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

902  407 4008 ext.1   |   events@paviagallery.com
paviagallery.com    |     995 Herring Cove Road, Herring Cove, Nova Scotia, B3V 1H6

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 cocktail functions. 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!



HORS-D’OEUVRES   served cool  

902 407 4008 ext.1 | events@paviagallery.com
paviagallery.com | 995 Herring Cove Road, Herring Cove, Nova Scotia, B3V 1H6

SERVED COOL

Caprese Skewer - gs /v
Cherry tomato, mozzarella, fresh basil with a drizzle of our balsamic vinegar reduction.   $ 19 

Smoked Salmon Crisp
Nova Scotian smoked salmon served on a house-made crisp, topped with herbed cream cheese.   $ 29

Italian Crisp  - v       
Gorgonzola, pear, reduced balsamic vinegar topped with a toasted walnut on our house-made crisp.  $ 24

Pavia Crisp - v       
Aged cheddar, PAVIA’s own pepper garlic jelly topped with a candied walnut on our house-made crisp.  $ 19

Napolitano Crisp - v
Sun-dried tomato pesto, baked cheddar topped with a cherry tomato & toasted pumpkin seeds.   $ 19

Involtini di Zucchini - gs /v 
Fresh zucchini rolled & filled with fresh basil, kalamata olives and feta cheese.     $ 24

  Sustainable Oyster Bar 
  We love working with locally owned AFISHIONADO. Contact us to find out more about having an  
  oyster bar at your next event! (minimum of 200 oysters)

902  407 4008 ext.1   |   events@paviagallery.com
paviagallery.com    |     995 Herring Cove Road, Herring Cove, Nova Scotia, B3V 1H6

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

There is something special about a cocktail party: the abundance of colourful dishes, the attractive presentation of the 
food, the delicious sampling and the range of choices. Our hors-d’oeuvre menu is bespoke and what we do, we do well. Let 
your guests mingle and enjoy the atmosphere of your function while sampling a selection of our tempting bites. 

Please note that items are priced by the dozen with a minimum of 2 dozen of each item per order. 

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



HORS-D’OEUVRES   served cool 
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SERVED COOL

Mini Tartine - v
A pastry shell filled with our local beet puree and horseradish, topped with diced beets and garnished 
with crumbled Nova Scotian goat cheese.        $ 26 

PAVIA’s Hummus & Cucumber - gs /v /vegan
PAVIA’s own hummus, housemade pickled carrots on a fresh, crisp cucumber.    $ 19 

Gourmet Cheese & Crackers- gs     
PAVIA made jams, chutneys & pesto on a gluten-free cracker     $ 22

Chicken & Biscuit Sliders
Free-range chicken on an open-faced biscuit. Choose between spicy BBQ, Tikka Masala or Basil Aioli. $ 44

Espresso Mushroom Duxelles Oatcake  - v      
House made oatcake, topped with our own espresso mushroom duxelles (like a jam), roasted garlic ricotta 
and a gently pan fried cinnamon cap mushroom grown specially by Maritime Gourmet mushroom.  $ 32

Bacon, Brie & Seasonal Chutney Oatcake      
Meadowbrook Farm’s crispy bacon, brie cheese, seasonal chutney served on our house made oatcake $ 32

Goat Cheese Truffles - v       
Nova Scotian goat cheese & fresh herbs in delicate truffle-like bites, covered in roasted almonds.  $ 21

  Sustainable Sushi Station
  We love working with this locally owned and ethically sourced sushi provider. Contact  us to 
  find out more about having  KITSHUNE Sushi at your next event! (minimum orders apply)

902  407 4008 ext.1   |   events@paviagallery.com
paviagallery.com    |     995 Herring Cove Road, Herring Cove, Nova Scotia, B3V 1H6

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



HORS-D’OEUVRES   served warm  

SERVED WARM

Potato & Maritime Mushroom Galette - v       
Roasted potatoes, mushrooms & grilled onion served in a beautiful, house-made pastry shell.  $ 28

Sweet Williams Cured Salami & Balsamic Glazed Onion Galette    
Locally cured salami, fresh mozzarella, and balsamic glazed onions served in our housemade pastry. $ 32

Ham & Aged Cheddar Galette    
Meadowbrook Farm’s ham and cheddar served in our housemade pastry.    $ 32 

Polpette Pugliese (Mini Southern Italian Meatballs) 
The authentic Pavia family pork meatball recipe which has been passed down through 3 generations.  $ 34

Fondue Tart 
A ‘That Dutchman’s’ gouda and aged cheddar cheese fondue nestled into a housmade tart.    $ 26

Goat Cheese Stuffed Mushrooms - gs / v   
Locally sourced cremini mushrooms stuffed with herbed goat cheese and thyme.   $ 23

Zucchini & Sun-dried Tomato Strata  - v 
An Italian-style, individual-sized savoury bread pudding with zucchini, onions and sun-dried tomato. $ 22

Pesto Stuffed Mushrooms - gs / v / vf  
Locally sourced cremini mushrooms stuffed with our housemade pesto topped with slivered almonds. $ 23

902  407 4008 ext.1   |   events@paviagallery.com
paviagallery.com    |     995 Herring Cove Road, Herring Cove, Nova Scotia, B3V 1H6

 Please note that items are priced by the dozen with a minimum of 2 dozen of each item per order. 

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

Thank you for considering us for your next event, meeting or function. 
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 Please note that items are priced by the dozen with a minimum of 2 dozen of each item per order. 

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

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

SERVED WARM
Arancini / Risotto Balls  - v (photo: top, right)
No matter what they’re called, Italian risotto salls are spectacular! Served with a housemade sauce.  $ 32

Sautéed Gnocchi Rounds  - v  (photo: bottom, right) 
Pilloy housemade gnocchi tossed in a sage brown butter and topped with fresh herbs.   $ 24 

Baked Brie Phyllo Parcels  - v  (photo: left) 
Bite-sized baked brie wrapped in phyllo pastry with assorted PAVIA savoury jellies.   $ 26

Prosciutto & Mushroom Strata 
An Italian-style bread pudding made with Ratinaud’s cured ham and roasted local mushrooms.  $ 24



BAR MENU   white wine  |  red wine  

WHITE WINE

Lightfoot & Wolfville Organic White     
A beautiful Riesling that displays textured fl oral arromas of fr esh apricot, peach blossom & jasmine. $ 56

Avondale Sky Tidal Bay     
A vibrant, youthful character, with refr eshing suggestions of ripe nectarines and sea minerals.   $ 45

Riff Pinot Grigio       
Th is organic Pinot Grigio is light to medium-bodied with a fr esh mouth-watering fi nish.    $ 42

RED WINE

Luckett  Vineyard’s Phone Box Red     
A catering favourite: Th is red fr om the Annapolis Valley is full-bodied and tannic.   $ 45

Gabbiano Chianti Classico      
Th is Chianti Classico is a well-balanced wine, with excellent persistence of fl avour on the palate.  $ 38

Luckett  Vineyard’s Triumphe     
Luckett ’s medium-bodied Triumphe has juicy layers of cassis, black plum and cherry liquorice.  $ 46

Arnaldo Caprai Sangrantino      
A particular wine fr om the region of Umbria, this Sangrantino is rare and full-bodied.    $ 88

902  407 4008 ext.1   |   events@paviagallery.com
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PAVIA is fully licensed, and has a small but carefully curated selection of wines, and a selection of our favourite local 
beers, ciders, and spirits. Looking for something in particular for your event? We’ll happily bring it in for you; but we 
think the items below are a great place to start!  Here is our simplifi ed, suggested list of off erings:

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

     

     

     

     



BAR MENU sparkling  |  cocktails  |  beer  |  digestif   

SPARKLING

Nova 7       
An elevated fr eshness with notes of mango and crisp apples, fi nishing with its signature electric profi le.   $ 52

Lightfoot & Wolfville Organic Blanc de Blanc Extra Brut  
Th e original super Tuscan. Th is innovative wine still ranks as one of Italy’s best. Full-bodied.     $ 110

LaMarca Proseccco       
Th is prosecco has notions of crunchy apple, pear and lemon zest, and an intriguing bright quality.   $ 43

MIXED DRINKS

The Halifax Dark & Stormy      
Halifax Distilling Co. ‘J.D. Shore’ Black Rum and Propellor Ginger Beer      $ 7.50

Compass Distillery Gin & Tonic     
Compass Distillery Gin (located in Haifax, NS)  and tonic water decorated.     $ 7.50

Nova Scotia Strawberry Spritzer
Pictou County’s Blue Lobster Vodka mixed with soda, a splash of PAVIA’s vanilla syrup topped with a                  $ 7.50
Noggins Farm fr ozen strawberry.    

BEER & CIDER

Domestic Micro/Craft Brew      
Includes selections fr om Garrison, Propeller, Boxing Rock and Bulwark Ciders                Prices Vary

DIGESTIF

Caldera Hurricane 5 Whisky      
Th is Nova Scotian whisky has fl avours of butt erscotch & hints of vanilla with a creamy fi nish.      $ 9.95
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Th ank you for considering us for your next event, meeting or function. 

      

      

      

  

     

     


