
LOCAL FLAVOUR Package A                  
Two Facing Pages in
Extra Editorial Support
Best annual rate for Eatdrink magazine 
$164 per month x 10 months = $1640
or pay in full on publication @ $1490

LOCAL FLAVOUR Package B                  
One Full Page 
Extra Editorial Support 
$114.50 per month x 10 months = $1145
or pay in full on publication @ $995

Businesses that choose Package A are entitled to a deep discount 
on advertising in Eatdrink. The highlighted rates are for each issue, 
based on a six-issue contract.
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COWBELL BREWING Co.
This destination craft brewery is a true showstopper. Opened in 2017, 
it has garnered rave reviews for its family-friendly and ecologically-

sustainable farm 
setting, stunning 
architecture, local 
farm-to-table menu 
choices, and impres-
sive range of great 
craft beers. 

The Scene 
Take a guided or 
self-guided tour and 
enjoy unobstructed 

views of almost everything, including the state-of-the-art brewhouse. The 
26,000-square-foot venue also features a restaurant and taproom, with indoor 
and outdoor seating and unique event and private dining rooms. The restaurant 
sits in the centre of the expansive stone and wood barn-style facility. Other 
elements include an open kitchen, a stone fireplace, a wood-fired pizza oven 
and an enormous screen for special events. A retail space sells beer in cans, 
growlers and kegs, as well as T-shirts, maple syrup and coffee.

Highlights 
Guests in Doc’s Bar sit directly in front of the elevated Cowbell brewhouse — 
an outstanding vantage point served by 30 taps. Cowbell creates exceptional 
beer recipes using highest quality, globally-sourced ingredients. Beers on offer 

include six stalwart Founders’ Series beers: a 
Country Kolsch, a West Coast Red Ale, a New 
World Hefeweizen, an IPA, a Nitro Oatmeal 
Stout, and a Honey Brown Ale. Brewmaster 
Stephen Rich and his team further express 
courage and creativity with a Renegade Series 
of seasonal limited release offerings such as 
an Amber Belgian Rye Peppercorn IPA.

The restaurant at Cowbell Brewing is about 
fresh, local, and fun. The Cowbell team works 
with like-minded local producers to create 
delicious appetizers, shared plates, burgers, 
wood-fired pizza and house-made desserts. 
Recommendations include the Hillside Lamb 
Burger, served with olive tapenade, goat 
cheese, arugula, and Cowbell dressing.

Meet the Founders!

Enjoy Delicious Food & Beer

Brewing Great Beer

Craft Brewery 
& Local Farm-
to-Table Dining
40035 Blyth Rd, Blyth 
90 kilometres North of London

MAP C: 45    844-523-4724

HOURS: SUN–THURS 11 am–9 pm
 FRI & SAT 11 am–11 pm

cowbellbrewing.com  
World’s First Closed-Loop Brewery
First Carbon Neutral Brewery in 
     North America
Beer Flights and Tours Available
Retail Store with Brewery Swag, Local 
     Products, Growlers & Cans To Go
Private Rooms Available
Seasonal Patio 

AN INSPIRED ESCAPE

Inspired Architecture

Cowbell Kitchen Restaurant

Blyth

Craft Beer 
that Rings True

CRAFT BEER & WINE localflavour.ca

ONLINE BONUSES 
1. Your ad is an active link 
to your website or Facebook 
pages in our digital edition. 

2. Your ad also runs in rotation 
on both the localflavour.ca 
and eatdrink.ca websites. 

3. Advertisers are promoted 
on our social media platforms, 
including Facebook, Twitter 
and Instagram.

—

——

——

Full Page

Half Page

Quarter Page

eatdrink
The LOCAL Food & Drink Magazine for Southwestern Ontario 

Distribution: The Eatdrink printing and distribution is 20,000 free copies per issue, 
six times per year, through hundreds of ideal, high-quality distribution points in London & SW 
Ontario. The entire magazine is also posted online, and your ad is linked to your website.

Publication Dates:   January/February (Wine & Food Show Issue),  Dec. 15 deadline;
  March/April (Women’s Issue), Feb. 15 deadline;
  May/June (Spring Issue), April 15 deadline;
  July/August (Summer Issue), June 15 deadline;
  September/October (Harvest Issue), August 15 deadline;
  November/December (Holiday Issue), October 15 deadline.

Eatdrink inc.
525 Huron Street, 

London ON N5Y 4J6
519-434-8349

www.eatdrink.ca

Prices are per issue & include full-colour printing, graphic services, 
ONLINE AD ROTATION for additional views, and social media promotion.

SIZE  1 ISSUE 3 ISSUE 6 ISSUE PKG A
      Discount 

FULL PAGE    $ 1,150  1,100 1,025 950

HALF PAGE  $ 740 690 665 605

QUARTER PAGE  $ 435 410  385 350
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The Scene 
Black Trumpet has a stunning and 
lush ambience with a culinary team 
devoted to a global point of view. In the 
warm weather months, the beautifully 
appointed and private gardens create 
a peaceful setting and prestige spot 
for alfresco dining and cocktails. This 
secluded haven is a hidden jewel, 
seating 60, and remains one of the city’s 
best-kept secrets.

 Menu Highlights 
Chef Scott Wesseling and his Sous Chefs 
Kristen Delaurier and Oliver Thomas have 
a contemporary take on updated comfort 

foods, plant-based options and traditional recipes. Chef and the culinary team 
continue to support and seek out local providers, creating exceptional tastes and 
preparations that can be unforgettable. The menu offers well-balanced choices 
with contrasting flavours, with something to appeal to everyone’s tastes or dietary 
needs. A new Vegan Menu offers delicious options, such as the BT Buddha 
Bowl, Smoked Jackfruit Tacos or Avocado Tempura with a chili lime aioli. 

The lunch menu offers artful cuisine and is the perfect combination of 
globally-inspired signature dishes with influences and inspiration from various 
cultures. Treat yourself to Roasted Duck Breast, Cornish Hen, or feed your soul 
with one of the many offerings from the Big Green Egg, such as Gochujang Beef 
Short Ribs, Brisket, or Cochinita Pibil.

At dinner, innovative takes on time-
honoured entrées with influences and 
inspiration from various cultures include:
• Chili Lime Crusted Salmon with sweet 

corn puree, rice and bean fritters, 
charred greens with lemon and leek 
and orange marmalade;

• Seared Tuna with coconut jasmine 
rice, seaweed salad, tempura 
avocados, sake and soy glaze;

• Wild Mushroom and Black Truffle 
Sacchetti with roasted garlic, wild 
mushrooms, baby spinach, ricotta 
cheese and gorgonzola cream sauce. 

Roasted Marrow Gratin 

Bacon-wrapped Chorizo

Private Dining Rooms Available

Chef Scott Wesseling 
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An Experience 
to Savour

BLACK TRUMPET
For over 17 years Black Trumpet has been a culinary 

destination in the heart of Downtown London on 

Richmond Row. The warmth and charm transcend from 

the architecture to the impeccable world-inspired cuisine, 

wine list and the polished and attentive service. There are 

eight unique and flexible dining areas for entertaining an 

intimate group or hosting a sit-down reception. The rooms 

are richly detailed and exquisitely constructed. 

Contemporary
World Cuisine 
523 Richmond Street (S of Kent)

MAPS A & B: 7    519-850-1500

OPEN MONDAY–SATURDAY 
 Lunch & Dinner 11:30 am–close
 closed sundays & holidays 

LUNCH:  $11–$21
DINNER: $11–$36

blacktrumpet.ca 
World Cuisine Inspired by Local 
    and Seasonal Ingredients 
In the Heart of Richmond Row,
    Just North of The Grand Theatre
Perfect for Groups, Birthdays,Rehearsal 
     Lunches & Dinners, Small Weddings, 
     Receptions and Private Dining
Multi-media Capabilities
Exotic Courtyard Patio

An Experience 
to Savour

BT Buddha Bowl

London

Local Flavour
SOUTHWEST ONTARIO

CULINARY GUIDE
To see how every profile becomes a shareable online story, 
go to www.localflavour.ca 

Contact Us for Pricing

Contact Us for Pricing

Contact Us for 
Pricing

localflavour.ca

CHATHAM-KENT • ELGIN • HALDIMAND • HURON • LONDON • MIDDLESEX • NORFOLK

OXFORD • PERTH • SARNIA-LAMBTON • STRATFORD • WINDSOR-ESSEXLocal FlavourSOUTHWEST ONTARIOCULINARY GUIDE

Restaurants • Specialty Shops & Services • Farmers’ Markets

Craft Beer & Local Wine • Agri-Tourism Attractions

EXPANDEDEDITION
VOLUME 8

VOLUME 8 will include:
Chatham-Kent
Elgin
Haldimand
Huron
London 
Middlesex
Norfolk
Oxford
Perth
Sarnia-Lambton
Stratford
Windsor-Essex

FOR MORE 
INFORMATION:

Chris McDonell
chris@eatdrink.ca
cell: 519-670-9201

Eatdrink magazine has published a 
popular LOCAL FLAVOUR guide 
annually since 2010, and it has become 
an essential publication that generates 
benefits for the entire year.  Top quality in 
print and with an increasingly enhanced 
online component, we will drive 
business and generate results for your 
establishment.

The guide will include your SOCIAL MEDIA 
LINKS — Facebook, Twitter & Instagram 
— and your profile will be promoted 
throughout the year through Eatdrink’s 
social media channels. 

Reach a targeted demographic with 
Eatdrink, Southwest Ontario’s go-to 
source of local culinary information 
since 2007.
“We’re excited about Volume 8 of Local Flavour. 
This publication helps us identify our region as 
an excellent  culinary tourism destination, to both 
visitors and locals.  Every year, this guide grows in 
popularity. I have no doubt that Volume 8 will be 
another keeper.”

— Chris McDonell
Publisher, Eatdrink inc.


