
HOLIDAY
MENU



Le Réveillon d'Antan
Hot Buffet

 $38.00 per person 
(minimum of 12 guests)

Choice of salad 

Shell salad, arugula, carrots, pepper
rose, honey and raspberry vinaigrette

OR
Mesclun salad, radicchio, marinated beets,
pumpkin seeds and creamy dill vinaigrette

Old fashioned veal tourtière, homemade
ketchup

(à la carte: 24$) 

Traditional ragoût with pork and
meatballs

Roasted turkey, meat glaze and
traditionnal stuffing

Choice of side dish
(vegetables & starch (p.4)

DESSERT CHOICEs:

Raspberry Christmas log, white chocolate
ganache

OR
Pear and dark chocolate tatin
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Hot buffet
 $39.00 per person

(minimum of 12 guests)

Choice of salad:

Shell salad, arugula, carrots, pepper
rose, honey and raspberry vinaigrette

OR
Mesclun salad, radicchio, marinated beets,
pumpkin seeds and creamy dill vinaigrette

Choice of dish (minimum 10 per selection)

Salmon with herbs from the lower river,
lobster bisque and dill

Poultry gratinated with 1608, creamy
mustard and asparagus sauce

Classic roasted porchetta with herbs and
its cooking juices

Rossini-style beef top rib, foie gras sauce,
truffles and mushrooms (+$4)

Confit duck legs, star anise glaze,
gremolata (+$4) 

(continued on next page)

Festin du temps des
Fêtes
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Vegetarian: 

Wellington of beets, lentils, and mushrooms,
forest sauce (vegan)

 OR
 Provencal tartlet, tomato sauce and

crumbled feta

1 choice of side vegetable

Mash-up of grilled vegetables with pesto 

Green beans with lemon oil

 Carrots with butter and tarragon

 Roasted Cauliflower with Green Onions

1 choice of accompanying starch:

Sweet potato sticks and roasted onion
petals 

Duo of basmati and wild rice with salted
herbs from Bas-du-Fleuve 

Roasted crushed baby potatoes with thyme
and fleur de sel

 Pappardelle with candied garlic oil and
fresh herbs 

 
Carrot and Yukon Gold muslin 

(continued on next page) p.4



3 Mini Christmas Treats 

Homemade pistachio macaron

Mini strawberry cabbage

Two chocolate tartlet

Services

Stove rental: $30/each

Service staff (minimum of 4 hours/employee)

Head waiter: $46/hour
Server: $38/hour
Chef: $46/hour
Cook: $38/hour

Full bar service (meeting permit holder, ask
one of our advisors for more information)
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