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Thank you for considering Freehand Catering for your event.

Led by Chef Wesley Bernard, Freehand Catering brings unparalleled
culinary expertise, delivering bespoke and pre-designed dining
experiences that set a new standard in Atlantic Canada. Whether you’re
selecting from our thoughtfully curated offerings or crafting a completely
custom event, our team is dedicated to exceeding expectations with
seamless execution, innovative menus, and impeccable service.

Experience chef-driven catering—crafted with creativity, precision, and the
highest quality ingredients. Authentic, customizable, and refined.

With Freehand, every detail is considered, allowing you to host with
confidence and showcase the very best of Atlantic Canada.
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BREAKFAST BUFFETS

Continental | minimum 10 | 25.00
house made granola & cereal, fresh seasonal fruit, pressed vanilla
yogurt, Viennoiseries, multigrain toast, white toast, assorted bagels
cream cheese, butter & fruit preserves, fruit juices, coffee & tea
(includes vegan, vegetarian and gluten-free offerings)

Atlantic Breakfast | minimum 10 | 32.00
scrambled eggs, smoked bacon, breakfast sausages, fried potato hash,
oven roasted tomato, house made granola & cereal, fresh seasonal
fruit, pressed vanilla yogurt, Viennoiseries, multigrain toast, white toast,
assorted bagels, cream cheese, butter & fruit preserves, fruit juices,
coffee & tea (includes vegan, vegetarian and gluten-free offerings)

Executive Breakfast Buffet | minimum 10 | 52.00 
ham & cheese frittata, smoked bacon, breakfast sausages, fried potato
hash, oven roasted tomatoes, home-made baked beans, roasted
mushrooms, house made granola & cereal, fresh seasonal fruit &
berries, pressed vanilla yogurt, Viennoiseries, multigrain toast, white
toast, assorted bagels, cream cheese, butter & fruit preserves, fruit
juices, coffee & tea (includes vegan, vegetarian and gluten-free
offerings)

BREAKFAST ENTRÉES

Buttermilk Pancakes | 12.00
blueberry maple syrup, fresh blueberries, cassis butter (gfo)

Brioche French Toast | 18.00
fresh strawberry & screech compote, vanilla butter (gfo)

Mushroom & Spinach Frittata | 18.00
creamy feta cheese (gf | v)
 
Atlantic Smoked Salmon Vol au Vents | 19.00
fresh dill, bechamel 

gf - gluten free | gfo - gluten free option available | v - vegetarian | ve - vegan
All menu prices are subject to HST and 18% service charge. 7



ENHANCEMENTS 

Atlantic Smoked Salmon & Bagels | 12.00 
with pickled onions, caper berries, gherkins, chive cream cheese 

House Made Granola & Fruit | 12.00
with seasonal fresh fruit & berries, pressed vanilla yogurt (gf | v)

Organic Oatmeal | 8.00
with bananas, brown sugar, condensed milk, dried fruit, maple syrup (gf | v)

Devilled Tomato & Eggs | 8.00
with oven dried tomatoes, soft boiled eggs, pickles (gf)

Smoked Bacon (gf) | 6.00 
Breakfast Banger (gf) | 6.00 
Fresh Fruit & Berries (gf | ve) | 15.00 

Assorted Gluten Free Breakfast Breads | 8.00
banana bread, muffins, toast, Danishes (gf)
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PASTRIES & MORNING SWEETS

VIENNOISERIES
Croissant (v) | 5.00 | 55.00                                                    
Pain au Chocolat (v) | 5.50 | 60.00                                        
Pain au Raisin | 5.50 | 60.00                                               
Amandine (v) | 7.00 | 78.00                                                 

BREAKFAST BREADS 
Banana Bread (v) | 40.00
Blueberry Muffin (v) | 45.00                                              
Coffee Cake (10 slices)(v) | 45.00                                                     
Cream Scones with Butter & Jam (v) | 45.00

MORNING SNACKS
Granola Bars (v, gf) | 48.00
Energy Balls (ve, gf) | 36.00 
Cookies (v) 45.00 
Brownies & Blondies (v) | 48.00

| Per Person | Per Dozen

| Per Loaf

| Per Dozen
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BREAKFAST STATIONS

Omelet Station | 20.00
ham, mushroom, onion, leeks, spinach, egg white, cheddar, goat’s
cheese, tomato, chives, butter, olive oil, avocado oil (gf)

Waffle Station | 18.00
fresh buttermilk waffles, fresh fruit & berries, whipped cream,
chocolate sauce, blueberry maple syrup, assorted fruit compotes

Crêpe Station | 18.00
fresh crepes, fresh fruit & berries, whipped cream, chocolate sauce,
blueberry maple syrup, assorted fruit compotes

Harvest Station | 25.00
assorted breakfast dips and spreads, hummus, charred eggplant
baba ghanoush, egg salad, potato salad, devilled tomato, boiled
eggs, charcuterie, artisanal cheeses, chips, crackers, assorted dried
fruit & preserves (gf)

Morning Energy Smoothie Station | 18.00
fresh seasonal fruit, organic plant-based protein powder, pressed
yogurt, organic oat milk, hemp, pumpkin seeds, chia, walnuts,
almonds (gf)

Hot Chocolate Station | 12.00
house made hot chocolate, marshmallow, rainbow sprinkles, smores,
shaved dark chocolate, mint chocolate chips, caramelized bananas,
salted caramel sauce (gf | dairy free options available)

Pricing is per guest, with a minimum of 25. 
There is an additional $25/hour for service staff. 

REFRESHMENTS

Fresh Brewed Coffee | 5.00 
Assorted Tea | 5.00 
Sparkling | Still Water |330 ml - 5.00 | 750ml - 9.00
Fruit Juice | 5.00 
Fresh Pressed Orange Juice | 9.00 
Cold-Pressed Juice | mp
Milk | 4.00
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