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Upscale casual family dining
The Ricky’s experience is one of contemporary comfort. Ricky’s is famous for its 
uncompromising food quality and freshly prepared recipes using high quality ingredients. 
Regular guests span multiple age and income categories. Ricky’s has a reputation for 
serving classic and innovative food in a warm, relaxed, family friendly environment.  
It is common to see families coming back generation after generation.

Systems for success
The success of our brands depends on the success of each franchisee. Ricky’s franchise 
partners benefit from being part of a nationally supported network. Established systems are 
applied to achieve optimal efficiency and brand execution. Franchise support and management 
are second to none in the industry. The support centre’s team of hospitality professionals 
manage ongoing brand development and innovation on behalf of the franchise group.

We make restaurants work for you.

Ricky’s franchise operators are part of a thriving Canadian success story. 
The Ricky’s Group of Family Style Restaurants is an established Canadian 
restaurant chain with over 90 locations, and more under development 
across the country. 

With continual partner support and one of the best restaurant franchise 
training programs in the country, opening your own Ricky’s restaurant 
is an excellent way to capitalize on over 50 years of casual full-service 
restaurant success. Our proven systems, standards and training programs 
are among the best in the industry. We make restaurants work for you.

Our group of brands include:

A Canadian  
franchise leader 

Hotel Partnership 
Program



Brand evolution
Ricky’s originated as a breakfast restaurant in 1962. At that time, Ricky’s 
Pancake House was famous for their buttermilk pancakes, great breakfast 
specials, and excellent service.

The brand expanded in the 1980’s to include full lunch and dinner. As 
the new Ricky’s All Day Grill grew in popularity, the breakfast menu was 
enhanced to include contemporary items like Eggs Benedict, and our now 
famous Brekkie-Bowls. As well, upscale, contemporary dinner items were 
added to enhance the dinner profile of the brand. 

Over the last decade the successful Ricky’s Hotel Partnership Program 
has expanded significantly. Both the menu offerings and brand recognition 
are a great fit for hotels looking to expand their profile and increase profit 
for their business. 

In 2014 Ricky’s acquired the Western based ABC Country Restaurant 
chain, many of which have successfully converted to the Ricky’s Country 
or Ricky’s All Day Grill brand.

Ricky’s Café is the latest addition to the brand portfolio and offers a 
streamlined, efficient model that capitalizes on the breakfast and lunch 
market segment.

With the new family of brands, Ricky’s is now known as The Ricky’s Group 
of Family Style Restaurants. There are over 90 locations throughout 
British Columbia, Alberta, Saskatchewan, Manitoba, Yukon Territory, and 
Ontario, with more under development.

Ricky’s has an esteemed history as a 
successful Canadian family restaurant 
chain. Not much stays the same, but the 
heart of Ricky’s hasn’t changed over the 
years. Value, good food, and family-friendly 
service were our passion back then and  
are still our passion today.

Over 50 years and growing



Gourmet Café

RICKY’S CAFÉ – AT A GLANCE

• Menu: Breakfast & lunch; early dinner at some locations
• Special Features: Gourmet take-out counter; license for craft beer and wine
• Locations: Urban settings or endcap locataion in power centre
• Size: 2,400 – 2,800 sq ft
• Seats: 80 – 100 
• Hours: 7am – 3pm; some locations open 7am – 7pm
• Franchise Fee: $45,000
• Royalty Fee: 5%
• Advertising Fee: 3%
• Total Investment: $550,000 - $600,000+
• Opportunities Available: Across Canada

The right fit for your lifestyle
The Ricky’s brand is an established leader in the breakfast category. Our newest 
concept is an owner operated, contemporary restaurant concept that features our famous 
breakfasts and high quality menu items with a fresh, innovative approach plus a 
gourmet take-out counter with freshly made sandwiches and specialty items. 

Ricky’s Café offers the following advantages:

• Leading edge innovation
• Lower startup costs
• Increased efficiency during shorter hours of operation
• Quick table turns to maximize profit
• A “hands on” opportunity to build your business

Ricky’s Café is a place where friends and neighbors meet, business people lunch, 
and families come for the food and service they know and expect.



Ricky’s All Day Grill

Upscale casual family dining
The Ricky’s All Day Grill model is optimized to improve profit. We’re unique in the 
casual dining category because we perform well in all three dayparts - breakfast, 
lunch, and dinner. This all day success is part of Ricky’s established brand. 

Our Ricky’s All Day Grill locations have:

• Extended operating hours to maximize revenue per seat
• Separate or integrated lounges
• Larger seating capacity
• A complete range of menu options

Ricky’s All Day Grill is the place to go when you want quality food and great value  
in a relaxed friendly environment at any time, on any day.

RICKY’S ALL DAY GRILL – AT A GLANCE

Ricky’s is an upscale family restaurant famous for its innovative high quality 
menu and extensive training and support programs.

• Stylized comfortable décor
• Proven operating systems
• Industry leading support and training programs
• Turnkey site selection and construction

Menu: Full service breakfast,  
lunch & dinner

Lounge: Integrated or separate lounge

Locations: Free-standing or endcap 
location in power centre

Size: 3,300 – 4,500 sq ft

Seats: 120 – 160, plus patio

Hours: Open 7am – 9pm; 10pm on 
weekends

Franchise Fee: $45,000

Royalty Fee: 5%

Advertising Fee: 3%

Total Investment: $950,000+

Opportunities Available: Across Canada



Innovative menu selection
At the core of the brand is food. Balancing menu offerings for all three dayparts  
to build customer retention and frequency is key to Ricky’s longevity and success. 
Our executive team consistently monitors, pioneers, and fine tunes menus to ensure 
they are meeting consumer expectations and drive sales. 

Ricky’s commitment to friendly service sets the gold standard for our industry.  
Our innovative menu and food features are designed to bring customers in –  
and keep them coming back.

Serving breakfast, lunch & dinner

take-out menu

TAKEOUT-0715

At Ricky’s, we want you to have the best meal, whether it’s dine-in or 
take-out. We have selected these items from our regular menu because 

they’ll travel well, stay fresh and will taste as great at home or in the office 
as they do in our restaurants. 

Let’s eat!

Pasta & Rice
Pasta entrées are served with Piccolo 
Garlic Bread. Asian entrées are served 
with flatbread. 

blackened chicken fettuccine 
6oz blackened chicken breast on top of 
a bed of fettuccine topped with your 
choice of pesto or alfredo sauce  15.99 

7th heaven lasagna 
Layered lasagna with bolognese meat 
sauce and alfredo sauce, baked with  
4 cheeses and served with caesar  
salad. Made in-house!  15.99 

baked chicken tetrazzini 
Penne pasta with mushrooms, spinach, 
tomatoes, sweet piquanté peppers and 
sliced grilled chicken breast in a white 
wine alfredo sauce; baked with  
4 cheeses  15.99

teriyaki stirfry 
Stir-fried vegetable medley with teriyaki 
sauce on Asian noodles  12.49 
+ shrimp or chicken  4.29

the amazing ginger bowl 
Ginger chicken, with carrots and onions 
on chef’s rice topped with sesame seeds 
and green onions  14.99

cedar plank teriyaki salmon 
Wild salmon baked on a cedar plank, 
basted with teriyaki sauce and garnished 
with green onions and sesame seeds, 
served with seasonal vegetables and 
chef’s rice  18.59

lemon herb salmon 
Wild salmon basted with lemon herb 
butter sauce, served with chef’s rice and 
sautéed seasonal vegetables 18.59

Steak & Ribs
Steak and Rib platters are served with 
any 2 sides. Ribs are served with sweet 
piquanté cornbread. Choose a sauce 
for your ribs. 

st. louis rib stackers 
Bigger, meaty St. Louis side ribs.  
Build a stack of ribs! Available your way 
for your hunger: 

1 stack (3 ribs)  14.49   
2 stack (6 ribs)  20.99   
3 stack (9 ribs)  27.99   
4 stack (12 ribs)  34.99  

certified angus beef  
sirloin steak 
Classic grill or blackened cajun steak 
8oz  20.99 6oz  16.99

Rib BBQ Sauces 
Sweet Bourbon BBQ, honey garlic or 
bayou BBQ sauce

Sides 
garlic mashed potatoes, savoury potato 
wedges, skin-on fries, tumbleweed 
chips, vegetable medley, chef’s rice, 
caesar salad, Signature Tossed Salad, 
crisp, cold coleslaw, cup of Soup of  
the Day

Steak Extras 
+ sautéed garlic-grilled shrimp  4.29 
+ sautéed mushroom medley  4.29

Throwback Classics
Served with garlic mashed potatoes 
and sautéed seasonal vegetables 
unless noted. 

grilled liver & onions 
Tender breaded grilled beef liver  
with gravy, sautéed onions and maple 
bacon  14.49    lighter portion  12.49

homestyle slow roasted turkey 
Slow roasted turkey breast with stuffing, 
gravy and cranberry sauce  14.99    
lighter portion  12.99

hand-battered fish & chips 
Not your average fish and chips! Choose 
between tasty hand-battered cod or 
halibut, served traditionally with tartar 
sauce, fries and crisp, cold coleslaw.

cod 
halibut 

Flatbread Pizzas
Full size flatbreads. 

pesto veggie 
Pesto, Feta, avocado and tomatoes; 
garnished with fresh parsley and grated 
Parmesan cheese  11.50

pan asian 
Tender chicken breast, Mozza blend, 
ginger-teriyaki sauce, Asian slaw, salad 
greens and candied pecans; garnished 
with fresh cilantro  12.50

bacon pepper chicken carbonara 
Maple bacon and tender chicken breast 
in creamy Alfredo sauce, seasoned 
with pepper medley, topped with 
mushrooms, Mozzarella and green 
onions  12.50

1/2 lb Certified Angus  
Beef Burgers
Burger platters feature your choice of 
Signature Tossed Salad, skin-on fries, 
tumbleweed chips or potato wedges. 

‘R’ signature all star double 
Double beef patty (1 lb of meat!), 
double slices of American cheese,  
mayo and red relish stacked on a 
sesame seed bun  17.99

radical bacon cheeseburger 
A heavenly hook-up! Maple bacon and 
a sharp Cheddar crisp, then even more 
sharp Cheddar melted on our 8oz CAB 
burger seasoned with pepper medley; 
with crisp lettuce, fresh tomato, crunchy 
onion tanglers and mayo  15.99 

mighty mushroom 
Sautéed mushrooms, double slices of 
Swiss cheese, mustard and mayo  14.99

old style bacon n’ cheddar 
Maple bacon, lettuce, tomato, double 
slices of Canadian Cheddar cheese, with 
red relish and mayo  14.99 

Extras 
+ make your fries poutine  3.00 
+ cajun aioli dip  0.75

A LL O U R H A N D C R A F TE D 
S PE C I A LT Y B U R G E R S A R E H A N D 
PR E S S E D, H AVE N O A D D ITIVE S  

A N D N O BY PR O D UC T!

2-pcs  13.29 1-pc  10.99 
2-pcs  18.49 1-pc  14.49

SU B STITUTE YO U R F R I E S!
• SO U P O R C A E SA R SA L A D : 9 9 ¢
• SWE E T P OTATO F R I E S O R  
  O N I O N R I N G S: $1 . 9 9

Mighty Mushroom Burger St. Louis Rib Stackers - 3 stack



Ricky’s Hotel Partnership Program

By converting to a Ricky‘s 
All Day Grill, our hotel 
property was able to 
accommodate a very 
broad base of customers, 
be it families, business 
people or locals looking 
for a great place to eat.

“

“

~ TAMMY WRIGHT
FRANCHISEE, REGINA

Best Western 
Regina, SK
Vernon, BC
Breakaway Inn 
White Rock, BC
Banff International 
Banff, AB 
Quality Inn 
Saskatoon, SK 

Days Inn 
Nanaimo, BC 
Ramada 
Creston, BC
Executive Express  
Leduc, AB
Super 8 
Ft. Saskatchewan, AB

Some of our Hotel Partners

Hotel Partnership 
Program

The right fit for your hotel brand
Add brand power and improve F&B volume. A recognized restaurant name  
on- site will increase profit and enhance shareholder value while providing added 
convenience annd comfort for your customers. It’s proven that hotel guests will 
choose a known restaurant brand, especially if it’s nearby. 

Hotel partners gain the following benefits:

• Heightened consumer recognition
• Increased external traffic
• Increased occupancy
• Reduction in internal costs
• Enhanced market exposure

We can put you in touch with one of our existing hotel partners if you wish to 
discuss this opportunity with an industry peer.



Partners in success

Put our restaurant expertise and  
experience to work for you!
Success is gained through applied knowledge. Ricky’s has a proven track record 
and the knowledge, systems, and resources needed to build a successful restaurant 
franchise. Leverage the power of a team of brand professionals in Operations, 
Purchasing, Real Estate, Construction, Finance, and Marketing to reach your goal. 

Using proven operating systems, Ricky’s restaurants are designed for maximum 
profitability. Franchise partners receive comprehensive training and assistance in  
all areas:

• Site selection, design and development
• Restaurant management
• Kitchen training and systems
• Service standards and excellence
• Cost controls
• Financial management
• Marketing development and support

Our franchise partners receive the benefits and advantages of over 50 years of 
brand growth and success!



Site selection & construction
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Real estate services
Franchisees have the experience and power of professional support for site 
sourcing, selection, and negotiation. In some instances, access to prime 
properties is assured due to existing relationships and brand recognition.  
Site sourcing includes:

Turnkey buildout
Our systems include full development of each new restaurant site. Each build out 
plan includes décor, equipment, and contractor selection. Ricky’s provides a full 
“turnkey” service to its franchisees:

Timelines
Timelines for opening a new Ricky’s location vary depending on many factors, including:

• National real estate services and  
 broker network representation in  
 all markets
• Market research

• Demographic profile
• Competitive analysis
• Retail nodes

• Design and blueprints
• Building permit

• Equipment order and installation
• Construction supervision

• Availability of qualified  
 construction companies
• Timelines for delivery of materials  
 and equipment

• Completion of landlord’s work
• Your training schedule 
• Location 
• Climate

Our management and construction team will work with you to customize a 
schedule for opening your new Ricky’s Café or Ricky’s All Day Grill restaurant.



Purchasing

Leveraging the power of the chain
Cost of goods is fundamental to the success of any business. Ricky’s franchisees 
benefit from the group buying power and procurement expertise of the chain.  
A dedicated Director of Purchasing works with major suppliers to negotiate 
superior product quality and value on behalf of the franchise group to secure:

• Competitive value buying
• Product consistency
• Consolidated ordering system
• Streamlined distribution through a national food service distributor
• Lower food costs
• Reliable delivery

These key elements ensure consistent quality and tangible savings that increase 
the profitability of the restaurant.



Opening support

A team of brand experts provides full support before, during, and after each 
restaurant opens. Each franchisee must participate in an extensive training 
program to gain a full understanding of Ricky’s restaurant operations. Before 
opening, new franchise members will have experience in:

• Kitchen procedures
• Front of house and service expectations
• Maintenance/site upkeep programs
• Restaurant management

Mandatory initial training must be completed in an existing Ricky’s restaurant 
prior to the targeted opening and includes:

• 250 banked hours 
• 8 weeks training 

On-site pre and post opening support is provided to ensure a smooth opening. 
Brand team members assist with recruitment, hiring, and training support.

Pre-opening:
• Kitchen Manager hiring

13 days prior:
• Corporate trainer arrives
• Hire staff

8 days prior:
• Store opening team arrives
• Kitchen staff training
• Server and manager training / role play

3 days prior:
• Friends & family event
• Community day (charity)
• VIP night

Post-opening Support

First weekend:
• Store opening team present

Second week:
• 4 member team remains on-site



On-going operational support

A core mandate of the brand is to provide exceptional franchise relations. The 
Ricky’s management team is accessible and responsive. Franchise support team 
members continuously assist and support franchise partners to implement brand 
systems and strategies.

Franchise District Managers
Each region has a designated Franchise District Manager (FDM) who supports 
and assists a group of individual franchise partners. Each FDM:

• Regularly conducts operations reviews to evaluate the strengths and  
 weaknesses of the restaurant, then provides recommendations and action  
 plans for improvement.
• Conducts training and information seminars for food preparation, service, new  
 equipment demonstrations, human resource management, and maintenance.
• Reviews financial information and makes recommendations and/or provides  
 support for financial growth.
• Assists with local charity events and functions.

Area meetings 
Quarterly regional meetings are held to provide information, insight, and training 
for new and ongoing brand initiatives. These informative sessions are held in 
conjunction with Kitchen Training Seminars, which provide hands-on new product 
demonstrations. Topics include:

• Brand and area performance reviews
• Introduction of new products
• Supplier presentations and demonstrations 
• Feature training
• Marketing presentations



Systems for success
Ipad online menu cookbook
• Introduced in 2013 to improve and standardize kitchen training.
• A complete recipe book is available online via a proprietary app. 
• Full instructions are provided including recipes, procedures, and plating.
• This program has enhanced both food quality and training in restaurants,  
 particularly for ESL employees. 
 

Training and management materials
• A series of corporate manuals provide instructions on all aspects of restaurant  
 management including hiring, orientation, coaching, staff training, performance  
 reviews, labour cost controls, and employee management.
• Spec charts are provided and updated for quick reference in the kitchen, server,  
 and lounge areas.
• When a new feature is introduced, training guides are provided for both Front  
 of House (FOH) and Back of House (BOH). These include ingredient information,  
 recipes, selling tips, server notes, and the food cost of each new menu item. 

Kitchen manager certification program
• Initiated in 2006 to address the need for stronger kitchen leadership standards.
• Seminars are held several times a year geared specifically to Kitchen Managers.  
• Topics include food cost management, leadership, prep systems, and staff  
 scheduling to improve quality, efficiency, and profitability.
• To be certified, a Kitchen Manager must complete all seminars and pass  
 comprehensive menu and management tests. Final certification is awarded after  
 a restaurant visit to ensure all processes and standards have been implemented  
 and the restaurant is executing good kitchen practices. 

The THRILL program
• Developed to promote a culture of excellence and provide over-the-top  
 guest experiences
• The THRILL program provides a step by step guide to improve guest interaction.  
 Guidelines are provided for all managers, servers, and hosts to promote a  
 welcoming, friendly, and professional service experience.



Accounting
Profitability of your Ricky’s All Day Grill depends on many factors including:

• Operational costs including leasing and interest rates
• Local economic conditions and marketing efforts
• Owner involvement
• Brand execution
• Control of food and labour costs

Ricky’s Accounting Department provides detailed pro formas using information 
from our existing restaurants to assist you with budget projections for your 
particular market and restaurant. Our franchise partners receive guidance 
preparing a formal bank proposal and business plan. Ricky’s has long-term 
relationships with various financial institutions and may be able to help you  
find a suitable lender.

Business reviews 
Ricky’s executive management team conducts regular business reviews to 
facilitate success for individual franchisees. A comprehensive 360 degree look 
at key performance indicators is provided for each restaurant. This includes:

• Financial performance
• Operational scores
• Guest perceptions of the business
• Employee retention and performance
• Marketing performance and objectives

In addition, a confidential staff survey is conducted to provide feedback and results are compiled and summarized for review.

Data is presented and discussed, and feedback is used to make recommendations and plans to improve the performance of 
each restaurant. An initial review occurs 12 – 14 months after opening, then every 18 – 24 months thereafter.

Management support



Marketing support
Ricky’s All Day Grill’s reputation for quality extends to marketing support and initiatives. As part of the 
Ricky’s trademark, you are represented by the brand marketing team. The Marketing Department consists 
of a team of qualified, dedicated professionals including an in-house graphic designer and coordinator 
who are available to manage your day to day enquiries. Stock and custom materials are available to 
support local franchisee needs. Marketing management visits each site regularly to assess and make 
recommendations to improve and enhance each restaurant’s brand profile.

Your advertising fund contributions are used to support and build the brand through the use of various 
electronic and print media, creative services, promotional, and marketing programs on both a chain-wide 
and local market basis. We also work with individual franchisees to enhance branding and promotional 
efforts for each market and location. This combination of core marketing and regional community 
initiatives is the platform that keeps the Ricky’s brand fresh and growing.

RENOVATIONRENOVATION

& WIN!*
Enter

& WIN!
SCRATCH

Come in for a chance to win
great food prizes

and more!

• Xbox One
• iPad Mini 16GB

• Keurig Brewing System

*Draw will be held on
March 24th, 2014

CELEBRATION
Mar 21-23, 2014



Promotional Items Catalogue

Brand promotional initiatives

The Marketing Department oversees national and regional advertising and promotions. With the contribution of over 90 locations,  
brand visibility is recognizable. Ricky’s is promoted throughout multiple channels including TV, radio, print, digital, and social media. 

Core marketing initiatives include:

• Ongoing menu development
• Creating advertising and marketing materials for the chain
• Social media programs
• Website
• Media budgeting, negotiation, allocation, and management
• Development of individual store marketing materials
• Restaurant specific promotions
• Opening events and PR

 If a crowd is any indica-
 tion, Ricky's All-Day Grill –  
 in the sprawling strip mall 
 complexes that make up 
 so much of Shawnessy – is 
 a great place for breakfast.

 After a brief wait, we got 
 to join the throng – business 
 folk, a couple 
 of cowboys, lots 
 of  guys in  
 construction gear, 
 and families with 
 kids - at a table.

 Ricky's is cut 
 from the same 
 cloth as a lot of 
 chain restaurants 
 working to look a 
 little homey, a 
 little funky.

 There's the faux stone 
 f ireplace, the big screen TVs, 
 the open grill - it always does 
 my heart good to hear the 
 sizzling and enjoy the 
 eclectic mix of cooking 
 smells - and pictures of 
 Lucille Ball and Marilyn 
 Monroe.

 Jake isn't an eggs-and-
 bacon kid, so his eye fastened 
 on the Famous Pancakes 

 ($3.99) on the kid's menu. 
 For 99 cents more, he could 
 get it smothered in chocolate 
 chips and chocolate sauce.

 Ian ordered the BC Benny 
 ($9.49) from the extensive 
 list of Eggs Benedict choices  
 - which includes a Veggie 
 Chiabatta benny with 

 chipotle pesto and 
 Chorizo Benny 
 with the Italian 
 sausage. 

 I thought the 
 P o r t o b e l l o  
 Mushroom and 
 t h r e e - c h e e s e  
 omelette ($9.49) 
 with a side of 
 bacon ($2.49) 
 looked good.

 We dawdled over our 
 coffee and tea because the 
 joint was so busy. The wait 
 wasn't that long, but Ian said, 
 "If these people don't feed 
 me soon, I'm going to eat a 
 small child."

 Jake looked up. "I'm not 
 that small. Try one of the 
 ones behind you." 
 Thankfully, before an 
 outbreak of cannibalism 

 occurred, our meals arrived, 
 borne by Kathleen, our 
 server.

 A sign outside reads: 
 Wanted: Sassy servers. 
 Kathleen more than met the 
 criteria. Charming, funny, 
 personable.

 She gave Jake a wink and 
 said, "I got you a little extra 
 chocolate for your pancakes," 
 and his gratitude was 
 palpable. A couple of years 
 from now, he'll be happier 
 with the wink from a pretty 
 server, but he's 10. 
 Chocolate-covered pancakes 
 are still the priority. After 
 one bite, his face was 
 transported.

 "Oh my God. It's delicious. 
 I could live on this forever. 
 "Of course, eventually I'd die 
 a gruesome death from 
 malnutrition," he added, "but 
 it might be worth it."

 My bacon was absolutely 
 perfect, no small feat. A lot 
 of places don't get that right.

 My omelette? Nothing 
 wrong with it ... but I'm 
 afraid I've been spoiled by 
 my husband's cooking. He 

 thinks there's no such thing 
 as too much garlic, and has 
 been known to raise his own 
 hot peppers in the back yard. 
 It leaned way far over 
 onto the bland side 
 for my taste.

 It was served with 
 shredded home fries 
 and toast, so I didn't 
 lack for sustenance.

 Ian's Eggs Benny 
 was nicely presented 
 with a side of 
 shredded breakfast 
 potatoes, and his eggs 
 were perfectly 
 poached on maple 
 bacon and melted 
 cheddar.

 Ian said the 
 Hollandaise was nice 
 and delicate, with a 
 h in t  of  the  
 appropriate citrus 
 flavours. I f inally got 
 around to asking my 
 husband something 
 I'd always wondered. 
 "Where'd Eggs Benedict get 
 its name?" He knows that 
 kind of stuff. Without pause, 
 he told me they were named 

 for Bobby (Eggs) Benedict, 
 an outf ielder for the 
 Brooklyn Dodgers in the late 
 1940s, who got his name 

 from his peculiar, 
 mincing gait. A local 
 sports writer of the 
 time had written that 
 "Benedict runs like 
 he's walking on 
 eggshells" and the 
 nickname stuck. 
 Sadly, the night before 
 he was to be married 
 to his childhood 
 sweetheart, he was 
 crossing the street to 
 go to the restaurant in 
 the Waldorf Hotel 
 where he was a 
 regular, and was hit by 
 a grocery truck and 
 killed.

 As a tribute, the 
 chef there named a 
 new dish after him.

 There was a 
 rumour, Ian said, that 

 the truck was carrying eggs, 
 but he personally thought it 
 was a nonsensical 
 embellishment.

 He also threw a dog into 

 the story, who so loved his 
 master, Bobby Benedict, that 
 he pined away and died.

 I think it was the dog part 
 that had me Google the dish 
 and found that, as usual, my 
 husband has no use for the 
 truth when there's an 
 entertaining lie to be told.

 Eggs benny was invented a 
 the Waldorf and named for a 
 Wall St. broker named 
 Lemuel Benedict who wanted 
 to take the edge off his 
 hangover and ordered 
 "buttered toast, crisp bacon, 
 poached eggs and a hooker of 
 hollandaise."

 The chef put it on the 
 menu.

 There's another story that 
 it was invented at another 
 New York eatery,  
 Delmonico's at the behest of 
 one Mrs. LeGrand Benedict.

 You know, either way, I 
 think I like my husband's 
 version better.

 And we all liked Ricky's 
 All Day Grill very much.

 kathleen.robinson@sunmedia

 WINE & BRUNCH WINE & BRUNCH

 Oh Ricky’s,  you’re so f ine   . . . Oh Ricky’s,  you’re so f ine   . . .

 Robinson
 BRUNCH

 Kathleen

 R icky ’s   Ricky ’s  
 A l l  Day Gr i l l A l l  Day Gr i l l

 16 227 Shawville
 Blvd. S.E.
 543-7200

 Food

 Ambiance

 Service

 OUT  OF  5

 Breakfast a la carte
 Recommended

 BC Benny or
 Famous Pancakes

 Price
 $4.99-$11.99

 Wheelchairs
 Yes
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Halibut Veracruz

Nachos Grande Barbacoa

Surfside CantinaSurfside Cantina

Soft Taco Bar

Mini Stacko Taco
Nacho triangles stacked high with savoury 
Barbacoa shredded beef, black beans, sour 
cream and a glorious dollop of guacamole. 
Baked with cheese. Served with 
cilantro slaw.  8.99

Nachos Grande Barbacoa
A mountain of chips loaded with Barbacoa 
shredded beef; baked with three cheeses 
and then topped with green onions, diced 
tomatoes, sweet piquanté peppers and 
jalapeños. Served with salsa and
sour cream  15.99  

With pitcher of Sangria  29.99
With bucket of 3 Coronas  21.99

Halibut Veracruz
Poached halibut, topped with Veracruz sauce 
- a tomato sauce rich with sautéed onions, 
peppers, capers and fresh chopped cilantro. 
Served with warmed soft tortillas, Mexican 
rice and black beans.  17.99

Soft Taco Bar
Custom build-your-own soft tacos! Start with 
a soft tortilla, then heap on the Barbacoa 
shredded beef OR chipotle chicken, black 
beans, cheese, sour cream, guacamole, sautéed 
yellow peppers, sweet piquanté peppers, 
onions, Mexican rice, cilantro slaw and Pico de 
Gallo fresh-made salsa.  12.99

Cheesecake Sampler
Two small slices of distinctively different 
cheesecakes, both topped with White 
Chocolate Lemon and Vanilla Bean, served with 
a tartly refreshing fruit topping full of peaches, 
blueberries, blackberries and raspberries. 
Perfect for sharing.  7.49

Just a bite. Satisfy your cravings with one small 
slice of either flavour of cheesecake. 2.99

No celebrity chefs were used in the creation of this menu.

the amaZing ginger bowl  
Your choice of ginger chicken or beef, 
tossed with carrots and onions on 
basmati rice, topped with sesame seeds 
and green onions.  14.99 

cedar plank teriyaki salmon

szechwan orange beef & broccoli

sZechwan orange beef & broccoli   
Tender strips of beef, marinated and 
stir-fried with orange szechwan sauce  
(a little heat, a little sweet), served on a 
bed of chef’s rice lightly sprinkled with 
sesame seeds. Ahhh, so good!  14.50 

cedar plank teriyaki salmon
West Coast meets Far East! Savoury salmon 
baked on a cedar plank, basted with 
teriyaki sauce and garnished with green 
onions and sesame seeds. Served with 
chef’s rice and sautéed green beans.  17.50

Experience the variety of  
flavours and textures with our 
Asian inspired dishes. From 
savoury to crispy and from zesty 
to sweet, you are sure to have a 
delicious meal!

cashew chicken lettuce wrap
Crispy oriental noodles, chicken, 
cashews, garlic, lettuce and chili sesame 
soy sauce. Served with hoisin sauce. 
A tasty, spicy, crunchy treat!  12.50 

cashew chicken let
tuce wrap
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Menu innovation
The Ricky’s brand is synonymous with high quality food.  
A dedicated menu development team monitors food 
quality, trends, and costs to ensure guests keep coming 
back for more. Our team works with key suppliers and 
their test kitchens to bring innovative food offerings to 
our guests. Leading edge product development adds 
excitement to the menu and builds consumer recognition.

WINTER WARMERS

CHORIZO BAKED EGGS  
Layers of chunky potatoes, hearty chorizo sausage, sautéed onions, peppers and tomato; 
topped with two poached eggs, covered with cheese and then smothered with ranchero-
hollandaise sauce and baked to golden perfection. Delicious! Served with our delightfully 
tangy Citrus Fruit Bowl. Available until 4pm.  10.99

VEGETARIAN BAKED EGGS   
A bed of chunky potatoes layered with 
sautéed onions, peppers and tomato; then 
topped with two scrambled eggs, baked with 
cheese, smothered with ranchero-hollandaise 
sauce and baked to golden perfection. Served 
with our delightfully tangy Citrus Fruit Bowl. 
Available until 4pm.  10.99

CRAB CAKE BENNY 
Two gently hand-rolled seasoned crab cakes 
and two poached eggs, covered in 
hollandaise and a dash of Frank’s® RedHot® 
sauce. Garnished with sweet piquanté 
peppers. Available until 4pm.  12.99

CAJUN STEAK BITES  
Marinated bites of sirloin steak, sautéed 
with Cajun spices, served with Cajun aioli 
dipping sauce and green onions.  8.00

EXTRAS
CITRUS FRUIT BOwl    
Juicy orange and grapefruit sections 
mixed with dried cranberries and a 
sprinkle of mint. A refreshing way to start 
your day.  4.99    Cup  3.49

STUFFED HASH BROwNS 
Shredded hash browns stuffed with our 
three-cheese blend, bacon and sour cream. 
Served until 4pm.  3.29

BAYOU CRAB CAKE APPY
Back by popular demand! Two hand-rolled 
seasoned crab cakes on a bed of spinach 
accented with Dijon ranch dressing; garnished 
with sweet piquanté peppers.  9.99

POT STICKERS    
Tender dumplings filled with chicken, jack cheese and veggies and then sautéed. Irresistible! 
Served with green onions, shredded carrots, sesame seeds and Thai soy sauce.  7.99

When it’s cold outside, try one of these heart warming meals.  

Chorizo Baked eggs

Pot stiCkers

cinnamon swirl 

pancakes 
Cinnamon goodness baked into 

two fluffy pancakes, topped with 

sweet swirls of cream cheese 

icing and served piping hot!  

More delicious than pancakes 

ever thought they could be! 

Available until 4pm. 9.99

smoked salmon benny

The melt-in-your-mouth flavour of smoked salmon with red onions, 

spinach and cream cheese on an English muffin served with two 

perfectly poached eggs; covered with hollandaise sauce. Served with 

shredded hash browns and fruit. Makes everyday like a Sunday Brunch!  

Available until 4pm.  13.99

Make it a Big Breakfast! Upgrade to Stuffed Hash Browns and a 

larger serving of fruit.  3.00

chicken & 

avocado 

omelette
Fluffy 3 egg omelette 

wrapped around 

sliced chicken breast, 

guacamole, bell peppers, 

onions and pepper jack 

cheese; topped with 

fresh sliced avocado, 

zesty salsa and fresh 

sour cream. Served with 

toast and shredded hash 

browns. Olé! Available 

until 4pm.  13.99

pulled pork poutine  

Pulled pork, marinated in sweet & bold and 

Forty Creek Whiskey BBQ sauces, piled high 

on a bed of skin-on fries, gravy & cheese 

curds, then topped with our famous crisp 

coleslaw. It’s a triple WOW!  9.99

butter chicken poutine  

Our skin-on fries topped with butter chicken, cheese curds and 

sour cream. A traditional dish with Indian spices, butter and 

tomato, now even better!  9.99
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crazy Garlic fries

Our skin-on fries adorned with chopped garlic 

and parmesan cheese. Yikes, these are good! 

Share them if you can! Fries with bling!  5.99
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summer italia salad

Crisp greens tossed in sun-dried  

tomato dressing, topped with cool 

yellow peppers, cucumbers, crunchy 

fried onion tanglers, creamy bocconcini 

cheese & candied pecans.  12.99

With 6oz blackened chicken  16.99

With 6oz blackened Certified  

Angus Beef steak or blackened  

salmon  18.99

prosciutto calabrese salad

Slices of ripe red tomatoes, bocconcini  

cheese and fresh basil drizzled with  

balsamic vinegar & olive oil. Served  

with prosciutto.  10.49 

nachos grande barbacoa  

Nacho chips loaded with Barbacoa 

shredded beef and three cheeses; 

baked and then topped with sour 

cream, green onions, diced 

tomatoes, sweet piquanté peppers, 

jalapeños and salsa.  14.99 

crispy potato wraps  

Two pieces of garlic mashed 

potatoes wrapped up with bacon, 

green onions and sour cream.  

It’s like a mini baked potato in a 

crispy deep-fried shell!  4.99

Coconut 
Mounds

Red Velvet

jamaican jerk chicken sandwich 

6oz chicken breast grilled with 

Jamaican Jerk seasoning, lettuce, 

tomato and cajun aioli on a 

Portuguese roll; served with seasoned 

potato wedges. Yum!  11.99 

poutine  Beefsteak fries, gravy and cheese curds 6.49

sweet potato chili poutine  Sweet potato fries topped 

with chili and cheese curds 8.49

cheesecake sampler  

Two small slices of cheesecake; one Turtle Cheesecake and 

one Crème Brûlée Cheesecake 5.50    Just a bite. 3.00

jamaican jerk chicken sandwich

cupcake trio  

Three mini cupcakes 

because one simply isn’t 

enough! A delightful treat!  6.00

Piece of cake  One mini 

cupcake of your choice.  2.25

Celebrate summer with our delicious menu of sun-drenched international 

tastes. From the fiery tang of Jamaican Jerk to cool Italian salads, you can turn 

up the heat or chill out all summer with us!

prosciutto calabrese salad

Truffle

summer italia salad

taste it! love it! vote for it!

GRILLED VEGGIE ZENSATION

Grilled Portobello mushroom cap, roasted peppers, 
avocado, cream cheese and a layer of crisp balsamic 
slaw stacked in our new grilled herb foccacia bread. 
An out of this world experience for your taste buds. 
Your choice of fries or spring salad. 14.99

more 
GREAT 

ITEMS on  
the flip side!

SPICY CHICKEN WRAP
Creamy, tender butter chicken chunks,  
tucked into our new artisan flatbread with 
Asian slaw and cilantro. Everyone’s favourite 
Indian treat – all wrapped up! Served with  
fries or spring salad.  11.99

House roasted, melt in your mouth 
tender slices of Canadian Prime Rib, 
with 2 slices of cheddar cheese and 

wasabi horseradish aioli. Piled high on a 
ciabatta bun with crispy onion tanglers 

and au jus. You have to try it! Choose 
fries or spring salad on the side.  14.99

PERFECT PRIME RIB SANDWICH

Visit www.winatrickys.com to 
vote for any of these great menu 
items and WIN BIG! Ask your 
server for details.

Win an iPhone 5s,  
an iPad Mini and 
other great prizes!

WANT IT
EXTRA TASTY?
Upgrade your fries to try 
our Crazy Garlic Fries with 
chopped garlic & parmesan 
cheese for only $2!

Liven it up with this Cuban classic. House roasted 
thick sliced pork, ham, maple bacon, swiss cheese, 
sliced pickles and sweet Havana mustard piled on 
a grilled ciabatta bun. Meat lovers rejoice! Served 
with your choice of fries or spring salad.  12.99

HAVANA CHA CHA

SCAN ME!

Tell us what you think! Try any of our feature menu items and vote 
online for your favourite. The winner will be included in our next 
regular menu. And you can win prizes too!

FALL13

Big Bronco riBs

riBs & PAsTA

cHiLi cHEEsE FriEs

BIG BRONCO RIBS
A belt-burstin’ portion of big, meaty ribs 
drippin’ off the bone with your choice of 
Bourbon, sweet Bayou or southern smokey BBQ 
sauce. served up with sweet potato fries, chili 
and cornbread. 
Full-rack 23.99  Half-rack 18.99

RIBS & PASTA
We call it “ribs & Pasta”, ‘cause that’s exactly 
what it is. some call it their favourite meal. 
With a full order of linguini and your choice of 
Bolognese or Alfredo sauce; a fine feed indeed.  
Full-rack 24.99  Half-rack 19.99

SWEET POTATO FRIES
served with 2 dips, garlic cajun and roasted 
garlic jalapeño. 5.99

CHILI CHEESE FRIES
sometimes “cheesy” is a good thing. Like when 
it’s sweet potato fries topped with lotsa 
Monterey Jack, cheddar and mozzarella cheese, 
for instance. served with garlic cajun dip. 7.99

CARROT CAKE
The humble carrot saunters over to dessert and 
becomes... a sTAr! 4.99

BEER
Big rock Beer. it’s a Western canadian 
favourite and goes down right with just about 
any meal we’ve got. grasshopper or Traditional 
Ale. By the bottle 5.00
Draft available at select locations – ask your server.

CRAN/LLD

JAMBALAYA JIVE
CANAL STREET PIZZA

Salami, capicolla, mozza and brick 

cheeses, black and green olives, 

peppers, onions, artichoke hearts, 

pizza sauce and the incredible taste
of sweet piquanté peppers.

Gotta get ya some!  13.99

CREOLE PULLED PORK TAPAS

Sorta like a pizza. A corn flour tortilla 

layered with pulled pork marinated

in sweet and smoky BBQ sauce, 

topped with cheese and garnished 

with green onions and sweet
piquanté peppers.  8.49

CAJUN JAMBALAYA

Cajun spiced rice with chorizo, 

peppers, onions and tomatoes, topped 

with a Cajun shrimp skewer.
Man, you gonna have a

good time wid’ dis!  14.99

CRESCENT CITY CARNIVAL HALIBUT

Tender halibut filets crusted with corn 

chip and panko, then pan fried and 

topped with our own Carnival 

Sauce – orange, mango and chipotle 

pesto. Ooeee – a celebration
in your mouth!  18.99

BOURBON STREET BREAD PUDDING
A traditional southern bread pudding 
straight from New Orleans, with 
cinnamon, nutmeg and raisins, covered 
with rich bourbon cream sauce. Best 
bread pudding ever!  5.99

Cajun. Creole. French. Southern. Nowhere do these influences combine more uniquely than in New Orleans.

CREOLE PULLED PORK TAPAS

CAJUN JAMBALAYA

CRESCENT CITY CARNIVAL HALIBUT
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When the Fall weather arrives, we all need a little morale booster. 
And what better way than digging into a healthy serving of your 

favourite comfort food? 

Our sensationally 
satisfying meatloaf 
partnered with two 
poached eggs, ranchera-
tomato sauce and our 
creamy hollandaise; 
served with shredded 
hash browns and 
seasonal fruit.   $10.99

Breaded chicken breast 
stuffed with ham and 
swiss cheese, sliced and 
served on ciabatta with 
lettuce, tomato and 
honey mustard ranch 
sauce. Served with your 
choice of garden salad 
or fries.   $11.99

A morning classic, no question. 
Shaved prime rib, chunky 
potatoes, green peppers, 
onions sautéed in our spanish 
sauce; topped with two 
poached eggs, ranchero-
hollandaise sauce with a dash 
of chipotle tabasco.   $12.99

Cordon Bleu Ciabatta Meatloaf Benny

Prime Rib Hash Shepherd’s Meatloaf Pie
We build this wonder starting with our rich meatloaf then add 
layers of gravy, corn and mashed potatoes topped with  
a blend of three cheeses; served with garden salad.   $11.99

Yorkshire Beef Bites 
Prime rib stuffed into light and fluffy mini-yorkshire puddings; 
served with horseradish dijon cream sauce. Just like Mom never 
made. But should have.   $6.99

Pumpkin Cheesecake
A richly satisfying Fall classic. Our creamy cheesecake  
swirled through with tasty pumpkin, topped  
with whipped cream and drizzled  
with caramel.   $5.49

Prime Rib Hash and Meatloaf 
Benny available until 4pm.



Food photography
Ricky’s invests in producing some of the best quality food images in the industry. Visually appealing photos demonstrate the 
quality of the brand and subtly invite guests to sample new products. These images are utilized both in- store and externally to 
elevate consumer expectations.



Willowbrook - Langley, BC

Lougheed - Coquitlam, BC

Lethbridge, AB Medicine Hat, AB

Fort Saskatchewan, AB

Banff, AB

Nanaimo, BC

Vernon, BC St. Albert, AB

Grande Prairie, AB

Sunridge - Calgary, AB Lloydminster, AB

 Whitehorse

 Prince
 George

 VANCOUVER

 Grande Prarie

 EDMONTON

 Banff
 CALGARY

 Brooks

 Lethbridge

 Saskatoon

 Regina

 Red Deer

 Penticton

Creston

 Vernon

Nanaimo 

Prince Albert



Lockport, MB

Prince Albert, SK

Regina, SK

Whitehorse, YK

Peterborough, ON

 Lockport

 Peterborough
 Toronto

 Burlington

National brand with 90+ 
locations and growing...



How to get started
As in the case with most franchise operations, entrepreneurial abilities and effective business management
capabilities are vital. Most critical to your success, however, is your commitment to the systems and standards
involved in the daily operation of your restaurant.

Restaurant experience is beneficial but not essential – Ricky’s Café and Ricky’s All Day Grill have excellent 
ongoing training and support systems.

Your qualifications:

• Financially viable
• Positive communicator
• Success driven
• Display integrity
• Ability to learn and execute brand standards
• Make a positive contribution to the overall value of the company

Steps to having your own Ricky’s franchise 
• Visit a Ricky’s restaurant, taste our delicious food and enjoy the Ricky’s experience
• Submit your completed Franchise Application Form
• Receive a copy of our Franchise Disclosure Document
• Sign and return the Receipt of Disclosure Document
• Conduct your due diligence and legal review, including contacting Ricky’s franchisees
• Sign a Letter of Understanding and submit a $45,000 deposit
• Meet with Ricky’s executive team as part of the approval process
• Apply for and obtain bank financing
• Successfully complete training
• Open for business

Don’t miss out on this outstanding opportunity!
Contact us today for more information:
Toll Free: 1-888-597-7272
Email: franchising@rickysr.com
Fax: 1-604-637-8874



Be part of  
a Canadian 

franchise success!



www.rickysfranchise.com

FR ANCHISE SUPPORT CENTRE 
401 - 1901 Rosser Avenue, Burnaby,  
British Columbia, Canada  V5C 6S3

EMAIL  franchising@rickysr.com
TOLL-FREE  1-888-597-7272
FA X  1-604-637-8874

FDF  RES TAUR A N T  BR A NDZ


