
It’s our p le asu re to se rve you.

Contact: Meaghan Johnston
 Suite/Skybox Manager, Compass Group Canada at Halifax Metro Centre

Phone: 902-490-3287
Fax: 902-429-2663

Email: meaghan.johnston@compass-canada.com



…to another exciting season at Compass Group Canada. Halifax 
Metro Centre is looking forward to providing you with an 
enjoyable and memorable season with lots of excitement and 
savoury food! 

Our staff have been very busy gearing up to provide you with a 
whole new line-up, featuring many unique catering creations.  
We strive for excellence in our food quality and presentation, 
as well as in the service that we deliver. Please contact our 
office should you have any queries or concerns.

When placing your order, please keep in mind that the order 
deadline is at 5:00pm, three full business days prior to each event.  

We invite you to sit back, relax and let Compass Group Canada 
be your host!

Most Sincerely, 
Chris Rowarth 
General Manager 
Compass Group Canada, Halifax Metro Centre

Welcome ...



The  Scoop  On  Your  Suite !
Pre-Ordering

Pre-Ordering your suite(s) food requirements allow full 
access to the menu, as well as priority service times. For 

your convenience, this can be done with the catering Pre-
Order Form provided in the menu package. Pre-Orders must 
be received by 5:00pm three business days prior to the event.

On the order form, you have the ability to choose your 
desired delivery times of your pre-ordered food and 

beverage items during the entire event. Pre-Event delivery 
will arrive one-half hour prior to event start.

Please note that a standing order can be arranged for 
your Suite by contacting the office. 

Telephone: 902-490-3287   Fax: 902-429-2663
Email: meaghan.johnston@compass-canada.com

‘On The Fly’ Orders
It’s never too late to order!  If you’re running out of time 
and cannot meet our advanced ordering deadline, do not 
fret!  Simply order from our Event Day Menu prior to or 
during an event and enjoy a variety of unique culinary 

creations as well as an array of traditional arena 
favourites!

Cancellations
We recognize the need to cancel an order. To ensure 

you are not charged for this order, we require that you 
provide us with at least 48 business hours cancellation 

notice prior to the event.

Host/Hostess Requirements
Our hosts and hostesses will provide you with personalized 

service in your suite.  All service staff are fully trained 
with respect to the alcohol management and smart serve 

programs and will comply with our obligation to the 
alcohol and gaming commission. Any patron consuming 
alcoholic beverages must abide by standard provincial 

regulations and will be required to show valid proof of 
identification. We strive for excellence in our food quality 
and presentation as well as in the service that we deliver.  

Please contact our General Manager; Chris Rowarth  
should you have any queries or concerns.

Par Stock Beverages & Inventory
For the convenience of Suite owners and their guests, 

each Suite is pre-stocked,  ready for you upon arrival, with 
a selection of soft drinks, fruit juices, bottled water, a 
selection of domestic, premium and imported beers and 

coolers. Liquor drinks are available as well as wine, which 
may be ordered from our Wine Cellar selections by the 

bottle. The Suite contact will be required to sign off on 
your consumption before leaving at the end of each event. 
Billing will be based on the beverage consumption during 

each event.

Taxes & Administration Fees
All food and beverages will be subject to applicable taxes 

and a 15% administration fee. Gratuities for the host/
hostess are always at your discretion.

Special Requests
Please note that we will attempt to accommodate any 
special catering requests. It is our mandate that your 
food and beverage requirements are satisfied in every 

respect. Please contact our Catering Manager to discuss 
any requests you may have.

Food & Beverage Policy
Outside food, beverages and alcoholic beverages are not 

permitted to be brought into the Suites. If there is a specific 
item that you would like, please contact the office.

Payment
A method of payment must be established prior to any food 

and beverage being served in your suite. You may pay for 
your food and beverages with Visa, Master Card, American 

Express, debit or cash.

Suite Owners may establish a Corporate Account; we will 
keep your credit card on file, and charge your food and 

beverage bills automatically to that account. A designated 
suite representative will still be required to sign a guest 

bill at the end of the evening.

All event charges will be entered onto a computer 
generated invoice and will be e-mailed to the card holder 

the week following the event. All charges will be processed 
to the credit card on file, unless otherwise notified. 



Ultimate  Nachos
Crispy nacho chips with tomatoes, onions, black olives 
with a blend of mozzarella & cheddar cheese served 
with salsa & sour cream	 $28.00	
	 Add tender roasted chicken $5.00

Smoked  Salmon  Platter
Succulent side of fresh smoked salmon garnished with 
red onion, capers & sliced lemons	 $60.00 

Chilled  Jumbo  Shrimp  Cocktail
	Jumbo black tiger shrimp chilled, served with cocktail 
sauce & lemon wedges	 $75.00

Mediterranean  Flat  Bread  Platter
Roasted garlic hummus, babaganouj & tzatziki dip served 
with oven baked pita bread	 $40.00

Bruschetta  Au  Gratin 
An exquisite blend of tomato, basil, garlic, & feta cheese 
infused with olive oil on a herbed flat bread topped with 
melted mozzarella	 $28.50

Rink  Side  Starters
(serves 8 to 10 people)

Halifax  Metro  Centre  
       Advanced  Catering  Menu !

  Please note that we require a minimum of three (3) days notice

Break  Away  Snacks
(serves up to 8)

Hat   Trick
As assortment of our most popular snacks, including roasted 
peanuts, pretzel twists & fresh popped popcorn	  
	 $23.00 

Sweet  ‘n  Salty  Combo
A delectable combination of our sweet caramel corn & 
our fresh popped popcorn	  
	 $23.00 

Trio  Snack  Mix
A perfect trio of our famous sweet caramel corn, fresh 
popped popcorn & traditional potato chips	  
	 $20.00



Halifax  Metro  Centre  
       Advanced  Catering  Menu ! Seasonal  Fresh  Fruit  Platter

Sliced seasonal fresh fruit served with a 
yogurt dip	 $40.00

Vegetable  Crudites  Platter
A selection of fresh sliced seasonal vegetables with a 
savory ranch dip	 $36.00

Cheese  Sampler
A selection of popular Canadian cheeses including 
cheddar, swiss, marble & gouda accompanied by a 
selection of crispy crackers	 $40.00

Pickle  Selection
A tangy selection of all your favourites to accompany 
your main selections	 $30.00

Pepperoni  &  Cheese  Platter
A generous selection of cheeses with traditional 
style pepperoni	 $38.00

Arena  Hot  Dogs
Jumbo 1/4 lb hot dogs serve with gourmet toppings	 $32.00

Italian  Sausages
Grilled spicy Italian sausages accompanied by char-
grilled peppers, sauerkraut, onions & gourmet mustards	
	 $36.00

Boston  Peel  Fries
A generous portion of Boston peel potato fries	 $22.00

Sweet  Potato  Fries
A generous portion of fresh cut sweet potato fries 
served with a curry mayo dipping sauce	 $22.00

Traditional  Arena  Fare !
(serves 8-10 people)

(serves 8-10 people)

Pepperoni  &  Cheese  Pizza
Pepperoni & mozzarella cheese	 $30.00

Vegetarian  Pizza
Tomato, red & green pepper, onion & mushroom	 $30.00 

Deluxe  Pizza
Pepperoni, bacon, tomato, onion, green & red pepper 
& mushroom	 $32.00

BBQ  Chicken  Pizza
Tangy BBQ sauce topped with seasoned chicken, fresh 
mushroom & Spanish onion	 $32.00

Mediterranean  Pizza
Pesto topped with feta, green olive, roasted 
red pepper & mushroom	 $33.00

Delectable  Gourmet  Pizza 
Our pizzas are prepared with the highest quality ingredients 
& made fresh to your order. 

Penalty  
    Pizzas

Our Balanced Choice symbol identifies our 
healthy eating selection



The  Centre’s  Famous  Suite  Rolls
Freshly roasted seasoned chicken, mushrooms, onions, 
red & green peppers & a blend of cheeses, rolled in a 
tortilla & baked to a golden brown	 $36.00

Spicy  Mexican  Suite  Rolls
A spicier version of the traditional favourite suite rolls!  
Packed with seasoned grilled chicken breast, red & green 
peppers, jalapenos, cheddar cheese, cream cheese & sweet 
chili sauce, & baked to golden perfection	 $36.00

Chicken  Satay 
Tender skewers of chicken breast marinated in a tangy 
honey garlic sauce & broiled to perfection	 $55.00

Shrimp  Satay
Marinated black tiger prawns skewered & broiled to 
perfection served with lime infused garlic butter	 $60.00

Bacon  Wrapped  Scallops
Delicate scallops wrapped in hickory smoked bacon & 
baked golden to perfection	 $80.00

Barbeque  Chicken  Wings
Tender, juicy chicken wings tossed in a sweet & tangy 
BBQ sauce	 $62.00

Spicy  Chicken  Wings
Breaded tender spiced chicken wings served with 
a side of your choice of dipping sauce	 $79.00

Chicken  Strips 
Tender strips of chicken breast breaded & fried 
to golden perfection, served with plum sauce	 $45.00

Artichoke  &  Spinach  Dip
A delicious blend of spinach, artichoke hearts, asiago, 
mozzarella cheese with a blend of spices, broiled to 
golden perfection	 $40.00

Baked  Brie  Trio 
Three separate delicate rounds of smooth & creamy brie 
topped with a spicy pineapple chutney, roasted garlic 
with red pepper, green onions & basil pesto	 $39.00

Hors  d’oeuvre  Combo
A customized selection of delectable hot hors d’oeuvres.
Choose any five (5) of the following selections to create 
your own combo:	 $115.00
Chicken skewers	 Mini spring rolls
Bacon wrapped scallops	 Crab & brie canapés
Spanakopita 	 Popcorn shrimp
Mini egg rolls	 BBQ wings
Mushroom turnovers

Hot  Warm  Ups !
(all items serve 8-10 people)

Create  Your  Own  Kettle  Meal !
Dish up your own healthy portion of our homestyle chilies, served right to your suite in our hot steamy kettles! 
This is sure to be a hit at the big game.  Choose from our following kettle selections:

Chili  Con  Carne
This generously spiced, flavourful chili is served 
with tortilla chips & all your favourite chili toppings, 
including grated cheese, green onions & fresh baked bread 
	 $50.00 

Five  Bean  Vegetarian  Chili
	A healthier alternative, with all the spice and flavour of 
traditional chili 
	 $45.00



Hot  Warm  Ups !
Market  Greens  Salad
Fresh field greens, tomatoes, cucumber, red 
cabbage & shredded carrots with ranch or light 
Italian dressing	 $58.00

Caesar  Salad
Romaine lettuce, croutons, bacon bits & grated 
parmesan with classic Caesar dressing	 $54.00

Roasted  Red  Pepper  &  Pesto  Salad
Tri-coloured fusilli pasta tossed with red peppers, sun-
dried tomatoes, broccoli florets & red pepper 
pesto dressing	 $47.00

Mykonos  Greek  Salad
Iceberg & romaine lettuce mixed with cucumbers, 
tomatoes, red onions, red pepper, black olives & feta 
cheese tossed in classic Greek vinaigrette	 $53.50 
 
Add chicken $3.99 per breast 
Add shrimp $2.99 per shrimp

Slap  Shot  Salads
(serves approximately 8 to 10 people)

Pesto  Chicken 
Roasted red pepper, chicken & basil pesto	 $60.00 

Thai  Chicken 
Red curry chicken, mango & spinach	 $60.00

Sweet  Avocado
Avocado, tomatoes, spinach & honey mustard	 $60.00

Vegetarian 
Julienne of fresh vegetables with sweet chili & cream 
cheese on a daily variety of wraps	 $54.00

Pulled  Pork  Sandwiches
Pork tenderloin in a rich BBQ sauce with cheddar 
cheese & dusted onions	 $60.00

Roast  Beef 
Roast beef, sauerkraut, red onion & cheddar cheese	  
	 $60.00

Hummus
Cucumber, tomatoes, red pepper, hummus & Swiss cheese
	 $54.00

Assortment  of   Wraps
Tortillas wrapped around all of our tempting fillings 
such as chicken salad, tuna salad, egg salad with chives, 
turkey breast, black forest ham & roast beef with 
mayonnaise & cheese	  $43.50

Power  Play  Sandwiches
(serves 8 people)
All sandwiches are served with crispy potato chips & served on a daily selection of fresh gourmet breads including baguettes, 
ciabattas, foccacias, tortillas.



Signature  Pork  Back  Ribs
Our award winning tender fall-off-the-bone pork back 
ribs, specially seasoned & smothered in our own house- 
made BBQ sauce accompanied by sweet corn & roasted 
potatoes	 $22.00

Bourbon  Street  Chicken
Start off your evening with delicious mouth watering 
bourbon style chicken served with Cajun corn & rice		
	 $21.00

Pork  Tenderloin
Roasted pork medallions served with mango chutney, 
roasted vegetables & rosemary red potatoes	 $22.00

Signature  Pasta
Strips of tender chicken breast, portabello mushrooms, 
roasted red peppers & bowties, tossed in a rosé sauce with 
grilled focaccia bread	 $18.00

Baked  Salmon
Baked salmon fillets with a maple dijon glaze, served 
with rice pilaf & oven roasted vegetables	 $21.00

Fajitas  Carne  Asada
Grilled chicken topped with peppers, onions & jack cheese.  
Served with salsa fresco, guacamole, sour cream & warm 
tortillas	 $18.00

Mini  Burgers
2 oz of grilled Angus beef burgers served on mini focaccia 
rolls, topped with your choice of: red onion confit, 
portabello mushroom ragout, selection of fine cheeses, 
baby arugula, vine ripe tomatoes, dijon mustard, crispy 
shallots & hot peppers	 $22.00

Cookie  Platter 
A delectable assortment of fresh baked cookies that will 
satisfy any sweet tooth	 $25.00

Chocolate  Tray
A delicious variety of chocolate desserts, such as mini 
chocolate cheese cakes, chocolate covered strawberries, 
Nanaimo bars & more	 $38.00

Caramelized  Pineapple  Rings
Hot velvety caramelized rings of pineapple served with 
homemade pineapple flambé & vanilla ice cream	 $48.00

Mini  Assorted  Cheesecake  Platter
A variety of delectable cheesecakes including chocolate, 
crème brûlée, new york style, garnished with a raspberry 
& blueberry topping	 $50.00

Assorted  Premium  Ice  Creams
Ben & Jerry’s	 $5.00 ea
Cadbury Dairy Milk	 $5.00 ea
Hershey Almond	 $5.00 ea
Klondike King Kones	 $4.25 ea

Signature  Entrées

“ Sudden  Death ”... by  Desserts
(Each of the following serves approximately 8-10 people)

Priced per person, minimum order of 8 people. Please note that we require a minimum of three (3) days notice.

“As the Chef for Compass Group, Halifax Metro Centre 
Premium Seating, i am pleased to offer a diverse menu for 
you and your guests. Our Culinary team strives to provide 
memorable dishes that enhance your entertainment 
experience. Please feel free to contact me with questions 
concerns or to plan a special meal in your suite. We would 
be happy to prepare your favourite dishes!”
Warm regards, 
Chef Bruce Dempsey 
Phone: 902-490-3287 
Email: meaghan.johnston@compass-canada.com



Hat  Trick
Chicken strips, nachos & Klondike king kones 
 
	 $140.00

Pizza  Party
17”pizza of your choice, popcorn, BBQ wings & cookies 
 
	 $160.00

The  Iron  Man
Cheese & vegetable platter, chicken wraps & seasonal 
fruit with dip 
	 $200.00

Small  (8”round)	 $20.00

Large  (1/4 slab)	 $30.00

Premium  Ice  Cream  Cake	 $40.00

Decorations  &  Cakes
Would you like to have these details taken care of? Have 
your suite decorated in the theme of our choice. Contact 
your catering manager for more details and pricing. 
Special 0ccasion/personalized cakes require 48 hours notice.

Special  Event 
   Children’s Catering  Packages !

The “Ice -ing ” on  the  Cake !

Each package serves approximately 8-10 children with unlimited 
beverages including chocolate milk, water, juice, pop.



Domestic  Beer
Labatt Line Up: Keith’s, Keith’s Light, Bud, Bud Light, 
Keith’s Red 	  
	 $5.31

Imported  Beer
Stella, Bud Light Lime	  
	 $6.19

Bar  Shot
Rum, Rye, Vodka, Gin, Scotch	  
	 $4.65

Coolers
Smirnoff Ice	  
	 $6.19

Soft  Drinks
Coca Cola Products	  
	 $1.75

Bottled  Water
Dasani (591ml)	  
	 $1.97

Juice
Assorted, please as your server	  
	 $1.97

Hot  Tea /Coffee  (per cup)	
	 $1.77

Hot  Chocolate  (per cup)	
	 $1.77

Cheers !

What is Balanced Choices?  Balanced Choices is our corporate nutrition awareness program.  
Our customers & clients want more healthy food & beverage choices.  In order to highlight all 
the great healthy food choices we bring to our customers, we have made 
it easier for you by identifying them!

Balanced Choices clearly guide our customers to the healthy choices provided on our menu by:

A Balanced Choice food identification symbol is used to identify healthier food options, 
including healthy grains, vegetables & fruit, lower fat dairy products and/or leaner meat 
or alternatives from Eating Well with Canada’s Food Guide.  These food choices are prepared 
with minimal amount of added fat.

We have a corporate responsibility to assist our customers who are now ready to make 
healthier food choices more often, making it easy to enjoy a healthy lifestyle!



Domestic  House -Jost  L’Acadie/
Chardonnay  (Nova Scotia)
This wine is an exciting blend combining the apple fruit 
nose of Nova Scotia grown L’Acadie Blanc grapes with 
the balanced, crisp body of Chardonnay. a vanilla smoke, 
green apple nose leads into a long silky finish on the 
palate. a well-balanced, pleasing wine which pairs well 
with seafood & chicken dishes 
	 Bottle (1 litre) $33.00 
	 Glass (5 oz) $4.60

Imported  House - Robert’s  Rock  
Chenin Blanc/Chardonnay (South Africa)
Light & lively citrus palate gives way to apple blossom & 
tropical fruit aromas 
	 Bottle (750 ml) $29.00 
	 Glass (5 oz) $5.70

Lindemans  Bin  65  Chardonnay (Australia)
Creamy body with aromas of melon & stone fruits 
	 Bottle (750 ml) $31.00

Wolf  Blass  Semillon  
Sauvingon  Blanc (Australia)
Medium-body, nice acidity, light creaminess 
	 Bottle (750 ml) $40.00

Masi  Masianco  Pinot  Grigio (Italy)
Medium weight, floral notes, pear & apricot flavours 
	 Bottle (750ml) $40.00

J.  Lohr  Riverstone  Chardonnay (United States)
A rich, full flavoured wine with a nose of tropical 
fruit & ample oak nuances 
	 Bottle (750ml) $59.00

Domestic  House -Jost  Cabernet 
Sauvignon/Marechal  Foch  (Nova Scotia)
A dry full bodied red wine made from the finest imported 
Cabernet Sauvignon & Nova Scotia & grown Marechal 
Foch grapes. this reserve blend boasts an oaky vanilla, 
chocolate character which mingles with bell peppers & 
black cherries. good balance & lots of tannins as well 
as a lengthy finish make the Cabernet Foch an excellent 
companion to hearty meat & cheese dishes or a delight on 
its own 
	 Bottle (1 litre) $33.00	
	 Glass (5oz) $4.60

Imported  House- Robert’s  Rock 
Cabernet /Merlot  (South Africa)
Medium bodied on the palate complimented by earthy 
notes & lingering vanilla flavours 
	 Bottle (750ml) $29.00	
	 Glass (5oz) $5.70

Masi  Valpolicella  (Italy)
Light and fruity, cranberry, & strawberry bouquets 
	 Bottle (750ml) $40.00

Wolf  Blass  Yellow Label 
Shiraz/Cabernet  (Australia)
Ripe juicy flavour with a long spicy finish 
	 Bottle (750ml) $42.00

Wolf  Blass  Yellow  Label 
Cabernet  Sauvignon  (Australia)
Classic favourite with mint, raspberry, & black currant notes 
	 Bottle (750ml) $46.00

Masi  Brolo di  Campofiorin  (Italy)
A rich earthy wine wit aromas of dark plum, coffee, 
raisin, & chocolate 
	 Bottle (750ml) $67.00

Wine  Cellar !

Premium  Seating  White Premium  Seating  Red

Please ask your server for other wines we carry or refer to our complete wine list located in the suite. Don’t see your 
favourite wine on our complete listings?  Just ask us and we will do our best to bring it in for you when you pre-order!




