Banquet Menu

Welcome to the Fredericton Convention Centre

O

ur dedicated and creative team of
professional staff will ensure you have
a successful event and memorable
experience. The menus on the following pages
provide a range of options to suit every event.
As much as possible our talented Chef sources
in-season, sustainable products. The user-friendly
menus are searchable and sorted by meal
category.
Special dietary requirements and allergies will
be addressed at time of menu selection, or with
advance notice at time of guarantee (72 hours).
Of course we will make every effort to
accommodate on site requests if needed. For
children 12 years of age and under, special plated
menus are also available on request and are
eligible for a 50% discount.

Buffets are determined by size of group and
priced based on 1 double-sided buffet (2 lines)
per 100 guests. Buffets for groups of 100 – 200
will receive 2 double-sided buffets, etc. If your
group requires more buffets to service your needs
a 25% additional charge per person will apply.
All regular menu offerings have a 20-person
minimum. Should your group be less than 20, a
charge of $5.95 per person will apply. This applies
to all plated, buffet, or reception style menus.
As the Fredericton Convention Centre has
exclusive catering rights, no other food and
beverage supplier or caterer is permitted on the
premises.
Thank you for considering us as your venue of
choice. We look forward to ensuring your event is
a success and exceeds your guests’ expectations!
Fredericton Convention Centre Culinary Team
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Breakfast

Breaks

Lunch

Dinner

Reception

Breakfast

Continental

Bar & Wine

Local Beverages

$16.50

Build your own fruit salad:
Honeydew, pineapple, cantaloupe and watermelon
Assorted Individual Yogurt
Choose 1 of the following:
Assorted muffins, apple danish and mini cinnamon buns.
Savoury pastries
Mini cinnamon buns, biscuits and breakfast breads
Assorted premium bottled juice
Fresh brewed coffee and assorted teas

Saint John Continental

$18.00

Build your own fruit salad parfait:
Honeydew, pineapple, cantaloupe, watermelon and mixed fresh berries
Complete your parfait with French vanilla yogurt, honey, nut and dried fruit trail mix		
and New Brunswick maple granola clusters (granola contains gluten)
Banana bread, blueberry danish and maple pecan danish
Assorted premium bottled Juice
Fresh brewed coffee and assorted teas

Build Your Own Breakfast Buffet

$22.50

Sliced fruit tray with yogurt dip
Biscuits, cinnamon buns and apple danish
Assorted cereal with skim and 2% milk
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Our kitchen brigade is comprised of 10 Red Seal chefs, with
supporting staff working towards professional designations.
Embracing young, aspiring chefs is a core value

Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Breakfast
Build Your Own Breakfast Buffet continued
Choose 1 of the following:
Scrambled eggs served with green onion and cheese on the side
Frittata - Spinach, tomato and cheese or ham and cheese
Hard boiled eggs in the shell
Scrambled egg whites served with salsa and cheese on the side
Choose 2 of the following:

All eggs served
at the FCC are
produced in the
Atlantic Provinces
and distributed
through local
co-ops

Smoked bacon
Pork and beef sausage
Ham steak
Chicken sausage

Breakfast

Choose 1 of the following:
Herb roasted potatoes
Mini potato cakes
Roasted tomato stuffed with savoury garlic bread crumbs
Roasted asparagus with goat cheese crumble and balsamic drizzle
Assorted premium bottled juice
Fresh brewed coffee and assorted teas

Grab and Go Breakfast Buffet
Breakfast On The Run

$20.00

Wrapped breakfast sandwich:
Poached egg, Canadian back bacon, spinach, with provolone cheese and onion jam, on a scallion bun
Assorted granola bars to include: Kashi honey almond bars, and Nature Valley honey oat bars
Selection of fresh whole fruit
Individual yogurts
Assorted premium bottled Juice
Fresh brewed coffee and assorted teas served with travel cups
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Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Breakfast
Breakfast Buffet Enhancements
French toast or pancakes served with butter and fruit compote
$4.00
Waffles served with butter, fruit compote and whipped cream
$5.00
Breakfast sandwich:
$7.00
Choice of Canadian back bacon or sausage patty
with spinach, cheddar cheese and spicy aioli on a toasted English muffin.
Assorted cereal with skim and 2% milk
$4.00
Build your own omelette station:
$12.50
Choose from a variety of fillings to include: ham, smoked salmon, bacon, onion,		
mushroom, peppers, tomato, olives, mixed cheese and salsa.

Breakfast

New Brunswick maple is sourced from local farmer, Tim Huestis of Bear Island
(Approximately 1 hour west of Fredericton) and used when creating maple dishes at the FCC!

Plated Breakfast
Served with a glass of apple or orange juice, family style basket of biscuits and cinnamon buns, 		
with butter and preserves and fresh brewed coffee and tea

Ready For The Day

$21.50

Egg white frittata with fresh Pico de Gallo
Chicken sausage
Roasted tomato stuffed with savoury garlic bread crumbs
Herb roasted potatoes

Up and At It

$19.50

Scrambled eggs with green onion and cheese
2 strips of crispy smoked bacon
Herb roasted potatoes
Fruit garnish
Capacity to serve
plated dinners for
up to 1,000 guests
using a modern
on-site kitchen
with traditional
and combitherm
technology.
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Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Breaks

À la carte items

Individual yogurt
$3.00
Individual Greek yogurt
$4.00
Sliced fresh fruit
$7.50
Selection of fresh whole fruit
$3.00
Fresh fruit kabobs w/ yogurt dip
$6.00
Bakers basket: muffin, danish and croissant
$3.00
Savoury Pastries
$4.00
Leek & Parmesan		
Spinach & Feta
Regular and everything bagels with cream cheese
$6.00
Add smoked salmon
$3.50
Biscuits with butter and preserves
$3.50
Assorted granola bars to include: Kashi honey almond bars and Nature Valley honey oat bars $3.50
Large cinnamon buns served warm with vanilla glaze
$4.00
Oatmeal served with cream and brown sugar
$5.00
Build your own parfait:
Includes vanilla yogurt, mixed berries, nut and dried fruit trail mix, and		
New Brunswick maple granola clusters (contains gluten)
$8.00
Trail mix: mixed nuts and dried fruit with dark and white chocolate pieces
$5.00
Vegetable crudités with peppercorn ranch dip
$6.00
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Selection of house baked cookies
$2.50/ea or $27.00/doz
Cheese platter
$9.50
Including local Armadale gouda and cheddar cheese with international cheeses,
garnished with fresh fruit, raw nuts, chutneys, crackers and sliced breads
Gluten free muffin
$3.50
Gluten free cookie
$3.50
Gluten free granola bar
$3.50

Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Breaks
À la carte items continued
Roasted vegetable platter
Antipasti platter
Including cured meats, roasted vegetables, olives and feta cheese
Dip Duet
Including roasted garlic & artichoke and spinach & feta served with pita chips and nacho chips
Fresh brewed regular and decaffeinated coffee with assorted tea
Assorted premium bottled juice
Assorted soft drinks
Bottled water

$10.00
$3.75
$3.50
$3.50
$3.50
$4.00

Breaks

Bottled Perrier

$7.00
$11.00
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We are dedicated to supporting the future
of our industry, and welcome students
from professional programs at NBCC St.
Andrews to work alongside us getting
valuable in-the-trenches experience

Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Reception

Dinner

Bar & Wine

Local Beverages

Breaks
Refreshments Packages
Through the Looking Glass (based on 2 per person)

$14.00

Signature mason jars and assorted fillings:
The Good: Fat free yogurt, mixed berries, nut and dried fruit trail mix, and New Brunswick maple
granola clusters
The Bad: Cheesecake with brownie and salted caramel, topped with fresh cream
The Healthy: Kale, spinach, blueberries, almonds, edamame and goat cheese avocado dressing.
Freshly brewed coffee and assorted tea

The Happy Baker Break

$8.95

Assorted Sweets		
Including lemon cranberry bars, chocolate pecan bars and chocolate almond bars

Breaks

Freshly brewed coffee and assorted tea

Re-Energize Break

$13.00

Trail Mix: mixed nuts and dried fruit with dark and white chocolate pieces
Vegetable crudité with peppercorn ranch dip
Hummus
Kale cream cheese dip
Pita chips
Assorted premium bottled fruit juices
Freshly brewed coffee and assorted tea
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Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Breaks
Early Morning Meeting Break

$7.00

Choose 1 of the following:
Muffins, danish and croissants
or
Mini cinnamon buns, biscuits, breakfast breads
Butter and preserves
Fresh brewed coffee and assorted teas
Substitute savoury pastries at an additional cost of $1.00 per person

Design Your Own Parfait

$12.50

French vanilla yogurt
Nut and dried fruit trail mix
New Brunswick maple granola clusters
Fresh mixed berries

Breaks

Assorted premium bottled juice
Fresh brewed coffee and assorted teas

The Plain Jane

$7.00

Theatre style popcorn - rolled into your meeting room!
Served with 3 types of flavour boosters
Fresh brewed coffee and assorted teas

The Matinée

$11.00

Theatre style popcorn - rolled into your meeting room!
Served with 3 types of flavour boosters
Assorted mini chocolate bars (2 per person)
Assorted soft drinks

Refresher

$15.00

Sliced fruit platter garnished with seasonal berries
FCC signature homemade granola bars
Fresh brewed coffee and assorted teas		
Ask your event manager about our vegan options

Free Your Mind
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$14.00

Nacho chips and gluten free toast points
Fresh Pico de Gallo salsa and sundried tomato hummus
Fresh fruit salad
Fresh brewed coffee and assorted teas
Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Lunch Buffets
Build Your Own Salad
Fresh baked rolls and butter
Chef’s soup selection of the day

Lunch

Selection of lettuce to include:
Artisan greens, spinach and iceberg lettuce
Topped with your choice of the following: cucumber, tomato, onions, carrots, olives, mushrooms,
eggs, goat cheese, diced cheddar, bacon, peppers, croutons and candied nuts
Assortment of house made dressings:
Lemon dill, maple balsamic, blue cheese dressing
Finish your salad with a choice of 1:

Pesto crusted chicken breast

$24.00

Hand carved beef tenderloin strips

$27.00

Pesto crusted chicken breast and hand carved beef tenderloin strips

$29.00

Double chocolate brownies and fresh sliced fruit
Fresh brewed coffee and assorted teas

The Wrap Attack

$26.00

Grilled red onion and tomato bisque
Broccoli salad:
Broccoli, maple bacon, red onion and cheddar cheese with a New Brunswick maple curry ranch dressing
Artisan greens, cherry tomatoes, carrots and cucumbers:
With choice of sesame hoisin and FCC signature green goddess dressing
Assorted wrap creations:
Thai chicken wrap: chicken, sweet chili soy, julienne vegetables and lettuce on spinach tortilla
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Roasted vegetable: red pepper hummus, local mushrooms, peppers, onions, asparagus and lettuce on
a whole wheat tortilla.
Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Lunch
The Wrap Attack continued
Mustard beef: shaved beef, caramelized onions, sweet mustard with goat cheese and iceberg lettuce
on sundried tomato tortilla
Black forest ham: shaved black forest ham, cheddar cheese, dill pickle chips with mustard mayo and
iceberg lettuce on a classic tortilla
Carrot cake with cream cheese icing
House baked cookies
Fresh brewed coffee and assorted teas

Mad Greek

$27.00

Grilled pita served with hummus
Tossed Caesar salad served with buttered croutons, bacon bits, Asiago cheese with lemon wedges on
the side

Lunch

Traditional Greek salad served with feta cheese, marinated olives, roma tomatoes and cucumbers
Choose 2 of the following:
Seared lemon and oregano chicken breast
Roasted beef with garlic and thyme
Mediterranean Salmon
Chef’s choice roasted vegetables
Herb roasted potato with lemon
Lemon berry tarts and baklava filo cups
Fresh brewed coffee and assorted teas

Little Big Italy

$27 for 2 or $30 for 3 items

Garlic cheese toast
Caesar salad, served with buttered croutons, bacon bits and Asiago cheese with lemon wedges on the
side
Cherry tomatoes, cucumber and red onion in a pesto vinaigrette topped with diced bocconcini
cheese
Choice of pastas:
Fusilli pasta with roasted chicken, tomatoes, onions and peppers, tossed in basil garlic olive oil
Farfalle pasta with roasted vegetable marinara
Cheese tortellini with pancetta, roasted mushroom, asparagus and garlic cream sauce
Lemon berry tarts and squares
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Fresh brewed coffee and assorted teas

Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Lunch
The “Elite” Sandwich

$29.00

Pesto marinated cheese tortellini pasta salad
Marinated vegetable salad
Assorted sandwich creations:
Montreal-style smoked meat: Montreal-style smoked meat, with hot mustard on marble rye (served
warm)
Vegetarian muffuletta: Roasted vegetables, olive and sundried tomato tapenade with provolone
cheese on a scallion bun
Pesto chicken: pesto chicken with lettuce, tomato, crispy pancetta and roasted red pepper aioli in a
tortilla wrap.
New Brunswick smoked salmon: True North, New Brunswick smoked salmon with caper cream
cheese, red onions and shredded iceberg lettuce on an everything bagel
Assorted Mrs. Dunster’s Donuts and lemon crunch bars

Lunch

Fresh brewed coffee and assorted teas
True North Seafood began 6 generations ago, fishing the Bay of Fundy waters. Now you can find them globally,
working alongside neighbours and friends in coastal communities.

Keeping up with the “Jones” Bagged Lunch

$30.00

Choose 1 of the following:
Market salad with cucumber, carrot and cherry tomatoes with FCC signature green goddess dressing
Classic Caesar salad, served with buttered croutons, bacon bits and Asiago cheese with lemon wedges
on the side
Choose 1 of the following:
Miss Vickies Kettle Chips
French onion Sun Chips
House made trail mix: mixed nuts and dried fruit with dark and white chocolate pieces
Sandwiches:
Roasted chicken and brie, with pesto aioli, green leaf lettuce and tomato on a ciabatta bun
Shaved beef and caramelized onions, sweet mustard, goat cheese spread, and shredded lettuce on
tortilla
Shaved black forest ham, Swiss cheese, tomato and lettuce on marble rye
Vegetarian muffuletta sandwich with roasted vegetables, olive and sundried tomato tapenade with
provolone cheese on a scallion bun
Orchard apple, granola bar and bottle of water
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Fresh brewed coffee and assorted teas, with provided travel cups

Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Reception

Dinner

Bar & Wine

Local Beverages

Lunch
The New Deli
$29.00

maximum of 100 guests
New Brunswick maple roasted butternut squash bisque
Vegetable coleslaw with sesame hoisin dressing

Caesar pasta salad:
Vegetable fusilli, double smoked bacon, onions and peppers with padano cheese, 		
tossed in garlic lemon dressing
Sandwiches, made your way:
Bread selection: scallion buns, focaccia, marble rye and tortilla
Condiments: chipotle mayo, grainy mustard aioli, mustard and mayonnaise
Platters of the following:
Black forest ham, seared chicken breast, smoked salmon and roasted vegetables
Lettuce, tomato, pickle and onions
Sliced cheddar and provolone

Lunch

Signature cracked black pepper and sea salt kettle chips
Assorted home baked cookies and fresh fruit salad with mint garnish
Fresh brewed coffee and assorted teas

(Gluten Free) Power Lunch Buffet

$30.00

Gluten free toast points with herb olive oil and balsamic reduction drizzle
Tossed artisan salad with tomato, cucumber and carrot with New Brunswick maple balsamic
and lemon dill vinaigrette
Marinated bean salad with sweet chili vinegar
Herb roasted potatoes
Medley of roasted root vegetables
Choose 3 of the following:
Seared chicken breast with green tomato chow chow
Baked salmon with tomato chutney
Black bean couscous and cilantro cake served with red pepper jus
Soy milk panacotta with berries
Fresh fruit platter
Fresh brewed coffee and assorted teas
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Vegetarian

Gluten Free

Dairy Free

NB is home to a
plethora of apple
orchards – when in
season, we serve
apples harvested
from the area.

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Reception

Dinner

Lunch

Bar & Wine

Local Beverages

$25.00 for 2 items
$28.00 for 3 items

Meet Me At The Market

$31.00 for 4 items

Inspired by the famous local Boyce Farmers Market
Roasted naan bread with hummus
Pork and chicken pot stickers with sweet chili sauce
Vegetarian samosas
Artisan greens with julienned carrots, peppers, onions, sliced mushrooms and cucumber		
with toasted almonds served with FCC signature green goddess dressing, sweet chili soy and NB
maple curry ranch

Lunch

Choose from the following:
Curried cauliflower, chickpea and tomato bake
Butter chicken with peppers and onion
Beef and vegetable stir fry
Chicken Pad Thai
Tofu Pad Thai
Steamed basmati rice and rice noodles
Assorted mini cupcakes
Fresh brewed coffee and assorted teas
Recognized as one of Canada’s top 10 community
markets, the Fredericton Boyce Farmers Market is
the city’s traditional Saturday morning gathering
spot, located 1 block from FCC. Find fresh, healthy
foods, crafts, creativity and conversation from
6am-1pm every Saturday.
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Gluten Free

Dairy Free
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Lunch
Plated Lunch
Create your own plated lunch from the selections below. All lunches come with house made
rolls and butter, fresh brewed coffee and tea
Choose 1 of the following:

$9.00

Artisan greens, berries, toasted almonds, diced red onions, feta cheese and FCC signature green
goddess dressing
The Wedge; wedge of iceberg lettuce, shredded eggs, cheddar cheese, bacon and Santa Fe ranch
dressing
Artisan greens, carrots, cucumbers and cherry tomatoes with a lemon dill dressing
Watermelon feta napoleon; fresh cubed watermelon, red onion, feta cheese, on a bed of artisan greens
with jalapeno dressing
Curried tomato with yogurt crème fraîche
Grilled red onion and tomato bisque with buttered croutons

Lunch

Beef barley and vegetable soup
Cream of asparagus with pancetta lardons
Choose 1 of the following:

$22.00

Pan seared chicken breast with roasted garlic tomato jus, Chef’s seasonal vegetables served		
on basmati rice
Thai vegetarian curry: stir fried vegetables and tofu with a green curry and coconut sauce, served on
steamed basmati rice, drizzled with sweet chili glaze.
Tandoori butter chicken breast with roasted vegetables and mild Indian spices with basmati rice pilaf
Mushroom ravioli in a pesto cream sauce with diced tomato and padano cheese topping
Black strap marinated Northern Harvest Atlantic Salmon darne, julienne vegetables with potato rosti
Shaved beef with a red wine jus, roasted potatoes and Chef’s seasonal vegetables
Choose 1 of the following:

$8.00

Double fudge brownie topped with salted caramel and fresh cream
Individual apple pie with crumble topping
Dark chocolate mousse topped with whipped cream and berry garnish
Lemon crunch with raspberry roulade and fresh cream
Butter tart with chocolate fudge sauce and fresh cream
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Founded in 1985 by the Ingalls family, Northern Harvest Sea Farms is one of the largest aquaculture
companies in North America and producer of top-quality farmed salmon. Their head office is located in
Letang, NB!
Vegetarian

Gluten Free

Dairy Free

Banquet Menu | HST and gratuity not included

Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Plated Dinner
Customize your own gourmet plated dinner from the selections below.
All plated dinners are served with house made rolls and butter, fresh brewed coffee and tea

Choice of First Course:

Dinner

New Brunswick artisan greens, Atlantic dried blueberries and cranberries, red onion and		
locally sourced mushrooms with an apple cider vinaigrette.
Tomato Napoleon: bed of watercress topped with layered plum tomatoes, basil marinated bocconcini
with a balsamic reduction.
Pesto rubbed, roasted New Brunswick beets served on arugula and spinach with a local cranberry lime
vinaigrette.
Miso Salad: shredded New Brunswick cabbage with carrots and onions tossed in a miso ginger
vinaigrette, topped with snow peas, toasted peanuts and sesame seeds.
Mushroom and leek potage garnished with truffle crème fraîche
Roasted squash and local apple bisque garnished with dried apple chips
Cream of roasted tomato and artichoke, garnished with pesto oil

Choice of Entrées:
All entrées are served with chef’s seasonal vegetables and your choice of potato (listed below)
Chicken supreme stuffed with pancetta and brie with a caramelized onion and apple jus

$42.00

Citrus and garlic marinated chicken supreme breast with sundried tomato roulade

$41.00

Maple ginger Northern Harvest Atlantic salmon with New Brunswick maple syrup		
and 3 onion marmalade
$45.00
Line caught Grand Bank cod fillet blackened with red pepper and coriander coulis

$42.00

6oz Maritime beef tenderloin steaks seasoned with house spice with a mushroom		
and pearl onion ragout
MP
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Dinner
Choice of Entrées continued
Hand carved beef striploin topped with goat cheese butter and a grainy mustard jus

$47.00

Thai vegetarian curry: stir fried vegetables and tofu with a green curry and coconut sauce,		
served on steamed basmati rice, drizzled with sweet chili glaze.
$40.00
Mushroom ravioli in a pesto cream sauce with diced tomato and padano cheese topping

$40.00

Potato Choices:
Classic or Mushroom Pave
Herb roasted baby potato
Pesto parmesan rosti
*No potato choice with the Thai Vegetarian Curry or the Mushroom Ravioli

Dinner

Choice of Dessert:
Apple blossom: flaky pastry with sweet cinnamon apple compote drizzled with caramel sauce
New York cheesecake with blueberry compote, fresh cream and berry garnish
Gluten free chocolate layer cake with raspberry coulis
Custom crème brûlée, let Chef suggest a custom creation to enhance your meal choice
Lemon and white chocolate cheesecake with berry coulis
*Prices listed are based on a 3-course menu, for variances and enhancements, please see below;

Plated Dinner Enhancements
Upgrade to guest choice entrée:
Choices must be made in advance, ask your event manager for full details

$5.00

Add a 4th course soup or salad

$6.00

Custom pre-set seasonal amuse-bouche

$6.00

Alternate desserts		

$3.00
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Dinner
Build Your Own Dinner buffet

$47.00

Assorted rolls and butter, fresh brewed coffee and tea
Choose 1 of the following:
Maple squash bisque
Beef barley and vegetable soup
Roasted red pepper and tomato bisque
Artisan greens with cherry tomatoes, cucumber and shredded carrots with selection of
dressings; FCC signature green goddess dressing, lemon dill and maple balsamic dressing
Classic baby potato salad with green onion and hard boiled egg
Vegetable crudité platter with New Brunswick maple curry ranch dip

Dinner

Prosciutto, Genoa salami and pancetta with cheddar, provolone and swiss cheese platter

Choose 1 of the following:
Herb roasted baby potatoes
Mashed potatoes with sour cream and cheddar cheese
Basmati rice pilaf
Chef choice seasonal vegetable medley
*upgrade to baby carrots with stem and asparagus

$2.00

Choose 1 of the following Chef Carved items:
Roasted inside round with a garlic merlot jus
Roasted ham with a NB maple and apple glaze
Roasted pork with a grainy mustard demi

Upgrade your carving station:
Prime rib with classic jus

$6.00

Beef tenderloin with mushroom and onion ragout

$9.00
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Dinner
Choose 1 of the following Entrées:
Pan seared chicken breast with sautéed onion and mushroom demi
Garlic and citrus marinated chicken breast with tomato jus
Pesto crusted Northern Harvest Atlantic salmon with garlic cream sauce
Lemon peppered Grand Banks cod with citrus butter and sautéed pepper slaw
Roast beef with a pearl onion and mushroom demi
Roast ham with pineapple and pepper salsa

Choose 1 of the following Vegetarian Entrées:
Curried cauliflower and chickpeas simmered in rich chunky vegetable and tomato sauce
Mushroom ravioli in a pesto cream sauce with diced tomato and padano cheese topping

Dinner

Roasted vegetable lasagna
Add an additional entrée for $5.00

Dessert Buffet:
Assorted squares
Cheesecake
Gluten free chocolate cake
Pecan pie
Fruit platter

We’ve prepared and served
more than 750 lobsters in our
kitchen at the same time!
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Chef Attended Stations
All stations include personal Chef

Reception

Risotto Station		

$14.00

Risotto made to order and finished with padano cheese and cream
Top with shrimp, scallops, salmon and mussels
Served in martini glasses

Mussel Station		

$10.00

PEI mussels sautéed two ways;
White wine with tomatoes and garlic
Picaroons beer and garlic

Beef Sliders		

$16.00

Chef built sliders: Shaved New York striploin, brie cheese, mustard aioli, pickled onions
Artisan rolls

Scallop Station		

$16.00

Pan seared Fundy scallops, double smoked bacon in white wine
Served on sweet potato mash in a martini glass

Chef Attended station:

$16.00

Start with New York Style Cheesecake, Flourless Chocolate Cake, Crème Brulee or Apple Tart.
Top with Chocolate Fudge, caramel sauce or Berry coulis.
Enhance with candy mint leaves, Skor bits, Chocolate garnish, cookie bits, crisp crumble or berries
and last but not least finish with freshly whipped cream or French Vanilla Ice Cream.
Includes fresh brewed coffee, decaf and assorted tea
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Reception

Reception

Hot (per dozen)
Spanakopita		
Vegetable spring roll
Pot stickers with sweet chili sauce
Maple curry chicken satay
Juniper crusted beef satay
Bacon wrapped scallops
Ham and cheddar quiche
Sundried tomato and feta stuffed mushroom caps
Coconut shrimp with sweet chili sauce
Monte Cristo slider: chicken and ham with swiss and provolone
Two bite ocean cakes: golden seared, breaded lobster and crab cakes with sriracha aioli
Sundried tomato, pesto and bocconcini cheese flatbread wedges
Caramelized onion, apple and blue cheese tart
Breaded pancetta mac-n-cheese bites
Pesto roasted asparagus, pecans and brie in filo cups
Grainy mustard crusted lamb lollies with molasses aioli
Maple glazed pancetta wrapped Northern Harvest Atlantic Salmon

$28.00
$29.00
$30.00
$30.00
$31.00
$34.00
$28.00
$28.00
$32.00
$33.00
$34.00
$30.00
$29.00
$31.00
$30.00
$34.00
$33.00

Cold (per dozen)
New Brunswick smoked salmon crostini
Roasted Red pepper hummus on nacho crisp with black olive
Sundried tomato hummus on cucumber coins
California sushi roll
Two bite tuna melt
Marinated shrimp and cream cheese cocktail crostini
Cherry tomato and bocconcini skewer
Stuffed cherry tomato with bacon cheddar cream cheese
Bruschetta with balsamic drizzle on crostini
Pico di Gallo in cucumber cup
Lemon dill lobster salad in filo cups
Beef tenderloin crostini bites with brie and caramelized onion glaze
Smoked salmon wrapped scallop with sweet chili glaze
Pesto baby shrimp in filo cup with asiago crisp

$30.00
$28.00
$29.00
$32.00
$30.00
$32.00
$28.00
$29.00
$28.00
$28.00
$34.00
$32.00
$34.00
$32.00

A personal chef at your beck and call. Okay, not exactly. But it
will feel that way when our culinary team customize your menu
to reflect your event and wow your delegates.
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Your delegates can select from more
than a dozen local craft beer, cider, wine
or mead. We’ll even create a signature
drink for you or highlight a local
provider that fits your event theme.

Wine

Banquet Bar
Cash Bar
Domestic (Well) Spirits
$6.00
Domestic Beer		
$6.50
Premium Spirits & Liqueurs
$7.50
Glenlivet		
$9.00
Premium Scotch		
$12.50
Premium Beer/Coolers
$7.50
House Wine by the glass (5oz serving)
$8.00
Grimross		
$10.00
Rotating local beer feature		
Pop/Juice/Perrier		
$3.25

Host Bar
$5.22
$5.65
$6.52
$7.83
$11.06
$6.52
$6.96
$8.70
Prices vary
$2.88

Host Bar prices are subject to 15% service charge and HST

Cash White Wine Selection

Woodbridge Sauvignon Blanc (California)
Ruffino Lumina Pinot Grigio (Italy)
Cliff79 Chardonnay		
Regional White Wine Selection
Belliveau Poire Pear Wine (New Brunswick)
Jost Tidal Bay VQA (Nova Scotia)

Cash Red Wine Selection

Woodbridge Cabernet Sauvignon (California)
Santa Rita 120 Merlot (Chile)
Inniskillin Pinot Noir VQA (Canada)
Regional Red Wine Selection
Belliveau Bleuet Sauvage (New Brunswick)
Jost 4 Skins VQA (Nova Scotia)

$39.00
$41.00
$37.00

$33.91
$35.65
$32.17

$37.00
$49.00

$32.17
$42.61

$39.00
$39.00
$43.00

$33.91
$33.91
$37.39

$37.00
$49.00

$32.17
$42.61

Above prices are subject to 15% HST and service charge
Belliveau Orchard, located in Memramcook New Bruswick, has been in operation since
1932. The family are among Atlantic Canada’s premier apple growers, and also specialize
in Sweet Cider, juice, wine, honey and home to the Scow Craft Cider.
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Breakfast

Breaks

Lunch

Dinner

Reception

Bar & Wine

Local Beverages

Local Beverages

NB Local Beer
Picaroons Traditional Ales
Maybee Brewing
Moosehead Breweries
Pump House Brewery
Trailway Brewing
Grimross Brewing
Big Axe Brewing
Graystone Brewing
Foghorn Brewing Company
Off Grid Ales

Fredericton, NB
Fredericton, NB
Saint John, NB
Moncton, NB
Fredericton, NB
Fredericton, NB
Nackawic, NB
Fredericton, NB
Rothesay, NB
Harvey, NB

NB Local Cider
York County Cider
Fredericton, NB
Dunhams Run Cider
Kingston Peninsula, NB
Coastline Cider
Fredericton, NB
Yip Cider
Fredericton, NB
AppleMan Farms Ltd.
Gagetown, NB
Gagetown Distilling & Cidery Gagetown, NB
Red Rover Cider House*
Fredericton, NB
*Host bars and Passed only

NB Local Wines
Winegarden Estates Ltd.
Verger Belliveau Orchard
Happy Knights Winery
Dunhams Run Winery
Magnetic Hill Winery
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Baie Verte, NB
Pré-d’en-Haut, NB
Hatfield Point, NB
Kingston Peninsula, NB
Hatfield Point, NB

Fredericton is practically
overflowing with local
beer/ciders and mead,
from new start-ups
to award-winning
breweries. With the
highest concentration
of craft breweries and
tasting experiences
in the Maritimes,
Fredericton offers a
brew for every taste.

*Items are subject to availability and quantity*
*Product from other locations not listed here may be subject to an additional labour fee*
Banquet Menu | HST and gratuity not included

