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¥ Sugar Season is Finally Here! ¥
Available from March 2 to April 30

Every year, we eagerly await this magical time when the
air smells of maple syrup, the trees glisten in the sun, and
our taste buds get ready for indulgence. At our place, it’s

the perfect moment to gather, laugh, share, and most

importantly, savor the traditional flavors of Quebec.

This year, we're offering two menu options to celebrate
the sweet season: a boxed or cold buffet, and a hot
buffet, all made with quality ingredients and authentic

Quebec flavors.

To make the experience even more fun and memorable,
don’t miss our interactive chef stations, adding a festive

and surprising touch to your meal.

So come, treat yourself, celebrate the true taste of
J Quebec, and dive into this much-anticipated sweet
season. At Julien-Leblanc, every bite is a little maple-

flavored moment of happiness!
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SUGAR SHACK MENU

Couverts et ustensiles compostables inclus

GROUP PRICING :

8 to 24 : 25% pp

25 to 49 : 249% pp

50 to 74 : 23% pp
75 or more : 229% pp

LUNCHBOX/COLD BUFFET (minimum & people)

STARTER : CHEESE CURDS & GRAPES

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

SPINACH, ONIONS, MAPLE-DILL VINAIGRETTE

SANDWICH CHOICES : (choice of minimum 4 per selection )

sk BURGER: MAPLE PULLED PORK, CARAMELIZED ONIONS, OKA
| CHEESE, RED CABBAGE SLAW, ARUGULA, MAYONNAISE

i BAGUETTE: ROASTED MAPLE-GLAZED CHICKEN, MESCLUN
l GREENS, CRANBERRIES, CARAMELIZED APPLES

DESSERT: MACARONS WITH MAPLE CREAM

GROUP PRICING :

12 to 24 : 409 pp
25 to 49 : 399 pp
50 to 74 : 389% pp
75 or more : 37% pp

HOT BUFFET* (minimum 12 personnes )

STARTER : TRADITIONAL PEA SOUP (without pork)

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

ONIONS, MAPLE-DILL VINAIGRETTE

MAIN COURSE & SIDES (assortment) :

Wk 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

*CHAFFING DISHES NOT INCLUDED

Julien-Leblanc

TRAITEUR

-



A

INTERACTIVE STATIONS*

Stations - Minimum 40 people

CARVING- 10S pp pour 80g / 185 pp pour 150g (vithachef)

* WHOLE HAM, MAPLE-GLAZED (meat sliced on site by the chef)

* OKA CHEESE MASHED POTATOES

* BEET SALAD, BABY SPINACH, ONIONS, MAPLE-DILL
VINAIGRETTE

MAPLE TIRE ON SNOW - 85 pp (with a chef)

vk MAPLE TIRE
W STICKS

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

OUR TEAM CAN ALSO HELP YOU GET INTO THE SUGAR SHACK
ATMOSPHERE (DECORATIONS, EQUIPMENT RENTAL, ETC.) AND OFFER
BEVERAGE SERVICE

A QUESTION? A RESERVATION?

CONTACT US!

BY PHONE: 514-937-0698
BY EMAIL : CONTACT@JULIEN-LEBLANC.COM
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