
 
Catering Services 

 
 

Reception and Finger Foods 

Local Cheese Boards 
(includes crostini and/or bread,,  informational signage about Farm Supplier and Style) 
Did you know that New Brunswick has over 70 fresh cheeses made by 5 different family 
businesses?  We have Cow, Goat,and Sheeps milk cheeses and cover almost all styles you know. 
Let us pair a variety of these cheeses to fit your crowd, the rest of your event and the mood of 
your guests.  

Small (10ppl) - $75.00, Medium (25ppl) - $175.00, Large (50ppl) - $350.00 

Add Fresh Honey, Chutneys/preserves, Fresh tart fruits, etc added for contrasting flavour experience 

Small (10ppl) - $85.00, Medium (25ppl) - $195.00, Large (50ppl) - $375.00 

 

Local Charcuterie Boards  
(includes condiments, pickles, crostini or bread, informational signage about source , style and flavour) 
Whether created in house or by a number of skilled artisans in the province we offer gourmet 
charcuterie in traditional French and Italian styles (as well as our own unique styles).  Lots of 
variety running from terrines to prosciutto, chorizo to bacon jam.  

Small (10ppl) - $85.00, Medium (25ppl) - $185.00, Large (50ppl) - $350.00 

Seasonally Inspired All Local Produce Sampler (aka Veg Tray)  
(includes dips/condiments, napkins informational signage about source and variety) 
Unique, colourful, and vibrant with flavour.  This is not your average vegetable tray and every 
one made has been unique.  Incorporating the best seasonal veggies and fruits with appropriate 
dips or drizzles is what we do best.  We will also  include some signage that will tell the story of 
each farmer that helped supply your tray. 

Small (10ppl) - $35.00, Medium (25ppl) - $80.00, Large (50ppl) - $155.00 

The Local Ploughman’s Platter (Best Value) 
Includes a selection of Cheese, Charcuterie, Veggies, Pickles/Preserves, Picaroons Spent Grain Bread, 
House Beer Mustard…. all locally sourced or made in-house) 
The full local food sampler for your event.  This is definitely the best price and selection you will 
find for local food catering. 

Small (10ppl) - $75.00, Medium (25ppl) - $145.00, Large (50ppl) - $285.00 

 

  



Reception and Finger Foods 
 

Dips and Spreads 

Served with bread, crostinis, and/or veggies  

Bacon Jam - House-made spread with trimmings from our own bacon making, 
local maple syrup and dark roast coffee from the Whitney Coffee Company.  

Sm (10)- $35.00 
Lg (25)- $80.00 

Beetroot Hummus-  Fresh hummus made to order with a deep red colour from 
local organic roasted beetroot.  

Sm (10)- $35.00 
Lg (25)- $58.00 

Spinach Dip - Local spinach sauteed and infused in a creamy cheese dip. Sm (10)- $30.00 
Lg (25)- $7500 

Smoked Sturgeon Pate - Delicious smoky, cheesy, spread made by Acadian 
Sturgeon in Carter’s Point, NB. 

Sm (10)- $35.00 
Lg (25)- $80.00 

Smoked Salmon Dip - House made dip using hot and cold smoked salmon from 
Wolfhead Smoker’s in St. George, NB. 

Sm (10)- $35.00 
Lg (25)- $80.00 

Carrot Miso Dip - A smooth, creamy dip made from sweet local carrots infused 
with savoury miso flavours and served with Greek pita and fresh veggies 

Sm (10)- $35.00 
Lg (25)- $58.00 

Canapes and Other Appetizers 

Priced by the dozen unless otherwise indicated.  served on appropriately sized trays for the total amount ordered. 

Pickled Devilled Eggs $18.00 

Grass Fed Roast Beef and local Blue Cheese Canape $24.00 

House Pulled Pork Sliders $20.00 

Roasted Root Veggie stuffed pastries $18.00 

From-scratch Cookies (Barbour’s PB, Crosby’s Molasses Ginger, 
Speerville Oatmeal Chocolate, Springbrook Cranberry-Chocolate) 

1oz cookies per dz - $12.00 
3oz cookies per dz - $18.00 

Maple Curry Popcorn large bowl - $15.00 

Salty Dulse and Pepper Popcorn large bowl - $15.00 

Fresh Felafel, Pickled Turnip and Tahini canape $19.00 

Mini Lobster Roll Crostinis with house lobster Mayo $36.00 

Smoked Salmon Crostinis $24.00 

Smoked Salmon Platter Sm(10) - $85.00 
Lg (25) $210.00 

Bacon Jam Crostinis $22.00 

Slider Sandwiches and Wraps (small portions - Beef and Beer Mustard, 
Turkey Salad, Egg Salad, Roasted Veggie, Cured Sausage and Cheddar, 
plus seasonal varieties) 

$30.00 

Local Food Realities 
As a business we strive to represent foods that seasonally and regionally appropriate for the event in question.  The rapid shift in seasons 

means that we rarely post detailed a la carte menus for you to choose from in advance.  We work with you to build the best menu 
possible and take into account your preferences, dislikes, intolerances and style of event.  Even when we finalize the menu we reserve 
the right to substitute (within boundaries discussed with you) on last minute notice.  This will not shift your budget unless we come to 

specifically with that information. 

We guarantee the  quality, the pedigree, and the experience .  You will not be disappointed if you let our farm suppliers and in house 
chefs have some of the decision making power when it comes to choosing the perfect food for your moment. 

The Locavore Team 



 
Casual Gourmet 

Buffet Style Service, casual set-up, limited or disposable serviceware but FANTASTIC flavour and 
only the best local ingredients available. 

Homestyle Soup and Sandwich  

Fresh Made sandwich platters and a from-scratch hearty soup.  Sandwich varieties vary but some examples 
include: Beef and Beer Mustard, Turkey Salad, Egg Salad, Roasted Veggie, Cured Sausage and Cheddar, plus 
seasonal varieties.  Soup varieties vary by season, contact for expected selection during your event date.  Served 
with side salad/slaw and veggies.  Disposable serviceware included.  Beverage not included.  Minimum 50ppl. 
 
$14.50 / pp , add $2.75/pp for selection of non-alcoholic beverages for each guest. 
Under 50 people - $16.75 / pp, add $2.75/pp for selection of non-alcoholic beverages for each guest. 
 
Simple Sandwich Picnic 

Fresh Made sandwich platters that are seasonally inspired.  Sandwich varieties vary but some examples include: 
Beef and Beer Mustard, Turkey Salad, Egg Salad, Roasted Veggie, Cured Sausage and Cheddar, plus seasonal 
varieties.  Served with kettle chips and fresh veggies.  Disposable serviceware included.  Beverage not included. 
Minimum 50ppl. 
 
$10.00 / pp, add $2.75/pp for selection of non-alcoholic beverages for each guest. 
Under 50 people- $12.50 / pp, add $2.75/pp for selection of non-alcoholic beverages for each guest. 
 
East Coast Lobster Boil (Outdoor Cooking Necessary) 

Fresh 1.5lb East Coast Lobster served with Zesty Potato Salad, Garden Slaw, Fresh bread, Melted Garlic Butter.  Lobster 

bibs and tools included. Minimum 50ppl 

$Market Price  , $2.00 per person charge to cook the lobster onsite during event. 

Classic BBQ (Outdoor Cooking Necessary) 

Local, sustainable meats, from - scratch condiments and toppings.  Choose up to 3 of the following options:  Grass Fed 

Beef Burgers,  Pork Sausages (no added gluten, varieties available),  Chickpea Felafel pattie, Black Bean and Carrot Patty, 

Pulled Pork.  Served with appropriate breads, 2 side salads, kettle chips, lots of creative, seasonal toppings and 

condiments.  Disposable serviceware included.  Beverage not included.  Minimum 50ppl. 

$25.00/pp, add $2.75/pp for selection of non-alcoholic beverages for each guest. 

Family Style Meals 

Locally inspired dinner served buffet style (indoor OR outdoor).  May choose from Grass Fed Beef Cottage pie (Lentil also 

available), Southwest Indian Chicken Curry (Chickpea also available) or other seasonal options each month.  May include 

roasted meats, ethnic inspirations with local ingredients, a variety of side dishes, appetizers and house made 

condiments.  Minimum 50ppl 

Pricing starts at $20 / pp, add $2.75/pp for selection of non-alcoholic beverages for each guest. 

Under 50 people, pricing starts at $22.50/pp, add $2.75/pp for selection of non-alcoholic beverages for each guest. 
 
Full Local Food Tasting Experience 

Two Chefs playing with top quality foods from up to 20 local farms.  Usually includes 4-6 courses, an hour long 

consultation session prior to event and entertaining storytelling about the cooking, the suppliers and some of our local 

food realities in NB. Minimum 15 ppl.  Beverage not included in base price.  Limited availability,  Pricing does not include 

gratuity 

60-75 / person depending on meat choices.  NB Cottage wines paired for additional 15 / person, NB Craft Ale Paired 

for an additional 12 / person. 

 



Locavore Cafe Catering 

Whether your group are eating at one of our Cafe’s (Picaroon’s Roundhouse OR Locavore Cafe Uptown SJ) or eating 
nearby and want to arrange pickup or delivery for your group, this menu is perfect for you.  Have your group’s 
order all ready to go at a pre-arranged time with no hassle or wait time.  Please contact us for delivery suggestions.  

● Orders must be arranged minimum 48 hours prior.  
● Payment must be pre-paid or completed with pickup. 
● Descriptions and tasting notes can be found on current Locavore Cafe Menu. 

Item Description Size/Unit Price/Unit Ordered Total 

Cookies 
 

A selection of Locavore fresh cookies. 
Choose your favourites or enjoy a random 
selection. 
 

Sm (10) $14.95   

Med (20) $27.95   

Lg (30) $39.95   

DIY Shortcake 
Bar 
 

Seasonal Berry Compote, Homestyle Biscuits 
and Whipped Cream.  Ask us for details on 
current berry offering!  

Sm (10) $59.95   

Med (20) $114.95   

Lg (30) $169.95   

XL (40) $219.95   

Dip Platters Choose From:  
 
Heirloom Beet Hummus  

Carrot Miso Dip  

Veggie Platter  

Sm (10) $35.00   

Med (15) $49.95   

Lg (25) $79.95   

XL (50) $149.95   

Ploughman’s 
Platter 

Includes a selection of Cheese, Charcuterie, 
Veggies, Pickles/Preserves, Picaroons Spent 
Grain Bread, House Beer Mustard…. all 
locally sourced or made in-house) 

Sm (10) $74.95   

Med (25) $144.95   

Lg (50) $284.95   

Cheese Board A local sampling of artisanal cheeses made by 
regional producers.  Served with crostini and 
sliced apples. 

Sm (10) $84.95   

Med (25) $184.95   

Lg (50) $349.95   

Salads Choose From: 

Chunky Potato Salad  

Carrot and Chick Pea Salad  

Roasted Cauliflower Salad  

Cucumber Kimchi Salad  

Sm(10) $54.95   

Med (20) $114.95   

Lg (30) $169.95   

XL (40) $219.95   

Soup Service In Cafe or In Picaroons Location only. 
Includes Soupe Terrine, Dishware and 
bread/rolls.  Contact for seasonal  varieties. 

Sm (10) $59.95   

Med (20) $115.95   

Lg (30) $169.95   

XL (40) $214.95   

Sandwiches, 
Curries, and 
Handpies. 

Pre-ordered “entree’s” will be made to order 
and ready for pickup/delivery but plated in 
individual take-out containers.  Pricing is 
determined by menu choices but the 
following bulk discounts apply for larger 
group pre-orders if ordered min 48 hours 
prior. 

10-19 meals 5% 
discount 

  

20-29 meals 10% 
discount 

  

30+ meals 15% 
discount 

  

Snacks Covered Bridge Chips (large) each $3.50   

 Maple Curry Corn (med bag) each $3.00   

 Breakfast bars (each) each $1.75   



 Tortillons (100g bags) each $6.95   

Beverage Craft Soda each $2.75   

 San Pell  each $2.25   

 Bottled Water each $1.25   

 Milk (sm) each $1.25   

 Cold Brew Coffee each $4.50   

 Maple Chaga Tea each $4.50   

Whitney Coffee 3L take out Brewed Coffee.  Includes 
cream/sugar, cups if requested.  Light or 
Dark Roast. 

serves 9-10 $19.95   

Tea 3L take out steeped King Cole Tea (Orange 
Pekoe). Includes Cream/sugar, cups if 
requested. Herbal teas available for extra 
charge. 

Serves 9-10 $19.95   

 


