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Savor the Taste of Nova Scotia —
Without Leaving Your Seat

From the rugged beauty of Cape Breton to the charm
of the South Shore, our suites and skyboxes bring the
best of Nova Scotia’s culinary scene directly to you. We
proudly partner with over 100 local suppliers to source
the freshest, highest-quality ingredients.

Each menu item is thoughtfully crafted by our culinary
team, showcasing the exceptional flavors of our region
while supporting local farmers, fishers, and producers.
When you dine with us, you’re not only treating

your guests to an unforgettable meal — you're also
celebrating the best of Nova Scotia, one bite at a time.
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o STEAKBITES
GO

Prices based on eight guests unless otherwise stated.

CHICKEN WINGS
Eden Valley Dry Rub Wings with BBQ &
Buffalo Sauce

CHICKEN TENDERS
With Cavendish Farms French Fries, Ketchup
& Sesame Plum Dipping Sauce

TENDER CHIPOTLE MANGO

STEAK BITES <6
With Zesty Onion & Lime Aioli

TRIPLE CHEESE FLATBREAD v

Mozzarella, Shaved Parmesan & Asiago

THE GREAT CANADIAN FLATBREAD

Oulton Farms Smoked Bacon, Brothers Pepperoni,
Cremini Mushrooms, Maritime Mozzarella

MEDITERRANEAN VEGETABLE
FLATBREAD v

Balsamic Roasted Vegetables, Sundried Tomatoes,
Herbed Annapolis Valley Terroir Cheese, Pesto
Drizzle

VEGETARIAN WV GLUTEN FREE GF ‘ DAIRY FREE .

PREMI U M S EATIN G All items are subject to HST and an 18% administration fee.




Prices based on eight guests unless otherwise stated.

BEEF SMASH BURGER SLIDERS
With Aged Cheddar, Caramelized Onion, Pickle,
& Smoky BBQ Sauce

MINI DONAIRS

Leo’s Spicy Donair Meat, Rolled in Fancy Lebanese
Bakery Pita Topped with Diced Tomatoes, Onions
& Donair Sauce

BAKED PRETZEL BITES
With A heddar & Bud Zero Beer Sauce

COMEAU’'S BACON WRAPPED
SCALLOPS ¢« &

Drizzled with Acadian Maple Balsamic Gastrique

CAVENDISH FARMS FRIES v
With Atlantic Sea Salt & Ketchup

VEGETARIAN (V. GLUTEN FREE GF ‘ DAIRY FREE.

PRE M | U M SEATl N G All items are subject to HST and an 18% administration fee.
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Prices based on eight guests unless otherwise stated.

CHARCUTERIE BOARD 98

Featuring Local Cured products, Annapolis Valley
Cheeses, Pickled Vegetables & Preserves

ZESTY TORTILLA CHIPS & DIPS v 37
Tortilla Chips with Fresh Pico de Gallo,
Lime Crema & Guacamole

CRUDITE v 45

Crisp Seasonal Vegetables & Beetroot Hummus

CHOCOLATE BROOKIE 60

White Chocolate Chip Cookie Infused with a

Milk Chocolate Brownie PREMIUM ICE CREAM BARS 1O verpiece
Various flavours

BUTTERED POPCORN 28

Eight individual bags of Popcorn PREMIUM CANDY BOX 95

SIGNATURE CHURROS v 65 KIDS CANDY BOX 60

With Dulce de Leche Sauce

VEGETARIAN (¥ GLUTEN FREE GF ‘ DAIRY FREE .

PRE M | U M SEATl N G All items are subject to HST and an 18% administration fee.




- RING

Ordering is easy! To place your order,
simply visit our online ordering portal at:
orders.halifaxconventioncentre.com

We want you and your guests to be absolutely delighted with your
experience. Our goal is to ensure every detail is handled with care,
making your experience as smooth and enjoyable as possible.

It takes a bit of time to prepare for a large party of guests! To
ensure we can provide the best possible experience, please place
your Suite order no later than 5:00 PM the day before your event.
For example, if you'll be attending an event on a Friday at 8:00
PM, the cutoff would be Thursday at 5:00 PM. This allows us

the time we need to take great care of you and your guests. The
final call for food service from our Event Day Menu will occur 45
minutes before the event’s designated end time.

If you miss the advanced order deadline, please do not worry.
We also provide a smaller Event Day Menu consisting of freshly
prepared items, which will be available during your event. Alcohol
service will conclude at the scheduled end time of the event.
Approximately 30 minutes prior, our team will check in with you
to see if you'd like to place any final drink orders before we close
service for the evening.

If you have any questions, please contact:
Lise-Anne Laplante

Premium Seating Manager
liseanne@eventseast.com
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Your support and commitment to the following guidelines is important to us and will help ensure a
safe and enjoyable event for everyone. Guests are asked to maintain appropriate behavior at all times
and Premium Seating clients are responsible for the conduct of their guests. Any behaviour that is
considered to be threatening, violent, inappropriate or negatively impacting any guest or staff member
will not be tolerated. Guests who are demonstrating these behaviours will be asked to leave the venue.

Scotiabank Centre reserves the right to refuse the sale of alcohol to
any guests at our discretion.

There is no service of alcohol during any event where the majority
of persons in attendance are likely to be under the age of 19.
Hallways are licensed for passage of alcohol, not gathering and/or
consumption.

Only guests with a Skybox or Executive Suite ticket will have access
to the Premium Seating level.

Aiding unauthorized access to these levels is strictly prohibited.
Guests should always have their mobile ticket available to show
venue staff as requested.

Although all guests can move freely throughout the Premium
Seating level, each box is privately leased, and guests must have an

invitation from the host to enter another box. - Scotiabank Centre is a no re-entry venue.
Entry into an unoccupied Skybox or Executive Suite is strictly +  Scotiabank Centre is a smoke-free venue. Any guest found smoking
prohibited. inside the venue will be asked to leave. This includes the use of

e-cigarettes, personal vaporizers & cannabis products.
The throwing of any object(s) from your Skybox or Executive Suite

. ’ . 3 - is strictly prohibited.
As the licensee, Scotiabank Centre is committed to the responsible

sale and service of alcohol and complies with the regulations of the
Nova Scotia Alcohol and Gaming Division (AGD). It is Scotiabank
Centre’s policy to serve alcohol in a professional manner which is
intended to promote responsible consumption.

The legal age for alcohol consumption in the Province of Nova
Scotia is 19 years of age. Any customer who appears to be age

30 or under may be required to show valid, government-issued
photographic identification, which proves that they are of the legal
age for consumption.

All beverage services are provided exclusively by Scotiabank
Centre. Outside alcohol is prohibited. Guests attempting to bring
alcohol into the venue will be asked to leave; the alcohol will be
confiscated.

Last call for alcoholic beverages is 30 minutes before the expected end
time of the event.
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