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A TASTE OF GLOBAL FLAVOURS

Saturday, December 12, 2026 from 2 - 6 pm
WYATT HERITAGE PROPERTlES, SUMMERSlDE
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WHERE: Outside under the tent on the grounds of Wyatt Heritage Properties, 205 Prince Street,
Summerside, PEI (the same street as the Lefurgey Cultural Centre).

Other activities taking place at the same time: Yuletide Festival with family activities inside and outside
of Lefurgey Cultural Centre, MacNaught History Centre & Archives and Wyatt House Museum.

Goal: Using the December festive season to connect members of the Summerside community with the

various cultures of our residents, showcasing the diversity of cultures and foods represented in our
community.

Opportunities for:

v' Summerside Food Service Businesses with global food offerings
v' Summerside Residents who want to share their family’s culture through food

How does it work?

o We are looking for Restaurants and/or Residents who can prepare 300-400 cold small food
samples (approx. 2 oz) that will be shared with the public on Saturday, December 12, 2026 (food
will be served cold and heating or warming units are not permitted).

Note: Attached to this document you will find reference images to give you a clear idea of the 2 oz
portion size.

e Restaurants / Residents are asked to attend the December 12 event from 2 - 6 pm to serve food
samples and share their culture through food with the public (2 people if possible). Please come a
few minutes early to set up.



Note on winter weather: Since the event takes place outdoors in winter, we propose that you have
2 people so thatyou can organize serving duties in shifts so that vendors can take a break warm up.

We will provide payment to participating restaurants / residents for food ingredients, preparation
time and serving food at the event (2 people). To be discussed.

Food must be prepared in a licensed kitchen, such as a restaurant or community facility. If you are
a resident who needs a licensed kitchen, we are happy to provide the licensed kitchen at Lefurgey
Cultural Centre for you to prepare your food offering. We will also provide a person to support you
in making your food.

To express your interest in participating, please send an email as soon as possible, while vendor
spots are available. Deadline November 15, 2026.

Sara Barrett: Sara.Barrett@Summerside.ca (Phone: 902-432-1298)

Peggy Miles: Peggy.Miles@Summerside.ca (Phone: 902-432-1296)

Angela Torres: Angela.Torres@Summerside.ca (Phone: 902-432-1296)

In your email, please share:

v
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Your Name

Phone Number

Mailing address

Email Address

The culture/country you would like to showcase.

The food item you would like to share.

The approximate cost for 300 — 400 small samples including (food ingredients, preparation time and
serving your food at the event).

Do you have access to a licensed kitchen, or do you need to use the kitchen at the Lefurgey Cultural
Centre?

Thank you for your interest! A member of our team will follow up with you to discuss further.
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Portion Size Reference (Approx. 2 oz). The images below serve as visual examples of samples sizing
for the event.

+ Breads ++ Japanese mochi

+» Sweetbreads +* Rice balls

+ Dips + Gelatine

« Candy +« Australian vegemite
s Cookies « Jam, fruit sauce, jelly

X3

*¢

% Popcorn

% Fudge

+«+ Drinks (cold or hot)
++ Ice cream, gelato, etc.

Kabob (vegetable or fruit)

Dessert

Salad

Packaged sweets or cookies (store
+« Puddings bought)

+ Rice pudding +» Crackers and spread

X3
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)
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Note: If you have any questions regarding food options, please feel free to reach out to our staff to
discuss further.



