
 
 
 

 
 

COFFEE BREAKS 
 

 
Freshly Brewed Coffee                          $ 1.70 

 
Tea                              $ 1.70 
Herbal Tea           $1.95 
 
Chilled Fruit Juices (Litre serves approx 10 persons)      $ 12.85 per litre 

 
Chilled Soft Drinks                 $ 2.10 / usage  

 
Perrier              $ 2.60 / usage  

 
Bottled Water             $ 1.95 / usage  

 
Muffins                            $ 1.55 

 
Donuts                   $ 1.55 

 
Cookies                            $ 1.40 

 
Danish                            $ 2.35 
 
Cinnamon knots                           $ 1.80 

 
Croissants                            $ 1.95 

 
Small Cakes (1 ½  per person)               $ 1.75 

 
Fresh Fruit Tray with Dip       $ 3.50 per person 

 
Assorted Fresh Fruit Basket       $ 2.50 per person 

 
Assorted Low Calorie Yogurt               $ 1.95 

 
...we would be happy to cater a menu specifically for your group. 

The above prices do not include 13% tax and 15% gratuities. 
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BREAKFAST SUGGESTIONS 
 
 

CONTINENTAL BREAKFAST 
Assorted chilled juices, fresh hot muffins, cinnamon knots,  
croissants, assorted jams, freshly brewed coffee / tea                    $ 7.25 
 
EGGS BENEDICT 
Chilled fruit juice, one eggs benedict (English muffin, ham, poached egg, 
Hollandaise sauce), hash brown potatoes, coffee / tea                         $ 9.60 
 
SUNRISE BUFFET 
Assorted chilled juices, scrambled eggs, bacon and sausages,  
hash browns, tea biscuits, croissants, cinnamon knots, assorted  
jams, freshly brewed coffee / tea                      $ 10.25 

 
DANNY’S BRUNCH 
Scrambled eggs, sausages and bacon, eggs benedict, quiche Lorraine,  
homemade Boston beans, Acadian style meat pie, hash browns,  
fresh fruit, croissants, tea biscuits, cinnamon knots, muffins, 
assorted preserves, assorted chilled juices,  
freshly brewed coffee / tea              $ 14.95 

 
 
 

SUNRISE BUFFET FOR GROUPS OF 20 OR MORE 
DANNY’S BRUNCH FOR GROUPS OF 40 OR MORE 

(Room charges applicable) 
 

...we would be happy to cater a menu specifically for your group. 
The above prices do not include 13% tax and 15% gratuities. 

 
 
 
 
 
 
 
 
 



 
01/11 

 
 
 
 

 
 
 

BANQUET MENU 
(TABLES D’HOTE) 

Prices include room rental 
APPETIZER 
Choice of chilled juice, cup of homestyle soup or tossed salad 

 
ENTRÉES 
Roast Stuffed Turkey                $ 17.90 
Quarter Bar B-Q Chicken (Breast)             $ 15.90 
Half Bar B-Q Chicken               $ 21.10 
Baked Stuffed Cornish Hen              $ 29.50 
Fresh Atlantic Salmon               $ 23.85 
Beef Tenderloin                $ 28.75 
Baked Stuffed Pork Chops              $ 21.10 
Chicken Cordon Bleu               $ 18.95 
Stuffed Chicken Breast (Spinach & Cottage Cheese)          $ 19.95 
Cold Turkey Salad Plate               $ 14.90 
Pork Tenderloin                $ 19.85 
Tarragon Chicken                $ 18.95 
 
 ALL ENTRÉES INCLUDE: 

Baked stuffed potato/baked/roasted / pomme duchesse or  rice,  
fresh vegetables, rolls, 
desserts, coffee/tea. 

 
 INCLUDED DESSERTS: (Choice of one) 
 Homemade apple pie and ice cream, lemon pie, carrot cake, cherry cheesecake,  

      black forest cake, fresh fruit cup 
  

  APPETIZERS AVAILABLE AT AN ADDITIONAL CHARGE 
Shrimp Cocktail                  $ 7.50 
Coquille St. Jacques                 $ 7.60 
Onion Soup au Gratin                 $ 2.75 
Caesar or Spinach Salad                 $ 3.85 
Seafood Chowder                  $ 5.50 
 

...we would be happy to cater a menu specifically for your group. 
The above prices do not include 13% tax and 15% gratuities. 

*An additional charge of .60 cents per person for groups choosing two Entrée menu items 
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GOURMET DINNERS 
 
Option #1 
    Basket of Assorted Breads 

 
Cream of Carrot & Ginger Soup 

Salad of Mesclun Greens with Herb Dressing 
 

Breast of Chicken with Rosemary Sauce 
Oven Roasted Potatoes 
Braised Green Beans 

With Julienne Carrots & Toasted Almonds 
 

Fresh Fruit Napoleons 
Coffee, Tea 

 
After Dinner Mints 

 
      $33.90 per person 
 
Option #2 

Basket of Assorted Breads 
Coquille St. Jacques 

 
Mango & Spicy Shrimp Salad 

 
Poached Salmon 

With Warm Dill Sauce 
White Rice infused with Aromatic Peppers & Peas 

 
Lemon Snow Pudding 

Coffee & Tea 
 

$33.90 per  
 

  The above price does not include 13% H.S.T. and 15% gratuity 
 



  
 
 

 
 
 

 
 
 

LUNCHEON BUFFET MENU 
 
 

COMBINATION - Assorted sandwich platter 1-1/2 sandwiches 
 per person(6 quarters), soup of the day, small cakes, coffee/tea         $ 9.40 
 
LUNCHEON # 1  - ASSORTED SANDWICH PLATTER 
1-1/2 Sandwiches per person (6 quarters), coffee / tea           $ 6.95 
 Hearty Appetite  - 2 sandwiches per person, coffee/tea             $ 7.75 
 
LUNCHEON #2  - BEEF ON A BUN (Minimum 15 persons)  
Tender roast beef on a kaiser, french fries, creamy coleslaw,  
coffee/tea                  $ 9.50 
 
LUNCHEON #3 - NOON EXPRESS BUFFET (Minimum 20 persons) 
Meatballs, spicy chicken wings, lasagna, rice pilaf, tossed salad,  
rolls, coffee / tea                $14.90 
 
LUNCHEON #4 - QUICHE DU JOUR  (Minimum 20 persons) 
Quiche of the day, caesar salad, rolls, coffee / tea          $10.85 
 
LUNCHEON #5 - PASTA LUNCH (Minimum 20 persons) 
Caesar salad, baked lasagna, garlic bread, coffee / tea          $11.25 
 
LUNCHEON #6 - BAR B-Q CHICKEN (Minimum 15 persons) 
1/4 Bar B-Q chicken with Danny=s sauce, hash brown potatoes,  
tossed salad, rolls, coffee / tea              $13.35 
  
ABOVE LUNCHEONS SERVED WITH: 
Soup of the Day                 extra $ 2.40  
Small Cakes (1 ½  per person)               extra $ 1.75  
Choice of Three Desserts                extra $ 3.90  
 

...we would be happy to cater a menu specifically for your group. 
 The above prices do not include 13% tax and 15% gratuities. 
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HOT & COLD DINNER BUFFET 
Minimum 40 persons 

BUFFET #1 
Choose 2 salads, 2 hot dishes, potato or rice, 
garden vegetables, 2 desserts, coffee / tea            $18.35  
                     
BUFFET #2 
Choose 3 salads, 3 hot dishes, potato or rice,  
garden vegetables, 3 desserts, coffee / tea            $20.40 
 
BUFFET #3 
Choose 4 salads, 4 hot dishes, choice of potato and rice, 
garden vegetables, 4 desserts, coffee / tea            $22.50 
 
SALADS:  Tossed, caesar, shrimp & rice, coleslaw, potato, 
pasta, broccoli, chef’s creation 
HOT DISHES:  Roast turkey, roast beef in peppercorn sauce,  
lasagna, meatballs, chicken wings, Danny’s fried chicken,  
roast pork, Seafood Newburg 
CHOICE OF POTATO:   Potato casserole, scalloped, roasted or 
baked potatoes, rice pilaf 
DESSERTS:  Assortment of homemade pies, cranberry or cherry  
cheesecake, fresh fruit salad, fresh fruit trifle, chocolate mousse,  
carrot cake, black forest cake 
 
HIP OF BEEF BUFFET 
Featuring generous cut of roast beef slowly cooked to your liking  
and carved at the table, caesar salad, mixed vegetables ,  
roasted or baked stuffed potatoes, rolls, cherry cheesecake, carrot cake,  
and fruit trifle, coffee / tea              $18.95 
 
EXECUTIVE BUFFET 
Baked ham, fresh roasted turkey, fresh decorated salmon, spicy  
chicken wings, seafood casserole (or scallops), dry garlic spare ribs,  
hip of beef carved at the table, rice pilaf, mixed vegetables , 
creamy coleslaw, tossed green salad,  
shrimp & pasta salad, rolls, dessert buffet of six different 
varieties, coffee / tea                $35.75 



 ...we would be happy to cater a menu specifically for your group. 
The above prices do not include 13% tax and 15% gratuities. 
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BEVERAGE SERVICE 
 
 

PUNCHES (Serves 50 persons) 
 

Alcoholic Punch                       per bowl      $118.00  
Non-Alcoholic Punch                      per bowl       $ 85.00 

 
 

WINE (Medium Dry White or Red Wine) 
 

Small Glass (4oz)                  $ 3.30 
Large Glass (6oz)                  $ 4.60 
1 litre                                    $ 20.40 

 
 

BAR            HOST  BAR    CASH 
 

Liquor       $ 3.95   $ 4.65 
Beer        $ 3.95   $ 4.65 
Wine (6oz glass)      $ 3.95   $ 4.75 
Soft Drinks - Large (14oz)    $ 2.50   $ 2.90 
Liqueurs - Standard Brands    $ 4.95   $ 6.20 
               - Premium Brands    $ 5.60   $ 6.95 
 
 

 
All Cash Bar Prices Include Harmonized Sales Tax. 

 
 
 

...we would be happy to cater a menu specifically for your group. 
The above prices do not include 13% tax and 15% gratuities. 
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HORS D’OEUVRES 
(Minimum of 30 persons) 

 
 

STANDARD COLD - 6 pieces per person 
Shrimp on Cucumber Slices, Bruschetta, 
Smoked Oysters on Crackers, Devilled Eggs, 
Chicken Salad Puffs, Pinwheel Canapes (roast beef)    $7.85 
                    

 
DELUXE COLD - 6  pieces per person 
Open Face Smoked Salmon , Tuna Cups,  
Lobster Salad Bites, Open Face Matane Shrimp on  
Rice Thins, Herbed Mussel Crostini, Pinwheel Canapes  
(asparagus & cream cheese, roast beef), Chef’s choice                   $10.95 

 
STANDARD HOT - 6 pieces per person 
Sweet & Sour Meatballs, Spinach Dip served with Pita Chips,  
Quiche Lorraine, Coconut Shrimp, Chef’s choice     $ 8.75 

 
DELUXE HOT - 6 pieces per person 
Coconut Shrimp,  Bacon Wrapped Scallops, 
Crab & Artichoke Dip served with Pita Chips, Spicy Steak Strips, 
Spicy Chicken Wings, Spicy Chicken Sauté              $11.40 

 
COMBINATIONS - 10 pieces per person 
Standard Cold and Standard Hot                 $ 9.60 
Deluxe Cold and Deluxe Hot                                                              $12.75 
 

ASSORTED SANDWICHES WITH ANY 
OF THE ABOVE (3 pces. per person) 

  $3.35 per person                                                 
 

 
 
 
 
 



 
 
 
01/11



 
 
 
 

 
 
 
 
 
CHEESE BOARD 
Includes an Assortment of Domestic and Imported 
Cheeses, Garnished with Fruit and Served with 
Crackers                   per  person $ 4.60 

 
 
 

VEGETABLE TRAYS WITH DIP             per  person $ 3.40 
 
SHRIMP PYRAMID 
50 Shrimp Served with Cocktail Sauce                     $ 68.90 
 

 
 
 
 
 
 
 

…we would be happy to cater a menu specifically for your group. 
The above prices do not include 13% tax and 15% gratuities 
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WEDDING PACKAGE 
 

ASSORTMENT OF FINGER FOODS ETC 
SERVED BUFFET STYLE 

 
- VARIETY OF ASSORTED SANDWICHES 
- FRESH VEGETABLE TRAY ACCOMPANIED BY A VEGETABLE DIP 
- SPICY CHICKEN WINGS 
- STEAMED MUSSELS 
- SPINACH DIP SERVED WITH PITA CHIPS 
- SPICY MEAT BALLS 
- BASKETS OF CHIPS (1) PRETZEL (1) EACH ON TABLE 
- COMPLIMENTARY HONEYMOON SUITE WITH BOTTLE OF 

CHILLED CHAMPAGNE 
- BREAKFAST FOR TWO ON FOLLOWING MORNING 
- BEAUTIFUL GARDEN AREA FOR PICTURES OR CEREMONY 
- FULLY AIRCONDITIONED 
- TABLECLOTHS & CANDLES ON EACH TABLE 
- REDUCED HOTEL RATES FOR GUESTS 
- WAITER SERVICE 
 

PACKAGE PRICE 
$11.95 PER PERSON 
(Plus Tax & Gratuity) 

 
Room Rental – (Regular rate $700.00) less 50% = $350.00 plus tax 

THE ABOVE PRICE IS BASED ON 150 PERSONS OR MORE 
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POLICY ON CONFERENCE CENTER BOOKINGS 
WEDDINGS/BANQUETS  

 
 
GENERAL INFORMATION 
Danny’s offers a variety of menu choices to choose from including Hot & Cold Buffets 
and Full Service Dinners of which room rental is included.  
 
For evening weddings, we also offer a complete Wedding Package which includes a large 
variety of finger foods.  Please refer to the attached Wedding Information Booklet. 
 
RESTRICTIONS & LIABILITIES  
No alcoholic beverages or food except chips, peanuts etc. are allowed to be brought into 
the premises at any time. Guest mementoes containing alcohol such as wine, are not 
permitted on premises as per N.B. Liquor License regulations.  
 
Confetti is not allowed in any area of the Conference Center. 
 
No holes or punctures are permitted on the walls – hooks are provided. 
 
When renting the Conference Center, the closing times are as follows: 
Band or disc jockey may play until 12:30am (with last call at 12:45am) unless the rooms 
over the Conference Center (8 rooms) are booked by guests attending the function at 
which time the band may play until 1:00am. Last call for the bar is at 1:15am. 
 
RESPONSIBILTIES  
Persons booking an event are fully responsible for any damages occurred during that 
particular function.  
Persons wishing to decorate the hall and pending the availability of the room, may do so 
the morning of the function anytime after 7:00am.  The head table, cake table, gift table 
as well as the guest book table will be set and ready prior to 9:30am.  For table 
decorations etc., instructions may be given to our function Co-ordinator for staff to have 
done. Table cloths, candles and table setting will be part of the final setting 
approximately 2 ½  hours prior to the function. Please advise any decorators contracted 
on these policies. Decorations must be removed prior to 8:00am the following morning.  
 
In order to make sure of the availability of the menu you have chosen, the number of 
guest and the menu should be confirmed with the function Co-ordinator 10 days prior to 
the event. Numbers of guests may be changed within 25% up to 48 hours prior to the 
reception.  
 
Band or disc jockey equipment must be removed immediately after the function. Danny’s 
is not responsible for any decorations that have not been removed and are left on the 
premises after 7:00am the following morning.  
 
DEPOSITS & PAYMENTS 
In order to confirm a booking date, a $250.00 deposit is required within two weeks of the 
booking and an additional $250.00 six months prior to the date of the function. Deposits 
are non refundable.  
 
All monies deposited will be credited to your final bill.  
 
Final payments for functions must be paid 24 hours in advance by cash, certified cheque 
or credit card.  
 
Name _________________ Wedding Date _______________ Received (Int) ________  
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