urban 
and rural, to experience life on an Island farm. This year, the 14th Annual Open Farm 
day will be held on Sunday, September 20th at farms all across the Island. A variety of 
over 25 farms will be featured including dairy, beef, potato, and vegetable farms, apple 
orchards, and tree nurseries. Please visit the website, or check out the maps for details 
of time and farms that are open to the public.
Location: Farms across PEI
Admission: Free
Website: www.peiagsc.ca/openfarmday
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When Fall Flavours is on, 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. 

NORTH CAPE COASTAL DRIVE

Northport Pier Restaurant
September 4 - 11
Join us in Northport for an oyster experience. The waters surrounding Northport produce many 
succulent oysters for you to enjoy in many different ways. Join us on September 12 for the 
Signature Event Oysters on the Pier to learn how oysters are farmed, shucked, and enjoyed.
Time: 4:00 pm - 8:00 pm
Address: 296 Route 152, Main St., Northport
Phone: 902-853-4900

The Landing Oyster House & Pub
September 4 - October 4
The Landing Oyster House & Pub is a family owned and operated quaint restaurant located in 
picturesque Tyne Valley. It offers locally sourced seafood & Island beef burgers, along with other 
choices that everyone will enjoy! The Landing also features a large draft beer collection from local 
breweries. 
Time: Thu-Sat: 4:00 pm - 10:00 pm, Sun: 9:00 am - 8:00 pm
Address: 1327 Port Hill Station Road, Tyne Valley
Phone: 902-831-2992

Brothers 2
September 4 - October 4
Over 38 Years of Celebrating Prince Edward Island’s vibrant culture by bringing the best of the 
Island to your table.
Time: 4:00 pm - 9:00 pm
Address: 618 Water Street, Summerside
Phone: 902-436-9654

The Catch Kitchen & Bar
September 4 - October 4
Located in scenic West Point, PEI, overlooking an active fishing wharf and marina. Our menu 
showcases local seafood, meat and produce in a casual setting. Enjoy a pint of Island made craft 
beer and a pot of steamed mussels on our oceanside patio. Watch the fishermen bring in their 
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daily catch while you relish our gourmet burgers, delicious lobster rolls and sample offerings from 
the raw bar. Walk in, get hooked!
Time: Mon-Thu: 11:30 am - 9:00 pm, Fri: 11:30 am - 11:00 pm, Sat: 11:30 am - 10:00 pm
Sun: 9:00 am - 8:00 pm
Address:159 Cedar Dunes Park Rd., West Point
Phone:  902-859-3541 

Rodd Mill River Resort
September 4 - October 4
The Hernewood Dining Room and Club on the Green Lounge overlook the golf course and offer 
patio dining.
Time: 5:00 pm - close
Address: 180 Mill River Resort Rd. - Route 136, Bloomfield
Phone: 902-859-3555

Fiveelevenwest
September 4 - October 4 
Fiveelevenwest is a full service restaurant that offers a casual approach to dining with a cool & 
hip décor, friendly service & chef created food & beverage menus. Chef Emily creates seasonal 
menus to reflect what is fresh & tasty throughout the year - so don’t expect the same items to be 
there year round - change keeps us inspired & on our toes!
Fall Flavours menu price: $30.00
Time:  5:00 pm - close
Address:  511 Notre Dame St. Summerside
Phone: 902-436-5551

Restaurant Dining  
Visit local Fall Flavours Festival restaurants which offer Island Cuisine 
showcasing the best of land and sea. Menus have been created exclusively for 
the Fall Flavours Festival and are available by contacting the restaurants directly. 
Reservations are recommended. For menu details, please visit the restaurant;s 
listing under Restaurant Dining at www.fallflavours.ca 
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GREEN GABLES SHORE

Chez Yvonne’s Restaurant
September 7-12
Located on Route 6 in the heart of Cavendish, Chez Yvonne’s has been family owned and 
operated for 47 years of dining. Enjoy your dining experience in our spacious dining room or 
enjoy the fresh air on our deck. Open daily for breakfast, lunch, and dinner. Proud supporters of 
Island products. Fully licensed for your dining pleasure.
Fall Flavours menu price: $30.00
Time: 5:00 pm - 8:30 pm
Address: 8947 Route 6, Cavendish
Phone: 902-963-2070

Piper’s Restaurant at Glasgow Hills
September 3-6, 10- 13, 17-20, 24-27 
Piper’s Restaurant at Glasgow Hills invites you to indulge in a variety of flavors, from a casual 
lunch to fine steaks and fresh-caught seafood. Our chefs find inspiration in the bounty of flavorful 
ingredients from local farmers and fishermen. Enjoy enticing menus and great value in this choice 
Island setting.
Fall Flavours menu price: $25.00
Time: After 4:00 pm
Address: 98 Glasgow Hills Drive, New Glasgow
Phone: 902-621-2200

The Pearl
September 4 - October 3 
The Pearl is located between the picturesque fishing village of North Rustico and Cavendish 
Beach on Prince Edward Island’s North Shore. Once you step foot into this eatery, it becomes 
apparent why it has become a destination restaurant not to be missed. There is a love of detail 
that shows up not only in the food, but in the Pearl’s ambience as well. The Pearl strives towards 
excellence, supporting local artists, 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.
Fall Flavours menu price: $50.00
Time: Starting after 5:00 pm
Address: 7792 Cavendish Road, North Rustico
Phone: 902-963-2111

Prince Edward Island Preserve Company
September 4 - September 19
Starting with a serving of Island Blue Mussels or Garden Salad, your taste buds will be tantalized 
with the sweet flavour of scallops caught of the Island shores and served with roasted potatoes 
and local vegetables. Finish off your dining experience with our famous raspberry cream cheese 
pie and a tea or coffee.
Fall Flavours menu price:  $39.95
Time:  After 5:00 pm
Address:  2841 New Glasgow Road, New Glasgow
Phone: 1-800-565-5267
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Shipwright’s Cafe
September 4 - October 4
Our menu is always about locally produced, fresh and Island inspired goodness. There are 
nightly features including fare from the local waters of the North shore and food raised right here 
on our 3.3 acres. A unique and flavourful dining experience.
Time: Lunch menu available Monday-Thursday 11:30 am - 3:30 pm, Dinner menu available every 
night of the week 5:00 pm - close
Address: 11869 Rte #6, Margate
Phone: 902-836-3403

The Home Place
September 4 - October 4
The Home Place’s comfortable setting includes a charming pub, two dining rooms and an 
outdoor patio. The menu reflects traditional Island dishes in keeping with the public’s desire 
to dine wisely and well. Local produce, seafood and beef, plus a gluten free menu, are all 
highlighted to combine home cooking with a stylish presentation. Attentive servers bring warmth 
and enthusiasm to the atmosphere.
Time: 4:30 pm - close
Address: 21 Victoria Street, Kensington 
Phone: 902-836-5686

Sutherlands
September 4-6, 11-13, 18-20, 25-27, October 2-4
Sutherland`s Restaurant, specializing in fresh Island Seafood and a wide variety of Island 
favourites. Join us for breakfast, lunch or dinner on the deck, overlooking the Stanley River. Enjoy 
our warm inviting atmosphere, fresh Island ingredients, and traditional Island Hospitality.
Time: after 4:00 pm
Address: 10090 Route 6, Stanley Bridge 
Phone: 902-886-2882

RED SANDS SHORE

Landmark Cafe
September 13, 20, 27, October 4
Situated in the picturesque fishing village of Victoria by the Sea, the Landmark Cafe is the perfect 
setting for a relaxed lunch with friends and family, or a romantic evening for two. Choose from our 
delightful selection of soups, salads, sandwiches, quiche, meat pies, pastas, seafood, unique 
daily specials and unforgettable desserts - all made fresh daily. 
Time: 5:00 pm - close
Address: 12 Main Street, Victoria
Phone: 658-2286

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.
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CHARLOTTETOWN

Piatto Pizzeria
September 4-6, 11-13, 18-20, 25-27, October 2-4 
Piatto is a gathering place centred around a passion for fine food, fabulous wines, friends and 
family. Check out the little gems we’ve come across—diverse wines from across the globe, 
authentic Neapolitan wood-fired pizza, coffee and fabulous desserts—all in a casual atmosphere 
and with reasonable prices. In our world, authenticity is big. Our pizzaiolo use ingredients and 
procedures regulated by the Italian governing association (VPN)—so you experience a “true” 
pizza like you would find in the energetic pizzerias in Naples, Italy (but without the airfare).
Fall Flavours menu price: $29.99-$35.00
Wine Flight: $15.00-$17.00
Address: 45 Queen Street, Charlottetown
Phone: 902-892-0909

Claddagh Oyster House
September 3 - October 4, Thursday - Sunday 
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. Our 
constantly changing menu features the freshest seafood, premium Island beef, local chicken, 
pasta, and more. Proudly supporting local farmers and fisherman for over 32 years.
Fall Flavours menu price:  $45.00
Time: 5:00 pm - 10:00 pm
Address: 131 Sydney Street, Charlottetown
Phone: 902-892-9661

The Pilot House
September 10-12, 17-19, 24-26
Join us at The Pilot House for an enjoyable and lively evening in a warm and inviting atmosphere. 
Chef Jeff Acorn and his culinary team source fresh and local vegetables and seafood to create a 
diverse menu which is sure to please the most discerning.
Time: 5:00 pm - 9:00 pm
Address: 70 Grafton Street, Charlottetown
Phone: 902-894-4800

Mavor’s Restaurant
September 3, 4, 5, 10, 11, 12, 17, 18, 19, 24, 25, 26
A unique dining experience in the heart of Charlottetown, Mavor’s serves as a haven for those 
who seek a quick lunch, a pre-show dinner or a late-night cosmopolitan atmosphere. Mavor’s 
is located in the Confederation Centre of the Arts and the decor has a distinctive and stylish 
gallery atmosphere. A meal at Mavor’s can easily be combined with theatre tickets or a tour of 
the Centre’s art gallery. Mavor’s features a charming outdoor patio an exceptional menu serving 
diverse, Canadian cuisine that will appeal to every taste and budget. Mavor’s will continue to 
feature the best in local artisans as part of our chic atmosphere. The latest install is a not-to-be-
missed collection of playful portraits by Island painter Brian Burke.
Fall Flavours menu price:  $35.00, Suggested Wine Pairing: $15.00
Time:  4:30 pm - 9:00 pm
Address:  145 Richmond Street, Charlottetown 
Phone: 902-628-6107

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.
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Redwater Rustic Grille
September 11, 12, 18, 19, 25, 26
Redwater Rustic Grille in downtown Charlottetown is the city’s newest casual upscale dining 
experience. Redwater Rustic Grille’s market driven menu is a fresh interpretation of contemporary 
West Coast Cuisine with 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. Servers 
are warmly professional and their enthusiasm for great food and wine is infectious.
Fall Flavours menu price: $32.00
Time:  5:00 pm - 10:00 pm
Address:  123 Grafton Street, Charlottetown
Phone: 902-367-8340

Lobster on the Wharf
September 13-26
Executive Chef Paul Lucas and his culinary team have created a mouthwatering three course 
culinary fusion experience. Join us for dinner at Lobster on the Wharf, Charlottetown’s premier 
seafood restaurant. Enjoy the picturesque Charlottetown harbour as you savour the finest in local 
seafood and PEI products.
Time:  Starting after 5:00 pm
Address:  2 Prince Street, Charlottetown
Phone: 902-368-2888

Water’s Edge
September 4 - October 4 
Enjoy 1¼ pound lobster supper including seafood chowder, steamed PEI lobster, potato salad, 
coleslaw and dessert in the heart of downtown Charlottetown.
Fall Flavours menu price:  $39.00
Time:  5 pm - 10 pm
Address:  18 Queen Street, Charlottetown
Phone: 902-894-1208

Fishbones Oyster Bar & Grill
September 3-5, 10-12, 17-19, 24-26, October 1-3
Located on Historic Victoria Row, Fishbones, provides the best the Island has to offer for food 
and drinks. Sip a drink on our street side patio, enjoy fresh Island oysters at our raw bar, or savour 
a lobster dinner, all while listening to live local entertainment.
Time: 4:00 pm - close
Address: 136 Richmond Street, Charlottetown
Phone: 902-628-6569

Merchantman Fresh Seafood & Oyster Bar
September 3-5, 10-12, 17-19, 24-26, October 1-3
Merchantman Fresh Seafood & Oyster Bar is PEI’s year round fish house. Newly renovated to 
include a front side patio, come down to the Merchantman for some authentic PEI seafood.
Time: 4:00 pm - close
Address: 23 Queen Street, Charlottetown
Phone: 902-892-9150

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.



Sim’s Corner Steakhouse & Oyster Bar
September 3-5, 10-12, 17-19, 24-26, October 1-3
Located in the heart of historic Downtown Charlottetown, Sim’s Corner specializes in steak aged, 
cut and cooked to perfection, oysters, fresh seafood, and an abundance of fine wines.
Time: 4:00 pm - close
Address: 86 Queen Street, Charlottetown
Phone: 902-894-7467

The Brickhouse Kitchen & Bar
September 3-5, 10-12, 17-19, 24-26, October 1-3
We have created a truly unique dining experience based on local products, a culinary fare and 
an atmosphere that brings the kitchen to the forefront. We invite you to experience and enjoy The 
Brickhouse and Marc’s Studio in Downtown Charlottetown today. 
Time: 4:00 pm - close
Address: 125 Sydney Street, Charlottetown
Phone: 902-566-4620

The Gahan House Pub
September 3-5, 10-12, 17-19, 24-26, October 1-3
Sit back and relax! We’ll do the rest. Located in historic Downtown Charlottetown, the Gahan 
House has quickly become the authentic destination to meet up with friends and family. Enjoy 
the relaxed atmosphere, delicious food, great service and in-house handcrafted ales from PEI’s 
favourite brewery.
Time: 4:00 pm - close
Address: 126 Sydney Street, Charlottetown
Phone: 902-626-2337

Terre Rouge Bistro Marche
September 4 - October 4
Terre Rouge is a locally driven and inspired 
restaurant that takes pride in our farmers, fishers 
and foragers. We use their ingredients in a careful 
and thoughtful manner, allowing our guests to 
enjoy what our beautiful province has to offer. 
Fall Flavours menu price: $52.00, $29.00 for a 
flight of 3 specially chosen wines
Time: 5:00 pm - 9:30 pm
Address: 72 Queen Street, Charlottetown
Phone: 902-892-4032

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.
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Eden’s Gate
September 4 - October 4, Thursday - Sunday
Eden’s Gate Inc. Restaurant and Catering is situated on the gateway to beautiful Georgetown, the 
Capital of Kings County. Established in December 2011 as a restaurant and catering business to 
suit everyone. We specialize in delicious home cooked meals that mom would be proud of and 
made with a flare for flavor at affordable prices that will fit anyone’s budget . Our goal at Eden’s 
Gate is to provide friendly professional service, delicious home cooked meals, with emphasis on 
taste and affordability.
Time: 4:00 pm - 9:00 pm
Address: 117 East Royalty Road, Georgetown 
Phone: 902-652-2772

Fireworks Feast
Month of September 
Our chefs create a brand new menu every day using ingredients from our very own organic 
farm, herb gardens and roster of Prince Edward Island farmers, fisher folk, foragers and culinary 
artisans. At 6pm we begin with all-you-can-slurp Oyster Hour featuring artful cocktails and hors 
d’oeuvres served in the historic kitchen where The Inn Chef was filmed and from the smokehouse 
in our new Fire Kitchen. The Feast begins at 7pm as we light the Fireworks with every form of 
live-fire cooking known to man. Dinner is served family style at our long butcher-block tables 
overlooking Bay Fortune. You can expect freshly baked bread, smoked fish, house-made 
charcuterie, seafood chowder, our famous home-grown house salad and best of all, wood 
roasted meats, fish and vegetables all prepared before your very eyes. Make sure you save room 
for dessert and toasting our homemade marshmallows!
Fall Flavours menu price: $80.00 (Adults), $50.00 (Children under 12)
Time: 6:00 pm - 9:30 pm (approx.)
Location: The Inn at Bay Fortune
Address: 758 Route 310, Fortune
Phone: 902-687-3745

David’s at Rodd Crowbush Golf & Beach Resort
September 4 - October 4
Every special occasion should be celebrated in a special place. Located off the main lobby, 
David’s at Crowbush overlooks the 5th fairway of The Links at Crowbush Cove. The menu 
features a wide variety of Island specialties that are sure to please the most discriminating 
palette. Offering great views of the Island Sunsets over the ocean.
Time:  6:00 pm - 9:00 pm
Address:  632 Route 350, Lakeside, Morell
Phone: 902-961-5600 

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.
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The Inn at St. Peters
September 4 - October 3
When you enter the dining room the first thing you notice are the wall to wall windows which 
provide you with stunning views of St. Peters Bay. Evenings are especially spectacular and there 
are many nights the verandah is crowded with dinner guests taking pictures of one of PEI’s 
prettiest sunsets. Enhance your dining experience by planning to arrive a half an hour earlier to 
enjoy a cocktail or a selection from our extensive wine list in the Great Room, on the verandah 
or at the Bar. As the sun descends beneath the waters, our chefs work magic in their domain, 
fashioning epicurean delights you will not forget. Whether it is visiting the North Shore fishermen, 
local farmers, selecting vegetables and herbs from our gardens or baking all of our own breads 
and pastries, our Chefs create exceptional cuisine for even the most discriminating palate in a 
casual fine dining atmosphere.
Fall Flavours menu price: $45.00
Time: 4:00 pm - 8:00 pm
Address: 1668 Greenwich Road, St. Peters Bay
Phone: 902-961-2135 or 1-800-818-0925

Georgetown Historic Inn
September 11 - October 4
The 175 year old Georgetown Historic Inn is located in the heart of scenic Georgetown. The Inn is 
a wonderful example of the classical revival style of architecture. The Inn and the intimate Three 
Rivers Dining room are open year round to locals and travelers. We strive to offer travelers an 
authentic PEI experience.
Fall Flavours menu price: $33.00
Time: 5:00 pm - 8:00 pm
Address: 62 Richmond Street, Georgetown 
Phone: 902-652-2511

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.



Clam Diggers Restaurant and Beach House
September 11 - October 4
Choose from one of our three restaurant experiences, casual yet exceptional dining in the Clam 
Diggers Room, a relaxed atmosphere of the Beach House, or enjoy sunsets and seafood on our 
deck right on the water.
Fall Flavours menu price: $39.95
Time: 11:30 am - 9:00 pm
Address: 7 West Street, Georgetown
Phone: 902-652-2466

Point Prim Chowder House
September 4 - October 4
Enjoy our ocean side location where we serve the finest food the Island has to offer. We offer 
a casual and relaxed atmosphere where you can grab a bowl of chowder, sit on the deck and 
watch the ocean roll in. We serve authentic East Coast food, steamed clams and mussels, grilled 
cheese sandwiches, fresh oysters and of course a variety of chowders. Visit the famous Point 
Prim Lighthouse adjacent to us. Savour an Island harvest sunset dinner, prepared nightly by Chef 
Paul on our waterfront deck. This is a truly unique food experience that you will not want to miss.
Fall Flavours menu price: $45.00
Time:  12:00 pm - 8:00 pm
Address:  2150 Point Prim Road, Point Prim
Phone: 902-659-2187

Lady’s Slipper Cafe
September 11 - October 4, Wednesday - Saturday
Unique cafe/restaurant in Montague serving Canadian and Caribbean food.
Fall Flavours menu price:  $22.50
Time:  11:00 am - 7:00 pm
Address:  500 Main Street, Montague
Phone: 902-838-7088

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.
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Charlottetown

The Island is divided into 5 distinct touring regions shown below. 
To assist you in navigating during the Fall Flavours Festival, each event, adventure, 
and dining location listed in this guide will display the corresponding regional icon in 
which it is located. And if you are ever in doubt about locations, please check www.
fallflavours.ca or call 1-866-960-9912.

There’s just so much to love about September on Prince Edward Island. The 
weather can be glorious, and the summer crowds have thinned. Come for the 
theatre, golf, cycling trails, lobster suppers, cozy restaurants and the many other 
wonderful Island features. And most of all, come for the Fall Flavours Festival.

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.
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How to Make the Most of Fall Flavours 
The Fall Flavours Festival is a month long culinary celebration taking place in 
communities across Prince Edward Island and highlighting authentic Island tastes and 
traditions. The Festival features a variety of acclaimed Food Network Celebrity Chefs 
hosting a wide range of unique culinary and dining experiences. This guide and our 
website (www.fallflavours.ca) are tools you can use to plan your time at the Festival.

Planning
Our Signature Events feature the very best Prince Edward Island has to offer and have 
been created exclusively for Fall Flavours. Some are small and intimate, other will draw 
a crowd, all will delight. Events are listed here by event category: Signature Events, 
Culinary Events, Culinary Adventures, and Restaurant Dining. Each category of event 
is identified by its own icon and colour matched in both the guide and on the website 
for easy identification. Listings within each category appear in the order in which events 
occur. The website also has a full calendar of events for easy viewing.

Buying Tickets
A few of the Festival events are free and require no booking or ticket purchase. For 
those events which DO require reservations and tickets (most Signature Events, plus a 
number of events from other categories), you can:

• Go online to www.fallflavours.ca and book through the Buy Tickets icon shown for 
on the home page and for each event (which takes you to the specific event on 
www.ticketpro.ca 

• Go online to TicketPro (www.ticketpro.ca), find the Fall Flavours section, select and 
book your events

• Call 1-866-960-9912 to book by telephone
• In some cases, (such as Culinary Adventures) you will need to contact the operator 

direct, to confirm your seat.
• Tickets will be available at the door (Based on availability) 

Spaces for many events will fill quickly so we encourage you to book as early as possible. 
Please note: prices shown for tickets are before any applicable taxes and service charges.

Tickets on sale now:  www.fallflavours.ca  1-866-960-9912                                             Please note that taxes and services fees apply to all admissions.
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