The Niverville Heritage Centre would love to help you
celebrate the special events in your life, be it an
anniversary, birthday, or engagement party, allow us to
take care of all the details for you.
Host your event in our beautiful timber frame atrium
or our elegant ballroom. Make all of your plans with
our event planners, and allow our staff to serve you.
We offer a complete package that takes the guesswork
out of the planing process. There are many upgrades
that can be added to make your event extra special.
Looking for a specific theme for your party? Some of
the many we offer include garden party, formal, bright
and bold, and western. Or tell us your unique ideas
and we will work with you to create the perfect event.
At the end of the night, you can go home and leave
the cleaning up to us. For groups from 25 to 500, we
have a space that will suit your needs.

Celebrations
Niverville Heritage Centre Buffet
When having 50 guests or more

Cost: $36.00 per person
Includes our delicious buffet, dessert, coffee, tea, and buns,
our 3-tiered fountain or decorative drink dispensers with
your choice of punch, iced tea, or lemonade, a candy dish
with your choice of chocolate or mints for each guest table,
beautiful linens, centerpieces, and decor, and all set up and
clean up for your event.
Please choose from our menu below:
Main entrée (choose one)
Honey glazed ham

Sweet smoked ham lightly glazed with a honey rub

Roast turkey and dressing

A traditional slow roasted turkey dinner served with homemade
stuffing and cranberry sauce.

Tender stuffed pork loin

A prime cut pork loin, rolled with a savoury bread stuffing in the centre.

Roasted Chicken Breast

A chicken breast, marinated and spiced, then oven roasted.

Oven Roast Beef

Slow roasted and thinly sliced cuts of beef au jus

Salads (choose four)
Garden Salad				Caesar Salad
Pasta Salad					Potato Salad

Taco Salad					Vegetable and Dip

Coleslaw 					Marinated Vegetables
Side dish (choose one)

Meatballs and gravy

Potato and cheese perogies with sour cream
Meat and rice cabbage rolls
Sweet and sour pork

Potatoes or rice (choose one)

Baked Potatoes

Served with sour cream, bacon bits, and chives

Mashed Potatoes 		

Creamy mashed potatoes with homemade chicken or beef gravy

Garlic Mashed Potatoes

Dirty mashed potatoes seasoned with fresh garlic and parsley

Roasted Potatoes		

Lightly seasoned with herbs and slow oven roasted.

Rice Pilaff			

Oven baked rice with sautéed vegetables

Vegetables (choose two)
Honey Glazed Carrots				
Sweet Kernel Corn
Steamed Broccoli

Green Beans Almandine

PEI Mix (Whole green and yellow beans with baby carrots)

Seasonal Vegetable Medley (Broccoli, cauliflower and carrots)

Cheesecake

Desserts (choose one)

Unbaked cheesecake with over 30 flavours to choose from

Candy Bar Cake

Rich chocolate layer cake topped with caramel sauce, whipped cream and
chunks of real candy bar

Assorted trifles

Skor, black forest, fresh fruit, or pumpkin

Pies

				

Choose from blueberry, apple, pumpkin, cherry, pecan, banana cream,
coconut cream, or lemon meringue.

*If your event has less than 50 guests, you
will receive a plated and served meal.

Other Creative Ideas
Have you considered a breakfast buffet for a wedding or baby
shower? Or an afternoon or evening appetizer and light luncheon
reception as an alternative to a sit-down meal? Here are some
other excellent celebration options.

Cost: $28.00 per person
Includes our delicious light buffet, coffee, tea, our 3-tiered fountain
or decorative drink dispensers with your choice of punch, iced tea,
or lemonade, a candy dish with your choice of chocolate or mints
for each guest table, beautiful linens, centerpieces, and decor, and all
set up and clean up for your event.
Please choose from our menu below:
Breakfast Buffet							

Choice of waffles or pancakes, scrambled eggs, choice of two breakfast
meats: ham, bacon or sausage, hashbrowns, fresh fruit platter, and choice
of apple, orange or cranberry juice.

Dessert Buffet 							

Choice of three desserts, fruit and dip platter, and cheese and cracker platter. Choose from trifles, carrot or candy bar cake, tarts, and cookies. Make
cheesecake a part of your dessert buffet for an additional $3.00 per person.

Light Luncheon Buffet

					

Meat and cheese platter, buns, condiments, vegetables and dip, fruit platter, pickles, and dainty platters. Choose one salad: potato, pasta, coleslaw,
or marinated vegetable.

Deluxe Appetizer Buffet				

Spring rolls, egg rolls, spanikopita, cheese and crackers, cold shrimp,
mushroom keish, veggies and dip, fruit trays, and dainties.

Extras
Additional items may be added to your event.
This could include:

A cash or host bar - *please see attached menu
A wine bar or wine on tables
A cash or host specialty coffee bar, including cappuccinos
and lattes.
LED lighting package to enhance your decor

For booking and additional pricing information,
please contact our event department.
204-388-5000 (ext. 200)
events@heritagecentre.ca

Bar Service
The Niverville Heritage Centre is a licensed facility and will provide all alcohol for your event.
Cash or host bars available. Pop is available for $2 per glass.

Spirits (1oz)									$5.30 each
Including mix and garnish

Cocktails (1.5oz)									$6.20 each
Domestic Beer					

			

$5.30 per bottle

Wine											$6.20 per glass

Wine
Heritage House White Chardonnay

$32.00

per carafe

Heritage House Red

Cabernet Sauvignon $32.00

per carafe

Heritage House Blush

White Zinfandel

$32.00

per carafe

Requests
If you have a request for any specific wine, we will gladly serve it at your wedding.
Prices will be dependant on the request made and availability.

Prices are subject to GST, PST, and a 15% gratuity.
Prices include all bartender service, garnishes, and mix.
Prices and inventory are subject to change without notice.

