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working lunch
priced per person

menu a | 30.

chicken & bacon club wrap
whole wheat wrap, avocado, lemon mayonnaise, 

choice of mushroom soup or Caesar salad
-

chef’s selection of sweet treats
-

freshly brewed coffee & 
selection of teas

menu b | 32 .

braven burger
house-ground chuck roll patty, processed cheese, onions, dill pickle, 

lettuce, garlic aïoli, skinny fries, creamy kale coleslaw
-

chef’s selection of sweet treats
-

freshly brewed coffee & 
selection of teas

menu c | 30.

grilled cheese
Brie, provolone, apple, shallot marmalade,

sweet potato fries, Thousand Island dressing
-

chef’s selection of sweet treats
-

freshly brewed coffee & 
selection of teas

menu d | 42 .

grilled b.c. salmon
mushroom & grain pilaf, kale, cranberries, nigella crème fraîche, lemon

-
chef’s selection of sweet treats

-
freshly brewed coffee & 

selection of teas
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plated lunch
priced per person

menu a | 48.

braven caesar
romaine, radicchio, anchovy, 

Parmigiano-Reggiano, horseradish
or

daily soup
-

snow crab, shrimp & 
atlantic haddock cake

celery root & heirloom carrot slaw,
dill pickle tartar sauce

or
chicken & bacon club wrap

whole wheat wrap, avocado, lemon mayonnaise,
mixed greens

or
braven burger

house-ground chuck roll patty, processed cheese, 
onions, dill pickle, lettuce, garlic aïoli, skinny fries, 

creamy kale coleslaw
-

carrot cupcake
walnuts, cranberry, sour cream ice cream

-
freshly brewed coffee & 

selection of teas

menu b | 52 .

goat cheese salad
field greens, apricot, heirloom beets, 
almond picada, maple cider dressing

or
mushroom soup

no cream or butter, chive
-

grilled b.c. salmon
mushroom & grain pilaf, kale, cranberries, 

nigella crème fraîche, lemon
or

chicken caesar
romaine, radicchio, anchovy, Parmigiano-Reggiano, 

horseradish
or

bolognese
Alberta bison & beef, pork, fresh Mafalda noodles,

red wine, Parmigiano-Reggiano
-

sticky toffee pudding
sour cream ice cream, whisky toffee sauce, 

hazelnut butter toffee
-

freshly brewed coffee & 
selection of teas
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plated lunch
priced per person

menu c | 62 .

the ice wedge
Roquefort blue cheese, tomato, avocado,

bacon, ranch dressing
or

alberta steak tartare
charred pickles, mustard, quail’s egg, harissa spice

or
snow crab, shrimp & 

atlantic haddock cake
celery root & heirloom carrot slaw,

dill pickle tartar sauce
-

steak frites
10oz strip loin, skinny fries, 
devilled tomato, broccolini

or
grilled b.c. salmon

mushroom & grain pilaf, kale, cranberries, 
nigella crème fraîche, lemon

or
linguini alla “ao”

olive oil, basil, garlic, lemon, shrimp, crab
-

phyllo-wrapped cheesecake
pan-fried in butter, fruit compote

or
carrot cupcake

walnuts, cranberry, sour cream ice cream
-

freshly brewed coffee & 
selection of teas

menu d | 68.

tuna tartare
avocado, lime soy dressing, rice crisp

or
the ice wedge

Roquefort blue cheese, tomato, avocado,
bacon, ranch dressing

or
daily soup

-
pan-roasted chicken suprême

new potato, mushroom duxelles, 
glazed onion, spinach

or
steak frites

10oz strip loin, skinny fries, 
devilled tomato, broccolini

or
grilled b.c. salmon

mushroom & grain pilaf, kale, cranberries, 
nigella crème fraîche, lemon

or
linguini alla “ao”

olive oil, basil, garlic, lemon, shrimp, crab
or

charcoal-roasted cauliflower
grain pilaf, garlic greens

-
phyllo-wrapped cheesecake

pan-fried in butter, fruit compote
or

sticky toffee pudding
sour cream ice cream, whisky toffee sauce, 

hazelnut butter toffee
-

freshly brewed coffee & 
selection of teas
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canapés
priced per piece ∙ minimum order of one dozen per item

4 pieces per person recommended for a one-hour reception

vegetarian
carrot, leek & shiitake spring roll honey, lime & chili sauce 3.50

cheddar quiche thyme, broccoli 3.50

beet & apple tartare whipped goat cheese, radish 3.75

tomato & red pepper bruschetta balsamic, Parmigiano-Reggiano, grilled focaccia 4.

mushrooms on toast wild & tame mushrooms, Beemster cheese 4.

seafood
crab, shrimp & haddock cake dill pickle tartar sauce 4.

seared tuna avocado, sesame dressing, cucumber 4.25

braven prawn cocktail tomato, horseradish 4.75

fish & chip cod, miso dressing, fingerling potato 4.75

lobster tostada green goddess dressing, jalapeño 6.50

meat
chicken mousse mushroom marmalade, rye crisp 3.50

steak tartare charred pickle, mustard, harissa, sourdough crisp 4.50

rosemary beef spiedini housemade mustard 4.50

lamb paupiette apple mint verde 4.75

short rib cauliflower, puff pastry 5.50
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reception platters

fine canadian cheese
preserves, artisanal bread & crisps, nuts, honeycomb

Small Platter (serves 20) 160
Large Platter (serves 40) 310

fresh seasonal fruit & berries
Small Platter (serves 20) 100
Large Platter (serves 40) 190

meat
mixed charcuterie, housemade mustards & pickles, artisanal crisps

Small Platter (serves 20) 140
Large Platter (serves 40) 270

br aven shrimp cocktail
Marie Rose sauce, cocktail sauce, lemon

Small Platter (serves 20) 160
Large Platter (serves 40) 310

finest vegetable offerings
market vegetables, housemade dips

Small Platter (serves 20) 100
Large Platter (serves 40) 190

oysters
finest oysters served on the half shell, nasty sauce, 

fresh horseradish, mignonette, lemon
per dozen 46

seafood tower
lobster, crab, shrimp, oysters with all the fixin’s

185
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plated dinner
priced per person

menu a | 68.

mushroom soup
no cream or butter, chive

or
braven caesar

romaine, radicchio, anchovy, 
Parmigiano-Reggiano, horseradish

-
steak frites

10oz strip loin, skinny fries, 
devilled tomato, broccolini

or
grilled b.c. salmon

mushroom & grain pilaf, kale, cranberries, 
nigella crème fraîche, lemon

-
phyllo-wrapped cheesecake

pan-fried in butter, fruit compote
-

freshly brewed coffee & 
selection of teas

menu b | 70.

mushroom soup
no cream or butter, chive

or
the ice wedge

Roquefort blue cheese, tomato, avocado,
bacon, ranch dressing

or
snow crab, shrimp & 

atlantic haddock cake
celery root & heirloom carrot slaw,

dill pickle tartar sauce
-

pan-roasted chicken suprême
new potato, mushroom duxelles, 

glazed onion, spinach
or

bolognese
Alberta bison & beef, pork, fresh Mafalda noodles,

red wine, Parmigiano-Reggiano
or

grilled b.c. salmon
mushroom & grain pilaf, kale, cranberries, 

nigella crème fraîche, lemon
or

charcoal-roasted cauliflower
grain pilaf, garlic greens

-
phyllo-wrapped cheesecake

pan-fried in butter, fruit compote
or

carrot cupcake
walnuts, cranberry, sour cream ice cream

-
freshly brewed coffee & 

selection of teas
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plated dinner
priced per person

menu c | 8 8.

mushroom soup
no cream or butter, chive

or
the ice wedge

Roquefort blue cheese, tomato, avocado,
bacon, ranch dressing

or
tuna tartare

avocado, lime soy dressing, rice crisp
-

roasted b.c. black cod
Newfoundland screech, cauliflower,

sumac, raisins, pine nuts
or

alberta lamb sirloin
parsley potatoes, sautéed spinach & onions, 

black olive jus
or

linguini alla “ao”
olive oil, basil, garlic, lemon, shrimp, crab

or
charcoal-roasted cauliflower

grain pilaf, garlic greens
or

steak frites
10oz strip loin, skinny fries,
devilled tomato, broccolini

-
phyllo-wrapped cheesecake

pan-fried in butter, fruit compote
or

berries & cream
hazelnut streusel, mint

or
carrot cupcake

walnuts, cranberry, sour cream ice cream
-

freshly brewed coffee & 
selection of teas

menu d | 98.

mushroom soup
no cream or butter, chive

or
shrimp cocktail

Marie Rose cocktail sauce, horseradish, lemon
or

alberta steak tartare
charred pickles, mustard, quail’s egg, harissa spice

or
the ice wedge

Roquefort blue cheese, tomato, avocado,
bacon, ranch dressing

or
snow crab, shrimp & 

atlantic haddock cake
celery root & heirloom carrot slaw,

dill pickle tartar sauce
-

roasted b.c. black cod
Newfoundland screech, cauliflower,

sumac, raisins, pine nuts
or

alberta lamb sirloin
parsley potatoes, sautéed spinach & onions, 

black olive jus
or

7oz beef tenderloin
mashed potatoes, wild & tame mushrooms,

garlic greens
or

linguini alla “ao”
olive oil, basil, garlic, lemon, shrimp, crab

or
charcoal-roasted cauliflower

grain pilaf, garlic greens
-

phyllo-wrapped cheesecake
pan-fried in butter, fruit compote

or
chocolate marquise
red berry preserve, hazelnut

-
freshly brewed coffee & 

selection of teas
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prices exclude tax & gratuity

beverages
priced per drink

non -alcoholic
Soft Drink  3.50
Freshly Brewed Coffee or Tea  3.95
Espresso-Based Coffee from 4.50
Eska (still & sparkling) 350ml per person 4.
Eska (still & sparkling) 750ml per person 6.50
Freshly Squeezed Juice  6.
Signature Mocktail from 7.

standard bar r ail
Smirnoff Vodka, Tanqueray Gin, El Dorado Rum, Canadian Club Rye, Sauza Tequila from 7.

premium bar r ail
Belvedere Vodka, Hendrick’s Gin, Appleton Rum, Maker’s Mark Bourbon,  from 8.
Casamigos Tequila Blanco

signature cocktail  from 12.

martini from 14.

single malt scotch  from 13.

bot tled beer & cider
Domestic from 8.
Import from 8.
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prices exclude tax & gratuity

beverages
priced per drink

signature cocktails
milan’s medicine

Jameson Irish whiskey, Fernet-Branca, fino sherry, 
lime, honey syrup, mint

16.

the duchess
rose-infused Tanqueray gin, Sauvignon Blanc, 

lavender syrup, lemon, vanilla bean
14.

braven sangria
Hayman’s Sloe gin, crème de cassis liqueur,

Lindeman’s Bin 30 sparkling rosé, 
soda, grapefruit juice

14.

10th parallel
Beefeater gin, Bruxo mezcal, Aperol, lime, grapefruit, 

hellfire shrub bitters, fresh lavender
16.

the great one
Wayne Gretzky Red Cask whisky, absinthe,

Peychaud’s bitters, Angostura bitters
19.

in harmony
Hibiki Harmony whisky, The Macallan 12 Year Old 
scotch whisky, maraschino liqueur, demerara sugar, 

charred cedar bitters
28.

cl assic cocktails
braven caesar

Smirnoff vodka, Walter’s Craft Caesar mix, 
Gochujang mix

12.

aperol spritz
Aperol, Masi Prosecco, soda

13.

braven mule
Cîroc coconut vodka, lime, vanilla syrup, ginger beer

16.

edmonton negroni
Strathcona gin, Cocchi Americano, Bitter Bianco

20.

burnt cherry manhattan
Woodford Reserve double oaked bourbon, 
Heering cherry liqueur, sweet vermouth, 

brandied cherries
22.
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wine list

sparkling
Prosecco, Masi, Veneto, Italy 60.
Blanc de Blancs Brut, Jean-Louis, Loire Valley, France 75.
Sparkling Rosé, Chandon, California 100.
Brut, Taittinger, Champagne, France 135.

rosé
Mission Hill ‘Estate Series’, Okanagan Valley, British Columbia 55.

white
Pecorino, Terza ‘Fila’, Marche, Italy 55.
Viognier, Michel Gassier, Rhône Valley, France 60.
Chenin Blanc, Quail’s Gate, Okanagan Valley, British Columbia 60.
Pinot Gris, Lake Breeze, Okanagan Valley, British Columbia 65.
Chardonnay, Joseph Drouhin ‘LaForêt’, Burgundy, France 70.
Chardonnay, Barrel Burner, Paso Robles, California 70.

red
Tempranillo, Baron de Ley ‘Club Privado’, Rioja, Spain 55.
Malbec, Los Haroldos, Mendoza, Argentina 62.
Cabernet Sauvignon/Syrah, Wayne Gretzky, Okanagan Valley, British Columbia 62.
Bordeaux Supérieur, Château Recougne, France 66.
Pinot Noir, Joseph Drouhin, Burgundy, France 66.
Cabernet Sauvignon, Barrel Burner, Paso Robles, California 70.
Shiraz, Two Hands Wines ‘Picture Series’, Australia 75.

Not sure what to select? Forward your menu selection and wine price range to your event specialist. 
Our sommelier is happy to assist with selecting wines for your event!


