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Potato salad with olive oil, lemon and confit garlic.

Poultry ballotine, mushroom duxelle, foie gras, and apple sauce.

Orecchiette salad, Brussels sprouts, goat cheese, tomato pesto, spinach, pumpkin seeds, and 
pomegranate.

Smoked salmon blini, goat cheese, quail egg and tobiko.

Brie with truffles.

Goat cheese with pistachios, cranberries, and dried fruits.

Yule log with Oreo cookies, vanilla sponge cake, chestnut mousse, orange marmalade, 
brownies and chocolate ganache, meringue and citrus zest.

(Flavor may vary depending on availability.)

Holiday platter

Holiday individual platter - $ 32.50 $
{Minimum order of 5 platters}
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Buffet chaud des Fêtes

Ajoutez à votre repas un dessert du jour individuel + 6,50 $ / pers.
{Commande mininum inscrite entre parenthèses.}
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Poultry ballotine, duxelles of mushrooms, foie gras, and apple 
sauce.

Mashed potatoes, confit garlic and fine herbs.

Roasted root vegetables and cranberries.

Orecchiette salad, Brussels sprouts, goat cheese, tomato pesto, 
spinach, pumpkin seeds, and pomegranate.

Yule log with Oreo cookies, vanilla sponge cake, chestnut 
mousse, orange marmalade, brownies and chocolate ganache, 
meringue and citrus zest.

(Flavor may vary depending on availability.)

Hot buffet

Each service is served in a disposable aluminum container, to be 
shared among guests.

Possibility of leaving a thermal box (cambro) on site to keep your 
meal warm. Ask one of our advisors.

For 10 people - $ 39 / pers. 

{Orders in multiples of 10 people}



Charcuterie basket (for 10 people) ― $ 90

Variety of charcuterie (700 g) : terrine, prosciutto, 
salami.

Served with crackers and croutons.

Dessert bites (for 10 people) ― $ 70

Assortment of Chef’s dessert bites (20 un.).

Vegetable basket (for 10 people) ― $ 60

Vegetables assortment (1 kg). Dips trio: mustard 
and honey, tzatziki and beetroot hummus.

Fresh fruit basket (for 10 people) ― $ 65

Variety of sliced   fresh fruits (1 kg).

Fine cheeses basket (for 10 people) ― $ 95

Variety of cheeses (700 g) : Oka, smoked Gouda, 
St-Paulin, cheddar and bleu l’Ermite.

Served with crackers, croutons, grapes, nuts, and 
dried fruits.

Baskets to share
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Lemon and cumin grilled chicken, multigrain 
ciabatta, basil mayo, lettuce, tomato pesto and 
provolone cheese.

Chicken quesadilla duo. Pesto, parmesan and 
arugula. Piri piri, cheddar, tomatoes and spinach.

Smoked turkey multigrain croissant, cranberry and 
pistachio cream cheese, pickled red onions and 
romaine lettuce.

Ciabatta baguette with spiced roast beef, pear, brie, 
spinach and onion chutney.

Sesame burger, smoked salmon, guacamole, maple 
and soy sauce, arugula and fried onions.

Vegan burger with peppers, zucchini and eggplant, 
sun-dried tomato pesto, vegan feta and arugula.

Sandwiches & Salads

Salad bowl (for 10 people) ― $ 45

Sandwich basket (for 10 people) ― $ 80
Choose a maximum of 3 options from the following:

Green salad, vinaigrette of the day (approx. 800 g).

Orecchiette salad, Brussels sprouts, goat cheese, 
tomato pesto, spinach, pumpkin seeds, and 
pomegranate (approx. 1.4 kg).

Orzo salad with candied tomatoes, olives, 
parmesan, spinach, kale, and leeks (approx. 1.4 kg).

Basmati rice salad with vegetables à la Provençale 
(approx. 1.4 kg).

Israeli couscous salad with raisins, carrots, 
cucumber, cranberries, raz el hanout, and turmeric 
(approx. 1.4 kg).

Beets salad, kale, roasted red onions, sunflower 
seeds, and maple vegannaise (approx. 1.4 kg).
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Festive bites

Smoked salmon blini, goat cheese, quail 
egg and tobiko.

Foie gras maki, fig jam.

Savarin of foie gras, black cherry and 
chunks of salted pistachios.

{Minimum of 12 bites per choice}
- $ 4.50 each
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