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We are pleased to be the General Contractor to provide design build general
contractors providing design and construction services for the East Coast Inter-

national new building located at Millbrook First Nation’s Truro Power Centre.

For your next construction project contact us at:
P.0. Box 393, 205 Main Street Trenton, Nova Scotia B0K 1X0. 

Phone: (902) 755-5515. FAX: (902) 755-3671. 
Email: info@HigginsConstruction.ca

www.higginsconstruction.ca

The dual concept restaurant comprising Cheese Curds and Habanerous, modern Taco Bar, are
nearing construction. Cheese Curds will open in late October, while Habaneros will open three to

four weeks later. (Rees Photo)

The large parking lot paved by Dexter Construction is lined with several employee vehicles leaving
parking areas next to the building for customers. In addition to the new facility in Truro Power

Centre, which relocated from Willow Street, Truro, East Coast International has its head office in
Moncton with additional branches in Dartmouth and Saint John. (Rees Photo)

Most of the East Coast International building in
the Truro Power centre was built with tilt-up

pre-cast concrete panels but an additional bay
was required with plenty of separate ventilation
for cutting and welding, and similar work. This

additional bay was built with traditional
structural steel frame. RKO Steel, Dartmouth

supplied the structural steel for the entire
building. (Submitted)

By Terry French
The Truro Power Centre is

bringing something new to
Colchester County. In their
quest to meet residents expec-
tations and bring something
new to the area, the manage-
ment team at Truro Power
Centre have been successful
in persuading Cheesecurds
and Habaneros Restaurant to
open a new location at the
rapidly growing and expand-
ing Truro Power Centre. 

Nearing construction as
shown in the accompanying
photograph, The Cheesecurds
will be opening later in Octo-
ber. The adjoining Habaneros
Restaurant will open about a
month later at 14 Treaty Trail,
Truro Power Centre. 

The dual-concept Cheese
Curds/Habaneros restaurant
will provide a selection of
fresh gourmet burgers, pou-
tine and various Mexican
cuisines. The Habaneros sign
on the front of the building
says it’s a “modern taco bar”.
The opening will be in later
part of October once the con-
struction is complete. It will

open with Cheese Curds first,
and the Habaneros side will
open three to four weeks later.

The Power Centre location
is perfect located along the
102 highway with easier ac-
cess to restaurant and the fran-
chise is owned by the
Millbrook First Nation.

Cheese Curds is known for
its gourmet burger and pou-
tine selection, which includes
items like the meat-filled Leg-
endary CC Porker burger and
the Halifamous Donair Pou-
tine. Habaneros, on the other
hand, provides a modern twist

on a Mexican taco bar and
healthy alternatives including
fresh-made salads.

Cheese Curds and Ha-
baneros Restaurant are fran-
chised by Chef inspired
owner, Bill Pratt of Dartmouth,
who has an extensive and suc-
cessful career in the food and
hospitality industry. More in-
formation can be found at the
website http://www.cheese-
curdsburgers.com/

Terry French is Director of Com-
mercial Operations, Millbrook

First Nation

Cheese Curds to Open in Late October

East Coast International Officially
Opens Doors September 7

A side view of the new Cheese Curds food outlet now under
construction, which will open in late October at 14 Treaty Trail,

Truro Power Centre (Rees Photo)

RKO Steel, Dartmouth supplied the structural
steel requirements for the East Coast

International new building at the Truro Power
Centre. (Submitted)

The East Coast International building at Truro
Power Centre was built with insulated pre-cast

concrete panel walls supplied by Eastern
Structural Pre-Cast Ltd, Milford plant. This

photo shows the panels braced to hold into
position until secured to the building’s
structural frame. Workers can be seen

completing the installation. (Submitted)

Dave Lockhart checks out the BBQ and does a
taste test. (Rees Photo)


