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Sysco proudly delivers Canadian products 
from coast to coast to coast, employing over 5,000 

Canadians and nourishing our communities.

ROOTED IN CANADA

Learn more
at Sysco.ca

Welcome To 
NEXT Food Expo!
What an incredible moment: our very first year, and 
we couldn’t be more excited to celebrate it together 
with you.

Let’s ignite ideas. Let’s build connections. And let’s grow—together.

NEXT was built out of a simple but powerful idea: 
that Western Canada deserves a trade show that 
reflects its passion, creativity and rapidly growing food 
and hospitality industries. It’s been more than a decade 
since a show of this scale has taken place here, and the 
time has come to ignite ideas, build connections and 
shape what’s NEXT.

When Domenic Pedulla recognized this gap, his vision 
was to create an inclusive event where businesses of all 
sizes could afford to participate, showcase and thrive. 
“This show was built with accessibility and opportunity 
at its core,” says Domenic. “We wanted to make sure 
that just about anyone, from start-ups to established 
brands, could be part of it, and benefit from it.” 

To bring the vision to life, Domenic teamed up with 
Kandrix Foong, the creative force behind the Calgary 
and Edmonton Comic & Entertainment Expos. Kandrix’s 
experience building fan-driven, immersive conventions 
and Domenic’s deep roots in trade show exhibiting 
created the perfect foundation for something unique.

“We’ve seen how fandom fuels creativity, loyalty and 
connection,” says Kandrix. “That same energy exists in 
professional kitchens, behind the bar and throughout 
hospitality, and we wanted to create a show that 
celebrates and channels that passion.”

Domenic Pedulla 
Co-Founder

NEXT Food Expo

Kandrix Foong 
Co-Founder

NEXT Food Expo

The result is NEXT: a bold NEW trade show experience 
anchored by seven signature activations — from the 
Culinary and Bar Stages to the Innovation Lab and the 
Immersive Theatre. These are the spaces where ideas 
come alive, connections are forged and the future is built.

“For me, the Immersive Theatre is about more than 
entertainment,” says Kandrix. “It’s about creating space 
for stories, about how food is grown, prepared, and 
shared, to be told in a way that draws people in and 
sparks conversation. When we step inside a shared story,  
we start to understand one another differently. That’s 
when creativity flows, collaboration grows and together 
we create something greater than the sum of our parts.”

Our brand itself reflects this vision. The four cubes 
at the heart of NEXT are inspired by building blocks: 
simple, strong and endlessly adaptable. Just like our 
industry, they can be arranged in countless ways to 
create something new. Here, in Calgary, an emerging 
hub of culinary energy, creativity and community, we’re  
bringing the building blocks together so you can connect, 
discover and grow. 

We are proud to call Calgary home for this inaugural 
year. And we are even more proud to stand shoulder-
to-shoulder with you as we shape what’s NEXT for 
foodservice and hospitality across the country.
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Look up, and feel  
the Calcana difference

1-800–778–6729  |  www.calcana.com    
Designed and manufactured in Calgary

Calcanaheaters Calcanaheaters

CalcanainfraredheatersCalcanainfraredheaters

Happy guests stay longer and spend more.  

Our overhead infrared heaters create instant comfort,  

turning cool evenings into full tables and higher revenue.  

Calcana warms the best patios from coast to coast!

Earl’s Kitchen + Bar, Shepard Flats, Calgary 

Meet us at 

Booth 
511

Coffee Lounge
A space where conversations and 
connections are fueled forward

Enjoy fresh coffee expertly prepared by baristas with equipment provided by 
Specialty Beverage Solutions and gather around sustainable tables crafted 
by Chop Value. . 
 
The Coffee Lounge is a space to connect with colleagues, meet new contacts 
and exchange ideas in a setting that feels welcoming and energizing.

Networking Lounge: 
Your Space to Connect
Step off the floor, step into collaboration

Located in Palo A, the Networking Lounge offers a 
welcoming environment designed for meaningful 
conversations. Within the lounge, you’ll find private 
meeting pods that make it easy to step away from the  
busy show floor and focus on what matters most — 
building relationships.

Whether you’re making a first introduction, exploring 
potential partnerships or catching up with familiar 
colleagues, the lounge is your go-to destination for 
productive meetings. The space is open throughout 
show hours, providing a convenient hub to regroup, 
recharge, and strengthen connections that drive 
business forward.

With comfortable seating and a professional 
atmosphere, the Networking Lounge makes it simple 
to carve out time for conversations that spark new 
ideas, collaborations, and opportunities.
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NEXT Food Expo:  
Built for Connection

From the moment you arrive, you’ll find spaces designed to spark conversations, 
create connections and leave lasting impressions.

Our immersive experiences go beyond static displays; they invite you to taste, try 
and take part. These shared moments are more than memorable, they’re what bond 
people, inspire collaboration and help build better business.

When learning, tasting and connecting come together, the result is more than a 
show—it’s a community moving the industry forward.

Reasons to choose rice for 
your foodservice menu

Quality
Versatility
Sustainability
Gluten-Free

Learn more at riceinfo.com

NEXT isn’t built like other trade shows, it’s 
built to be experienced. 

Welcome to "The Late Night Restaurant Show" with Canada's Restaurant Guy and Domenic Pedulla! 
The #4 Restaurant Podcast in North America with over 1600 shows recorded in over 8 countries, reaching 
thousands each month. The ultimate podcast for those who live and breathe the restaurant industry.

Season 3 kicks off September 8th & 9th at NEXT Food Expo! Join us as we dive into the real conversations 
shaping food and hospitality today. We'll be interviewing industry experts, restaurateurs, foodies, chefs, 
consultants, managers everyone in the industry who's driving change and innovation.

Each episode tackles the biggest issues in restaurants; labour challenges, digital marketing strategies, 
sustainability initiatives, and emerging trends all delivered with our signature edutainment approach: 
informative, engaging, and always authentic.

Whether you're a restaurant owner, chef, hospitality professional, or food industry enthusiast, this is your go-
to source for the conversations that are driving the future of dining.

We'll be kicking off the interviews early, starting at 8am on Monday and Tuesday, running all day. Please 
drop by the podcast studio for a few clips, listen into the show and find out how you can be a Late Night 
Restaurant Podcast Foodie Fan.

Available on all podcast channels and YouTube weekly.

Season 3
Launch

Live from



Doug Stephen
Co-Founder
WOW Hospitality Concepts 

Our speaker lineup and 
workshops bring together 
industry veterans, rising talent 
and fresh perspectives. 

Monday, 
September 8th, 
2025 | 9:30am

Linda Olsen is an award-winning journalist 
and longtime Global News Calgary anchor 
who has shared the stories of her hometown 
for more than three decades. A trusted voice 
and community advocate, she brings her 
passion for storytelling and connection to the 
NEXT Main Stage as host.

Doug Stephen, co-founder of WOW Hospitality 
Concepts, has built one of Manitoba’s most 
influential restaurant groups while raising millions for 
local charities. His keynote will inspire with lessons 
on leadership, innovation and building a lasting 
legacy in food and hospitality.

Vince Sgabellone, Director and Foodservice Analyst 
at Circana, brings 20 years of experience in sales, 
marketing, distribution and product development. 
His keynote will share sharp insights on consumer 
trends and strategies driving growth in Canada’s 
foodservice industry.

Our keynote speakers set the tone each day with 
stories and insights that matter to the future of 
foodservice and hospitality.

Plan Your Experience
Scan here for the full Main Stage schedule, 
plus panels and workshops happening in our 
conference rooms.

Stay connected, build your 
agenda and make the most 
of your time at NEXT.

From industry vets 
to emerging talent, 
every perspective 

matters.

NEXT Learning Series:
Panels +  
Workshops

These sessions are built to share knowledge, challenge ideas and 
spark conversations that matter. 

From practical insights you can take back to your business to 
forward-looking discussions on where the industry is headed, this is 
your chance to learn from the best and hear from the next.

On The Main Stage:
Voices Of NEXT

Linda Olson
Award-Winning Journalist

Tuesday, 
September 9th, 
2025 | 9:30am

Vince Sgabellone
Director + Foodservice Analyst 
Circana
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Meet the Speakers
The voices behind the conversations. From main stage keynotes to 
breakout panels and fireside chats, this lineup brings together industry 
leaders, innovators and emerging talent to share knowledge, spark ideas 
and move foodservice and hospitality forward.

Bashir Munye 
African Food Studies 
Centre

dee Hobsbawn-Smith 
Taste Canada

Crystal Hamilton 
Knowbie

Gord Clunie 
Vice President, Local Sales 
Sysco

Kate Reid 
Food Allergy Canada

Christopher McFadden 
The McFadden Group

Eric Sit 
Omo Teppan & Kitchen

Breanne Sich  
Evrgrn

Doug Stephen 
Wow Hospitality

Crystal MacGregor 
Food Island Partnership

Guru Singh 
Conversity.io

Kenneth Scharlatt 
Savage Orchid Hospitality

Conner Tidd 
Just Vertical

Gail Norton 
The Cookbook Co. Cooks

David Hopkins 
The Fifteen Group

Jay Ashton 
Canada’s Restaurant Guy

Deanna Zenger 
Food Processing Skills 
Canada

Joanna Pariseau 
Taste the City

Where the Conversation Gets Real
From chefs and operators to 
innovators and disruptors, these are 
the voices shaping what’s NEXT.
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The Conversations 
Continue
Fresh perspectives and seasoned expertise 
come together to keep the dialogue 
moving and the industry evolving.

Plan Your Sessions
Scan for the full schedule of 
keynotes, panels and workshops.

Kevin Morrison 
Butter Hospitality

Mark von Schellwitz 
Restaurants Canada

Kimberly Flear 
Last Call Coaching

Kevin Penner 
Regional Marketing Manager 
Sysco

Matt Wilson 
Mise En Place

Linda Olsen 
Award Winning Journalist

Melissa Ninaber 
Taste the City

Peter Keith 
In the Weeds

Ren Navarro 
Beer Diversity

Roger Beaudoin 
Restaurant Rockstars

Shane Chartrand 
Paperbirch

Suman Ali Sayed 
Bar Mordecai

Stephanie Lui-Valentim 
Quell

Shereen Qumsieh 
Hello Akira

Tom Mitchell 
The Burnt Chef Project

Stephen McGowan 
Lloyd Sadd Insurance 
Brokers

Vince Sgabellone 
Circana

Zaylan Jacobsen 
Nitecapp

Saïd M’Dahoma 
The Pastry Nerd
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Immersive Theatre
Step inside the Immersive Theatre and surround yourself with the stories of food and the people 

who bring it to life. This fully enclosed space combines high-definition visuals and powerful sound 

to create an experience that pulls you in and makes every message unforgettable.

This enclosed space combines high-definition visuals and powerful sound 
to create an experience that pulls you in and makes every message 
unforgettable.

Theatre sessions give partners and presenters a platform to share ideas in a 
format that’s intimate, interactive and uniquely memorable for a trade show. From 
product storytelling to industry insights, the Immersive Theatre is designed to 
spark conversations and forge connections that extend well beyond the room.

Explore the Schedule
Scan for times and topics in 

the Immersive Theatre.

Don’t miss your chance to 
experience storytelling in a 
whole new way.

Circana is a leader in 
foodservice data and insights!

Circana is the proud data sponsor 
of the inaugural NEXT Food Expo

Scan the code to learn key questions 
Vince Sgabellone, foodservice industry 
analyst, will answer at NEXT Food Expo!
 

Immersive Theatre
Step inside the Immersive Theatre and surround 
yourself with the stories of food and the people 
who bring it to life. 
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Visit multiple restaurants in one night, all within walking distance. Text-led, no guide needed.

In this exciting experience, you don’t know exactly 
where you’ll be going or what you'll be eating. We 
let the Chef decide! Since it’s all paid beforehand, 
all you have to do is show up and enjoy! When you 
get a text with your next spot, you simply get up and 
leave! 

In this exciting experience, you don’t know exactly 
where you’ll be going or what you'll be eating. We 
let the Chef decide! Since it’s all paid beforehand, 
all you have to do is show up and enjoy! When you 
get a text with your next spot, you simply get up and 
leave! 

Use the QR
Code that’s
In their ad

Taste the City’s unique approach allows you 
to explore the vibrant restaurant culture in 
your neighborhood. With each spot carefully 
timed, pre-paid, and thoughtfully curated, 
Taste the City offers a convenient and 
delightful way to become the foodie of your 
group by experiencing the best of your local 
dining scene.

a Curated Tasting Experience

tastethecity.ca



Connect With Exhibitors
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Before the competitions heat up, Monday is all about 
discovery and inspiration. Our Culinary Stage hosts a series 
of engaging demos where chefs share techniques, explore 
flavors and showcase products shaping menus today. 
From creative approaches to Canadian ingredients to fresh 
ideas for the kitchen, these sessions are designed to spark 
conversation and leave you with insights you can take back 
to your own operation.

P R O U D L Y  C A N A D I A N  F O R  7 6  Y E A R S  
YOUR SMALLWARES SPECIALISTS

brownefoodservice.com

Legends in the 
Making: Two Epic 
Chef Battles 
From a head-to-head duel to a multi-heat 
showdown, chefs put it all on the line at NEXT.

NEXT Culinary Legends Showdown
Nine chefs face off across three intense heats, each 
building to the final round where $3,000 is on the 
line. Second and third place also take home cash 
prizes, ensuring every competitor is rewarded for 
their craft. Featuring Bison and U.S. rice as the star 
ingredients, this competition is set to deliver bold 
flavors, innovative dishes and plenty of edge-of-your-
seat moments.

DEMO CHEFS (Monday) 

	» Chef Bashir Munye | African Food Studies 
Centre

	» Chef Daniel Ramon | Pizza Letty & Otie
	» Chef Erin Vrba | CrEATive Group
	» Chef Francis Martinez | Fine Print
	» Chef Larissa Costella | Salt & Brick
	» Chef Saïd M’Dahoma | The Pastry Nerd
	» Chef Veronica Amaya | Canela
	» Chef Winnie Chen | Fu’s Repair Shop

 

COMPETING CHEFS (Tuesday) 

	» Chef Abe Belmoufid | Calgary Golf & 
Country Club

	» Chef Andrea Harling | The Sweatered Hen
	» Chef Dean Fast | Rouge Restaurant 
	» Chef Elia Herrera | Tecolote
	» Chef Jacob Bestard | Copperhouse Eatery
	» Chef Jenny Kang | Orchard YYC
	» Chef Rupert Garcia | Alvin’s Jazz Club
	» Chef Sean Cutler | ONE18 Empire  

(Calgary Marriott)
	» Chef Tasmina Begum | Holistic Effect 

Tuesday belongs to competition. The Culinary Stage 
transforms into an arena where chefs bring their 
skills, creativity and nerves-of-steel to the test in two 
unforgettable challenges.

Brunch Battle
Two chefs go head-to-head in a winner-takes-all 
showdown, creating the ultimate brunch plate in front 
of a live audience.

Full Culinary 
Stage Schedule
Scan for competition 

times, demo details 
and chef lineups.

Chef Claudius Wolf  
Gondola Restaurant

Chef Mustafa Zaidan 
Luca Restaurant

Culinary Stage
Where talent, creativity and competition 
come alive

MONDAY ON THE CULINARY STAGE TUESDAY ON THE CULINARY STAGE
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Meet the Tastemakers
Behind every dish and every drink is a story, a skill, a spark. These 
chefs and bartenders bring passion and creativity to the stage, turning 
ideas into experiences that set trends, spark innovation and strengthen 
connections across our industry.

Amit Bangar 
Calcutta Cricket Club

Daniel Ramon 
Pizza Letty & Otie

Blair Carlson 
The Journey Club

Erika Araujo 
Jerome’s

Jacob Bestard 
Copperhouse Eatery & 
Lounge

Asher Wilson 
Gatsby’s

Denia Baltzar 
Creative Cuisine Catering

Andrea Harling  
Sweatered Hen & Lil Black 
Rooster

Dean Fast 
Rouge Restaurant

Blair Lebsack 
RGE RD

Erin Vrba 
CrEATive Group

Jason Moore 
Egg & Spoon

Bashir Munye 
African Food Studies 
Centre

Abe Belmoufid 
Calgary Golf & Country 
Club

Elia Herrera 
Tecolote

Caitlin Fulton 
RGE RD

Francis Martinez 
Fine Print

Claudius Wolf 
Banff Gondola

Garrett Martin 
Francine’s

Discover the Talent
Scan to explore the full schedule and the 
chefs + bartenders taking the stage.
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Jenny Kang 
Orchard YYC

Laetitia Chrapchynski 
Chef

Kerry Bennett 
Care Bakery

Jeremy Ouellette 
Bar Chouette

Larissa Costella 
Salt & Brick

Krish Nair 
The Wilder Institute - 
Calgary Zoo

Leroy Borrega 
The Dorian Hotel

Liana Robberecht 
Brew & Bloom

Rupert Garcia 
Alvin’s Jazz Club

Mitchell N.
Constellation Starcourse

Shane Chartrand 
Paperbirch

Luc Jean 
Wow Catering

Satoru Kogo 
5 Senses YYC

Parker Regimbald 
Brew & Bloom

Saïd M’Dahoma 
The Pastry Nerd

Mustafa Zaidan 
Luca Restaurant

Suman Ali Sayed 
House of Khaleej

May May Yin Ng 
Satsuki

Sean Cutler 
One18 Empire

Rajganesh Jayakumar 
The Wilder Institute - 
Calgary Zoo

Tasmina Begum 
The Holistic Effect

Tobias Larcher 
Selkirk Restaurant

Catch Them Live
Scan for the full schedule of chef 
demos, competitions and bartender 
pourings you won’t want to miss.
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Affis De Leon 
Chairman’s Steakhouse

Tracy Little 
Sauvage

Elizabeth Chorney Booth 
Calgary Herald

Bradley Horseman 
Salt & Brick

Winnie Chen 
Fu’s Repair Shop

AJ Roque 
Pr%f Cocktail Bar

Veronica Amaya 
Canela

Glaizem (Glaze) Garcia 
Fu’s Repair Shop

Daniel Gowrie 
Eau Claire Distillery

Jeffrey Wong 
Craft Beer Market

John Fairhom 
La Haceinda / Ethyl

Justin Dziadyk 
True Wild Distilling

Matty Eagle 
Charlie’s Watch Repair

Liam O’Reilly 
Bridgette Bar

Kim Xie 
Business & Pleasure

Reece Southern 
Southern Glazers

Matthew van Buuren 
True Wild Distilling

Ren Navarro 
Beer Diversity

Zaren Klamer 
Shelter

Follow the Flavour
Scan for the complete lineup of 
competitions and live experiences.
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The Bar Stage is where craft and creativity collide. Through hands-on 
demos, tastings and guided pourings, this stage is built to inspire both 
industry pros and cocktail enthusiasts.

Discover the latest trends in mixology, explore innovative non-alcoholic 
creations and experience the artistry that goes into every glass. Whether 
sampling bold new flavors or learning tips from behind the bar, the Bar 
Stage is your front-row seat to the future of beverage culture.

Explore the Bar Stage
Scan for the full schedule of demos, 

tastings and pourings.

Eau Claire Distillery Presents:  
‘Spirit of the West’ Cocktail Competition 
The Ultimate Bartender Showdown 

Monday kicks off with some of the region’s most talented bartenders 
going head-to-head in a fast-paced competition that’s equal parts 
skill, creativity and showmanship. Armed with shakers, spirits and their 
signature style, these pros will craft cocktails designed to impress a 
panel of judges—and the crowd.

Expect bold flavours, innovative techniques and a few surprises along 
the way as competitors shake, stir and pour their way to the top. From 
perfectly balanced classics to trend-setting creations, this is where the 
future of the bar comes alive.

COMPETING BARTENDERS

	» AJ Roque | Pr%f Cocktail Bar
	» Bradley Horseman | Salt & Brick
	» Glaizem (Glaze) Garcia | Fu’s Repair Shop 
	» Jeffrey Wong | Craft Beer Market
	» John Fairholm | La Hacienda
	» Kim Xie | Business & Pleasure
	» Liam O’Reilly | Bridgette Bar 
	» Matty Eagle | Charlie’s Watch Repair 
	» Zaren Klamer | Shelter Cocktail Bar

DEMOS

	» Vino Al Vino | Cava vs. Prosecco: More Than Bubbles
	» Non-Alc Tasting with Ren Navarro | Beer Diversity
	» Vino Al Vino | Sparkling Styles: From Classic to Cutting Edge
	» Martini 101 | True Wild Distilling
	» Vino Al Vino | Italy vs. France: A Tale of Two Wine Giants
	» Knowbie Tasting | Crystal Hamilton

PRIZES:

First Place: $750 
Second Place: $500  

Third Place: $250

Bar + Beverage
Raise Your Glass. Stir Up 
the Industry.

MONDAY ON THE BAR + BEVERAGE STAGE

Shaking, Stirring 
and Pouring 
What’s NEXT 

TUESDAY ON THE BAR + BEVERAGE STAGE
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Explore the 
Innovation Lab
Where innovation isn’t just shown — 
it’s experienced.

Explore the Innovation Lab
Scan for the full lineup of experiences, 

partners and experiences. 

Innovation grows here. Pull up 
a seat and watch creativity, craft 
and connection come to life.

MONDAY CHEFS

	» Chef Bashir Munye | African Food Studies Centre
	» Chef Dean Fast | Rouge Restaurant
	» Chef Jeremy Ouellette | Bar Chouette
	» Chef Kerry Bennett | Care Bakery
	» Chef Krish Nair | The Wilder Institute (Calgary Zoo)
	» Chef Luc Jean | WOW Hospitality
	» Chef Saïd M’Dahoma | The Pastry Nerd 
	» Chef Satoru Kogo | 5 Senses 
	» Chef Shane Chartrand | Paperbirch
	» Chef Suman Ali Sayed | Bar Mordecai
	» Chef Raj Jayakumar | The Wilder Institute (Calgary Zoo)

TUESDAY CHEFS

	» Chef Amit Bangar | Calcutta Cricket Club
	» Chef Asher Wilson | Gatsby’s
	» Chef Blair Carlson | Journey Club
	» Chef Denia Baltzer | Creative Cuisine Catering
	» Chef Laeticia Chrapchynski | Donna Mac
	» Chef May Ng | Satsuki
	» Chef Raj Jayakumar | The Wilder Institute (Calgary Zoo)
	» Chef Tobias Larcher | Selkirk (Heritage Park) 
	» Chef Tracy Little | Sauvage
	» Chef Blair Lebsack | RGE RD
	» Chef Caitlin Fulton | RGE RD

Let’s Connect
SFcreative.ca | 647.546.0193

SF Creative is proud to be the 
Official Marketing + Brand Strategist for 

NEXT Food Expo

Ignite Ideas. Build Brands. Shape What’s NEXT.

STRATEGY • BRANDING • MARKETING •  CONTENT

Boutique Agency
BRANDING + MARKETING

We create bold campaigns, scroll-stopping
content and savvy strategies that put brands on
the map—and keep them there.

Across two days, more than 20 chefs will bring their expertise, 
imagination and personality to the Innovation Lab. From 
seasoned pros to rising talent, this is your chance to experience 
firsthand how innovation takes shape in our industry.
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Fresh. Reliable. Cold. Anywhere.Fresh. Reliable. Cold. Anywhere.
Keep It Cool. Keep It Moving.Keep It Cool. Keep It Moving.

YOUR SOLUTIONS PROVIDER SINCE 1981YOUR SOLUTIONS PROVIDER SINCE 1981

From delivery vans to utility trailers Polar Mobility powers the cold chain 
with  precision-engineered, road-tested systems you can count on.

Built for extreme climates. Installed and supported across Canada.Built for extreme climates. Installed and supported across Canada.
Trusted by foodservice professionals and fleet operators for 40+ years.Trusted by foodservice professionals and fleet operators for 40+ years.

Plus: Premium Zanotti solutions available now!Plus: Premium Zanotti solutions available now!

1-800-309-8155 • INFO@POLARMOBILITY.COM1-800-309-8155 • INFO@POLARMOBILITY.COM

POLARMOBILITY.COMPOLARMOBILITY.COM

Live at Booth:

#7131.888.640.CHEF (2433)

chefworks.ca

ChefWorksCAN

chefworkscanada



The Camera Store | 403-234-9935 | 802 11 Ave SW, Calgary, Alberta

The Camera Store serves as the official equipment partner for Resilient New Media, offering a comprehensive selection 
of podcasting gear suitable for both beginners and professionals. We have curated several kits that include all the 
essentials for new podcasters. Additionally, we can create personali�ed kits tailored to your speci�c requirements. 
Contact the Resilient New Media team for information on how they can plan, produce, and deliver professional 

podcasts and vodcasts so you can focus on your message while we handle the tech and production. 

For more information visit: thecamerastore.com/resilient 

SCAN HERE TO
LEARN MORE

Own your story, grow your brand

The Content Studio is designed to make content 
creation simple, approachable and effective for 
everyone in foodservice—chefs, bartenders, operators 
and corporate leaders alike. Through photo and video 
tutorials, food styling basics, podcasting essentials and 
digital storytelling workshops, you’ll learn how to turn 
everyday moments into marketing that works.

This is about more than posting pretty pictures. It’s 
about building your personal brand, showcasing your 
craft and telling the stories that connect with customers 
and partners. Whether you’re looking to create quick 
content yourself or learn how to get the most out  
of working with an agency, the Content Studio 
gives you the tools to market with confidence 
and make your business stand out.

PLUS, Don’t miss the chance to get 
a professional headshot while you’re 
here. Whether it’s for LinkedIn, your 

restaurant’s website, or personal 
branding, our on-site photo station 
makes it easy to walk away with a 

fresh, new profile shot. 

Where play sparks connection

Hosted by the Taste the City Girls, the Gaming Zone brings 
a high-energy dose of fun to NEXT. It’s your chance to step 
away from the floor, grab a friend or make a new one, and 
jump into some friendly competition.

It’s not just about games—it’s about making connections the  
fun way. With plenty of laughs and a little friendly rivalry, the 
Gaming Zone turns casual moments into real relationships. 
At NEXT, networking feels less like work and more like play. 

Game On.

Content Studio
presented by The Camera Store

Interactive Game Area
presented by Taste the City
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With Foodbuy, you can capitalize on savings 
and rebates on more than 40,000 products 
and services from 450+ trusted suppliers

For more information, email info@foodbuy.ca foodbuy.ca  

Canada’s leading Group Purchasing Organization

•  Free membership  •   Channel specific solutions
• Product sourcing team  • Utilize your current distributor

ARE HIGHER 
FOOD COSTS 
IMPACTING 
YOUR 
PROFITS?



Thank You to our
Sponsors + Partners

CHAMPION SPONSORS LEADING SPONSORS

EVENT PARTNERS

CONTRIBUTING PARTNERS

SFcreative
CULINARY SERVICES INC.

NEXT Food Expo 2026
September 14–15, 2026 | BMO Centre | Calgary, AB

The inaugural year is just the beginning. Mark your 
calendar now for NEXT Food Expo 2026, where 
foodservice and hospitality come together again 
with bold ideas, fresh connections and a vision for 
what’s NEXT.

Expect even more interactive demos, trailblazing 
bar tastings, immersive experiences and network-
ing opportunities that push our industry forward. 
From chefs and bartenders to operators, suppliers 
and innovators, the NEXT community will be back, 
bigger and stronger.

Stay Connected
Visit NEXTFoodExpo.com 
to join our mailing list and 
be the first to receive 
updates on programming, 
exhibitor opportunities 
and ticket releases.

NEXT 2026: The Future is Served
Bold ideas. Fresh connections. A vision for what’s NEXT.

This is your chance to be 
part of the movement that’s 
redefining Canada’s food 
and hospitality industry.

NEXTFoodExpo.com 
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Stay Connected — Share 
Your NEXT Experience

#NEXTFoodExpo

Where the industry comes to connect,  
discover + grow.

Sept 14–15, 2026
BMO Centre | Calgary

Your NEXT Reservation: Year Two

NextFoodExpo.com Q @NextFoodExpo E @NextFoodExpo C @Next-Food-Expo


