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CANAPES

Minimum of 15 units per selected canapé

VEGAN

“ CHICKPEA PANISSE, ARTICHOKE MOUSSELINE, SUN-DRIED TOMATO, BEET CHIPS - 3.50%

“ SWEET POTATO ROSTI WITH GARAM MASALA, VEGAN RAITA, ROASTED PUMPKIN SEEDS,
FRESH MINT - 3.50$

“ ZUCCHINI BHAJI WITH CARAWAY CHUTNEY - 3.50%

« MINI BAO BUN, MAPO TOFU, SESAME, MARINATED VEGETABLES, CILANTRO - 5%

VEGETARIAN

- FINANCIER, BLUE CHEESE CREAM, PORT WINE PEAR - 3.50%
TETE DE MOINE CHEESE, PALET BRETON, RED WINE AND HONEY ONION CONFIT - 3.75$

GRUYERE CRACKER, ROASTED TOMATO CREAM, FRESH BASIL - 3.75%
MUSHROOM NEM, TRUFFLE, RICOTTA, TARRAGON - 3.50%
> MINI GRILLED VEGETABLE BURGER, GOAT CHEESE MEDALLION, PESTO, ARUGULA - 5%

FISH AND SEAFOOD

“ COCONUT CURRY COD ARANCINI, LIME AND KEFIR EMULSION, TOBIKO - 3.50%
“ BEETROOT SALMON GRAVLAX BITE, FENNEL CREAM, PICKLED RED ONIONS - 3.75%

“ SEARED TERIYAKI TUNA, BLACK SESAME CRUST, WASABI MAYO, CILANTRO - 3.75%
“ SHRIMP ROLL WITH LEMON MAYO, DILL AND TOBIKO - 5%

“ MAPLE AND ROSEMARY SCALLOP TORNEDO - 5%
“ PONZU CARAMEL GLAZED OCTOPUS YAKITORI WITH FURIKAKE - 5%
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CANAPES

Minimum of 15 units per selected canapé

POULTRY
- MOROCCAN-STYLE CHICKEN POLPETTE, CANDIED LEMON, OLIVE,
TAGINE RATATOUILLE - 3.50%
- DUCK FOIE GRAS PARFAIT, SPONGE CAKE, CHERRY COMPOTE - 3.75%
2 GLAZED CHICKEN SKEWER, ORANGE-GINGER, PISTACHIOS, SWEET AND SOUR SAUCE - 3.50%

- DUCK RILLETTES CROMESQUIS, DIJONNAISE, PICKLES - 3.50%
. GOLDEN POLENTA, SMOKED DUCK, BEET CREAM WITH WHITE BALSAMIC - 3.75$ MINI FRIED
% CHICKEN BURGER, RED CABBAGE SLAW, CURRY MAYO - 5%

MEAT
BEEF POLPETTE, RICE CAKE, CUCUMBER AND FRESH MINT BRUNOISE,
CRISPY RICE LEAF - 3.50$
BEEF TARTARE IN A CRISPY CUP, TARTUFATA, PARMESAN SHAVINGS - 3.75%

VEAL TATAKI, TARRAGON EMULSION, PICKLED MUSTARD SEEDS - 3.75%
PROSCIUTTO AND RICOTTA WHIPPED CHOUX, CANTALOUPE SALSA WITH CHARDONNAY
VINEGAR AND BASIL - 3.75%
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SHARED PLATTER

Minimum of 10 guests - sold by platter of 10 people

ANTIPASTI
15.75$

“ FINE COLD CUTS

“ PICKLES: OLIVES, ARTICHOKES, EGGPLANT, PICKLES
 LOCAL FINE CHEESES AND GRAPES

% DELUXE CRACKERS (2 pp)

% GRILLED VEGETABLES

STATIONS

Requires on-site staff

GRAZING STATION - CUSTOM MENU ON REQUEST

7 ANTIPASTI

2 ASIAN

» MIDDLE EASTERN
SWEET TREATS

> BOREAL

2
Julien-Leblanc

TRAITEUR

27



AEENEEEEEE
WINE MENU

SPARKLING WINES

PROSECCO ZONIN, ITALY - 29%
NICOLAS FEUILLATE, CHAMPAGNE - 85%

WHITE WINE

PAUL MAS - GRENACHE BLANC, FRANCE - 275%
LAUDUN - ASSEMBLAGE, FRANCE - 30%
CA’BOLANI - PINOT GRIGIO, ITALY - 30%

RED WINE

PAUL MAS - CABERNET DE CABERNET, FRANCE - 27%
ROCCA DI MONTMASSI LE FOCAIE - SANGIOVESE, ITALY - 28%
CHATEAU CAROLLE - ASSEMBLAGE, FRANCE - 32%

BEER

LOCAL OR IMPORTED - 8%
MICROBRASSERIE - 109%

COCKTAIL

HOMEMADE- 8%
CANNED COCKTAIL - 6%

ALCOHOL FREE

HOMEMADE MOCKTAILS- 4%

BEER - 6%

MOUT DE POMME MICHEL JODOIN, QUEBEC - 12$
CANNED MOCKTAIL - 6%
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OTHER SERVICES

DELIVERY

MONDAY TO SUNDAY
BETWEEN 7 AM AND 5 PM
(MONTREAL and GREATER MONTREAL)

Additional fees may apply for deliveries
outside Montréal and/or outside our
regular hours.

STAFF

HEAD WAITER
SERVERS - BARTENDER
CHEF
COOKS

Travel or mi

depending on your event location.

ALCOHOL PERMIT

WE HOLD THE REQUIRED LIQUOR
LICENSE TO PROVIDE BAR SERVICE
FOR EVENTS.

Please contact your advisor for more
details.

VENUES

Contact our team to receive our

suggestions.

RENTALS

We can provide all necessary equipment

and decorations for your event.
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