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twenty 
two 
media: 
overview
Twenty Two Media Group is an independent, 

Canadian-owned publisher that produces 

premium consumer content.

But we’re more than just a publishing house. 

We’re a turnkey creative partner producing 

fresh enticing content that gets consumers 

thinking and brands remembered.
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creative 
services: 
offerings
Twenty Two Media’s creative services use the 

same beautiful design and smart writing that 

have made our consumer brands a success. 

We bring fresh ideas and a sharp perspective 

help showcase your brand and leave a lasting 

impact on audiences.

Offerings POA

Product Photography

Restaurant Photography

Corporate Photography

Video Production

Menu Design

OOH Advertising

Web Design & Development

Print/Digital Ads

Copywriting

Marketing Collateral
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Schneiders / Fuse 
View example here

product 
photography

Client: Schneiders / Fuse Create

Usage: Social

Photography

Concept Development & Art Direction

Prop Styling & Food Styling

Recipe Development

Photo Retouching

“We love working with the team at  

Twenty Two Media. They are the perfect 

extension to our team due to their extensive 

expertise in food content, their smart 

creativity, and the passion they bring to our 

production paired with how fun they are 

to work with. Great creative needs strong 

production especially in food and drink,  

and the work we’ve created together  

has been exceptional.”

Aleena Mazhar
SVP, Managing Director, Partner

Fuse Create
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https://twentytwomedia.ca/case-studies/mapleleaffoods-x-fuse/


product 
photography

Client: Vizzy / Molson Coors

Usage: Print, digital and social

Photography

Concept Development & Art Direction

Prop Styling & Food Styling

Photo Retouching

“The partnership with Twenty Two Media 

was nothing short of incredible. They crafted a 

cohesive content plan that not only elevated our 

brand but also effectively resonated with a new 

audience during the festive season. We consider 

ourselves fortunate to have collaborated with 

such a skilled and dedicated team.”

Madeleine Gillmeister
Senior Marketing Manager

Molson Coors

Vizzy / Molson Coors 
View example here
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https://twentytwomedia.ca/our-brands/foodism-toronto/?issue=40&page=6


Client: Jägermeister / PMA

Usage: Print and social

Photography

Concept Development & Art Direction

Prop Styling & Food Styling

Photo Retouching

Jägermeister 
View example here

product 
photography
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https://twentytwomedia.ca/case-studies/jagermeister/


restaurant 
photography

Client: CN Tower

Usage: Social and corporate menus

Photography

Concept Development & Art Direction

Prop Styling & Food Styling

Photo Retouching

“Working with Twenty Two Media has been 

a delight. They seamlessly integrate into our 

team, bringing not only a wealth of expertise in 

food content but a refreshing dose of creativity 

and passion. They exhibit a level of dedication 

that sets them apart. Together, we’ve produced 

outstanding content that resonates with 

our audience and elevates our brand. Their 

professionalism, creativity, and fun-loving 

attitude make them a standout partner.”

Alex Boulianne
Digital Marketing Specialist

CN Tower

CN Tower 
View example here
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https://twentytwomedia.ca/case-studies/cn-tower-menu-design/


Woodbine Entertainment Group
View example here

restaurant 
photography

Client: Woodbine Entertainment Group

Usage: Print 

Photography

Concept Development & Art Direction

Prop Styling & Food Styling

Photo Retouching
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https://www.instagram.com/therecroomca/?hl=en


corporate 
photography

Client: CN Tower

Usage: Social and marketing materials

Photography

Concept Development & Art Direction

Prop Styling & Food Styling

Photo Retouching
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Client: Foodism / Principle Fine Wines

Usage: Video and social

Videography

Concept Development & Art Direction

Prop Styling & Food Styling

Post Production

Photography

Foodism / Principle Fine Wines 
View example here

video 
production
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https://twentytwomedia.ca/case-studies/principle-fine-wines/


Client: George Brown College

Usage: Video and social

Videography

Concept Development & Art Direction

Prop Styling & Food Styling

Post Production

Photography

Industry Recovery Series with George Brown College 
View example here

video 
production
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https://foodism.to/partnerships/industry-recovery/


Client: Ontario Produce Marketing Association

Usage: Video and social

Videography

Concept Development & Art Direction

Prop Styling & Food Styling

Post Production

Photography

Ontario Produce Marketing Association 
View example here

video 
production

*Winner of Best Video Content at the 
Canadian Online Publishing Awards
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https://twentytwomedia.ca/case-studies/berry-growers-ontario/


Client: CN Tower

Usage: Print

Concept Development & Art Direction

Design

CN Tower 
View example here

menu 
design
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https://twentytwomedia.ca/case-studies/cn-tower-menu-design/


Client: St. Lawrence Market

Usage: OOH and Transit

Concept Development & Art Direction

Design

Photo Retouching

“Working with Twenty Two Media for our 

creative needs alleviates a lot of stress from 

our creative and advertising process. I always 

know that we’ll receive great value, expert 

design and ideation, eye-catching high-quality 

output, and quick, friendly service. I can always 

rely on their team and their ability to deliver 

elevated creative that is impactful for our 

target audience.”

Samantha Wiles
Senior Project Manager, Special Projects – 

Marketing, Communications & Events

St. Lawrence Market

City of Toronto

St. Lawrence Market 
View example here

ooh
advertising
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https://twentytwomedia.ca/case-studies/st-lawrence-market/


Client: University Health Network

Usage: Digital and social

Concept Development & Art Direction

Web Design

Photography

Photo Retouching

UHN
View example here

web design & 
development
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http://dowhateverittakes.ca


Cigar Box Wines / Select Wines 
View example here

Client: Cigar Box Wines / Select Wines

Usage: Digital advertising

Concept Development & Art Direction

Design

Photography

Prop Styling & Food Styling

Photo Retouching

print / 
digital ads
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https://twentytwomedia.ca/case-studies/select-wines/


Client: Cineplex / The Rec Room

Usage: Print and digital advertising

Concept Development & Art Direction

Design

Photography

Prop Styling & Food Styling

Photo Retouching

Cineplex / The Rec Room
Escapism Toronto 5
View example here

Cineplex / The Rec Room
Foodism Toronto 16
View example here

print / 
digital ads

TM

EATS & ENTERTAINMENT

THREE TERRITORIES.
TEN PROVINCES.
A whole nation of inspiration.
Inspired by Canada’s vast and varied landscape,  

The Rec Room’s THREE10 restaurant sets out to develop 

a menu that is a true expression of what it means to be 

Canadian. Using only the finest, freshest ingredients, 

THREE10’s handcrafted dishes feature flavours as diverse 

as our nation, from coast to coast.

Plan your visit TheRecRoom.com

TM

EATS & ENTERTAINMENT

EATS &
ENTERTAINMENT
The perfect combination.
Whether you’re eating with friends, meeting a date, 

catching a show or setting a high score, it’s all happening 

at The Rec Room. Inspired by Canada’s vast and varied 

landscape, The Rec Room’s THREE10 restaurant offers 

a menu that is a true expression of what it means to be 

Canadian. Handcrafted dishes with flavours as diverse as 

our nation, from coast to coast.

Plan your visit at TheRecRoom.com

TM

EATS & ENTERTAINMENT

THREE TERRITORIES.
TEN PROVINCES.
A whole nation of inspiration.
Inspired by Canada’s vast and varied landscape,  

The Rec Room’s THREE10 restaurant sets out to develop 

a menu that is a true expression of what it means to be 

Canadian. Using only the finest, freshest ingredients, 

THREE10’s handcrafted dishes feature flavours as diverse 

as our nation, from coast to coast.

Plan your visit TheRecRoom.com
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https://twentytwomedia.ca/our-brands/escapism-toronto/?issue=5&page=4
https://twentytwomedia.ca/our-brands/foodism-toronto/?issue=16&page=4


Client: Kraken

Usage: Print and social

Concept Development & Art Direction

Design

Kraken 
View example here

print / 
digital ads
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https://twentytwomedia.ca/our-brands/foodism-toronto/?issue=25&page=2


Client: CN Tower

Usage: Print

Copywriting

Concept Development & Art Direction

Design

180° CHANGE. 
360° VIEW.
Toronto has changed and so have we.  
Discover the CN Tower’s newly revamped event 

spaces and let the one-of-a-kind view provide 

the inspiration for your next meeting or party. To book, email events@cntower.ca

180° CHANGE. 360° VIEW.

To book, email events@cntower.ca

All-Time-High
When it comes to event locations, the  

CN Tower is literally on another level. 

Toronto’s most iconic landmark offers 

a range of distinctive venues that can 

accommodate up to 1,400 guests. Host 

your next cocktail reception, meeting, press 

announcement, product launch, lunch or 

dinner against the most unique backdrop in 

Toronto, 346 metres above the city. 

Choose from the award-winning 360 

Restaurant, the dramatic main observation 

level, the spacious cinema or one of our 

smartly-designed meeting rooms. Let our 

one-of-a-kind view provide the inspiration 

for your next event.

360 in Style
The view is not the only thing turning 

heads at the CN Tower. We’re celebrating 

homegrown food and drink at 360 

Restaurant with a fresh focus on locally-

sourced ingredients and Canadian cuisine. 

FeastOn Certified and an Oceanwise 

partner, 360 Restaurant delivers an exciting 

dining experience that highlights Canada’s 

best culinary bounty from coast to coast. 

The restaurant’s “cellar in the sky” has 

been recognized as the world’s highest 

cellar by Guinness World Records, 

featuring more than 500 wines from around 

the world to complement your meal. Let 

Executive Chef John Morris and his team 

treat you to an evening where the food is 

as memorable as the views. Learn more at 

cntower.ca/events

To book, email events@cntower.ca

Toronto has changed and so have we.
Discover the CN Tower’s newly revamped event spaces and let the  

one-of-a-kind view provide the inspiration for your next meeting or party.

 SeanPavonePhoto

REAR 
VIEW

WHILE MOST TRAVELLERS are 
familiar with the excitement that 
surrounds cherry blossom season 
in Japan, many don’t realize that 

spring isn’t the only time of year when the 
country celebrates its natural beauty. The 
viewing of autumn leaves, known as koyo, 
is also a beloved annual pastime. Locals and 
visitors alike gather in popular koyo spots 

across the country to admire the fall colours. 
Kiyomizu-Dera Temple is one of Kyoto’s 
most famous destinations for koyo viewing. 
A UNESCO World Heritage site, this 
stunning temple dates back to the 700s and 
offers wonderful views of multi-hued maple 
trees framing parts of the temple complex. A 
view of the city of Kyoto, off in the distance, 
completes the postcard-worthy picture. ◆

[ KYOTO, JAPAN ]
180° CHANGE. 
360° VIEW.
Now, the view is not the only thing turning heads at the CN Tower. 
We’re celebrating Canadian food and drink at 360 Restaurant  

with a fresh focus on locally-sourced ingredients and cuisine.  

Make your reservation at cntower.ca/360

98 • EXCURSIONS • KYOTO, JAPAN

RE
AR

 V
IE

W

copywriting
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Client: CN Tower

Usage: Print and photography

Concept Development & Art Direction

Design

Photography

Prop Styling & Food Styling

Photo Retouching

CN Tower 
View example here

marketing 
collateral
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https://twentytwomedia.ca/case-studies/cn-tower-menu-design/


CASK 
TALES
Campari is branching out with Cask Tales, 
a limited edition of the bitter that is 
finished in bourbon barrels. The special 
release, created to inspire bartenders 
looking to experiment with the art of 
Campari, is a great addition to your bar 
cart. Keep your eyes peeled for Cask Tales 
on LCBO shelves this August – only 1,000 
bottles will be available in the province. 

N E W  R E L E A S E

Campari / Negroni Week: Outside Cover Wrap

COCKTAIL 
CRAWLING

From specially curated Negronis to bar 
crawls and food deals, here are our top spots 
to hit up during Negroni Week, June 24 – 30.

B A R S  A N D  R E S T A U R A N T S

HARRY’S 
CHARBROILED
This old school diner 
in Parkdale might be 
known for breakfast 
and burgers, but 
guests can also 
enjoy a Negroni for 
$9 during Negroni 
Week. Bring your 
change since Harry’s 
is a cash-only spot.
160 Springhurst Ave.

MAHJONG 
BAR
Dundas West’s 
secret cocktail bar 
will be transformed 
into Negroni Week 
HQ and gift shop 
from June 25 – 30. 
Head through 
the glowing pink 
bodega for three 
specially priced 
Negronis, a Negroni 
Fountain and a  
closing party held 
on June 30.  
1276 Dundas St. W.

LEÑA
This Latin spot in 
the Financial District 
will be featuring 
a tipple with a 
Spanish twist during 
Negroni Week. The 
Negroni Di Guerra 
combines Dillon’s 
gin, classic Campari 
and a Spanish 
vermouth with notes 
of chocolate. 
176 Yonge St.

POOR ROMEO 
1029 Gerrard St. E.

THE VATICAN 
GIFT SHOP
To cap things off, 
the east end will be 
hosting a Negroni 
Week Wrap Block 
Party on June 
30. Check in at 
Maple Leaf Tavern, 
Poor Romeo and 
Pinkerton’s for a 
Negroni and a snack 
before claiming 
a complimentary 
treat at your final 
destination; the 
Vatican Gift Shop.  
1047 Gerrard St. E.

PINKERTON 
SNACK BAR
1026 Gerrard St. E.

PROMOTION

Campari / Negroni Week: Participating Vendors Map

BITTERSWEET WEEK
Negroni Week, which takes place June 24 – 30, is raising a glass to charities 
around the world by donating a portion of every Negroni cocktail sold.

THE SIGNING OF the Treaty of 
Versailles, the Grand Canyon’s 
designation as a National Park 

and the creation of the Negroni 
might not appear to have a lot in 
common – but they’re all celebrating 

100 years in 2019. 
Though the world was a 

very different place in 1919, the 
popularity of the Negroni cocktail 
has never waned. Created in 
Florence and named after a Count, 

the iconic drink has become part 
of a superior set of cocktails and 
is listed in the IBA ‘Unforgettable 
Drinks List’, otherwise known as 
the bartender’s bible. The cocktail 
consists of just three perfectly 

balanced ingredients – and while 
the London dry gin and sweet red 
vermouth may be customized, there 
is no Negroni without Campari 
(check out the boxout to see how to 
make the perfect cocktail). 

In 2013, Imbibe Magazine 
launched Negroni Week – a seven 
day celebration to raise money for 
charities around the world simply 
by enjoying the classic cocktail. 
In the years since, Negroni Week 
has grown from 120 participating 
venues, to 100,000 and 87 countries 
– including Canada. Participating 
for the past five years, Canada is 
consistently ranked in the top five 
global sign-ups and money donated, 
raising over $17,000 in 2018 alone. ●

HISTORY OF  
THE NEGRONI

Created in Florence in 1919, 
the quintessential cocktail was 
named after Count Camillo 
Negroni, who devised the recipe 
and requested his bartender to 
create it. 

To strengthen the Count’s 
favourite cocktail, the Americano, 
Negroni asked Fosco Scarselli to 
replace soda water with a splash 
of London dry gin, something 
he had grown fond of during a 
recent trip to the UK. Scarselli, 
a Tuscany native and the man 
behind the bar at Caffè Casoni, 
swapped the lemon slice for an 
orange garnish, completing the 
stunning red aperitif that quickly 
became fashionable in Milan, 
Rome and around the world. 

The Negroni is loved by legends 
including Ernest Hemingway, 
who named one of his dogs 
after the cocktail, James Bond, 
who enjoyed the cocktail in the 
movie ‘For Your Eyes Only,’ as 
well as fans Audrey Hepburn and 
Anthony Bourdain. 

Start building your Negroni with 
quality cubed ice, before pouring 
equal parts Sweet Red Vermouth, 
a premium gin (Bulldog is 
recommended), and of course, 
Campari, the true heart of 
the Negroni. Serve in vintage 
glassware, garnish with orange 
zest and enjoy.

N E G R O N I  W E E K

PROMOTION

Campari / Negroni Week: Introduction

TRIPLE 5 
SEOUL
SEOUL SHAKERS

 ◆ 1 oz star anise and clove-
infused tequila

 ◆ 1 oz Campari
 ◆ 1/2 oz Dolin Red Vermouth
 ◆ 1/2 oz Lillet Blanc
 ◆ 5 dashes Dashfire Bitters 

Co. Sichuan Bitters
 ◆ 1 dash Angostura Bitters

Build ingredients in mixing 
glass. Add ice and stir. Pour 
into an old fashioned glass over 
fresh ice. Garnish with orange 
zest and whole star anise. 

PERFECT 
MISTAKE
THE VATICAN  
GIFT SHOP

 ◆ 3/4 oz Campari 
 ◆ 3/4 oz Cocchi Storico 

Vermouth 
 ◆ 3/4 oz Cocchi Americano 
 ◆ Topped with prosecco

Add Campari, Cocchi Sterico 
Vermouth and Cocchi 
Americano into a rocks glass 
with ice, stir and top with 
prosecco. Garnish with lemon 
peel and serve.

MAHJONG 
NEGRONI 
FOUNTAIN
MAHJONG BAR

 ◆ 5L Campari
 ◆ 5L Cinzano Sweet 

Vermouth
 ◆ 5L Spirit of York Gin
 ◆ 5L water

Purchase a 25L stainless steel 
electric fountain (ideally a 
fancy one that lights up). Add 
ingredients to the main bowl 
and turn on the fountain to 
mix your Negroni. Ladle into 
a glass with ice. Garnish with 
orange zest. Invite some pals 
over for a Negroni party. 

CREATING 
A STIR
Toronto’s top bars show you 
how to make their spins on 
the classic Negroni at home.

R E C I P E S

PROMOTION

Campari / Negroni Week: Vendor Cocktail Recipes

Client: Campari / Negroni Week

Usage: Print insert booklet

Print Creative

Double Page Spread

Single and Half Page

Book Ends

Insert

Booklets

Events

marketing 
collateral
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our 
partners

krista@twentytwomedia.ca

Founder and Publisher

Twenty Two Media Group

14 Duncan St. Suite 300

Toronto, Ontario M5H 3G8

amy.ward@twentytwomedia.ca

Art Director 

Twenty Two Media Group

14 Duncan St. Suite 300

Toronto, Ontario M5H 3G8

for more 
information 
or inquiries, 
please contact 
Krista Faist or 
Amy Ward
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contact
us

krista@twentytwomedia.ca

Founder and Publisher

Twenty Two Media Group

14 Duncan St. Suite 300

Toronto, Ontario M5H 3G8

amy.ward@twentytwomedia.ca

Art Director 

Twenty Two Media Group

14 Duncan St. Suite 300

Toronto, Ontario M5H 3G8

for more 
information 
or inquiries, 
please contact 
Krista Faist or 
Amy Ward
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