
valid Aug 22 - sep 4

all Kitchenware  & 

100’s of items in-store50%
off

To make room we must say goodbye to some incredible products

Call or Text Us! 587.871.5622 /// LOCA.CA

expansion
sale

We are EXPANDING our food services 

to bring you a Burger Bar & Super Deli! 

Doors Open at 8 am
340 Baseline Road

Sherwood Park

Alberta T8H 2N4



chicken parm 
sandwich

Feature Sandwich

Breaded Lemon Rosemary  
Brined Chicken, Homemade 

Marinara, Peppers, Fior di Latte 
Mozzarella, on a Garlic Butter 

Ciabatta, topped with Parmesan 

50% pizzeria &  rotisserie

$16.00

 all Kitchenware 

& Cookbooks50%

l i m i t e d 
t i m e

AUG 22ND

T IL  S E P 4TH

Did you know that we ferment our pizza dough for a minimum of 36 hours  
to achieve the perfect crust and chew? Each one of our pies are  
hand-stretched and topped with the highest quality ingredients.

JUMBO Slices 12” Pies

Flavours:
Carnivore, Sherwaiian,  

Three Cheese, NY Pepperoni, 
Herbivore

Flavours:
Carnivore, Sherwaiian, Three Cheese, 

NY Pepperoni, Herbivore,  
Neo Margherita, Sicilian, Prosciutto 

What makes our pizza different?
O u r  P i z z a  D o u g h

buy 2
get 1
free

2 for
$30

$137.25
Reg. $274.49
 
made in 
pots

$137.25
Reg. $274.49
 
made in 
pans

$140.00
Reg. $279.99
 
lodge 
cast iron dutchoven

$165.00
Reg. $329.99
 
larchwood
cutting boards

$100.00
Reg. 298.99 - $349.99/ea
 
Aarke
Carb III

$185.00
Reg. $369.99
 
finex cast iron 
skillets

$14.15
Reg. $28.29

bodum

$29.00
Reg. $57.99

grosche coffee maker

off

50%
offoffoff

1 0 0's of products to choose from
houseware •  cookbooks •  bakeware

open 11am - 9pm



g o u r m e t  m e al s
From our chefs’ hands to your table. 

Over 200 meals, salads, and soups, made from scratch everyday   
Our chef-prepared salads are made in-house daily,  

using the freshest ingredients.

All L’OCA 
soups

gourmet
sandwiches

spaghetti & meatballs

thai crunch salad
with Blackened Chicken

$16.71 $17.89
Was $17.89

caesar salad
with Blackened Chicken

$14.89
Lasagna 

beet & raspberry
salad 

$22.31 $14.89
Was $27.89

20%
off

20%
off

Made with the freshest, highest-quality ingredients 
Our house made soups are perfect for a quick meal. 

Our master sushi chef brings over 
30 years of working with the world’s 
best seafood and Japanese products. 

Made fresh, in house everyday. 

Our Sandwiches are made in-house day, with fresh made bread 
from our bakery. Perfect for packing back to school lunches.

All L’OCA
entrees

We hand roll  our own sushi
did you know? 

• Lasagna
• Spaghetti & Meatballs
• Mac & Cheese with Brisket
• Beef Vindaloo & Coconut Rice
• Butter Chicken & Jasmine Rice
• Shepards Pie and More!! 

BROCCOLI 
CHEDDAR

TURKEY & BRIETHAI CHICKEN
 & COCONUT

ROTISSERIE
CHICKEN NOODLE

BAHN MI

TEMPURA PRAWNS 
with Chipotle Aioli

Forest 
Mushroom

super italian padrino FORNO ROASTED 
TOMATO

ROAST BEEF

$7.11 $11.89
Was $8.89

$8.71
Was $10.89

$7.11 $12.49

$12.49

Was $8.89

$7.91 $9.89

California
Roll

$8.89

Was $9.89

$7.11 $9.89

SPICY TUNA 
ROLL

$8.89

Was $8.89

feeds
4-6



cafÉ

Introducing Our 
Pumpkin Spice Latte 

What makes our L’OCA Pumpkin Spice Latte different? 

our coffee, of course!   
Meticulously sourced, our in-house roasted beans perfectly 

complement the warm spices of pumpkin pie in this classic latte.  

NEED A CUSTOM CAKE? LOOKING TO PLACE A LARGE PASTRY ORDER?
Contact our Bakery team! Phone: 587.871.5622 | Email: bakery@loca.ca

Choose from:
Monster, Llama, Hedgehog, Bear, and Fox 

kids’ cakes

$95.00
6-INCH

$65.00
4-INCH

$5.00
12 oz

$5.75
16 oz

$4.25
8 oz

Housemade granola, 
cookies, pies, cupcakes, 
cinnamon buns & more

Homemade Fresh & 
ALWAYS

available
l’oca

granola
l’oca
pies

l’oca
cookies

l’oca
cinnamon buns

buy 1 freeget 1Banana
Loaf

Chocolate

L’oca
White Sandwich Loaf
The perfect base for any style of sandwich

The Baker &  Pâtisserie L’oca chocolate charity bear 

Combine 3 Ingredients: Flour, Salt, & Water. Proof 36 Hours. Bake Fresh Daily.
No Preservatives. Not Additives. Just Goodness

The bear symbolizes strength, vitality, 
courage, and family.

By purchasing our L’OCA Charity Bear,  
you will contribute to rebuilding  
efforts for the Jasper community. 

A portion of proceeds will  
go to the Jasper Park  
Wildfire Relief Fund.

The recipe for our “World Class” sourdough is simple

We have a style & flavour for everyone

Light Rye Caraway Sourdough Dark Rye Sourdough

Whole Wheat Sunflower Sourdough Multigrain Sourdough

Jalapeno Cheddar Sourdough Fruit & Nut Sourdough

buy 1
get 1
50%

off

$55
Mama Bear

$225
Papa BearBaby Bear

$10



We offer a wide selection of marinated and ready-to-cook options, 
prepared fresh in-house daily by our expert butcher team 

Butterflied to perfection, generously 
rubbed with mustard, stuffed with 
Black Forest ham and Swiss cheese.
Rolled and breaded for that 
irresistible, golden crunch.

Reg. $13.60/lb | $29.99/kg
($24.18/kg)

$10.99/lb

extra lean
ground beef 

lean
ground beef 

6oz 80/20 Beef 
Burger Patties 

 or $16.00/4 pk

$4.00
/ea

 $19.90/kg

$9.05
/lb

Ground in-house daily using the best Alberta Beef 
from small ranch producer, North Country  

B u t c h e r  s e l e c t e d  A l b e r ta  B e e f  •  L o c a l  p i g s  &  c h i c k e n s
U n i q u e  &  t r a d i t i o n a l  c u t s  •  N e x t  d ay  c u s t o m  o r d e r s

chicken corden bleu

cooking

/lb

beef porkchicken

Green Goddess armenian korean BBQ

Tandoori chimichurri

Yucatan

Reg. $12.27/lb | $26.99/kg
($19.78/kg)

$8.99/lb

breaded chicken 
cutlets

Preheat oven to 375°F and cook for 
approximately 25 minutes or until 
the chicken reaches an internal 
temperature of 165°F 

Reg. $12.49/lb | $27.48/kg
($20.88/kg)

$9.49

chicken fajita 

Weekday-Easy
Ready-to-Cook Chicken Available Daily 

l’oca meat skewers
simple & delcious 

$3.99
/ea

everyday
price

Reg. $11.32/lb | $24.90/kg
($18.70/kg)

$8.49/lb

Reg. $9.05/lb | $19.90/kg
($17.50/kg)

$7.99 /lb

ground beef
taco mix

LOOKING FOR A SPECIFIC CUT?
NEED A LARGER ORDER?

Contact our Butcher team! 
Phone: 587.871.5622

Email: butcher@loca.ca

L’OCA house-blend 
ground beef  
pre-mixed with  
our secret taco 
spice blend



Hot

Pasta BarPasta Bar
L’oca

Fresh, House Made, Everyday, 11am - 7pm

Did you know that we make our pasta fresh, from scratch, in-house every day? 
We have over 20 fresh pastas available, choose from extruded or stuffed.  

Let us prepare it for you hot or take home to prepare yourself.  
in the mood for something salty?

up your snack game

all
chocolate 

bars

all 
l’oca candy 
& snacks

can’t decide? grab something sweet & salty! 

in the mood for something sweet?

Reg. $8.29 | Now $7.46 Reg. $5.89 | Now $5.30 Reg. $5.99 | Now $5.39

Reg. $4.89Reg. $5.39 | Now $4.58

Reg. $5.79 | Now $5.21

Reg. $4.69

L’OCA is your Destination for snacks 

kettle
POTATO CHIPS

endangered 
species BARS

hardbite
POTATO CHIPS

lindt
CHOCOLATE

humble
POTATO CHIPS

seattle
CHOCOLATE

LOVE COCOA
CHOCOLATE

2 $6for
2 $6for15%

off

10%
off

15%
off

Reg. $8.99 | Now $7.64Reg. $3.99 | Now $3.39

dark chocolate 
graham clusters

Reg. $5.99 | Now $5.09

watermelon 
slices

Reg. $5.99 | Now $5.09

sour peach 
rings

tokyo
mix

ALFREDO  •  FRESH BASIL PISTOU  •  NONA’S BOLOGNESE

Step 2: choose your sauce

Step 4: enjoy hot in-store or take home

Step 3: let us prepare it & top it off

16-MONTH-AGED PARMIGIANO REGGIANO  •  OLIVE OIL  •  CRACKED PEPPER

STUFFED RAVIOLI MEAL $14EXTRUDED PASTA MEAL $11

Step 1: Choose your pasta

Choose your favourite from our rotating selection of fresh pasta, made in-house everyday

STUFFED RAVIOLIEXTRUDED PASTA

•	 Saffron Angel Hair 
•	 Spaghetti 
•	 Linguine 
•	 Mafaldine 
•	 Ditalini 
•	 Fusilli 
•	 Beetroot Garganelli 

•	 Ricotta Niçoise Ravioli 
•	 Roasted Garlic, Spinach & Ricotta Ravioli 
•	 White Truffle, Potato & Leek Ravioli 
•	 Italian Sausage Ravioli 
•	 Chicken, Caramelized Onion & Thyme Ravioli 
•	 Lobster & Black Tiger Prawn Ravioli 
•	 Mushroom, Ricotta & Black Truffle Ravioli

•	 Bucatini 
•	 Chitarra 
•	 Rigatoni



15%
Reg. $8.99-$10.99/ea
Now $6.74-$9.34/ea 
 
fine cheese co.
biscuits

20%
Reg. $11.99-$14.99/ea 
Now $9.59-$11.99/ea 
 
Cow’s creamery
canadian cheddars

20%
Reg.$72.90/kg | Now $58.32/kg 
 
formagerie
blackburn

20%
Reg.$45.29/kg | Now $36.23/kg
 
sylvan star cheese
grizzly gouda

$5.59
Reg. $6.99/ea
 
pioneer ham slices
Maple Pepper & Country Style

20%
Reg.$39.90/kg | Now $31.92/kg
 
lilydale turkey breast
Mesquite & Sun Dried Tomato

25%
Reg. $10.99 | Now $8.24
 
brickstone 
cheese pleaser 
spreads

buy 2, get 1
free
Reg. $5.69/ea
 
Sikorski Mini Kabanos

$8.00
Reg. $10.00/ea
 
Peach
smoothie
16 oz
(473 ml)

3$5
Reg. $1.99/ea
 
avocado

$8.00
Reg. $10.00/ea
 
goose juice 
16 oz (473 ml)

$8.00
Reg. $9.99/ea
 
Strawberry
lemonade
16 oz (473 ml)

30%
 
all 16 oz fruit cups

$4.99
Reg. $6.99/ea 
 
3 lb bag of apples
Granny Smith 
Macintosh
Ambrosia
Gala

$4.99
Reg. $7.99/ea
 
3 lb bag of 
navel oranges

$4.99
Reg. $7.99/ea
 
2 lb bag of
clementines

offoff

off offoff

off

/ea for

/ea

/ea /ea

/ea /ea

CRAFTED WITH ALL NATURAL 100% A2 MILK. FROM COW TO  
OUR COOLERS IN JUST 3 DAYS. MADE IN COALHURST, ALBERTA.  

Farm Fresh DairyFarm Fresh Dairy
deli & dairy

Meet the farmers behind our eggs, 
graded right here in Nobelford, AB.

Cheese from the Swiss Alps, versatile, 
lactose-free, perfect for snacking, melting  
on potatoes, throwing in a grilled cheese,  
and topping a french onion soup!

large l’oca eggs
30 PACK

$14.49
large l’oca eggs

12 PACK

$7.29

650 ml l’oca yogurt
ALL FLAVOURS

$6.49

unmatched quality
in every eg g

Did you know that our local dill, carrots, beets, 
and onions are ordered, picked, and delivered 
from a Fort Saskatchewan farmer to our store the 
very next day? That’s freshness you can’t beat! 

produce

all scotford colony 
produce

30%
off

off

/ea

emmi CAVE-AGED GRUYERE

off25%

NEW!NEW!



INGREDIENTS 
•	 1 whole L’OCA chicken (5 lb) 
•	 2 tbsp olive oil 
•	 10 g salt 
•	 15 g L’OCA creole seasoning

Steps
PREP  
Preheat your oven to 250°F (120°C). 

Pat the chicken’s skin dry with paper towels. Trim any excess fat, 
especially near the tail. Fold the wings inward and truss the chicken 
with kitchen twine.

ASSEMBLE 
Coat the chicken with olive oil and salt, then generously sprinkle 
Creole seasoning both inside and out. 

Place the chicken in a roasting pan and cook in the preheated oven 
until an internal temperature of 150°F (65°C) is reached, between 
1-1.5 hours, depending on your oven’s strength. 

CRISP
Remove the chicken from the oven and tent loosely with foil. Let it 
rest for about 15 minutes. 

Raise the oven temperature to 450°F (230°C). Return the chicken to 
the oven and cook until the skin is golden brown and crispy, about 
12-15 minutes. 

Slice and serve the chicken.

l’ o c a 
r oa s t 
c h i c ke n
Complete the meal: 
Scan the QR code for 
recipes for sides!

SCAN TO  
WATCH VIDEO

Our stem collection is curated to offer you an unrivaled 
variety that you will not find anywhere else. Let our floral 
experts create a unique bouquet while you shop.

Bring on the Single Stem Bar

Small, Medium And Large Bouquets

Handcrafted Bouquets at a Fair Price

Exotic, Tropical, and Domestic Plants

Handcrafted Plant Selection

Need a custom bouquet or multiple arrangements?  
Call us at 587 871 5622 or email us at floral@loca.ca

$33.60
Reg. $42.00   
medium  
bouquets

off30%
 

  
all floral  
hardgoods

$16.91
Reg. $19.89   
boston ferns

We’ve partnered with local farmers to bring the freshest blooms. 
In summer, our single stems are cut on the day of delivery, 

ensuring peak freshness 

L’OCA  
Floral
Embrace the Freshness



$9.00
Reg. $12.00/ea
 
daiya mac & cheese

$4.71
Reg. $5.89/ea
 
enjoy life chips

20%
 
envirokidz cereal

20%
 
evive smoothies

$5.77
Reg. $6.79/ea
 
fairlife milk 1.5 l

$3.99
Reg. $4.99/ea 
 
five alive
Berry Citrus & Passion Peach 

$3.99
Reg. $4.99/ea
 
fontaine sante
hummus - All Flavours 

$8.24
Reg. $9.69/ea
 
jif peanut butter

$1.99
Reg. $2.89/ea
 
kiju juice

$3.05
Reg. $3.39/ea
 
quaker
granola bars

$2.99
Reg. $4.99/ea
 
yoplait tubes

$1.27
Reg. $1.49/ea

yop yogurt drinks
 

30%
 
prana
granola cereal 
& overnight chia

25%
krinos twisters

20%
 
ritz crackers

20%
Reg. $6.29 | Now $4.72

Nature’s path
frozen waffles

/ea

/ea

grocery

off

/ea/ea

off

/ea

off

/ea/ea /ea

/ea

/ea

grocery

$7.19
Reg. $7.99/ea 

alderwood
french fires

15%
amy’s burrito 

15% 
annies mac & cheese
All Flavours

15%
annies crackers
All Flavours

15%
 

applesnax
applesauce
All Flavours

20%
Reg. $4.59 | Now $3.67
 
barbara’s 
cheese puffs

20% 
Reg. $6.99 | Now $5.59
 
barbara’s cereal
puffins

15%
Beyond meat
products
 

$2.99
Reg. $3.99/ea
 
biosteel sports drinks

$3.99
Reg. $4.69/ea
 
bob snail fruit rolls

$2.24
Reg. $2.99/ea

bob red mill 
oatmeal CUPS

10%
 
cheerios - All Flavours

$3.59
Reg. $3.99/ea
 
chips ahoy
mini chocolate chips 
& rainbow chips

10%
 
chosen foods
avocado oil & spray

15%
 
crofters
fruit spreads

20%
Reg. $9.99 | Now $7.99

Nutella

off

off off offoff

off off

off

offoff

off

/ea/ea/ea

/ea

off off/ea

/ea



Home Of Canada’s Largest Indoor, Custom-Built Wood-Fired Grill
Prime Cuts •  Forno Pizza •  Salads •  Appetizers •  Handhelds

ARANCINI  
Crispy saffron risotto stuffed 
with fresh mozzarella,  
house made spicy 
arrabbiata dipping sauce

SPICY RIGATONI 
 
Vodka rosé sauce, house 
made hot Italian sausage, 
Parmigiano Reggiano

OSSO BUCCO 
 
Braised in Barolo wine, 
saffron risotto Milanese, 
crispy parsley gremolata

BURATTA SALAD 
 
Heirloom tomato,  
pistachio pesto, parsley, 
Espelette pepper

BRUSCHETTA 
 
Heirloom tomato, anchovy, 
fresh basil, confit garlic,
toasted sourdough focaccia, 
Modena balsamic 

BISTECCA 12 oz. 
 
North Country Farms 
dry-aged striploin, rappini 
sauteed with lemon, 
balsamic jus

GREEN GODDESS SALAD  
Crisp gem lettuce, charred broccoli, 

avocado, celery, apple, pickled lemon 
skin, green goddess dressing

HERBIVORE WOOD  
FORNO PIZZA  

Button mushrooms, blistered red 
peppers, broccoli, fresh tomato, 

feta, basil pesto, flat-leaf parsley, 
mozzarella

SMASH TACOS  
Two tacos, marinated ground beef 

Al Pastor, charcoal-grilled on a 
handmade flour tortilla, shredded 

cabbage, pickled red onion, cilantro, 
chipotle crema, charred pineapple 

salsa roja, lime

SALMON   
Wild BC line-caught, marinated in 
maple, soy, and sake, charred over  

a cedar plank

COMMANDERS SHRIMP  
Black tiger prawns, forno roasted 
with special spices, garlic, butter, 

beer, toasted baguette

TOMAHAWK STEAK   
Highlighting the craftsmanship of our 
in-house master butcher. Beautifully 

marbled with fat, bone-in ribeye. 
Sliced to share

now on

Featuring:

Our dishes are crafted using only the finest ingredients.  
Showcasing our pasta, made fresh in-house everyday.

Modern Italian. Finest Ingredients. Intimate Space.

340 Baseline Road
Sherwood Park, AB T8H 2N4 pyrogrill.ca

780.577.9675
pyroinfo@loca.ca

Book Your 
Reservation Now

orotrattoria.ca
780.479.2271

oroinfo@loca.ca

Book Your 
Reservation Now 340 Baseline Road

Sherwood Park, AB T8H 2N4



340 Baseline Road
Sherwood Park, AB T8H 2N4 LOCA.CA

All items available while stocks lasts. Advertised prices do not include taxes, deposits, and environmental levies. Items advertised may not be exactly as illustrated. 
All offers are subject to change and may be withdrawn without notice. Sale is valid from August 22, 2024 - September 4, 2024. See in-store for more details.

Concierge Services
Planning to throw a party or host an event? We’ve got you covered. We offer 
five versatile event spaces that can be fully customized to suit any occasion.

OUR CONCIERGE TEAM 
CAN ASSIST WITH  
YOUR EVERY NEED

Events of All Kinds
We cater to all types of events, from intimate 
gathering to large celebrations up to 300 people.
 
•	 Corporate Functions
•	 Weddings
•	 Birthday Celebrations
•	 Sports Team Parties
•	 Bachelor/Bachelorette Bash
 
Catering
On-site & off-site catering options. 
From 6 people up to 300 people. 

•	 Sandwich Platters
•	 Pizza Spreads
•	 Charcutier & Cheese Platters
•	 Prepacked Gourmet Meals. Reheat & Serve.
•	 Customizable Chef Tasting Menus
•	 Continental & Pasty Platters
 
Gifts & Custom Creations
Elevate any event with L’OCA special touches.
 
•	 L’OCA Gift Cards
•	 Personalized Gift Baskets
•	 Custom Cakes
•	 House Made Chocolate Boxes
•	 Custom Flower Arrangements

Classes
& Experiences
Discover our range of classes—cooking 
classes and demos, wine and cheese 
tastings, sushi and sake pairings & more.

Check our calendar for events or book 
out our classroom for a customized 
experience.

JOLENE,
TEAM LEAD

EMAIL: info@loca.ca
TEXT: 587.871.5622
WEB: loca.ca


