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We are always honoured to be asked to provide your sophisticated culinary experience. Our locally-sourced 
catering menu makes us the ideal choice for everything from small meetings to large luncheons. When you choose 
PAVIA~Catering you can feel good knowing that you are investing in many amazing local suppliers. From the 
incredible ham and bacon in our sandwiches from Meadowbrook Farms, right down to the free-range eggs 
from Coldspring Farms that go into so many of our delicious baked goods; if we can get it near home, we do! 
This means that in some cases we may cost a bit more than other catering companies, but our prices are based 
on the prices of our suppliers. If you would like to learn more about any of our product suppliers, check out the 
LOCAL/SUSTAINABLE link on our website!



BREAKFAST SUGGESTIONS  lovely wraps | baked goods | favourites

BREAKFAST WRAPS
Our wraps are made using wonderful ingredients. Please note that they are available in even numbers only.

Coldspring Farm’s Free-Range Egg & Veggie Wrap  - v 				  
A light covering of our our basil aioli, Coldspring Farm’s free-range eggs, veggies, spinach & cheese.		  $ 7.95

Meadowbrook Farm’s Ham, Egg, Veggie Wrap   				  
A light covering of our basil aioli, locally-sourced ham, free-range eggs, veggies, spinach & cheese.		  $ 8.25

Acadiana Tofu Scramble Wrap  - vegan				  
A light covering of Earthbound Vegenairse, tofu, grilled mushrooms, balsamic glazed onions and peppers.	 $ 8.25

HEALTHY MORNING FAVOURITES 
Yogurt, Granola & Fruit Parfait	
Granola made in bakery, yogurt & PAVIA’s fruit compote.				          	                    	 $ 6.25

Fruit Skewers				  
Fresh fruit skewers presented beautifully for your function ~ 2 per person 	 (minimum 8 people)  $5.25/person

Vegetable Plate	 			 
A selection of veggies - sourced locally whenever possible - served with PAVIA’s housemade hummus.            $6.75/person

Nova Scotia Cheese Board	  
A beautiful assortment of Nova Scotian cheeses served with candied nuts, PAVIA’s housemade crisps &       $6.95/person
PAVIA’s  housemade preserves. 							                	                 

POPULAR BREAKFAST PASTRIES 
We have an extensive bakery menu...but here are a few of our top recommendations for the morning:
Cornish Pasties 							    
Our house made savoury pastry filled with potato, onion and aged cheddar. Served warm and wrapped in foil. 		
								             Minimum order of 6 pasties	   $ 3.45 /eachFreshly Baked Muffins 							     
All-In bran muffins filled with dates, raisins and pecans			    				    $ 2.75
Anti-inflammatory coconut & sweet potato muffins - vf / gs							       $ 2.95
Daily Crumble muffins 											           $ 2.95
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gs = gluten-sensitive  |  v = vegetarian  | vegan = vegan-friendly

Thank you for considering us for your next event, meeting or function. 



BREAKFAST SUGGESTIONS   baked goods | favourites

SOME MORE OF OUR POPULAR BREAKFAST PASTRIES 
We have an extensive bakery menu...but here are a few of our top recommendations for the morning:

PAVIA’s Scones 							     
Choose between our raisin & craisin or savoury cheddar & herb scones.					     $ 2.95

Mini Apple Turnovers
Our bakery’s original turnover made with Nova Scotian apples ~ by the dozen only! 		  	   $ 3.45 / each

Morning Granola Cookies 
Our bakers first make the granola then magically turns it into an amazing breakfast cookie			   $ 3.45

Blueberry  Morning Loaf - gs
Nova Scotian blueberries with gluten-free oats. Topped with a buttercream icing.				    $ 3.40

Plain Croissant 					  
A traditional sweet, flaky breakfast pastry. 									        $ 2.95
											             add butter	 $ .45
	 	 							       add PAVIA’s homemade jam	 $ .95
Almond Croissant 							     
It is a croissant with a peach slice and almond cream on the inside with apricot glaze and pastry cream on top.	 $ 3.95

Chocolatine (Pain Au Chocolat) 
A delicious croissant-like pastry is filled with with chocolate.							      $ 3.95

Apple Tart 							     
A beautiful pastry base filled with glazed, sweetened apples with a dash of cinnamon.				    $ 5.22

Quiche 
Spinach, cheddar and herb quiche made using La Vendéenne’s base.			   			   $ 4.95					    		
Petit Déjeuner
A croissant willed with smoked ham and egg and cheese. It is a breakfast into itself!			    	 $ 5.15

Cinnamon Swirl 
A fairly large cinnamon bun that makes for a sweet start to the morning.					     $ 4.15
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gs = gluten-sensitive  |  v = vegetarian  | vegan = vegan-friendly
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LUNCHEON MENU  sandwiches made on our bakery’s bread

SANDWICHES
Caprese  - v 				  
Fresh mozzarella layered with tomatoes and a housemade basil aioli. Our twist on an Italian classic.		  $ 9.95

Bacon & Brie  
Meadowbrook Farm’s bacon, brie cheese and PAVIA’s housemade apple & cranberry chutney. 	     	               $12.95

V.L.T. - vegan
Real Fake Meats’ vegan maple bacon, leafy greens and tomato.				        	               $11.95

Meadowbrook Farm’s Nova Scotia Ham & Cheese 
Locally sourced ham with aged cheddar cheese and a light spread of PAVIA’s own basil wine jelly.	               $10.25 

The PAVIA  - v
PAVIA’s own pepper & garlic jelly, feta cheese and green olives. So simple yet so tasty!		                  	  $9.95
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Using organic artisanal bread, our sandwiches can be served individually cut into pieces and presented on platters. Please 
note that unlike our PAVIA cafe spaces, we are unable to grill sandwiches for caterings. 

gs = gluten-sensitive  |  v = vegetarian  | vegan = vegan-friendly
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LUNCHEON MENU  soups | salads | yogurt | fruit | veggies  | cheese

SOUPS  - gs / v /vegan
Using PAVIA’s own recipes our soups are always wheat, meat & dairy free. Because we make our soups from scratch 
and are seasonal, they are subject to availability.   		 			 

$6.75 per cup (served with house-made bread) / $6.15 (without bread)
$8.99 per bowl (served with house-made bread) / $8.39 (without bread)

SALADS
Salads care packaged individually and are ready for your guests with the dressing on the side.

Green Market Salad  -  gs /v			 
Locally available salad greens with available ingredients from our kitchen ~ always vegetarian.		 ~ market price

Hummus & Vegetables  Cup-  gs /v			 
Carrots and celery served with PAVIA’s delicious housemade hummus.  		 				    $5.30

YOGURT, GRANOLA & FRUIT PARFAIT		
Granola made in bakery, yogurt & PAVIA’s fruit compote.		    	                        		  $6.25
 		
FRUIT SKEWERS				 
Fresh fruit skewers presented beautifully for your function ~ 2 per person 	   (minimum 8 people)  5.25/person

VEGETABLE PLATE				  
A selection of veggies - sourced locally whenever possible - served with PAVIA’s housemade hummus.            $6.75/person

CHEESE BOARD				  
A beautiful assortment of Nova Scotian cheeses served with candied nuts, PAVIA’s housemade crisps &       $6.95/person
PAVIA’s  housemade preserves. 	        
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TO DRINK  coffee | tea | cold drinks 

À la Carte Espresso Bar
When booking a PAVIA space at the Halifax Central Library or at PAVIA in Herring Cove, we are pleased to offer 
your group our full-service espresso bar.  This way you can cap of your event with caffe lattes and espresso! 

Coffee ~ 80 oz Gravity Carafe 							     
Our fresh drip coffee serves 10 - 12 people and comes with cups, milk, cream & sugars		  $ 26

Tea ~ Gravity Carafe of  Hot Water
A selection of 10 teas including: Earl Grey, English Breakfast, Green and Herbal		  $ 21

Soda Pop 
Propeller Ginger Beer (Locally sourced from Halifax)					     $ 2.50
Propeller Root Beer (Locally sourced from Halifax)						     $ 2.50 

Sustainable Fruit Juices  
Assorted fruit juices from Blackriver Juices of Ontario - in glass bottles 		  	 $ 3.45

Bottled Water
Canadian Still or Sparkling - in glass bottles 							       $ 2.25

Goodmoore Kombucha
Locally made Kombucha in assorted flavours - in glass bottles 	 				    $ 4.30
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We have a wide selection of hot and cold drinks. Our drip coffees are roasted by our friends at Nova Coffee (a local 
coffee roaster) whom we have worked with to produce our exceptional blends. 

Thank you for considering us for your next event, meeting or function. 



FROM OUR BAKERY  made with love   

Biscotti del Giorno 					   
Authentic Italian biscotti. Rich, simply delicious and made to be taken with a coffee. 	 			   $ 2.40
 

Freshly Baked Muffins 							     
All-In bran muffins filled with dates, raisins and pecans			    				    $ 2.75
Daily Crumble muffins 											           $ 2.95
Anit-inflammatory coconut & sweet potato muffins - vf / gs							       $ 2.95

Gingerbread - gs 
Gluten-sensitive gingerbread topped with cream cheese icing and candied ginger.				    $ 3.40

PAVIA’s Scones 							     
Choose between our raisin & craisin or savoury cheddar & herb scones.					     $ 2.95

Granola Cookies 
Our bakers first make the granola from scratch using oatmeal, walnuts, pecans, raisins, craisins, and 		  $ 3.45
sunflower seeds all mixed together with MacRae’s Rocky Ridge Maple Syrup. We then magically 
transform it into this amazing cookie.					     		

Full Sized Cupcake of the Day 
Our handmade cupcakes are typically vanilla or chocolate with a spectacular buttercream icing: chocolate, 	 $ 3.90
espresso, vanilla bean, raspberry and more!	            1/2 sized (with minimum order of 2 dozen)     $2.55 /each

Sicilian Pistachio Cookie - gs / dairy-free
A chewy southern Italian pistachio delight.									        $ 2.85

Vegan Chocolate Chip & Date Cookie  - gs/vf					   
This vegan cookie packs a punch and is loaded with pecans, dates and fairtrade organic chocolate chips! 	 $2.95	
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We bake almost everything ourselves using butter, flour and free-range eggs from Coldspring Farms. Also, we use only 
fair-trade and organic sugar, cocoa, chocolate chips, and coconut in our baked goods! They are delicious by the dozen or 
as part of a sweet-tray assortment! 

gs = gluten-sensitive  |  v = vegetarian  | vegan = vegan-friendly

Thank you for considering us for your next event, meeting or function. 



Ricciarelli di Siena - gs / dairy-free
A classic soft almond Sienese biscuit, a true taste of Tuscany. This gluten free cookie is soft, chewy and rich. 	 $ 2.95
Coated in a hearty dusting of icing sugar, it is a feast for the eyes as well as the palate.		

Cocoa Camino Brownies  - gs					  
Moist and delicately covered with a chocolate ganache icing. This decadent brownie will surely please 		  $ 3.75
all of the chocolate lovers in your group!							       1/2 sized	 $ 2.40
	 	

Chocolate Chip Cookie 					   
Chocolate Chips. Butter. Sugar. Free range-eggs. A hint of vanilla. So simple. So wonderful. 	 		  $ 2.55

Meringue of the Day  - gs / dairy-free				  
Our meringues are light, airy, chewy, sweet and are made using Coldspring Farm’s free-range egg whites!	 $ 1.95

Ginger Cookies							     
These ginger cookies don’t snap but are wonderfully chewy, and full of ginger flavour!				    $ 2.30

Torte di Mondorole (Italian lemon  & almond squares) 
A traditionally prepared lemon and almond square served in a pastry crust and topped with toasted almonds. 	 $ 3.75
	

PAVIA’s Pecan Squares 
Nonna’s original recipe: a shortbread base, caramelized pecans in the middle topped with a cream cheese icing. 	 $3.75

Blueberry  Morning Loaf - gs  
Nova Scotian blueberries with gluten-free oats. Topped with a buttercream icing.				    $ 3.40

L’Artisan Gourmet Macarons (seasonal)   - gs					   
Choose between flavours including espresso, chocolate, vanilla, chocolate hazelnut, raspberry and more.  
Please note that there is a minimum order of 3 dozen.						      	 $ 2.95

Apple Turnover 
Our bakery’s original turnover made with Nova Scotian apples ~ by the dozen only! 		  	   $ 3.45 / each

Peanut Butter Chocolate Chip Cookie 	 - vf 				  
Chocolate Chips. Peanut Butter. Sugar. No dairy. You won’t believe that it is vegan!	 			   $ 2.55
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COURTESY OF OUR FRIENDS  at  boulangerie la vendéenne   

Plain Croissant 					  
A traditional sweet, flaky breakfast pastry. 									        $ 2.95
											             add butter	 $ .45
									         add PAVIA’s homemade jam	 $ .95
 

Almond Croissant 							     
It is a croissant with a peach slice and almond cream on the inside with apricot glaze and pastry cream on top.	 $ 3.95

Chocolatine (Pain Au Chocolat) 
A delicious croissant-like pastry is filled with with chocolate.							      $ 3.95

Apple Tart 							     
A beautiful pastry base filled with glazed, sweetened apples with a dash of cinnamon.				    $ 5.22

Quiche 
Spinach, cheddar and herb quiche made using La Vendéenne’s base.			   			   $ 4.95	
				    		
Petit Déjeuner
A croissant willed with smoked ham and egg and cheese. It is a breakfast into itself!			    	 $ 5.15

Cinnamon Swirl 
A fairly large cinnamon bun that makes for a sweet start to the morning or end to the day.			   $ 4.15
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Located in Blockhouse, Nova Scotia,  Boulangerie La Vendéenne makes authentic, artisanal breads made with quality 
organic ingredients. They have a wide selection of pastries and viennoiseries that we carry at our PAVIA locations and 
are now pleased to have on our catering menu! 

gs = gluten-sensitive  |  v = vegetarian  | vegan = vegan-friendly

Thank you for considering us for your next event, meeting or function. 
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                             Single      Double
                             solo         doppio

Espresso                   2.25        3.25

Caffè Macchiato          2.50        3.50

Macchiato S. Giovanni  3.00

Cappuccino               3.25 (5oz)   3.75 (10oz)

Caffè Latte                 3.75 (10oz)   4.25 (16oz)

Americano                2.50        3.75

Latte Macchiato          3.75 (10oz)    

Caffè Mocha                4.00 (10oz)   4.75 (16oz)

Caffè Sospeso ~  An old Southern Italian gesture of good fortune       
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CATERING GUIDELINES  ordering guidelines  |  fees  |  cancellations

ORDERING GUIDELINES
Ordering						    
Thank you for considering PAVIA for your next event. To place an order please call our catering office at 
902 414 6298, or email your order with details to: events@paviagallery.com   Please note, your order is not 
official until you receive confirmation from us via email. 

Cut-off Times						    
To ensure that you receive the best service possible we recommend booking well in advance. With that said, we are
always willing to work with your busy schedule and we will do our best to provide top quality catering that meets your deadlines.

	 • For caterings happening at a PAVIA location (Herring Cove or the Halifax Central Library):
	   Orders for all Breakfast/Morning Caterings and/or Luncheons must be placed 48 hours before your event. 	                  

	 • For caterings happening at your location or the location of your choosing:
	    Orders for all Breakfast/Morning Caterings and/or Luncheons must be placed 48 hours before your event. 	
	    Cocktail style caterings must be placed one week in advance of your event. 

FEES  
Delivery						    
Depending on where you or your event is located, our delivery fees vary. Generally, we will charge to deliver 
the catering to you and set up everything to our standards. Please contact us for information specific to your event. 

Servers						    
If your event requires servers, or an experienced barista to prepare à la carte items at our espresso bar during one of 
your events we charge $24/hour per server. 

CANCELLATIONS
Cancellations require 36 hours notice. Custom orders require 72 hours’ notice.  Items cancelled after this time will be 
subject to a charge (which may be up to the entire quoted amount) upon cancellation.
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