
12 MONTH 
MARKETING 
ACTIVATION 
PROPOSAL

LEVEL 1
TRADER 
DELI: 
A fast-paced grab-
and-go reta i l  for  busy 
trading and off ice 
teams. . .

JANUARY

APRIL

JULY

OCTOBER

FEBRUARY

MAY

AUGUST

NOVEMBER

MARCH

JUNE

SEPTEMBER

DECEMBER

WHAT THAT MIGHT LOOK LIKE

S M A R T  S TA R T 
B R E A K F A S T S

S P R I N G 
S A N D W I C H 

C O L L E C T I O N

S P R I N G 
S A N D W I C H 

C O L L E C T I O N

C O L D  
B R E W  B A R

M A P L E  S N A C K 
S E R I E S

S I P  &  G L O W

April

June

May

July

H Y D R AT I O N 
H U B

S O U P  S E A S O N

L I M I T E D 
E D I T I O N 

P A S T R I E S

M A P L E  S N A C K 
S E R I E S

S U M M E R  W R A P 
S E R I E S

E N E R G Y  B O O S T 
S N A C K S

S P E E D  L U N C H 
L A U N C H

C O L D  B R E W 
B A R

P R O T E I N 
P O W E R  R A N G E

F E S T I V E  G R A B 
&  G O

High-protein breakfast 
options and functional 

smoothies for busy 
professionals on the go.

Home-grown, 
fresh produce.

Home-grown, fresh produce.

Speciality iced coffee

Canadian inspired snacking.

Hydration to support  
your skin health.

Fresh juices and 
electrolyte drinks 

supporting wellbeing.

Daily rotating soups 
paired with artisan 

breads.

Weekly pastry drops 
creating excitement and 
early morning footfall.

Canadian inspired 
snacking

Light, fresh wraps 
designed for quick 

lunches.

Brain-supporting snacks 
such as nuts, seeds and 

dark chocolate.

Pre-order  
your lunch now...

Summer sips:
Speciality iced coffee

High-protein bowls  
and snacks supporting 

active lifestyles.

Seasonal sandwiches and 
festive pastries.

THE GOOD EATING COMPANY MARKETING PROPOSAL LEVEL 1 – TRADER DELI

clubhaus

clubhaus

clubhaus

clubhaus



THE GOOD EATING COMPANY MARKETING PROPOSAL LEVEL 5 – COLLEAGUE DINING

JANUARY

APRIL

JULY

OCTOBER

FEBRUARY

MAY

AUGUST

NOVEMBER

MARCH

JUNE

SEPTEMBER

DECEMBER

WHAT THAT MIGHT LOOK LIKE

R E S E T  & 
R E F U E L

S P R I N G 
H A R V E S T 
M A R K E T

S U M M E R  B B Q 
S E R I E S

A U T U M N 
H A R V E S T 
F E S T I VA L

M A P L E  &  L O V E

C A N A D I A N 
H E R I TA G E 

M O N T H

G L O B A L 
S T R E E T  F O O D 

F E S T I VA L

A R T I S A N 
C H O C O L AT E 

W E E K

W O M E N  I N 
F O O D

R O O F T O P 
H A R V E S T 
L A U N C H

B R A I N  F O O D 
M O N T H

F E S T I V E  F O O D 
M A R K E T

Nutrient-dense menus 
supporting wellbeing, 
with nutritionist-led 

“Lunch & Learn” 
sessions.

Seasonal produce 
markets and live 

cooking demonstrations 
celebrating British spring 

ingredients.

Rare breed grilling 
events encouraging 

social interaction and 
communal dining 

outdoors.

Seasonal menus featuring 
squash, mushrooms and 

root vegetables.

Canadian comfort 
dishes and maple tasting 

stations celebrating 
Canadian heritage and 

seasonal indulgence.

Regional Canadian 
dishes and storytelling 

connecting cuisine to the 
RBC Art Collection.

Street food pop ups 
celebrating global 

cuisines representing 
RBC’s diverse workforce.

Demonstrations from our 
in-house pastry chefs and 

guest chocolatiers.

Celebrating female 
culinary leaders menus 

this International 
Women’s Day.

Featuring produce from the 
rooftop hydroponic farm, 
developed in partnership 

with our supplier  
Square Mile Farms.

Dishes designed to 
support focus and 

cognitive performance.

Pop-up stalls and 
festive menus creating 
a celebratory food hall 

atmosphere.

12 MONTH 
MARKETING 
ACTIVATION 
PROPOSAL

LEVEL 5
COLLEAGUE 
DINING:
A vibrant  café  restaurant 
des igned to  encourage 
col laborat ion and 
community

smoke. fire. flavour.
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M A P L E  &  L O V E

FROM 
THE 

GRILL

P O T S  O F  J O Y

April

August

July

July

Summer sips:
Speciality iced coffee

clubhaus

clubhaus

clubhaus

PASTRY + COFFEE 
for £3
AVAILABLE ON LEVEL 5

clubhaus

MAIN + SNACK + DRINK 
for £3
AVAILABLE ON LEVEL 1

clubhaus

MAIN + SIDE + DRINK 
for £8
AVAILABLE ON LEVEL 5

ADD 
PROTEIN 

FOR £2

clubhaus

MEAL DEALS:



THE GOOD EATING COMPANY MARKETING PROPOSAL LEVEL 7 -  EXECUTIVE HOSPITALITY

JANUARY

APRIL

JULY

OCTOBER

FEBRUARY

MAY

AUGUST

NOVEMBER

MARCH

JUNE

SEPTEMBER

DECEMBER

WHAT THAT MIGHT LOOK LIKE

N E W  Y E A R 
C H E F ’ S  TA B L E

B R I T I S H 
S P R I N G 

TA S T I N G French Gastronomy Week* 
with

P A S C A L  B A R B O T

Join us for an
E X C L U S I V E  

R O O F T O P  D I N N E R

ART SERIES
 Inspired by 

Sara Cwynar

April

September

July

July

S U M M E R 
S E A F O O D 

M E N U

A R T  I N S P I R E D 
D I N I N G

F R E N C H 
G A S T R O N O M Y 

W E E K

C A N A D I A N 
F I N E  D I N I N G

G U E S T  C H E F 
R E S I D E N C Y

C H O C O L AT E  & 
W I N E  P A I R I N G

F E M A L E 
G U E S T  C H E F 
R E S I D E N C I E S

R O O F T O P 
D I N N E R 
S E R I E S

F A R M 
- T O - 

TA B L E  D I N I N G

E X E C U T I V E 
F E S T I V E 
D I N I N G

Exclusive tasting menu 
introducing the year’s 
culinary programme.

Seasonal tasting menus 
featuring premium 

British produce.

Sustainable seafood 
menus for client 

entertaining.

Dishes inspired by the 
RBC Art Collection.

Fine dining menus 
inspired by Michelin 

cuisine in collaboration 
with Pascal Barbot.

Elevated interpretations 
of Canadian cuisine.

Limited-time 
collaboration with a 

leading UK chef.

Luxury dessert tasting 
experiences.

Female guest chefs 
and restaurateurs 
in celebration of 

International Women’s 
Day.

Exclusive terrace dinners 
using rooftop produce.

Hyper-local produce 
showcased in tasting 

menus.

Premium seasonal 
hospitality menus.

12 MONTH 
MARKETING 
ACTIVATION 
PROPOSAL

LEVEL 7
EXECUTIVE 
HOSPITALITY:
Premium f ine  dining and 
c l ient  hospita l i ty experiences

FA R M  T O  TA B L E



THE GOOD EATING COMPANY MARKETING PROPOSAL INNOVATION & EVENTS

12 MONTH 
MARKETING 
ACTIVATION 
PROPOSAL

LEVEL 7
INNOVATION 
& EVENTS 
PROGRAMME:
A curated programme 
of cul inary, cultural  and 
community events .

JANUARY Future of Food Panel Auditorium Industry experts discuss sustainable food systems and innovation.

New Year Chef Demonstration Auditorium Live cooking session showcasing signature dishes.

Leadership Networking Level 7 Reception Hospitality event for senior teams.

Winter Social Level 7 Reception Informal evening gathering with seasonal food.

FEBRUARY Guest Chef Demonstration Auditorium Michelin-level cooking masterclass.

Valentine’s Dining Experience Level 7 Exclusive fine dining evening.

Sustainability Talk Auditorium Discussion on urban farming and food innovation.

Rooftop Wine Tasting Rooftop Networking event with seasonal wines.

MARCH Women in Hospitality Forum Auditorium Celebrating female leaders in the culinary world.

Chef ’s Table Preview Dinner Level 7 Exclusive tasting event for leadership teams.

Nutrition & Performance Seminar Auditorium Wellbeing session led by in-house nutritionists.

Rooftop Networking Event Rooftop Informal employee social gathering.

APRIL Spring Food Festival Auditorium Multiple chefs showcasing seasonal produce.

Guest Chef Demonstration Auditorium Live cooking experience.

Client Hospitality Reception Level 7 Curated hospitality event for Wealth Management clients.

Rooftop Garden Tour Rooftop Sustainability activation showcasing rooftop produce.

MAY Canadian Art Showcase Auditorium Celebrating Canadian art and culture.

Art & Gastronomy Event Level 7 Food inspired by the RBC Art Collection. 

Leadership Lunch Series Level 7 Thought-leadership discussions over lunch.

Rooftop Social Rooftop Seasonal networking reception.

JUNE Urban Farming Symposium Auditorium Sustainability discussion with farming partners.

Guest Chef Dinner Level 7 Fine dining collaboration.

Summer Client Reception Level 7 Hospitality event for clients.

Rooftop Harvest Dinner Rooftop Farm-to-table dining event.

JULY Global Street Food Festival Level 7 Reception Celebration of global cuisines.

Chef Demonstration Level 7 Reception Interactive culinary workshop.

Summer Sip & Paint Auditorium Supplier-led wine tastings whilst creating art to take-home.  

Rooftop BBQ Event Rooftop Summer celebrations & networking.

AUGUST Guest Chef Residency Event Level 7 Reception Culinary demonstration with guest chef.

Client Hospitality Dinner Level 7 Exclusive dining event.

Summer Wine Tasting Level 7 Hospitality tasting event.

Rooftop Sunset Social Rooftop Informal employee gathering.

SEPTEMBER Nutrition Summit Auditorium Expert talks on health and productivity.

Harvest Chef Demonstration Level 7 Seasonal cooking demonstration.

Leadership Dinner Level 7 Curated hospitality experience.

Rooftop Harvest Celebration Rooftop Seasonal produce tasting.

OCTOBER Chef Collaboration Dinner Level 7 Multi-chef culinary experience.

Art & Food Experience Level 7 Dining inspired by artwork.

Client Reception Level 7 Networking event.

Rooftop Autumn Social Rooftop Seasonal gathering.

NOVEMBER Artisan Food Market Auditorium Local producers showcase their products.

Chocolate Masterclass Auditorium Demonstration by a pastry chef.

Executive Tasting Dinner Level 7 Premium tasting menu experience.

Rooftop Wine Event Rooftop Networking reception.

DECEMBER Festive Market Auditorium Seasonal celebration event.

Executive Christmas Dinner Level 7 High-end festive dining.

Festive Networking Reception Level 7 Employee and client celebration.

Winter Gathering Level 7 Reception Seasonal social event.

Join us for a
S U M M E R  G U I D E D  

Y O G A  S E S S I O N  
O N  T H E  R O O F T O P

Every Tuesday
0 8 h 0 0  -  0 9 h 0 0

Join us for an
E N G L I S H  W I N E  

TA S T I N G  W O R K S H O P 
O N  T H E  R O O F T O P

Every Tuesday
5 p m  -  6 p m

Join us for
A R T  & 

G A S T R O N O M Y
O N  L E V E L  7  F O Y E R

28th August 2026
1 4 h 0 0  -  1 5 h 0 0

Jane Corrigan   

Jane Corrigan (b. 1980, Shawville, Canada) is an 

artist based in New York. She explores the figure 

through storytelling. Leaning on accumulative 

narratives over time, as in a film or novel, her 

work features people and spaces drawn from 

her imagination that coexist in entwined and 

overlapping worlds. Her paintings carry movement 

through wind-swept parables that feel both fin-

de-siècle in their palette and faintly anxious in 

their symbolism. Yet there is something strangely 

peaceable in Corrigan’s elliptical storytelling,  

both nostalgic and everlasting. 

Corrigan paints in a loose, cursive manner, and 

models her palette with a brisk intensity. Her 

subjects hold a social commentary, thrown 

into disjuncture through her use of a slightly 

dated palette (washed-out browns, creams, and 

poppy reds), making the contemporary aspects 

of her painting—figures in the world alone, in 

various postures of boredom, rest, curiosity, 

and engagement—all the more arresting. As 

described in the press release of her 2012 

exhibition at White Columns, “the scenarios 

in Corrigan’s paintings unfold in a hard-to-

determine era, a somewhat slippery time zone 

that invokes Pieter Bruegel the Elder’s genre 

scenes as much as Walt Disney’s animated 

realities. Corrigan’s confusion of time (and place) 

affords her work a paradoxically timeless quality 

… Seen together Corrigan’s paintings suggest a 

constantly unfolding yet fragmentary narrative, a 

story with no beginning or end, a fictional realm 

brought into life through the act and materiality 

of painting.”

Corrigan studied fine arts at the NSCAD 

University, Halifax, and moved to New York to 

attend graduate school at SUNY Purchase. She 

has exhibited at White Columns in New York, the 

Rental Gallery in East Hampton, NY, Carbon 12 in 

Dubai, Sikkema Jenkins in New York, the Wilkinson 

Gallery in London, Karma in New York, the 

Retrospective in Hudson, NY, Feuer/Mesler in New 

York, and Oakville Galleries, in Canada. She was a 

recipient of a Louis Comfort Tiffany Award in 2013.

Warm+Dry (Swing), 2019
Oil on canvas
114 cm x 132 cm

Foreword

Letter from the Curator

Shuvinai Ashoona

Jason Baerg

Nadia Belerique

Darcie Bernhardt

Marie-Claire Blais

Shannon Bool

Ian Carr-Harris

Jane Corrigan

Sara Cwynar

Moyra Davey

Stan Douglas

Marcel Dzama

Ezra Gray

Tamara Henderson

Kapwani Kiwanga

Rita Letendre

Christina Mackie

Jenine Marsh

Scott McFarland

Elizabeth McIntosh

Paul P.

Megan Rooney

Hugh Scott-Douglas

Chrysanne Stathacos

Corin Sworn

Shaan Syed

Takao Tanabe

Josh Thorpe

Brent Wadden

Join us for a

F U T U R E  O F 
F O O D  P A N E L 

I N  T H E  A U D I T O R I U M

Monday 
1 1 h 0 0  -  1 2 h 0 0
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