
Please review a sample of our 2018 
offerings, we look forward to  
planning an exceptional event.

Our menus change frequently and 
feature the best possible seasonal  
ingredients. Please be aware that 
some of our example menus may 
change without notice.

Contact our Events Manager  
for more information or to  
make a reservation.

June Doan 

events@river-cafe.com 

403-261-7670

c e l e b r a t e !

Brunch Events
Join us to celebrate the season  
with family, friends and colleagues.



Brunch Events

Sample Brunch Menu

Fresh Baked Muffins & Pastries

\ 
Vital Green Farms Organic Yogurt  
Highwood Crossing Oat & Saskatoon Compote

\ 
Brioche French Toast
Vital Green Farms Whipped Cream, Caramelized Pear 
Rene Turmel’s Maple Syrup, Candied Pumpkin Seeds
 — or
Turkish Style Eggs 
Delicata Squash, Toasted Flax 
Red Lentil Hummus, Fairwinds Goat Feta 
— or 
Eggs Benedict 
Broek Acres Pork Chorizo, Soft Poached Egg, Scallion Pancake, 
Brown Butter Hollandaise, Honey Dressed Fingerling Potato

menu price $29 per person

Please let us know of any allergies or special dietary need 72 
hours in advance and we will do our best to acommodate. 
Menus subject to seasonal availability. Menu prices subject to 
change. Beverages, 5% GST and 20% service charge* will be 
added to the final bill.

A
M e m e n t o o f  t h e  D a y

Box of Housemade
Macarons, Cookies & 
Truffles (6 pieces) 

$18 per person

Box of Housemade 
Macarons (4 pieces)  
 

$14 per person

Individually packaged for your guests 
to take home from our Bakery

Something to Share
Fresh-Shucked Oyster  
Seasonal Mignonette  
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . $3.50 each

Red Lentil Hummus 
Eggplant, Roasted Garlic 
Highwood Crossing Canola Seed Flatbread 
. . . . . . . . . . . . . . . . . . . . . .$15 (serves 4 guests)

Selection of Artisan Cheese 
House-Made Preserve, Maple Candied Oats 
Heritage Grain & Seed Crackers 
. . . . . . . . . . . . . . . . . . . . . .$26 (serves 4 guests)

Fish & Game Board 
Juniper Smoked Trout Lox, Coppa 
Potted Fogo Island Cod, Lovage Lamb Terrine 
House Cured Berkshire Salumi 
Canola Seed Crackers 
. . . . . . . . . . . . . . . . . . . . . .$34 (serves 4 guests)

Additional Courses

Chef's Amuse . . . . . . . . . . . . .$9 per person

Seasonal Dessert. . . . . . .$12 per person

Sorbet Popsicle . . . . . . . . . . . $3.75 each

Enhance Your Menu


