
 
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 


