
Gratuity & HST Not Included

Buffet Lunch
Includes Fresh Brewed Coffee & Assorted Teas

Mediterranean
• Fresh Cut Vegetables with Baba Ghanoush & Hummus
• Marinated Beef Kebab with Tzatiki Sauce
• Shawarma Roasted Chicken Breast with Creamy Tahini Drizzle
• Lemon Scented Rice Pilaf with Mint
• Chef’s Select Desserts

$21 per person

Maritime
• Seafood Chowder
• Assorted Pickled Condiments
• BBQ Chicken Salad on Multigrain
• Smoked Salmon Wrap with Lettuce & Herb Mayo
• Crab Salad Roll with Tomato & Cucumber
• Assorted Miniature Dessert Selection

$22 per person



Gratuity & HST Not Included

Buffet Dinner
Includes Chef’s Select Desserts & Fresh Brewed Coffee & Assorted Teas

Please select two (2) of the following Salads  
• Creamy Broccoli Salad with Red Onion, Peppers & Cheese
• Coleslaw
• Crisp Garden Greens with Assorted Dressings
• Potato Salad
• Greek Salad with Oregano & Feta
• Vegetable Pasta Salad

Please select one (1) of the following Chef Attended Carving Stations
• Hand Carved Turkey Breast with Gravy
• Smoked Leg of Ham with Maple Demi
• Mustard Rubbed Pork Loin with Red Wine Jus
• Slow Roasted Alberta Prime Rib of Beef with au Jus

Please select two (2) of the following Protein Options
• Atlantic Salmon with Choice of Maple Ginger Glaze or Lemon Caper Cream Sauce
• PEI Mussels Steamed with White Wine, Garlic & Tomato
• Maritime Seafood Casserole
• Steamed Haddock with Saffron Cream
• Slow Roasted Pork Loin Chop with Sauce Robert
• Braised Pork Side Ribs in Smokey BBQ Sauce
• Oktoberfest Sausage with Roasted Onions, Bacon & Sauerkraut
• BBQ Pulled Pork

Continued on next page



Gratuity & HST Not Included

Includes Chef’s Select Desserts & Fresh Brewed Coffee & Assorted Teas

Please select two (2) of the following Protein Options
• Braised Beef Roulade with Red Wine Sauce
• Oven Roasted Chicken Thighs with Choice of: Cacciatore Sauce, Cardamom & Apple Demi, Red Wine & Mushroom Sauce
• Crispy Chicken Cutlet
• Southern Fried Chicken Cutlet
• Baked Pasta with Bacon, Caramelized Onions & Roasted Corn in Alfredo Sauce
• Mushroom Ravioli in a Classic Tomato Basil Sauce

Please select two (2) of the following Sides
• Ancient 7 Grain Pilaf
• Mashed Potato, Choice of: Plain Buttered, Roasted Garlic, Caramelized Onion
• Dauphinoise Potato
• Rice Pilaf
• O’Brian Roasted Potato
• Steamed Seasonal Vegetables with Butter
• Roasted Root Vegetable
• Tomato Provençale
• Ratatouille

$37 with two (2) protein options
$41 with three (3) protein options

Buffet Dinner



Gratuity & HST Not Included

Signature Plated Dinner
Includes Fresh Brewed Coffee & Assorted Teas

Please select one (1) of the following Starters
• Artisan Greens with Crips Vegetable Julienne, Crumbled Goat Cheese, Balsamic Dressing
• Baby Spinach with Honey Roasted Pear, Candied Pecans, Danish Bleu Cheese, Poppy Seed Vinaigrette
• Beet Cured Salmon Gravlax, Lemon Crème Fraiche, Micro Greens
• Cream of Wild Mushroom & Truffle Soup
• Crisp Crab Cake on Bean & Bacon Cassoulet with Tomato Remoulade
• Roasted Pepper & Tomato Bisque with Parmesan Crostini
• Traditional Caesar Salad with Bacon, Herb Croutons, Parmesan & Creamy Garlic Dressing

Please select one (1) of the following Main Courses
• Roasted Beef Striploin with Merlot Demi ................................................................................ $40
• Atlantic Salmon Fillet with Citrus Beurre Blanc ......................................................................... $40
• Pork Schnitzel with Lemon Herb Compound Butter .................................................................. $40
• Bone In Pork Chop with Sauce Robert ................................................................................... $40
• Roasted Spaghetti Squash & Yam Ratatouille ........................................................................... $40
• Herb Marinated Chicken Supreme with Mushroom Cream Sauce .............................................. $40
• Bacon Wrapped Alberta Beef Tenderloin with Brandy Peppercorn Demi .....................................$47
• Herb Crusted New Zealand  Rack of Lamb with Minted Jus ........................................................$49
• Duo of Alberta Beef Tenderloin Paired with Herb Roasted Chicken Supreme, Red Wine Demi ......$52

Continued on next page



Gratuity & HST Not Included

Signature Plated Dinner
Includes Fresh Brewed Coffee & Assorted Teas

Please select two (2) of the following Accompaniments
• Mashed Potato, Choice of: Plain Buttered, Roasted Garlic, Caramelized Onion
• Dauphinoise Potato
• Herb Polenta
• Roasted New Potato Halves
• Quinoa Pilaf
• Ratatouille
• Seasonal Buttered Vegetables
• Vegetable Terrine
• Roasted Root Vegetables

Please select one (1) of the following Desserts
• Flourless Chocolate Fudge Torte
• Strawberry Rhubarb Crumble
• Lemon Lavender Cheesecake
• Individual Apple Crumble
• New York Cheesecake with Berry Compote
• Belgian Chocolate Mousse Tower



Gratuity & HST Not Included

Light Reception Fare 
A la Carte
*3 dozen minimum requirement per selection*

Cold Hors D’oeuvres (price per dozen)
• Tomato & Basil Bruschetta on Crostini .................................................................................... $24
• Scallop Ceviche with Tequila on a Chinese Spoon ....................................................................$25
• BBQ Chicken & Apple on Crostini ..........................................................................................$27
• Grape Tomato & Bocconcini Caprese Skewer ..........................................................................$30
• Poached Shrimp with Brandy Spiked Cocktail Sauce .................................................................$30
• Seared Beef on Multigrain with Horseradish Aioli ....................................................................$30
• Smoked Salmon on Rye with Lemon Dill Crème Fraiche ............................................................$30
• Salmon & Cucumber Tartar in Chinese Spoon .........................................................................$34
• Lobster Salad Sliders ............................................................................................................$36
• Fresh Shucked Atlantic Oysters ............................................................................................. $40
• Assorted Sushi & Maki Rolls ......................................................................................Market Price

 
Continued on next page



Gratuity & HST Not Included

Light Reception Fare 
A la Carte
*3 dozen minimum requirement per selection*

Hot Hors D’oeuvres (price per dozen)
• BBQ Glazed Meatballs ......................................................................................$14
• Vegetable Spring Rolls ..................................................................................... $24
• Assorted Mini Quiche.......................................................................................$27
• Crispy Chicken Wings with Sweet Chili ..............................................................$27
• Thai Chicken Spring Rolls .................................................................................$27
• Pork & Vegetable Egg Roll ................................................................................$27
• Chicken Satay with Coconut Curry Sauce ............................................................$32
• Crisp Pork Dumpling ........................................................................................$32
• Coconut Crusted Shrimp ...................................................................................$32
• Bacon Wrapped Scallops ..................................................................................$36
• Miniature Crab Cakes with Lime Crème Fraiche ...................................................$36
• Pomegranate Molasses Glazed Lamp Chops ........................................................$36
• Crab Stuffed Mushroom Caps ............................................................................$36

Live action station for receptions; CHEF ATTENDED
(minimum of three (3) hours labour charge will apply)
• Beef Striploin with Fresh Rolls, Horseradish & Dijon ............................ $14 per person
• Pasta Station, Choice of Sauces; Tomato & Basil, Bacon Alfredo ........... $14 per person
• Vegetable & Noodle Stir Fry ............................................................. $14 per person
• Shrimp Étouffé ................................................................................ $20 per person



Gratuity & HST Not Included

Themed Breaks
Includes Fresh Brewed Coffee & Assorted Teas

Healthy .............................................................................................................$10
• Assorted Mini Yogurts
• Garden Vegetable Crudités with Hummus
• Granola Bars
• Sliced Seasonal Fruit & Berries

The Cookie Jar .................................................................................................$10
• Freshly Baked Assorted Gourmet Cookies
• Sliced Seasonal Fruit & Berries

The Baker’s Basket .........................................................................................$10
• Selection of Breakfast Pastries including Croissants, 

Gourmet Danishes & Muffins with Whipped Butter & Jam
• Sliced Fruit Platter with Honeyed Yogurt Dip

The Chocolate Lovers .....................................................................................$14
• Assorted Chocolate Candies
• House Made Chocolate Truffles
• Chocolate Truffle Brownies
• Chocolate Chip Cookies



Gratuity & HST Not Included

A La Carte Fare
Whole Fresh Fruit .....................................................................................$ 2 per piece
Gourmet Muffins ......................................................................................$30 per dozen
Fresh Baked Cookie Platter ........................................................................$18 per dozen
Butter Croissants or Gourmet Danishes .......................................................$24 per dozen
Chocolate Chip Banana Bread ...................................................................$18 per loaf
Garden Vegetable Crudité with Ranch Dip ..................................................$ 4 per person
Warm Naan with House Made Hummus .....................................................$ 2 per person
Sliced Seasonal Fruit & Berries ..................................................................$ 5 per person
Imported Domestic Cheese Platter .............................................................$ 7 per person
Vegetable Antipasto .................................................................................$ 8 per person
Sliced Norwegian Smoked Salmon with
Cream Cheese, Red Onion, Capers, Lemon & Toasted Rye ...........................$10 per person
Chips & Pretzels ......................................................................................$ 6 per basket
Louisiana Mixed Nuts ...............................................................................$ 6 per basket



Gratuity & HST Not Included

Beverages
Casino New Brunswick provides drink glasses, ice & mixes at no additional charge.
Bartender / Bar Set up Fee of $150 will apply for groups with $600 or less in consumption.

 Cash Bar Host Bar
Bottled Water $ 3 $ 2.55
Soft Drinks & Juice $ 3 $ 2.55
Perrier Water $ 5 $ 4.25
Freshly Brewed Coffee / Teas $ 3 $ 2.75

Domestic Beer $ 6 $ 5.10
Domestic (Well) Spirits $ 6 $ 5.95
Premium Beer $ 8 $ 6.80
Premium Spirits $ 9 $ 7.65
Coolers $ 8 $ 6.80

House Wine by the Glass $ 7 $ 5.95
House Wine by the Bottle $35 $29.75

Punch 
*minimum 50 guests
Non-Alcoholic $2.50
Alcoholic $5.00

*Host Bar prices are subject to 15% Service Charge & HST


