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An 1888 heritage home-turned-restaurant with rooms to mingle &
rooms to gather.  

Nourish was created to make people feel Healthy & Happy. 
Our kitchen plays with re-imagining natural ingredients. We prepare

seasonal dishes that share our fascination with traditional food
philosophies & our love of holistic nutrition principles.

Because of our focus, we naturally serve a diverse menu that
includes quality meat dishes and vegan meals with many options

that hit the gluten free and dairy free desires. We use whole,
unprocessed, natural, organic and seasonal ingredients to align our
menu with our beliefs. We find inspiration in re-imagining everyday
foods. Our Wine and Liquor selection stay true to our value and are

local, organic and biodynamic. 
The first floor and second floor of Nourish are ideal for a multitude

of events. From a full service dining room {seasonal patio}, Café / Bar
and café lounge and bar on the second floor, there is  space for

unique events.  From corporate events, bridal showers to milestone
birthdays and boutique weddings, Nourish is the ideal place to...

 
Eat With People You LOVE

 
 







venue



The main floor is spacious. 
When booked, it includes use of the 
The Dining Room and The Cafe.  This floor 
features a grand wood burning fireplace, 
delicate yet vibrant decor features, eclectic 
tables and chairs, & a full service bar area.  
Accommodates up to 50 people for Platter, 
Canapé, or Seated Dining. 
 
*Evening bookings only.

HOUSE LAYOUT

THE FIRST FLOOR



The main floor is spacious. 
 When booked, it includes use of the 

The Dining Room and The Cafe.  This floor 
features a grand wood burning fireplace, 

delicate yet vibrant decor features, eclectic 
tables and chairs, & a full service bar area.  
Accommodates up to 50 people for Platter, 

Canapé, or Seated Dining. 
 

*Evening and Daytime bookings

HOUSE LAYOUT

Second Floor





Starting at $375 for the space 
*dependant on the event
 
$1200 Minimum {plus tax and 18% Gratuity}
 
Seated Dinner or Canapé and Cocktail options
available. 
 
12- 28 people for Seated Dinner
(Max 28 people if looking to dine all together.
Up to 45 seated dinner. Refer to seating chart
on page ****)
 
up to 45 for Cocktails and Canapés

First floor buyout



Starting at $750 for the space 
*dependant on the event

 
$1200 Minimum {plus tax and 18% Gratuity}

 
Seated Dinner or Canapé and Cocktail options

available. 
 

Capacity:
12- 28 people for Seated Dinner

(Max 28 people if looking to dine all together.
Up to 45 seated dinner. Refer to seating chart

on page ****)
Up to 80 for a canapé and cocktails event

 
up to 45 for Cocktails and Canapés

Full House Buyout





menu



SEATED DINNERSEATED DINNER'S

Seated dinners range from 8- 45 people.  When booking your
event with us we offer alternative menu options to suit your
event needs.  With a focus on local, gluten and dairy free
options there is a menu to suit each event and persons needs
 
Seated dinners start as low as $40 per person and can
include meat and vegetarian options.
 
Our Chef Sandi Irving is passionate about cooking with
ingredients that are in season, fresh and vibrant.  All menu's
are created as a template.  Depending on which season you
event falls within, Sandi will curate the menu's finer details
to showcase the flavours of that season.
 
Most dietary needs can be met, please inform us of any
allergies or restrictions.
 
The following pages are our sample menu's.



CLASSIC COMFORT

$40 per person
Menu contains  gluten and dairy but can be prepared gluten

free and dairy free if requested by host



FARM GARDEN

$45 per person
This vegetarian menu is gluten and dairy free



MINGLE OF NEAR & FAR

$50 per person
this menu is gluten & dairy free.  

lamb can be replace with braised chicken.  
include both proteins for an additional $10.





A FEAST WITH FRIENDS

$65 per person 
This menu can be gluten & dairy free.

 



CANAPÉ MENU



CANAPÉS

We offer 2 options: 4 pieces or  8 pieces
per person.  4 pieces( bites) per person
is suggested for an hour long reception.  
 
 
 
 
 
Menu contains gluten, dairy & meat but
 can be prepared gluten or 
dairy free if requested by host
 
 
 
 
 
*Our menu's change with the seasons.
This is a concept menu and closer to
your event we will finalize ingredients
to be used.
 



Seating charts











Boutique Wedding



BOUTIQUE WEDDING

Nourish offers Boutique Weddings. Whether you are looking
for an organic flow to your special day, a local menu or a

unique curated day, Nourish takes care of the details. 
 
 
 

Starting at $1200 (plus taxes and an 18% gratuity) we offer a
full service location.  Nourish supplies you with your

ceremony space, reception venue and catering all in one.
 
 
 

Depending on how you envision your special day we can
curate the ideal experience between dinner/ ceremony/

canapé or elopement experience.
 
 
 
 



photo courtesy of Julia Loglisci



BOUTIQUE WEDDING CEREMONY



Services



Our Services

FOOD
Sure, our space is very pretty, but our food is who we are.  
For this reason, all Food & Beverage for events 
are curated by our Nourish Team.  
Our menus are bursting with nutrition, flavour, colours & textures.  
Seasonally inspired & gluten free, with the availability of 
dairy free, nut free, vegan & vegetarian options. 
We have all the Nourish plates, glassware, cutlery, serving ware, 
tables & chairs you will need included in the cost 
{unless there is an exact style you have your heart set on}.  
Booking rates do not include menu prices, tax or gratuities. a minimum $1200 exists for
each event as we are a food focused venue.  
 
BEVERAGE
Our bar serves a tasty selection of beautiful Natural Wines, Microbrew beers, &
seasonally, inspired cocktails and nonalcoholic house made beverages.  
We have menu options for both host or cash bar.
 
STAFFING & SERVICE
The venue rental includes our event coordinator for any questions and support. Please
refer to your particular booking agreement to see what is included with your event
planning package.  
Food & Beverage Catering includes the appropriate amount of team members to execute
 your event with care & attention and we reserve the right to allocate staff as we see fit. 
 



DECORATIONS
Nourish asks that the space is left how it was when you arrived.  No single-use plastics or affixed

decorations for events (example: balloons, hanging pictures, etc). We welcome organic and natural
decorations that can easily be brought into and taken out of the space at the end of your event.  Please keep

in mind that set up and take down of decorations will be within the hours allocated to your event. 
 

MUSIC
There is a music set up with speakers surrounding the home.  WE use GooglePlay if you choose to use our

music selection.  If  you choose to bring your own music please make sure your device has a traditional
headphone jack.  

 
LIVE MUSIC

If live music is on your mind for your event  please keep in mind we require the music to be acoustic and no
larger than a 3 piece ensemble(no drums).  Due to being in a residential area of Victoria noise levels must be

adhered to.
 

NOISE/DANCE FLOOR
Nourish is located in a residential area.  Events will be expected to adhere to noise restrictions as of

11:00PM. Dance floors are not permitted (but we won't stop your guests from shaking their tail feather if
they are feeling the music).

 
SMOKING

For the comfort of all guests, Nourish is a non-smoking venue. This includes vapour and e-cigarettes.
Thank you for your understanding.

 
 
 
 



PETS
No pets are permitted on the property with the exception of service dogs.
 
LIABILITY
Nourish, its owners and its employees are not responsible for any medical emergency, personal injury or
any other form of loss or damage, which occurs on its property, as a result of your event. The client, in
agreeing to an event at Nourish, waives any claim for damages.
 
CANCELLATION POLICY
Nourish will reserve the date and time for my gathering.  I understand this price is only for the room rental
portion of my event.  I also agree and understand that if I need to cancel, there is a 50% refund if the booking
is cancelled within 30 days of event.  If my event needs to be cancelled after this time, refund is not
possible.  I also understand that the venue booking is for the times stated on this form and that additional
charges may apply if time is extended {which I must confirm previous to my gathering}. All Cancellations
must be made in writing.
 
DAMAGES
Reasonable wear and tear is expected. However, the cost of repairing any damage done to the venue will be
the client’s responsibility. This includes, but is not limited to, floor scratches, holes in walls, stains on
carpets and furniture damage. The cost of any repairs will be added to the venue rental fee.
 
MOVING FIXED PIECES
If you request to move a large piece of furniture or extra persons are needed to move feature pieces in our
space there is an additional fee of $150.  This is non-negotiable and will be discusses in the primary planning
stages of your event.
 
ADDITIONAL PLANNING
If planning beyond the scope of your event is needed, there is a $40/hr charge (not including taxes).
 
 



NOURISH
225 Quebec Street, Victoria B.C. V8V 1W2 | 250.590.3426

 
 

Event Coordinator – Jessika Coull 
events@nourishkitchen.ca

 
 
 
 

www.instagram.com/nourishvictoria/
 

www.facebook.com/NourishVictoria/
 

www.nourishkitchen.ca
 
 
 
 
 

*All photography by Lyndsey Eden & Julia Loglisci
 



EAT WITH PEOPLE YOU LOVE


