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Honouring Indigenous ​F​ood ​C​ulture
​Featuring Chef Shane Chartrand

We're honoured to provide a space for Indigenous food culture to be enjoyed within our restaurant. These feature dishes explore the reawakening of Indigenous cuisine and provide a delicious opportunity to contemplate what it means to cook, eat, and share food.


Chef Shane Chartrand
Biography

Born to Cree parents and raised by a Métis father and Mi'kmaq-British mother, Chef Shane Chartrand has dedicated his adult life to learning about his history, visiting with other First Nations peoples, gathering and sharing knowledge and stories, and creating dishes that combine his interests and express his personality.


An excerpt from the Food Network Canada
Courtesy of Banff & Lake Louise Tourism
Article: Banff is the Unexpected Foodie Paradise You Must Visit — Here’s Why
Writer: Lara Buchar

“A Deep Indigenous History”
“Sitting on traditional Treaty 7 territory, the townsite of Banff is home to sacred lands that are a gathering place for the many Indigenous groups, including the Siksika, Kainai, and Piikani First Nations; the Îyârhe Nakoda of the Chiniki, Bearspaw, and Wesley First Nations; the Tsuut’ina First Nation; the Métis Nation of Alberta and many others whose histories, languages, and cultures continue to enrich Banff’s vibrant community. These Indigenous groups flourished in the intense alpine environment of Banff, and their deep-rooted history offers a lot of insight into the food culture that is commonplace in Banff today: wild game, smoked seafood, and locally foraged berries and herbs are all staples of the Indigenous diet that are now commonly found on Banff’s restaurant menus.”


Additional Messages

Indigenous culinary experiences are becoming increasingly popular in the tourism industry as more people seek out authentic and unique travel experiences. These experiences often offer a glimpse into the traditional food and cooking techniques of Indigenous communities, as well as the cultural significance of food within these communities. 

Indigenous cuisine is diverse and varies depending on the region and community. Indigenous culinary experiences provide an opportunity for visitors to learn about Indigenous culture and history through food. They also support local communities and help to preserve traditional Indigenous knowledge and practices.

Indigenous culinary experiences offer a rich and rewarding travel experience that goes beyond simply tasting new foods. They provide a window into Indigenous culture and history, support local communities, and contribute to the preservation of traditional knowledge and practices. Indigenous culinary experiences showcase the deep connection between food, culture and the land, providing visitors with an authentic taste of local cuisine.


About The Maple Leaf
LONG DESCRIPTION: Mountain view dining, local hospitality and excellent food in the heart of downtown Banff. The Maple Leaf is an iconic landmark serving brunch, lunch and dinner daily. We feature Canadian-inspired cuisine, including Alberta beef and game, fresh fish and west coast seafood, paired with an extensive Canadian wine list. Looking for the perfect date spot or celebrating a special occasion? The Maple Leaf features a cozy, intimate atmosphere complete with four private rooms, ideal for your next celebration or event.

SHORT DESCRIPTION: Dine in the heart of town at one of Banff's most iconic restaurants. The Maple Leaf serves Canadian cuisine, including Alberta beef and game, fresh fish and west coast seafood, alongside an extensive wine list.


About Banff Hospitality Collective
Banff Hospitality Collective (BHC) is an experience-driven hospitality company based in Banff, Alberta. It was founded by a group of friends who love food, drinks, skiing, mountains, and their community. The collective is devoted to sourcing local quality ingredients, delivering genuine hospitality and creating memorable culinary experiences. With 15 unique venues in the heart of Banff, BHC's diverse portfolio has something for everyone ranging from a craft distillery to award-winning fine dining. Some of their most beloved restaurants include Chuck's Steakhouse, Hello Sunshine Sushi & Karaoke, Three Bears Brewery & Restaurant, The Bison Restaurant & Terrace and Lupo Italian Ristorante, which was just ranked 6th in Canada's 100 Best Top 10 New Restaurants. Discover exceptional cuisine, warm hospitality, and breathtaking surroundings with Banff Hospitality Collective. Visit www.banffcollective.com to learn more.
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