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SHEL

ROSE, HONEY AND RAS
MESCLU

HOT BUFFET
$38.00 PFR PFRSON
(MINIMUM OF 12 GUESTS)

CHOICE OF SATAD
L SALAD, ARUGULA, CARROTS,

OR
N SALAD, RADICCHIO, MARINA |

PUMPKI

PBERRY VINAIGRE

L@ Rév@ilbn dAntan:

PEPPER

ED B

N SEEDS AND CREAMY DILL VIN

AIGR

|k
FETS,

EllE

OLD FASHIONED VEAL TOURTIERE, HOMEMADE

KETCHUP
(A LA CARTE: 24%)

TRADITIONAL RAGOUT WITH PORK AND

MEA TBALLS

ROASTED TURKEY, MEAT GLAZE AND

TRADITIONNAL STUFFING

CHOICE OF SIDE DISH

(VEGETABLES & STARCH (P4)

DESSER T CHOICES:

RASPBERRY CHRISTMAS LOG, WHITE CHOCOLA TE

Nﬂ%%ANDIL%H(CHOCOLATE?UYHN |

GANACHE
OR

P2



F@Sun clu temps des

. SHELL SALAD, ARUGULA, CARROTS, PE

F@t@g

HOT BUFFET
$239.00 PFR PFRSON
(MINIMUM OF 12 GUESTS)

CHOICE OF SALAD:

PPER

ROSE, HONEY AND RASPBERRY VINAIGRET TE

e MESCLU

OR
N SALAD, RADICCHIO, MARINA

PUMPKI

[

N SEEDS AND CREAMY DILL VIN

D

Al

G

BEELS,

RETIE

CHOICE OF DISH (MINIMUM 10 PER SEIFC TION

e SALMON WITH HERBS FROM [THE LOWER RIVER,

LOBSTER BISOUE AND DILL

© POULTRY GRATINATED WITH 1608, CREAMY
MUSTARD AND ASPARAGUS SAUCE

e CLASSIC ROASTED PORCHET TA WITH HERBS AND

e ROSSIN

[1S COOKING JUICES

[-STYLE BEEEF TOP RIB. FOIFE GRAS SAUCT.
TRUFFLES AND MUSHROOMS (+$4)

. CONHT DUCK LEGS, STAR ANISE GLAZE,

GREMOLATA (+$4)
(CONTINUED ON NEXT PAGE)
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VEGETARIAN:
e WELLINGTON OF BEETS. LENTILS,

AND MUSHROOMS,

FOREST SAUCE (VEGAN)

OR

. PROVENCAL TARTLET, TOMATO SAUCE AND
CRUMBLED FETA

| CHOICE OF SIDE VEGETABIE

e MASH-UP OF GRILLED VEGETABLES WITH PESTO

. GREEN BEANS WITH LEMON OIL

. CARROTS WITH BUI'TER AND T ARRAGON

. ROASTED CAULIFLOWER WITH GREEN ONIONS

| CHOICE OF ACCOMPANYIN

e OSWEET POITATO STICKS AND
PETALS

e DUO OF BASMA T AND WILD R

G STARCH:
ROASTED ONION

CE WITH SALTED

HERBS FROM BAS-DU-

FLEUVE

e ROASITED CRUSHED BABY POTATOES WITH [THYME
AND FLEUR DE SEL

e PAPPARDELLE WITH CANDIED
FRESH HERBS

GARLIC OIL AND

¢ CARROT AND YUKON GOLD MUSLIN

(CONTINUED ON NEXT PAGE) * * py



.3 MINI CHRISTMAS TREATS

HOMEMADE PISTACHIO MACARON

MINT STRAWBERRY CABBAGE

WO CHOCOLATE TARTLET

SEFRVICES
STOVE RENTAL: $30/FACH

SERVICE STAFEF (MINIMUM OF 4 HOURS/EMPLOYEE)

HEAD WAITER: $46/HOUR

LL BAR S

NE OF OU

SERVER: $38/HOUR
CHEF: $46/HOUR
COOK: $38/HOUR

"RVICE (MEETING PERMIT HOLDER, ASK

R ADVISORS FOR MORE INFORMATION)
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