
S U G A R
S H A C K
M E N U
2 0 2 6  



🍁  S u g a r  S e a s o n  i s  F i n a l l y  H e r e !  🍁
 A v a i l a b l e  f r o m  M a r c h  2  t o  A p r i l  3 0

E v e r y  y e a r ,  w e  e a g e r l y  a w a i t  t h i s  m a g i c a l  t i m e  w h e n  t h e
a i r  s m e l l s  o f  m a p l e  s y r u p ,  t h e  t r e e s  g l i s t e n  i n  t h e  s u n ,  a n d
o u r  t a s t e  b u d s  g e t  r e a d y  f o r  i n d u l g e n c e .  A t  o u r  p l a c e ,  i t ’ s

t h e  p e r f e c t  m o m e n t  t o  g a t h e r ,  l a u g h ,  s h a r e ,  a n d  m o s t
i m p o r t a n t l y ,  s a v o r  t h e  t r a d i t i o n a l  f l a v o r s  o f  Q u e b e c .

T h i s  y e a r ,  w e ’ r e  o f f e r i n g  t w o  m e n u  o p t i o n s  t o  c e l e b r a t e
t h e  s w e e t  s e a s o n :  a  b o x e d  o r  c o l d  b u f f e t ,  a n d  a  h o t

b u f f e t ,  a l l  m a d e  w i t h  q u a l i t y  i n g r e d i e n t s  a n d  a u t h e n t i c
Q u e b e c  f l a v o r s .

T o  m a k e  t h e  e x p e r i e n c e  e v e n  m o r e  f u n  a n d  m e m o r a b l e ,
d o n ’ t  m i s s  o u r  i n t e r a c t i v e  c h e f  s t a t i o n s ,  a d d i n g  a  f e s t i v e

a n d  s u r p r i s i n g  t o u c h  t o  y o u r  m e a l .

S o  c o m e ,  t r e a t  y o u r s e l f ,  c e l e b r a t e  t h e  t r u e  t a s t e  o f
Q u e b e c ,  a n d  d i v e  i n t o  t h i s  m u c h - a n t i c i p a t e d  s w e e t

s e a s o n .  A t  J u l i e n - L e b l a n c ,  e v e r y  b i t e  i s  a  l i t t l e  m a p l e -
f l a v o r e d  m o m e n t  o f  h a p p i n e s s !



G R O U P  P R I C I N G  :
 

8  t o  2 4  :  2 5 $  p p
2 5  t o  4 9  :  2 4 $  p p
5 0  t o  7 4  :  2 3 $  p p

7 5  o r  m o r e  :  2 2 $  p p  

G R O U P  P R I C I N G  :
 

1 2  t o  2 4  :  4 0 $  p p
2 5  t o  4 9  :  3 9 $  p p
5 0  t o  7 4  :  3 8 $  p p

7 5  o r  m o r e  :  3 7 $  p p  

STARTER : CHEESE CURDS & GRAPES

SALAD (with or without bacon) : BEET SALAD WITH BABY

SPINACH, ONIONS, MAPLE-DILL VINAIGRETTE

SANDWICH CHOICES :

BURGER: MAPLE PULLED PORK, CARAMELIZED ONIONS, OKA

CHEESE, RED CABBAGE SLAW, ARUGULA, MAYONNAISE

BAGUETTE: ROASTED MAPLE-GLAZED CHICKEN, MESCLUN

GREENS, CRANBERRIES, CARAMELIZED APPLES

DESSERT: MACARONS WITH MAPLE CREAM

STARTER : TRADITIONAL PEA SOUP

SALAD (with or without bacon) : BEET SALAD WITH BABY SPINACH,

ONIONS, MAPLE-DILL VINAIGRETTE

MAIN COURSE & SIDES (assortment) :

MAPLE-GLAZED BONE-IN HAM

WALNUT-CRUSTED SALMON WITH HOLLANDAISE SAUCE

MAPLE CARAMELIZED ONION MUFFIN OMELETTE WITH

SPINACH AND GOAT CHEESE

MAPLE-GLAZED CARROTS WITH TARRAGON

OKA CHEESE MASHED POTATOES WITH CHIVES

DESSERT : MAPLE SUGAR TARTLET

S U G A R  S H A C K  M E N U
Couverts et ustensiles compostables inclus

LUNCHBOX/COLD BUFFET 

(choice of minimum 4 per selection )

HOT BUFFET* (minimum 12 personnes )

(minimum 8 people)

*CHAFFING DISHES NOT INCLUDED

(without pork)



WHOLE HAM, MAPLE-GLAZED

OKA CHEESE MASHED POTATOES

BEET SALAD, BABY SPINACH, ONIONS, MAPLE-DILL

VINAIGRETTE

I N T E R A C T I V E  S T A T I O N S *
Stations - Minimum 40 people

CARVING- 10$ pp pour 80g / 18$ pp pour 150g (with a chef)

(meat sliced on site by the chef) 

MAPLE TIRE

STICKS

MAPLE TIRE ON SNOW - 8$ pp (with a chef)

*STAFF AND EQUIPMENT RENTAL EN SUS (bin, ice, heating lamp, etc.)

O U R  T E A M  C A N  A L S O  H E L P  Y O U  G E T  I N T O  T H E  S U G A R  S H A C K
A T M O S P H E R E  ( D E C O R A T I O N S ,  E Q U I P M E N T  R E N T A L ,  E T C . )  A N D  O F F E R

B E V E R A G E  S E R V I C E

A  Q U E S T I O N ?  A  R E S E R V A T I O N ?

C O N T A C T  U S !

B Y  P H O N E :  5 1 4 - 9 3 7 - 0 6 9 8
 B Y  E M A I L  :  C O N T A C T @ J U L I E N - L E B L A N C . C O M


