
F O O D  &  D R I N K

Farm to Table
The demand for fresh, local and 
flavourful food has never been more 
prevalent. Consumers want locally 
sourced foods that are used to create 
culinary experiences that have global 
flavour and flare.

Gravenhurst is an untapped market 
providing opportunity for  investment 
in Farming, Producing, Processing,  
Retail and Entertainment related to 
Food and Drink.

A g r i c u l t u r e ,  D i n i n g  &  C u l i n a r y  T o u r i s m

C U L I N A R Y  P R O D U C T I O N  &  E X P E R I E N C E  O P P O R T U N I T I E S

EMERGING LOCAL INDUSTRY
As a Tourist Destination, Food and Drink has always been a part of Muskoka.  Locally and 
regionally, we are seeing clusters of artisan food and beverage production, fresh food 
markets, eateries and culinary experiences.

Our food scene is also becoming more diverse and interesting, with local fine and casual 
dining places thinking outside of the box with ingredients and flavours. We are looking 
for new offerings providing global cuisine choices in addition to entertainment.
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G R O W I N G 
ENTREPRENEURSHIP

Similar to the expansion of Internet 
services allowing people to do business 
anywhere, advancements in new agri 
technologies and processes are changing 
what, when and where things can be 
cultivated. Gravenhurst is ideal for artisan, 
hydroponic and year round micro farm 
operations, including livestock. There are 
a number of federal and provincial grants 
to assist with food production start-ups 
and expansions.

PRODUCING OPPORTUNITIES
• Micro Greens
• Artisan Dairy (Cheeses, Infused Butter)
• Free-Range Meats & Game
• Artisan Eggs (Quail, Duck)
• Climate Controlled Greenhouses
• Hops, Barley, Malt
• Indoor Seafood Cultivation
• Organics -  Canadian Staples
• Ethnic Staples
• Small Scale Seeds and Grains
• Berries, Tree and Vine Fruit
• Nuts & Flours (including Acorn)
• Mushrooms
• Beer or Spirits

Aquatic Growers



CAPITALIZE ON DEMAND
Gravenhurst doubles in size seasonally 
with middle and high income earners 
who drive the food movement, wanting 
the same products and culinary variety 
found in the city, at their cottage.  Tens 
of thousands of year-round residents and 
millions of visitors that come to the region 
every year are also looking for local and 
unique food experiences.

Opportunity also exists locally on the 
wholesale and retail side.  Gravenhurst can 
support more food establishments and 
most food services are not producing or 
processing their own food products.  

Gravenhurst Farmers’ Market

Data obtained through our recent Retail Mix & Gap Analysis and Visitor Information 
Collection Program, reports consumers living and visiting Gravenhurst want new flavours, 
evening entertainment and unique dining experiences and events. Muskoka restaurants 
currently thriving in our region support this data. 

There is demand for Muskoka made products and experiences and Investors can capitalize 
on this established brand, known internationally as chic and rustic quality.

Every great dish is best paired with a great beverage and Muskoka has capitalized on the 
craft beer movement including our very own Sawdust City Brewing Co. located on the 
main street.  The region boasts six breweries, a winery, four wine making shops, a coffee 
roaster and the famous Muskoka Springs “Soda” Bottling Co., also in Gravenhurst.

Dock of the Bay

A CRAVING FOR CULINARY EXPERIENCES

CULINARY OPPORTUNITIES

• Speakeasys
• Epicure Food Court
• Craft Brews and Spirits
• Pop Up Restaurants 
• Authentic Ethnic Cuisines
• BBQ Smokehouse
• Healthy/Clean Cuisine (Vegan/Keto)
• Seafood
• Classes/Events
• Gourmet Food Trucks/Takeout
• Artisan Farm Products and Retail

Contact the Economic Development Team who can assist in pairing you with 
Food and Drink opportunities in Gravenhurst.

Jeff Loney,
Manager of Economic Development

jeff.loney@gravenhurst.ca or 705-644-2207 

www.gravenhurst.ca/business

BE THE NEXT TO OPEN

The Urban Vine

Gravenhurst Farmers’ Market


