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Step into Maxine's Cafe and Bar,  where Soho's funky

watering holes and European bistros collide to create the

perfect atmosphere. The culinary duo, Executive Chef

Bobby Milheron and Beverage Director JS Dupuis,  have

curated an elevated brunch and dinner menu that's sure to

satisfy any craving while introducing you to new flavours. 

From morning favourites to later-day delights, discover

what fits your fancy. Every dish is crafted with the freshest,

most flavourful ingredients, promising a culinary

experience you won't forget. Come on in and join us at

the West End's premier neighbourhood café and bar,

open daily!

D I S C O V E R  M A X I N E ’ S

" West End’s premier neighbourhood Cafe & Bar"

ABOUT US |  3@MAXINESCAFEBAR

https://www.maxinescafebar.com/


V E N U E S

VENUES |  4@MAXINESCAFEBAR



S I D E  P A T I O P R I V A T E  D I N I N G  R O O M

F U L L  R E S T A U R A N T

B A R

F R O N T  P A T I O

F U L L  B U Y O U T
CAPACITY  

Seated - 80 

Reception Style - 140

M a x i n e ' s  C a f e  a n d  B a r  i s  a v a i l a b l e  f o r

f u l l  r e s t a u r a n t  b u y o u t .  T h i s  i n c l u d e s

t h e  h e a t e d  f r o n t  a n d  s i d e  p a t i o .  

M a x i n e ' s  C a f e  a n d  B a r  p r o v i d e s  g u e s t s  w i t h  a  c h o i c e  o f  t h r e e  u n i q u e  s p a c e s  t o

h o s t  t h e i r  p r i v a t e  e v e n t s .  T h e s e  i n c l u d e  a  h e a t e d  o u t d o o r  s i d e  p a t i o  ( e n c l o s e d

w h e n  n e e d e d ) ,  a n  i n d o o r  p r i v a t e  d i n i n g  r o o m  i d e a l  f o r  s m a l l e r  g a t h e r i n g s ,  a n d

a  f u l l  r e s t a u r a n t  b u y o u t ,  w h i c h  i n c l u d e s  t h e  f r o n t  a n d  s i d e  p a t i o  f o r  l a r g e r  p a r t y

s i z e s .

FUL L  BUYOUT |  5@MAXINESCAFEBAR

F L O O R  P L A N



S I D E  P A T I O

CAPACITY  

Seated: 

        34 people

       

Reception Style: 

        50 people

FEATURES  
Enclosed or Open Patio

OPTIONAL:

        Heated with Blankets

@MAXINESCAFEBAR S IDE  PAT IO |  6



CAPACITY SPRING/SUMMER SEASON

Seated 

        20 people on 1 table OR 25 people on 3 tables

Reception Style 

        30 people

PR IVATE  D IN ING ROOM |  7@MAXINESCAFEBAR

*When weather permits - small side patio can be added to the rental and the capacity would
increase to 30 people seated and 40 people Reception Style*

P R I V A T E  D I N I N G  R O OM



G R O U P  M E N U S

GROUP MENUS |  8@MAXINESCAFEBAR



PRE -SET  BRUNCH  MENU  $35
Choice of one item from each courseChoice of one item from each course

F O R  T H E  T A B L E

House-baked croissants & banana oat muffinsHouse-baked croissants & banana oat muffins

M A I N S SMOKED SALMON RÖSTISMOKED SALMON RÖSTI
potato rösti, poached eggs, dill cream cheese,

pickled shallot, capers, hollandaise

potato rösti, poached eggs, dill cream cheese,

pickled shallot, capers, hollandaise

EGGS COCOTTEEGGS COCOTTE
soft baked eggs, San Marzano tomato, olive, spinach,

Fiore di Latte, grilled bread

(can be made gluten-free)

soft baked eggs, San Marzano tomato, olive, spinach,

Fiore di Latte, grilled bread

(can be made gluten-free)

BENEDICTBENEDICT

house back bacon, hollandaise, crispy potato

avocado, hollandaise, crispy potato

house back bacon, hollandaise, crispy potato

avocado, hollandaise, crispy potato

CHICKPEA FALAFEL BOWL (V)CHICKPEA FALAFEL BOWL (V)
quinoa, crispy falafel, pickled vegetables, tahini, 

gem lettuce

quinoa, crispy falafel, pickled vegetables, tahini, 

gem lettuce

CHOOSE ONECHOOSE ONE

GROUP MENUS |  9@MAXINESCAFEBAR
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F O R  T H E  T A B L E

House-baked croissants & banana oat muffinsHouse-baked croissants & banana oat muffins

M A I N S SMOKED SALMON RÖSTISMOKED SALMON RÖSTI
potato rösti, poached eggs, dill cream cheese,

pickled shallot, capers, hollandaise

potato rösti, poached eggs, dill cream cheese,

pickled shallot, capers, hollandaise

EGGS COCOTTEEGGS COCOTTE
soft baked eggs, San Marzano tomato, olive, spinach,

fiore di latte, grilled bread

(can be made gluten-free)

soft baked eggs, San Marzano tomato, olive, spinach,

fiore di latte, grilled bread

(can be made gluten-free)

BENEDICTBENEDICT

house back bacon, hollandaise, crispy potato

smoked salmon, dill, hollandaise, crispy potato

house back bacon, hollandaise, crispy potato

smoked salmon, dill, hollandaise, crispy potato

SMOKED BRISKET CROQUE MADAMESMOKED BRISKET CROQUE MADAME
house smoked beef brisket, Gruyère cheese mornay,

sourdough, cornichon, greens

house smoked beef brisket, Gruyère cheese mornay,

sourdough, cornichon, greens

CHICKPEA FALAFEL BOWL (V)CHICKPEA FALAFEL BOWL (V)
quinoa, crispy falafel, pickled vegetables, tahini, 

gem lettuce

quinoa, crispy falafel, pickled vegetables, tahini, 

gem lettuce

D E S S E R T ÉCLAIRÉCLAIR
hazelnut cream, dark chocolate, pralinehazelnut cream, dark chocolate, praline

WARM BANANA BREAD PUDDINGWARM BANANA BREAD PUDDING
fudge, salted peanuts, vanilla whipped mascarponefudge, salted peanuts, vanilla whipped mascarpone

PRE -SET  BRUNCH  MENU  $46
Choice of one item from each courseChoice of one item from each course

CHOOSE ONECHOOSE ONE

G R O U P  M E N U S  |  B R U N C H
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A P P E T I Z E R

KALE SALADKALE SALAD

cauliflower, seeds, roasted garlic vinaigrette, Grana Padano cauliflower, seeds, roasted garlic vinaigrette, Grana Padano 

M A I N  C O U R S E ALBACORE TUNAALBACORE TUNA

romesco, olives, Sieglinde potatoes, peppers, fennelromesco, olives, Sieglinde potatoes, peppers, fennel

BUCATINIBUCATINI

morel mushrooms, smoked shallot creme, Reggianomorel mushrooms, smoked shallot creme, Reggiano

GROUP  LUNCH  MENU  $55
Choice of one item from each courseChoice of one item from each course

STEAK TARTARESTEAK TARTARE

smoked egg yolk, Comté , anchovy crackersmoked egg yolk, Comté , anchovy cracker

G R O U P  M E N U S  |  L U N C H
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A P P E T I Z E R

KALE SALADKALE SALAD

cauliflower, seeds, roasted garlic vinaigrette, Grana Padano cauliflower, seeds, roasted garlic vinaigrette, Grana Padano 

M A I N  C O U R S E ALBACORE TUNAALBACORE TUNA

romesco, olives, Sieglinde potatoes, peppers, fennelromesco, olives, Sieglinde potatoes, peppers, fennel

BUCATINIBUCATINI

morel mushrooms, smoked shallot creme, Reggianomorel mushrooms, smoked shallot creme, Reggiano

FLAT IRON STEAKFLAT IRON STEAK

frites, roasted bone marrow chimichurrifrites, roasted bone marrow chimichurri

D E S S E R T ÉCLAIRÉCLAIR

hazelnut cream, dark chocolate, pralinehazelnut cream, dark chocolate, praline

BANANA BREAD PUDDINGBANANA BREAD PUDDING

whipped mascarpone, warm fudge and salted peanutswhipped mascarpone, warm fudge and salted peanuts

GROUP  LUNCH  MENU  $ 75
Choice of one item from each courseChoice of one item from each course

STEAK TARTARESTEAK TARTARE

smoked egg yolk, Comté , anchovy crackersmoked egg yolk, Comté , anchovy cracker

BURRATABURRATA

Pemberton mushroom conserva, mushroom aioli, sourdough,

pumpkin and sunflower seeds

Pemberton mushroom conserva, mushroom aioli, sourdough,

pumpkin and sunflower seeds

G R O U P  M E N U S  |  L U N C H
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A P P E T I Z E R KALE SALADKALE SALAD

cauliflower, seeds, roasted garlic vinaigrette, Grana Padano cauliflower, seeds, roasted garlic vinaigrette, Grana Padano 

STEAK TARTARESTEAK TARTARE

smoked egg yolk, Comté , anchovy crackersmoked egg yolk, Comté , anchovy cracker

M A I N  C O U R S E

ALBACORE TUNAALBACORE TUNA

romesco, olives, Sieglinde potatoes, peppers, fennelromesco, olives, Sieglinde potatoes, peppers, fennel

BUCATINIBUCATINI

morel mushrooms, smoked shallot creme, Reggianomorel mushrooms, smoked shallot creme, Reggiano

FLAT IRON STEAKFLAT IRON STEAK

baked potato pomme purée, onion soubise,

roasted bone marrow chimichurri

baked potato pomme purée, onion soubise,

roasted bone marrow chimichurri

D E S S E R T ÉCLAIRÉCLAIR

hazelnut cream, dark chocolate, pralinehazelnut cream, dark chocolate, praline

WARM BANANA BREAD PUDDINGWARM BANANA BREAD PUDDING

fudge, salted peanuts, vanilla mascarponefudge, salted peanuts, vanilla mascarpone

GROUP  D INNER  MENU  $ 75
Choice of one item from each courseChoice of one item from each course

G R O U P  M E N U S  |  D I N N E R
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F I R S T  C O U R S E CARROT AND FALAFELCARROT AND FALAFEL

pickled and roasted carrots, Macedonian feta, sumac, dillpickled and roasted carrots, Macedonian feta, sumac, dill

S E C O N D  C O U R S E ROASTED BRUSSELS SPROUTSROASTED BRUSSELS SPROUTS

Maxine’s bacon, pecorino, black pepperMaxine’s bacon, pecorino, black pepper

WATERCRESS SALADWATERCRESS SALAD

elderflower vinaigrette, roasted grapes, pine nuts, Tete de Moineelderflower vinaigrette, roasted grapes, pine nuts, Tete de Moine

BURRATABURRATA

Pemberton mushroom conserva, mushroom aioli,

sourdough, toasted seeds

Pemberton mushroom conserva, mushroom aioli,

sourdough, toasted seeds

STEAK TARTARESTEAK TARTARE

smoked egg yolk, Comté, anchovy crackersmoked egg yolk, Comté, anchovy cracker

M A I N  C O U R S E SCALLOP & PEA RISOTTOSCALLOP & PEA RISOTTO

seared scallops, english peas, preserved lemon, mintseared scallops, english peas, preserved lemon, mint

ALBACORE TUNAALBACORE TUNA

romesco, olives, sieglinde potatoes, peppers, fennelromesco, olives, sieglinde potatoes, peppers, fennel

BUCATINIBUCATINI

morel mushrooms, smoked shallot creme, Reggianomorel mushrooms, smoked shallot creme, Reggiano

FLAT IRON STEAKFLAT IRON STEAK

baked potato pomme purée, onion soubise,

roasted bone marrow chimichurri

baked potato pomme purée, onion soubise,

roasted bone marrow chimichurri

D E S S E R T ÉCLAIRÉCLAIR

hazelnut cream, dark chocolate, pralinehazelnut cream, dark chocolate, praline

WARM BANANA BREAD PUDDINGWARM BANANA BREAD PUDDING

fudge, salted peanuts, vanilla  mascarponefudge, salted peanuts, vanilla  mascarpone

GROUP  D INNER  MENU  $95
Choice of one item from each courseChoice of one item from each course

G R O U P  M E N U S  |  D I N N E R
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Menu Selection

Menu Supplements

Name of Event (for Reservation Notes)

 $95 Dinner $75 Dinner  $75 Lunch $55 Lunch

Thank you for choosing Maxine’s Café and Bar, Vancouver. We accept American Express, Visa, Discover, and

MasterCard. Please complete this form in order to secure your event booking. Email the completed form to

events@maxinescafeandbar.com. If you have any questions, please contact the restaurant directly at 604-707-7224. 

Name of Cardholder

Credit Card Number 

Credit Card Expiry Date Credit Card Security # (on back)

Telephone #

Email Address

Cardholder Signature

Organization / Event Name 

Onsite Contact Name

Event Date

Event Start Time

Number of People

Attendance guarantees for this function must be received at least 72 business hours prior to arrival. If the contracted

minimum or guest count is not met, the remaining balance will be charged through our system as room rental. Please

respect the given “out-by” time. 

All group bookings are confirmed upon receipt of a $50 per person deposit for dinner, $25 per person for lunch or 50% of

the minimum spend depending on the booking. We reserve the right to release the space at any time before the deposit

is received. 

I accept liability for the charges indicated above, plus any damages, and authorize corresponding charges to be made to

the credit card account noted above. 

Signature Date

○ ○ ○ ○

Credit Card Type

 $46 Brunch○  $35 Brunch○

GROUP DEPOSIT AUTHORIZATION FORM 



M E N U  

 The culinary duo, Executive Chef Bobby Milheron and Beverage Director JS Dupuis, will  curate an elevated menu that caters perfectly to your event.

Menu options are available upon request.

For more information please send and email with your event details to :  events@maxinescafebar.com

GENERAL  INFORMAT ION |  16

T E R M S  &  C O N D I T I O N S

In the event that any of the guests in your group has food allergies, you shall  inform us of the names of such persons and the nature of their allergies, so

that we can take the necessary precautions when preparing their food. We will  provide, on request, full  information on the ingredients of any items

served to your group. Should you not provide the names of the guests and the nature of their food allergies, you shall  indemnify and hold harmless

from, and against, any and all  l iability or claim of liability for any personal injury that does not occur as a direct result of our negligence or the

negligence of any of our representatives. In the event of such negligence by us, or any of our representatives, we shall  be responsible for all

expenses reasonably incurred in the defense of such liability or claim of liability. Guests ’  names, who require special meals for dietary restrictions or

allergies, are required seventy-two (72) hours prior to all  events. Please note that any requests not provided in advance will  be at an additional charge

over and above the guaranteed at numbers.

FOOD ALLERGIES

FOOD AND BEVERAGE POLICIES

Due to licensing requirements and quality control issues, all  food and beverage to be served on Restaurant property must be supplied and prepared

by the Maxine ’s Café & Bar, with the exception of wedding cakes, for which a service charge of $3.50 per person (plus service charge and tax) will

apply. Special dietary restrictions may be met if  notified seventy-two (72) hours prior to the event. Menu items are subject to change due to

seasonality.

In accordance with B.C. l iquor laws, all  alcoholic beverages consumed in licensed areas must be purchased by the Restaurant through the B.C. Liquor

Distribution Branch. Liquor service is not permitted after 1:00am (12:00am on Sundays and holidays). The legal drinking age in the province of British

Columbia is 19 years of age. Please be aware that prior to service of any alcohol, the restaurant reserves the right to ask for personal identification

confirming if a guest is of legal age to consume alcohol in the Province of British Columbia, in accordance with BC Liquor laws. If  a guest is unable to

produce acceptable identification or is not of legal age to consume alcohol in British Columbia, the restaurant reserves the right to decline service of

alcohol to that individual.

ALCOHOL SERVICE

Due to market fluctuations, menu prices cannot be guaranteed.

Government Taxes and Service Charges are applicable as follows:

FOOD ~ 20% Service Charge & 5% Goods & Services Tax (GST)

BEER/WINE/ALCOHOL ~ 20% Service Charge, 10% Liquor Tax & 5% GST

PRICING & TAXES

mailto:events@maxinescafebar.com


1325 Burrard Street

Vancouver, BC

T. 604.707.7224

E. events@maxinescafebar.com

W. www.maxinescafebar.com

   @maxinescafebar

    @maxinescafebar

    @maxinescafebar

C O N T A C T  U S

- L O C A T I O N -

- C O N T A C T  U S -

- F O L L O W  U S -

CONTACT US |  17

https://www.google.com/maps?sxsrf=ALeKk002nlyxAj7C0O2YOY7TZTEfEsd-Jg:1613483631627&q=tableau+bar+bistro&gs_lcp=Cgdnd3Mtd2l6EAMYADILCC4QxwEQrwEQkwIyBQgAEMkDMgYIABAWEB4yBggAEBYQHjIGCAAQFhAeMgYIABAWEB4yBggAEBYQHjIGCAAQFhAeMgYIABAWEB4yBggAEBYQHjoRCAAQsAMQigMQtwMQ1AMQ5QI6FAgAELADEIoDELcDENQDEOUCEIsDOgQIABBDOgUIABCRAjoCCAA6DQguEMcBEK8BEA0QkwI6BAgAEA06BggAEA0QHjoFCCEQoAFQ8wlYxiNg_ypoBnACeAGAAYMCiAHrCZIBBTUuNC4ymAEAoAEBqgEHZ3dzLXdpesgBCrgBAsABAQ&um=1&ie=UTF-8&sa=X&ved=2ahUKEwjlzu74xu7uAhUZHc0KHUGABfgQ_AUoAXoECAgQAw
https://www.google.com/maps?sxsrf=ALeKk002nlyxAj7C0O2YOY7TZTEfEsd-Jg:1613483631627&q=tableau+bar+bistro&gs_lcp=Cgdnd3Mtd2l6EAMYADILCC4QxwEQrwEQkwIyBQgAEMkDMgYIABAWEB4yBggAEBYQHjIGCAAQFhAeMgYIABAWEB4yBggAEBYQHjIGCAAQFhAeMgYIABAWEB4yBggAEBYQHjoRCAAQsAMQigMQtwMQ1AMQ5QI6FAgAELADEIoDELcDENQDEOUCEIsDOgQIABBDOgUIABCRAjoCCAA6DQguEMcBEK8BEA0QkwI6BAgAEA06BggAEA0QHjoFCCEQoAFQ8wlYxiNg_ypoBnACeAGAAYMCiAHrCZIBBTUuNC4ymAEAoAEBqgEHZ3dzLXdpesgBCrgBAsABAQ&um=1&ie=UTF-8&sa=X&ved=2ahUKEwjlzu74xu7uAhUZHc0KHUGABfgQ_AUoAXoECAgQAw
mailto:info@tableaubarbistro.com



