
 

20 ST. MARGARET’S BAY ROAD │ HALIFAX │ NOVA SCOTIA │ B3N 1J4 │ 902-477-5611 
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Prices subject to change within 90-days notice 
All prices subject to 15% gratuity and 15% HST 

CATERING OPTIONS 

 

 

Trays and Platters 

Vegetables Crudités $3.50pp/ $140.00 for 50 People 

served with a cream cheese based garden dip 

 

Imported Cheese & Crackers $7.00pp/ $230.00 for 50 People 

A selection of local and international cheeses served with fresh fruit garnish and crackers 

 

Domestic Cheese & Crackers $4.50pp/ $185.00 for 50 People 

A selection of domestic cheese’s including cheddar, mozzarella, Swiss, marble and brie.  
Served with fresh fruit garnish and crackers 

 

Fresh Fruit Medley $4.50pp/ $185.00 for 50 People 

An assortment of  juicy pineapple, honeydew melon, watermelon, cantaloupe, grapes, oranges, strawberries, 
kiwi, and seasonal berries 

 

Antipasto Tray                                                                                                                                                  $6.00pp/ $230.00 for 50 People 

A selection of cheeses, marinated artichoke hearts, kalamato olives, antipasto, and 
Italian style of meats such as Prosciutto and melon, genioa salami, grilled marinated asparagus and grilled 
peppers (minimum 25 people) 

 

Nova Scotia Smoked Salmon $130.00 per Tray (Approximately 30 People) 

A complete side of smoked salmon, fresh lemon, capers, red onions and garden cream cheese served with 
crackers and toast points.  

 

Iced Shrimp $180.00 per Display (Approximately 200 Shrimp) 

Chilled jumbo shrimp served on ice garnished with lemon and dill served with a spicy seafood sauce 

 

The Mid-East $100.00 per Display (Approximately 30 People) 

An assortment of dips such as Hummus, tzatiki and spinach and baba ganoush 
Served with cumin scented flat bread and pita points 

 

Nova Scotia Seafood Tray $230.00 per Tray (Approximately 30 People) 

Atlantic cold smoked salmon, hot smoked salmon, seafood salad, smoked mackerel, shrimp salad, Cajun 
shrimp, Solomon Gundy, marinated mussels and crab dip. Served with crackers and breads 
 
 
 
 
 
 
 
 
 
 


