
PRIVATE DINING



Ruex Cafe and Bar has quickly established itself as Surrey’s go-to destination for a unique 
dining experience. Ruex reimagines brunch by introducing new dishes and flavours 

inspired by Australian brunch culture and expands to a deliciously unique dinner menu.  

RUEX
A B O U T



Executive Chef, Greg Baja’s culinary journey started almost 15 
years ago and every pitstop led him to this point - Ruex. Learning 

from some of the best artists in Vancouver’s food scene, Greg’s 
resume includes Savio Volpe, West Oak, Sebastion & Co., 

Vancouver Fish Company and more. 

The menu at Ruex stays true to the vibrancy and freshness of 
Australian brunch. Every element of every dish has a uniqueness 
but remains recognizable. With this menu, Greg hopes to bring a 
new experience to the burgeoning city of Surrey and show how 

fun and fresh brunch can be.

GREG BAJA
A B O U T



THE SPACE
A B O U T



EVENTS & PRIVATE DINING
A B O U T

From bridal showers to wedding receptions, office parties to holiday 
events, Ruex Cafe and Bar is the perfect spot to host your next 

function. 

For guest sizes larger than 14, full restaurant buyout is required.

MAXIMUM 
SEATING 

CAPACITY

MAXIMUM 
STANDING 
CAPACITY

TOTAL = 54
MAIN DINING ROOM = 22

COMMUNAL = 14 
LOUNGE = 8
BAR TOP = 10

86

Set menus are for groups over 10. A 50% deposit is required to secure the 
space. Set menu items cannot be swapped out for other items off menu. 

We kindly decline any modifications. 
To accomodate any dietery restrictions, please contact us at 

info@ruexcafeandbar.com at the time of your booking and deposit. 
Guaranteed number of attendees are due 72 hours before the event. 18% 

gratuity is applicable.



$30pp

BRONZE

Welcome Drink 
Guest’s choice of champagne 
or freshly squeezed juice

Each person recieves 
- 1x mini brekkie burger 
- 1x mini hotcake 
- 1x mini avocado toast 
- 1x mini eggplant omelet

All items are presented on our 
famous brunch board 

SET MENUS
B R U N C H

SILVER GOLD

$50pp $75pp

Welcome Drink 
Guest’s choice of champagne 
or freshly squeezed juice

First Course
Sweet Corn Fritter 

Second Course 
Pork Belly Eggs Benedict or 
Tostada Eggs Benedict or 
Mushroom Toast

Third Course
Biscoff French Toast to share 

Welcome Drink 
Guest’s choice of Ruex 
Cocktail

For The Table
Fresh fruit and pastries

First Course
Sweet Corn Fritter 

Second Course 
Steak and Eggs or Eggplant 
Omelette or Mushroom Toast

Third Course
Biscoff French Toast to share 
between 2

Fourth Course
Guest’s choice of dessert



$50pp

BRONZE

For The Table 
Garlic Cheese Bread

First Course
Guest’s choice of Prawn and 
Chorizo Wontons, Cauliflower 
Bites, or Halloumi Tostadas

Second Course 
Guest’s choice of Spaghetti 
Pomodoro, Chicken Supreme, or 
Miso Salmon

Third Course
Lamington

SET MENUS
D I N N E R

SILVER

$75pp

Welcome Drink 
Guest’s choice of Ruex Cocktail

For The Table 
Garlic Cheese Bread

First Course
Kale Ceaser Salad

Second Course 
Mushroom Raviolo or Tuna Tatake

Third Course
Guest’s choice of Braised 
Eggplant, Chicken Supreme or 
Steak Bernaise 

Fourth Course
Lamington



CHEF EXPERIENCE
A B O U T

Elevate your private event with an exclusive custom menu 
created by accomplished Executive Chef Greg Baja. From 
a theme, style or type of cuisine, elevate your event with a 

completely one-of-a-kind menu designed only for your. 

This experience includes a one (1) briefing meeting with Chef 
Greg to outline your vision and one (1) tasting menu before the 

event with Chef Greg. 

Price Available Upon Request.



HOW TO BOOK
A B O U T

To book your private event or dining experience, please email us at info@ruexcafeandbar.
com with the number of people you are interested in with your desired date. 

For groups of 14+, buyouts are required. Buyout minimum spends are dependent on days 
of the week and time of year.

Set menus are for groups over 10. A 50% deposit is required to secure the space. Set menu items 
cannot be swapped out for other items off menu. We kindly decline any modifications. 

To accommodate any dietary restrictions, please contact us at 
info@ruexcafeandbar.com at the time of your booking and deposit. 

Guaranteed number of attendees are due 72 hours before the event. 18% gratuity is applicable.

A $1,000 damage deposit is required at the time of booking and is refunded at the end of 
your event upon inspection.



ASK US
FA Q

CAN I HIRE A DECORATOR?
Yes, you can hire a decorator for the event.

WHAT STAFF WILL BE AT MY EVENT? 
Yes, your event will be fully staffed with chefs, servers, bartenders to ensure your event is 

executed effortlessly. 

IS ALCOHOL INCLUDED? 
No, alcohol is not included in set menu prices and is additional. Alcohol and non-alcoholic 
drinks can be attributed to your minimum spend on top of your set menus. You may pre-

purchase the type of alcohol you would like to serve at your event or have cash bar and we 
can directly charge your guests. You may not take any unused alcohol off the premises. All 

Alcohol must be consumed on premises. 


