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September 1st, 2016 



PLATED DINNER 

4 
Fredericton Convention Centre Banquet Menu 

HST and gratuity not included 

All plated dinners to include house baked rolls, farmhouse butter, fresh brewed coffee and tea 
 

 

Please select one (1) of the following soups: 

Roasted curried tomato bisque with citrus yogurt drizzle  

Maple roasted butternut squash soup with ginger aioli  

Potato cheddar soup with pesto crustini  

French onion broth with garlic cheese crustini  

  
Please select one (1) of the following salads: 

Spinach salad with dried cranberry, red onion and toasted almonds with maple Dijon dressing  

Artisan greens with candied pecans, goat cheese and green onion with raspberry vinaigrette  

Tossed Caesar salad, asiago cheese, croutons and lemon  

 

  
Continued on next page  
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PLATED DINNER 
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Fredericton Convention Centre Banquet Menu 

HST and gratuity not included 

 
Please select one (1) of the following entrées: 

Traditional roast turkey served with festive bread dressing and gravy  

Seared salmon with citrus cranberry compote and maple balsamic reduction  

Almond crusted supreme of chicken breast with cream and spiced rum demi  

Herb and garlic seared beef tenderloin with mushroom and onion ragout  

Supreme of chicken breast stuffed with sun-dried tomato, Oka cheese and Jus  

Spiced pork loin chop topped with apple chutney  

Wild mushroom ravioli, truffle cream sauce, asiago cheese  

 
Entrées served with choice of potato:  
Potato pave  
Herb roasted baby red  
Rosti  

 

Served with: 

Carrot, zucchini and red pepper  
 

Continued on next page  
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Fredericton Convention Centre Banquet Menu 

HST and gratuity not included 

Please select one (1) of the following desserts:  

 White chocolate and Grand Marnier crème brulée  

Chocolate berry trifle  

Lemon torte  

Caramel apple cheesecake  

Maple torte  

 

3 course $38.95 per person  
4 course $44.95 per person  
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DINNER BUFFET 
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Fredericton Convention Centre Banquet Menu 

HST and gratuity not included 

 
Chef’s choice soup of the day  
 

Choice of 1 leaf salad:  
 
Baby artisan greens, diced cucumber and cherry tomatoes, trio of vinaigrette  
Caesar salad, chopped romaine, asiago cheese, butter croutons and house made Caesar dressing  
Baby spinach, julienne red onions, shredded eggs and sliced mushrooms, balsamic vinaigrette  
 

Choice of 2 Salads:  
 

Roasted squash and beet salad, snows goat cheese, maple brandy vinaigrette  
Green beans with pancetta and brown butter  
Broccoli, smoked bacon and red onion, sour cream dressing  
Marinated vegetable salad, sundried cranberries, citrus pear vinaigrette  
Vegetable crudités with maple dijonaise  
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DINNER BUFFET 
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Fredericton Convention Centre Banquet Menu 

HST and gratuity not included 

Choice of one starch:  
 

Herb roasted red potatoes  
Potato pave  
Rice Pilaf  
 

Chefs choice of seasonal vegetables, tossed in whole butter  
 

Choice of Entrées:  
 

Traditional roast turkey served with festive bread dressing and gravy  
Pan seared Atlantic salmon, lemon dill cream  
Seared chicken breast, mushroom ragout  
Roasted ham with maple apple glaze  
Sliced roast beef, red wine demi  
Roast pork with apple chutney  
Lemon pepper seafood pasta  
Wild mushroom ravioli, truffle cream sauce, asiago cheese  
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DINNER BUFFET 
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Fredericton Convention Centre Banquet Menu 

HST and gratuity not included 

Assorted buffet dessert:  
 

Pie, cheesecake, torte, squares and sliced seasonal fruit platter  
 

1 Entrée : $40.95 per person  
2 Entrée : $43.95 per person  
3 Entrée : $45.95 per person  
 

  
Additions and upgrades for buffets  
 

Add an additional salad           $2.95  
Add steamed provencal mussels with white wine, garlic, tomato and parsley  $4.95  
Upgrade soup to seafood chowder         $3.95  
Add smoked salmon display            $7.95  
Add seafood display            $14.95  
Add deli tray and olives and pickles         $7.95  
Upgrade your roast beef to carved inside round       $6.95  
Upgrade your roast beef to carved prime rib $7.95  
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BANQUET BAR 
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Fredericton Convention Centre Banquet Menu 

HST and gratuity not included 

          Cash Bar  Host Bar 
 

  
Domestic (Well) Spirits       $6.00   $5.22 
Domestic Beer        $6.00   $5.22 
Premium Spirits & Liqueurs      $7.50   $6.52 
Premium Scotch        $12.50  $10.87 
Premium Beer/Coolers       $7.50   $6.52 
House Wine by the glass (5oz serving)     $7.00    $6.09 
Pop/Juice/Perrier        $3.25   $2.83 
 

 

 

 

Host Bar is subject to 15% service charge and 15% HST 
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HST and gratuity not included 

Cash White Wine 
 

Woodbridge Sauvignon Blanc (California)   $33.04 
Ruffino Lumina Pinot Grigio (Italy)                    $34.78 
Mallee Rock Pinot Grigio (Australia)    $35.65 
Cliff 79 Chardonnay (Australia)                  $32.17 
Mouton Cadet Blanc (France)                            $34.78   
 

Cash Red Wine 
 
Woodbridge Cabernet Sauvignon (California)   $33.04 
Ruffino Chianti (Italy)       $35.65 
Mallee Rock Shiraz Cabernet (Australia)    $35.65 
Rothschild Merlot (France)                         $33.91  
Inniskillin Pinot Noir (Canada)                          $33.91 
  
 

 
Cash Wine is subject to 15% HST  
Host Wine is subject to 15% service charge and 15% HST 
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HST and gratuity not included 

Premium White 
 

Kim Crawford Sauvignon Blanc (New Zealand)   $50.43 
Lingenfelder Bird Label Riesling (Germany)   $41.74 
Mondavi PS Pinot Grigio (California)            $42.61 
Dreaming Tree Chardonnay (California)              $40.00 
Masi Masianco Pinot Grigio (Italy)        $44.35 
 

Premium Red 
 
Kim Crawford Pinot Noir (New Zealand)    $52.17 
Ruffino Aziano Chianti Classico (Italy)    $46.95 
Mondavi PS Cabernet Sauvignon (California)   $46.09 
Ravenswood Zinfandel (California)             $37.39 
J Lohr Cabernet Sauvignon (California)             $50.43   
  
 
Host Wine is subject to 15% service charge and 15% HST 
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