Meet your sea farmers
You’ll enjoy oysters from 16 producers at the festival,
representing both east coast and west.

Nova Scotia

eel lake oyster farm
Ste. Anne du Ruisseau
902-648-3472
Eel Lake Oyster Farm Ltd, home of the Ruisseau Oyster!
In 1996, Nolan D’Eon had just put his first 25,000 oysters
in the nutrient-rich waters of Eel Lake. Fast-forward to
2015, now more than four million oysters occupy our
growing areas. Eel Lake is a brackish tidal lake which
boasts fast-growing, full-bodied and flavourful oysters.

bay enterprises
Malagash
902-717-7657
bayent.wix.com/shellfish
Bay Enterprises Limited, founded in 1974, is owned by
the Purdy family, who began growing oysters in Malagash
in 1899. The Purdy family believes in the sustainable
production of oysters and quahogs using traditional and
modern methods that protect the ecology of the area
and provide a safe, nutritious and delicious product.

caribou island oysters
Pictou County
902-305-3509
Jamie Doucette has been farming in Caribou Harbour for
the past three years. When he first brought his oysters to
Halifax restaurants, they fell in love with the quality. You
can now find his oysters at Lot Six, The Bicycle Thief and
The Press Gang.

cabot oysters
Antigonish County
hboysters@gmail.com
With over 20 years’ experience in the oyster fishing
industry, the Mattie family saw the great potential in
the oysters grown in the nutrient-rich waters of their
native harbours. In 2015, Cabot Oysters was established
and began to produce oysters out of a small 13-hectare
lease in rural Antigonish County. The company is owned
and operated by the Mattie boys (Hugh, Matthew, and
Stephen) and their focus is a quality choice oyster, grown
naturally through bottom culture methods.

merigomish oyster farm
Trenton
902-755-1985
Harvested in the clear waters surrounding Little Island,
Merigomish Harbour is a dream home for an oyster.
The Merigomish oyster has a pearly white shell with a
luscious and delicious salty and creamy meat, filling to
the brim. It’s plump, with a great texture that you can
sink your teeth into.

pristine Bay
New Glasgow
902-759-1211
The waters of the southern Gulf of St. Lawrence are
classified as pristine, so the name came easy for Stephen
MacIntosh and his wife Cathy. These nutrient-rich waters
produce oysters second to none, with a smooth briny
taste and deep cup. Pristine Bay oysters are grown in an
area with a long-standing history dating back hundreds
of years. This product grown by nature comes to you
by hand on one of the MacIntoshes’ three farms in the
Merigomish and Little Harbour areas of Northumberland
Strait in Pictou County, a heartland of quality. Like their
oysters, Stephen and Cathy are lifelong residents of the
area.

sam's point oyster co.
Mabou Harbour
902-258-5233
Sam’s Point Oysters operates in Mabou Harbour, on
Cape Breton Island. It is a family owned business and
sells organic, sustainable and delicious oysters.

shandaph oysters
Big Island
902-928-8581
shandaph.com
ShanDaph Oysters was established in May of 1999, but
its roots go back over 30 years. Owner and operator
Philip Docker’s grandparents helped to re-establish
growing and harvesting oysters from the nutrient-rich
waters on the shores of Big Island, Nova Scotia. The
name ShanDaph is Philip’s tribute to his family: “Shan”
is derived from Philip’s grandfather Everett (Shan)
Baudoux, who was a WWII pilot; and “Daph” from Daphne
Baudoux.

sober island oysters
Sober Island
siol@bellaliant.net

Pristine Bay
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Sober Island is an offering from Mother Nature to the
spirit of the oyster, located on the outskirts of the garland
of islands adorning the Atlantic coastline of eastern Nova
Scotia. Trevor and Michelle Munroe have built this oyster
farm with passion and dedication since 2004.

prince edward
island

bill & stanley oyster company
Vernon River
billandstanleyoysterco@gmail.com
Bill & Stanley Oyster Company is a family business
operating out of Atlantic Canada in both the eastern
shore of Nova Scotia and Prince Edward Island. The
company name is a tribute to two men: A father and a
neighbour who were influential in the lives of the owners,
who wholeheartedly enjoyed the consumption of raw
oysters. In their honour, please raise a shell and slurp
back a plump, delicious oyster!

colville bay oyster company
Souris
902-687-2222
colvillebayoysterco.com
Colville Bay oysters are farmed by the Flynn family in
a small bay in northeast PEI. They have a distinctive
aqua-green shell and the meat is plump, briny and
clean-tasting, “like distilled ocean.” Colville Bay oysters
are known for having a salty-sweet flavour that reflects
the waters they grow in.

Mallet

New Brunswick

Mallet
Shippagan
506-336-8415
malletoyster.com
Mallet, also known as L’Étang Ruisseau Bar Ltd., is a
third-generation family owned business that is one of the
oldest aquaculture operations in the Maritimes. Based
in Shippigan, on New Brunswick’s northeast coast, and
growing a variety of shellfish, Mallet is especially proud of
its La St-Simon oysters.

Maison beausolEIl
Neguac
506-776-4545
maisonbeausoleil.ca
Colville Bay Oyster Company

leslie hardy & sons ltd
East Bideford
902-831-2577
hardyoysters.com
Home of the world-famous Malpeque Oyster judged
tastiest oyster at the 1900 Paris World’s Fair. Leslie Hardy
& Sons is a family owned and operated business located
in East Bideford, Prince Edward Island. The Hardy family
has been farming oysters for over four generations. Along
with his four sons and many grandchildren, Leslie has
taken great pride in the quality and delicious taste that
the fresh clean waters of PEI have to offer oysters. The
Malpeque oyster is the perfect blend of sweet and salty.
The Hardy motto: For the love of oysters.

Acadian company Maison BeauSoleil was established in
New Brunswick in 1999 and farms its oysters in floating
trays, having never touched the ocean floor. Eating a
BeauSoleil oyster is not only the pleasure of savouring a
seafood product, it is also a fine dining experience. Each
oyster from Maison BeauSoleil offers both salty and
sweet tastes with hints of hazelnut, while offering a full
and firm flesh.

British Columbia

raspberry point oysters
Cavendish
902-393-8308
raspberrypoint.com
Raspberry Point Oysters have been in the business for
over 20 years and are harvested from one of the most
northern stocks of oysters in North America, these
oysters take about 6 years to reach market size. This cold
water growing area produces this beautiful 3 to 3½ inch
oyster. They have a wonderful salty taste, clean flavour
with a delightful sweet finish.

organic ocean
Vancouver
organicocean.com
Organic Ocean is an independent west coast operation
which believes in a balance between our traditional way
of life and the impact on the fisheries. Yuniku Oysters are
small, sweet and less salty than their Atlantic cousins.
Pacific oysters are grown in the inter-tidal zone, where
they eat microscopic algae and phytoplankton by filtering
up to 20 gallons of seawater through their gills each day.
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so you haven't tried
oysters before?
here is a wealth of opportunity at
#HFXOysterFest to get your slurp on with
oysters that are perfect for even the most
novice of bivalve lovers! If you have never tried
one before, why not start a smaller cocktailsized oyster like Maison Beausoleil or Sober Island—they
are not too big but they still pack a punch of flavour!
When it comes to chewing or swallowing, we always
recommend chewing twice! First try an oyster naked with
no condiments on it, really experience the difference in
taste that each oyster will have, this is caused in large
part by the waters they are grown in. Then try it with a bit
of lemon or Maritime Madness Hot Sauce! Take a look

T

at the shell when you’re done—oysters don’t
just taste different, they also look different too
and this is based on the natural characteristics
of the oyster but also how it is farmed and
harvested. Talk to the producer at each booth,
learn more about what they do and how they do it!
Oyster Fest isn’t just for the already converted! We want
everyone to love oysters as much as we do!
Last bit of advice: Don’t get too freaked out by the
whole process, raw oysters on the half shell are definitely
an acquired experience, but once you acquire it…well,
look out! Once you get the hang of it you won’t want to
stop. Don’t be shy, try them all!

Thank you to our
FESTIval partners
Halifax Oyster Festival would not be possible without the support of our festival partners who work with us throughout
the year to make this one shell of an event!
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festival pearls
of wisdom
SATURDAY, OCTOBER 1, 2-5PM & 7-10pm
Answering questions so you can wonder less, enjoy more.
what does my halifax oyster
festival ticket include?

how much does extra food
and drink cost?

A session ticket includes unlimited oysters, plus a
complimentary sample of Nova 7. There are two sessions
on for Saturday: The afternoon is 2-5pm and the evening
is 7-10pm.

We have a lot of extra food this year and are looking
forward to tasting and sippin’ in-between slurpin’. Extra
food and drink will be available for purchase by tickets.
Each ticket costs $1. When you buy your oyster festival
ticket at tickethalifax.com you can pre-purchase food and
drink tickets or buy more on site. Each vendor sets their
own price for food and drink. Menu items include:
DRINK
Beer: 2 tickets
(Gahan House, Garrison, Spindrift, Propeller)
Bulwark Cider: 2 tickets
Nova 7: 2 tickets
Benjamin Bridge Tidal Bay: 2 tickets
Benjamin Bridge Non Vintage: 4 tickets
Lightfoot & Wolfville, Pinot Rose: 2 tickets
Lightfoot & Wolfville, Tidal Bay: 2 tickets
NS Spirit Co. Caesars: 4 tickets
NS Spirit Co. mini martinis: 3 tickets
NS Spirit Co. vodka ice shooter oyster topper: 2 tickets
FOOD
The Barrington’s seafood chowder: 5 tickets
Roll With It frites: 5 tickets
Roll With It lobster arancini: 6 tickets
Roll With It mussels: 6 tickets
Shuck’s local popcorn shrimp: 6 tickets

will there be tickets at the
door?
Yes, but we recommend purchasing tickets in advance.
You save $15 when you purchase a ticket in advance.
Buy tickets at tickethalifax.com.

Will there be alcohol?
Yes! Some of the province’s best breweries, wineries and
distilleries will be on hand at the event. Drinks will be
served in sample-sized quantities. See menu below.

What can I buy in
the Select Nova
Scotia store?
This year we will have
sweatshirts, hats, t-shirts,
tea towels, canvas bags,
shuckers, hot sauce AND
oysters. Oysters from the
sea farmers you have been sampling at the festival will
be sold by the two dozen and can be purchased to take
home. Pick up some of your favourites on your way out at
the Afishionado tent. Oysters are good for a few weeks as
long as they are kept refrigerated—great for next week’s
Thanksgiving feast.

Is there a safe place I can park
my bike?
Yes! Halifax Bike Valet will be located near the Oyster
Festival front gate on Lower Water Street, just across the
street from Shuck restaurant.

Will there be an ATM on site?
Yes!

why isn't the festival in the
summer?

Are oysters healthy and safe
to eat?

October is the start of the best oyster season on the east
coast, when the water is getting cold—reducing risks
of the sorts of shellfish problems you sometimes hear
about on the news—and the oysters are getting fat and
juicy. These oys are worth wearing a sweater for.

The impressive health benefits of oysters come from
their vast stockpiles of minerals, vitamins and organic
compounds. As for safety, all Oyster Festival producers
go through Canadian Food Inspection Agency testing to
ensure the highest standards. However, the CFIA cannot
guarantee oysters really are aphrodisiacs.

Are kids allowed to come?
Minors are welcome as long as they’re accompanied by a
parent or guardian, plus children 12 and under get in free
to both sessions. However, we do recommend children
attend the afternoon session rather than the evening,
because nighttime is going to be salty.

Do I have to get all dressed up?
Not at all! This isn’t oysters-and-champagne during
intermission at the Vienna Opera. Oyster Festival is a fun
event on the Halifax waterfront in a big white unheated
tent, and it’s happening rain or shine or hurricane. So the
dress code is simply…Maritime.

Can you take my picture?
Sure, kinda. The InstaThat photo printer will be on
site, so if you tag your ’grams with the official hashtag
#HFXOysterFest you’ll get a free printout of all your
slurpy memories with your new salty friends! Free prints
can be collected near the Select Nova Scotia store.

Daniel Notkin at this year’s Canadian Oyster Shucking
Championships in Tyne Valley, PEI.

Daniel Notkin is back as the host of our Nova
Scotia Shucking Championships. Notkin is this
year’s Canadian Oyster-Shucking Champion
and just competed at the World Shucking
Championships in Galway, Ireland. If you would
like to compete, register at oysterfest.ca by
Saturday morning. There’s $500 cash on the
line, plus bragging rights.

TYNE VALLEY OYSTER FESTIVAL FACEBOOK
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the pearl jam
An insider tour of maritime

oysters & cocktails

official

oyster
festival
kick off
event

Friday, September 30, 7-9pm

Join Pearl Jam co-hosts David McMillan (pictured above) and John Bil on Friday night, for a chance to chat with chefs
and sea farmers—over specially prepared drinks—in a more intimate setting. PHOTO COURTESY DAVID MCMILLAN

T

he Pearl Jam is a unique event to kick off this year’s
Halifax Oyster Festival. For Friday night, we’ve

asked local chefs and oyster farmers to create a menu
to showcase some of the world’s best oysters, and food
legends David McMillan and John Bil are hosting the
fun. In small groups across four separate stations, you
get to eat, listen and learn from these passionate oyster
experts—while enjoying a delicious cocktail pairing at
each station. And not only are you receiving a rare deepdive into the oyster world, you’re helping that world, too,
because a portion of the proceeds for this event will be
thrown back into the ocean through Ocean Wise. Shells
yeah! Book your ticket now at tickethalifax.com.

Guest hosts
David McMillan, Joe Beef, Liverpool House,
Le Vin Papillon, Montreal, QC
Joe Beef/Liverpool House and Vin Papillon. He is also
co-author of the best selling The Art of Living According to
Joe Beef: A Cookbook of Sorts (2011).

John Bil, Honest Weight, Toronto, ON
Master shucker and restaurateur.

JIVE PHOTOGRAPHIC

David McMillan is co-owner of the restaurant group

Local chefs
Annie Brace-Lavoie, Potions and Provisions
Program in Montreal, one of the top schools in the
country, and has been a professional cook for nearly 10
years and crafted her skills as a chef in Montreal, Toronto
and London, England. Working for some of Canada’s best
restaurants such as Nora Gray (#24 Canada’s Best Restaurants 2015, enRoute #10 Best New Restaurants 2012),

Top Annie Brace-Lavoie,

Buca (#3 Canada’s Best Restaurants 2015), Bar Isabel

Jenner Cormier, Allan

(#8 Canada’s Best Restaurants 2015, #1 enRoute Best

MacPherson oyster recipe,

New Restaurant 2013) and Bar Raval (#5 enRoute Best

Dan Vorstermans, Tyson

New Restaurant 2015), Annie has had the opportunity of

Wachter

working closely with some of the restaurant industry’s
best mentors and chefs over the course of her career as
a professional cook.
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JUSTIN FLOYD

Annie Brace-Lavoie is a graduate of the ITHQ Culinary

Allan MacPherson, Picnic at Dart
Chef Allan (“Al”) McPherson is the chef and owner of
Picnic at Dart. After a year of memorable and delicious
pop-ups at the Dart Gallery featuring menus inspired by
art exhibits honouring David Bowie, Jim Henson and the
movies of 1984, Dart and Picnic joined forces to offer a
dining experience like none other. At Picnic at Dart you
can enjoy art plus amazing food and drinks in a relaxed,
yet elegant setting. Chef Al is trained in classical French
cuisine, has worked in some of Halifax’s best fine-dining
establishments, and has been a BBQ “pit-boss” for a few
years. His style of cooking can be characterized as “Modern North American” with both French and Asian influences. He enjoys experimenting with modernist cooking
techniques and has been called a “creative genius.”

oyster farmers
Maxime Daigle, La Maison BeauSoleil, NB
Spends more time with oysters than people.

Philip Docker, Shandaph Oysters, NS
Owner/operator Philip Docker’s grandparents helped
to reestablish the growing and harvesting of oysters on
the pristine shores of Big Island, Nova Scotia. Over the
decades, the native oyster seed they set in the 1960s and
1970s has matured into productive oyster beds. Philip
set his first oysters in 1999 and has been growing and
harvesting a premium oysters. He’s one salty dog.

Nolan D’Eon, Eel Lake Oyster Farm, NS

Dan Vorstermans is the 28-year-old chef and co-owner at
both Field Guide and Highwayman restaurants. This has
been his biggest, busiest year yet, with the opening of
Highwayman; Field Guide placing #52 on Canada’s 100
Best Restaurants list and Highwayman being nominated
for enRoute Canada’s Best New Restaurants 2016. Dan
enjoys listening to records, bouldering and snacking in
his time off.

In operation since 1996, Eel Lake Oyster Farm has
become more successful each year. Nolan feels confident
that he will be able to produce oysters in Eel Lake for
many years to come. Recently, he introduced floating bag
technology which has reduced labour costs and this venture has proven phenomenal for growth and appearance.
In his town Nolan is known as The Oysterman and that
suits him just fine. Often you will find him in the midst of
a gathering shucking his Ruisseau oyster with a story or
two that relates to it.

Tyson Wachter, Mother’s Pizzeria

Rachael MacKenzie, Bay Enterprises, NS

After falling in love with the restaurant industry at an
early age, Tyson Wachter opened a small restaurant in
the Turks and Caicos Islands in 2008. Extensive travels
through Italy and the Caribbean helped hone a unique
passion and approach to his style of cuisine. Tyson is
established as the chef and proprietor of Mother’s Pizza
in Halifax’s north end, with a culinary background that
has been defined by a lifetime of exploring relationships
between food and culture.

Rachel works alongside her parents as part of a multigenerational Purdy business who have been farming
oysters since 1974 on Nova Scotia’s north shore. Responsible for processing and buying any incoming product
to Bay Enterprises Rachel works on the water and in the
plant to grown and harvest in the most sustainable and
natural oysters.

Menu designed in collaboration with Chef Dennis
Johnston, FID Kichen

A portion of the proceeds for this event will be thrown
back into the ocean through Ocean Wise Canada. In
Fall 2016, Ocean Wise established a permanent office
in Halifax and they look forward to working more with
chefs, suppliers, and consumers on this coast. Ocean
Wise is a Canadian marine conservation program created
to educate consumers and businesses about the issues
facing the world’s fisheries and aquaculture practices
to empower them to make informed decisions about
sustainable seafood.

Dan Vorstermans, Field Guide, Highwayman

Mixologist
Jenner Cormier, Potions and Provisions
A beverage professional with 10 years experience in the
hospitality industry, Jenner has acquired skills from
bartenders from around the globe by competing in
national and international bartending competitions. He
was named Canada’s best bartender by winning Diageo
World Class Canada 2013, and he won Canada’s BOL’s
Around The World competition in 2013. Jenner has been
fortunate to visit distilleries from Scotland to Oaxaca,
and was involved behind the scenes at the world’s
largest cocktail convention for four years. He takes a lot
of pride in where he comes from and decided to take
the knowledge he has acquired over the past decade to
bring something new and exciting back to his hometown,
Halifax.

non-profit partner

The Pearl Jam
Friday, September 30, 7-9pm
Halifax Oyster Festival tent, 1521 Lower Water Street
$100 tickets available at tickethalifax.com
19+
Presented with Assante Wealth Management and
Nova Scotia Spirit Co.
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