
Please review our 2017 Fall Season 
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 with short notice.

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

Hannah Petkau 

events@river-cafe.com 

403-261-7670

c e l e b r a t e !

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



2017 Fall Cocktail Party Menus

Stationary Items 
Fish & Game Platter $9 per person 
Lamb & Garden Lovage Terrine, Coppa, Smoked Oyster  
House Cured Berkshire Salumi & Juniper Smoked Trout Lox 
Sesame Seed Crackers

Selection of Fine Artisan Cheeses $12 per person 
House Made Preserve, Candied Nuts 
Fruit & Seed Crackers

Red Lentil Hummus $6 per person
Forno Roasted Eggplant 
Sesame Seed Cracker

Assorted Crudités $6 per person
Subject to Seasonal Availability
 
 
 

Chef ’s Stations
Based on minimum of 50 guests. 

Fresh-Shucked $3.50 each 
East & West Coast Oysters 
Red Currant & Nasturtium Mignonette  

Mitchell Brother’s Beef Ribeye  $15 per person 
Potato Purée, Gull Valley Tomato 

Driview Farms Lamb  $5 per person 
Mergueze Sausage, Carrot, Cucumber 

Albacore Tuna $7 per person 
Sake Aioli, ‘Ponzu’, Kohlrabi

Our Culinary Team can provide vegetarian options, and 
accommodate any dietary restriction. Please allow 48 hours 
notice. Menus subject to seasonal availability. Menu prices subject 
to change. Beverages, 5% GST and 18% gratuity* will be added 
to the final bill.
*19% Gratuity for weddings.

Start with a Toast
Blue Mountain Brut                     $65
NV Okanagan Valley, British Columbia

Montaudon Brut                     $99
NV Champagne, France

Prosecco Nino Franco ‘Rustico’   $53 
NV Veneto, Italy

Indulge in
Frozen Grape                                  $12
Nino Franco Prosecco and a splash of Cave  
Spring late Harvest Riesling

River Currant                                  $7
Kayben Farms Black Currant, Cointreau 
Cinzano Rosso and Fresh Lemon

Pimm’s & Ginger                               $8
Pimm’s No 1, Rosemary Lemonade 
Ginger Beer, Mint

A Sweet Finish
Cave Spring ‘Indian Summer’        $64
2013 Late Harvest Riesling

2008 Dow’s lbv                                 $55

Festive Cocktail Suggestions 



2017 Fall Canapé List

Vegetable  
$2.50 each 
Red Lentil Hummus *
Cucumber

Beet & Fairwinds Farm Feta
Spiced Cone 

Winding Road Josef Espuma *
Cherry Tomato, Chive Vinegar

Foraged Mushroom Tart
Pickled Onion

Beck Farms Carrot Bruschetta
Rye Crostini, House Made Ricotta

 
Wood Oven Flatbread 
$3 per 2-bite size piece

Bison Chorizo Flatbread   
Forno Roasted Tomato, Sylvan Star Gouda 

Poached Apple & Avonlea Cheddar 
Schippers Kale Pistou, Brown Butter Walnuts 

From the Water 
$4 each  
Smoked Halibut Cakes
Fairwinds Goat Yogurt

Pacific Dungeness Crab & Arancini
Artisan Sake Rice

Side Stripe Shrimp *
Sake Aioli

Granville Island Sake Cured Salmon Roe 
Crème Fraiche * $4.5o 

Smoked Northern Divine Sturgeon  
& Guanciale * $4.5o
Garden Greens  

Our Culinary Team can provide vegetarian options, and 
accommodate any dietary restriction. Please allow 48 hours 
notice. Menus subject to seasonal availability. Menu prices subject 
to change. Beverages, 5% GST and 18% gratuity* will be added 
to the final bill.
*19% Gratuity for weddings.

* Indicates gluten-free options

From the Land  
$4.50 each
Duck Liver Mousse & Prosciutto *
Eau Claire Gin & Cherry Gel, Mint, Spelt Crisp

Beer Vinegar Glazed Pork Belly
Steam Buns, Hakurei Turnip

Kolb Farms Bison Tartare
Saskatoon Berry, Wild Garlic

Duck Tempura
Dandelion Honey, Spruce

Top Grass Beef Tenderloin
Smoked Aioli, ‘Ponzu’, Radish



A Sweet Finish

Dessert Bites
$2.50 each

Fair Trade Dark Chocolate  Brownie

René Turmel’s Maple Choux

Hand Rolled Fair Trade Chocolate Truffles*

River Garden Flower & Herb  
White Chocolate Macaron *

Dandelion Honey Cake
 
House Preserve Shortbread Square

Maple Caramel, White Chocolate 
& Pecan Sandwich

House Made Popsicle
Ice Cream OR Sorbet * $3.50 each

Cookies
$1.50 per cookie
Chocolate Chip Cookies

Highwood Crossing Oatmeal 

* Indicates gluten-free options

 

Our Culinary Team can provide vegetarian options, and 
accommodate any dietary restriction. Please allow 48 hours 
notice. Menus subject to seasonal availability. Menu prices subject 
to change. Beverages, 5% GST and 18% gratuity* will be added 
to the final bill.
*19% Gratuity for weddings.

Later in the Evening

A
M e m e n t o 
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E v e n i n g

 
Selection of Artisan Cheese 
House Made Preserve, Candied Nuts 
Fruit & Seed Crackers

                                                  $12 per person 

Fish & Game Platter 
Lamb & Garden Lovage Terrine, Guanciale 
Smoked Oyster House Cured Berkshire Salumi  
& Juniper Smoked Trout Lox 
Sesame Seed Crackers   
                        $9 per person

Individually packaged for your guests 
to take home from our Bakery

$16 per person $12 per person

Box of Housemade   
Chocolate Truffles

Box of Fresh Baked
Cookies & Squares  
& Truffles 


