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Traiteur




Cocktail

Selection Of fOLLT" CCLTlClPéS

Three-Course Dinner

Selectiom of soup or salad
Sélection of pasta

Selection of two main courses

Sweet Table

Five sweet bites per persom

Additional fees :

10% service charge

Rental of crockery, glassware, tables, chairs,
tablecloths and tablecloth napkins.

Delivery of rental and catering equipment.

Kitchen and service staff.

Cocktail

Selection of five ccmapés

One cu.l'ma'rvg station

Three-Course Dinner

Selection o]c soup or salad
Sélection of pasta
Selection of two main courses

Sweet Table

Five sweet bites per person

Late-N ig ht Bites

Omne selection

Additional fees :

10% service charge

Rental of crockery, glassware, tables, chairs,
tablecloths and tablecloth napkins.

Delivery of rental and catering equipment.

Kitchen and service staff.

Cocktail

Selection of six canapés

Two cul'ma'mj statioms

Three-Course Dinner

Selection of soup or salad
Sélection of pasta
Selectiomn of two main courses

Sweet Table

Five sweet bites per persomn

Late- Ni?ht Bites

Two selections

Additional fees :

10% service charge

Rental of crockery, glassware, tables, chairs,
tablecloths and tablecloth napkins.

Delivery of rental and catering equipment.

Kitchen and service staff.



— S
Classic Package — Selection of four canapés

Signature Package — Selection of five canapés
Prestige Package — Selection of six canapés

0 and Jéz///@é

& Fish Croquette Juna Jantare Salman Jartarve Cone
With Aioli Diced tuna with Asian seasoning and sluicy aioli Salmon tartare in a sesame cone with avocado
& Erab Cake Soatlop Cewiche Juna Jataki
Chi,uo*/e sauce and lemon ge/ Cucumber, sumac, and ja/apeno Sesame-seared tuna with ponzu avocado aioli
i . .
| Dynamic Shrimp Smoeked Salmorn Sabmen Grawbar
Crislby SL,,»,‘W,P i spicy sauce and sesame Blini, creme fraiche, and dill House-cured Atlantic salmon with horseradish

aioli and crislpy cracker




Classic Package — Selection of four canapés
Signature Package — Selection of five canapés
Prestige Package — Selection of six canapés

Foun-Cheede Anancini Gritlea Eggplant TT]aki
Spicy mayormise Mint and slbicy mayonnaise
Thutfle Anancini Compressed UWatermelon
Trutfle aioli

Comluressea/ watermelon, feta, mint, Fis*achio and balsamic

Fnied, Thugfle TMac & Cheede Beet Jantlet
Smakea, Eggplant

herbs OIVIGI vegom cheese

Pistachio, crislvy shallot and Louis dOr cheese
San TNargane Jemate Pigsa

Santelette & La burhata
TOVV)OI?LO ana’ IDeS7L0

HOT Canapés

Gasgpache Shat
Andalusian s*rawberry gazpacho

Clive Facaccia

Cherry 7L0W)0I7L0€S ana/ POII"VV)ZSOIV)

7Nini caprede
Cherry 7L0m0I7LOQS, agea/ ba/samic

mini bocconcini and basil

Oudpy, Veggie Pité

Beet hummus, pic/e/e and sumac
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CHOICE OF SAVOURY CANAPES

< —

Classic Package — Selection of four canapés
Signature Package — Selection of five canapés
Prestige Package — Selection of six canapés

It

o Mg Beep Bungen 2 INitk-Fed weal meatballs Foie Gras
With Big mac sauce, lettuce and fomato, brioche bun N | comluo*e and Parmesan Crislps Gougere filled with foie gras mousse and
fruffle Jus
o i ovague-mandiew Beep o antare Uitelbe Jennate
Smoked ham, *a/egg/o cheese bone marrow aioli and crisluy milk bread Veal Carlpaccio, Tuna Emulsion, Veal Jus, Crispy
Amaranth and Ca/oers
Speck & Tletan Montadella Focaccia
With basil and vinocotto With Pis*achio Ipes*o and honey

% BON L@FIT

> HOt CanapéS Traiteur



CHOICE OF SOUP AND SALAD

<

Classic and Signature Packages — One selection of soup or salad

Douyps

Crneam of Uitd TTushnaoms

MOISCOIFIDOV)Q

Buttevnuwt Squadh Saup
HGZQ/V)U?L buHer 9"'86” aIDID/

Jomate Soup

Basil oi/, parmesan

Jmmem‘@mméﬁw

Cama’/ea/ emon SVY)OI /OWQI"S

=

(Dzttzads

Bon Appétit Salad

LOCOI/ greens, ricoHa, BB@ lDQCOIHS, cucumber, fommto COVH[I.*,

radish melon and balsamic alressing

Baby Anvugulae Salad
Grilled Peach vino cotto, basil Iuine nuts, balsamic a/ressing

Grilled Suwchine

COI@SOIF Sauce, IDGHgFOHL*OI?LO, Parmesan, egg HOIk, IDFOSCMI.**O ChiPS ano/

focaccia croutons

Caprese Salad
Tomatoes, basil mozzarella di Bufala and Pes*o



CHOICE OF ENTREE
< <

Prestige Package Only — Selection of one appetizer

Beet Canpaccio IMeton & Speck

Goat cheese, gremolata, BB nuts Ricota, pesto, vino cotto

Jtatian Burhata Canpaccio Beef

Pomodoro confit, focaccia grig/ia*a, olive and artichoke *apenaa’e Buttermilk a’ressing, mustard seeds, parmesan
Juna JJataki Shuimp 8112

Avocado, ginger vinaigreHe, fresh and Ioic/e/ea/ radish Watermelon, feta cheese, mint a/ressing




CHOICE OF PASTA

<

S

Included in all packages — One selection of pasta

77

Shrimp Rigaton;
B Isque, basilic

Smaoked TTagganella Rawioli

Pomodoro sauce, basil parmesan

Beet CUngotia
Bar/ey, beet and parmesan risotto

Boatagnese T1]egasiti
Mozzarella di Bufala, breadcrumbs

Wita TNushvaeamd Cavatelli

Pars/ey, 7LFM7[7[/€ Sauce, IDOIFVY)@SOIV)

Buttehnut squadh rawiali

Carotte puree, sauge, a/mona/, beurre noisette




CHOICE OF MEAL

< >

Included in all packages — Selection of two proteins

@ﬂ/ﬁ//zf

Gritled Salmon Braised Beep
White wine sauce with ginger Red wine sauce
willed Chicken Breadt Jeeland Cad

reamy mushroom sauce Ulazed with miso
Panchetta Fitet IMignon
Herb Jus, salsa verde Foie gras sauce
TVegan Lasagna Braised Lamb Shanks
L_entils, mushroom mgomt, Bechamel made with soy milk Lamb Jus

Les protéines proposées ci-dessous sont uniquement disponibles pour le forfait Prestige

dibet de weats  Grilled Fitet of Sea Bream Roasted Duck Breast Veal Fitet TMignon ana Ghitted, Shrimps
Truffle Jus Bisque Oramge Sauce Mediterranean salsa



CHOICE OF MEAL

—

S

Included 1n all packages — Selection of one vegetable and one starch

%ﬁ/ﬁ/éf

Sautéed Green Beand
A/VY)OV!GIS

Glaged Tantes Carhots

Readted Seadanal Vegetabied

Caponata
Roasted eggp/am*, zucchini, bell pepper, fomato, onion, gar/ic and basil

(Hbericites

Basmati Rice

Lemon OIHQI herbs

Mashed Potatoesd with Henbd

Readted Potatees
Herbs and 9ar/ic

Gratin Dawphineid




CULINARY STATIONS

—

Included in the Signature and Prestige packages

Station Sudhi;
Maki and Nigiri as inslbirea’ by our chef

Garnishes

Soya, Inic/e/ed 9inger, wasabi slpicy mayonnaise

\

Jantare Station
Prelnarea/ fo-the-minute with fresh, refined ingrea/ienfs.

Beef T0IF7L0IF8
C/OISSiC garnishes, CFOM*OHS, egg yO//Q OIHGI 'I(I"QSh herbs

Salmon Tartare
Lemon, coriander. Sriracha, tostada

TOIF*OH"Q a’e Thon

Avocaa/o, sesame seeds, lime, green onions

\.

Poutine Station
Classic Poutine

BI"OWH Sauce, French fries, cheese CMFGIS

=

\,

BW 5&1120/7/ Shrimlu Cocktail — two pieces

Poached shrimp, homemaa/e COC/Q?LOIi/ sauce

Fresh 0ys7ter — three Ipieces

Classic mignoneHe, fresh lemon

Tataki de thon

Crab Claw — one loiece
Nordic Shrimlp Salad—

L emon mayonnaise with fresh herbs

Salmon Crua’o —
Ginger a/ressing

7

\,

Rye bread, baseball mustard pic/e/e




S

CULINARY STATIONS

Included in the Signature and Prestige packages

\.

Selection of 3 gourme* sliders
Braised Beef

Brioche bread, hoisin sauce and red cabbage salad

Crisluy Fried Chicken
Creamy Cabbage SG/OIGI

Breaded Tofu
Red ca/o/aage and 9inger salad, coriander and slpicy mayonnaise

Classic Grilled Beef Burger

Ye//ow cheese, /e'lL'ILMCQ, *ommto, rea’ OHiOH, lDiCIQ/QS oma’ homemaa’e sauce

—

Jace Station
Choices of two tacos

Grilled Chicken
Braised beef
Chili Con Carne - Vegam

Garnishes—

Tortilla,

MOICOIW)O/Q, SOI/SOI, IDiCO ale ga//o, sour cream,

r

Antipadte Station
/mlporfea’ charcuterie and half-wheel of Parmigiano /eeggiamo,

olives, marinated Vegda[o/es, grissini, and house-made focaccia

grmtec/ cheese, tortilla chilus

POFCL)@**G E—

/'/er[ojus, reen salsa

Grilled Flank Steak —

Chimichurri sauce
Roast Beef—
Pelulnerjus

Caterer

L BON




Pasta Station
Choices of 2

Orecchiette — Ipomoa/oro sauce

Cavatelli — wild mushroom sauce

Penne — bo/ognese sauce, oven—gm*ina*ea’

Eigmtoni — spicy Ioisque sauce and Inangraﬁa*o
Butternut Squash Ravioli — carrot and sage sauce
Beet Orzotto — [oar/ey risotto, beets and Parmesan

Condiments — Bacon, crisluy shallots, fresh herbs,
Parmesan, crushed red pepper flakes

Included 1n the Signature and Prestige packages

Sueet cJable

Mini culpca/ee

chocolate, vanilla and red velvet
Macaron

assorted flavours

Petits four

assorted chocolate and fruit Ipas*ries
Mini cream /ouff

vanilla, chocolate and lnra/ine cream
Mini tartlet

lemon meringue & chocolate ganache
Mini churros

salted caramel

Verrine

assor*ea’ 'F/OIVOMFS
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CHOICE OF SWEET CANAPES

< S

Sweet table featuring eight varieties, with five sweet bites per person

Tini Churhos Macanen Jantlet
Salted caramel Sauce Assorted flavors Fresh fruits
Jantlet Uennine Uernine
Chocolate & caramel mousse choco-noix de coco liramisu
Jantlet Chouww @ La Chéme Nini Cupcake
Lemon & meringue
Uennine Cake Pop

ChOCO-ESIDI"eSSO MOMSSQ

rrrrrrrr



CHOICE OF SNACKS

< S

Signature Package — Selection of one

Prestige Package— Selection of two

Tini Smaked 71eat
R ye bread, baseball mustard, Ipic/e/e

Stidend
One choice of slider

Grilled beef, fried chicken, braised beef, breaded tofu

Nini Poutine
BFOWV) sauce, FrenCh {ries, Cheese CU"'O/S

Iini Gritlea Cheese

Fontina cheese, smoked ham




WEDDING CAKE

OMF 7L20IVY) o{lnasfry che{s WI// 7L0l/€€ care 07[ every GI27L0II/ 7L0 cremte a sweef
mas*erpiece 7L0 VVWI?LCh yOMF /0V€. They're CMS?LOVY)—VY)OIGIQ, WI*L) Hpe 'l[/OIVOI" yOM

desire, and decorated with real flowers fo match your color ,Da/eHe.



BAR OPTIONS

e i | | LSt it

2 HOURS

3 HOURS MINIMUM 2 COUPONS
4 HOURS PER PERSON

5 HOURS

PRIX PAR PERSONNE

%M e, e ared dect

JUICES SODA CONDIMENTS INGREDIENTS
ORANGE PEPSI / COKE ORANGES GRENADINE
CRANBERRY 7UP / SPRITE LEMONS WORCHESTERSHIRE
TOMATO GINGERALE LIMES TABASCO
CLAMATO CLUB SODA CUCUMBERS SIMPLE SYRUP
LEMON TONIC CELERY LIME JUICE
OLIVE OLIVES CELERY SALT
ICE

This does not include staff, glassware and bar furniture.



Let us create a magical floral atmosphere for your big day

BOUQUET MENUS CANDLES
CENTERPIECES TABLE NUMBER
FLORAL DECORATIONS PLACE MARK

Caterer

Price on request BON Az:=

Traiteur













	Wedding
	PACKAGES

	BON APPÉTIT PRESENTATION
	FORMULAS

	Prestige
	$148,00

	Signature
	$120.00
	Cocktail
	Selection of five canapés
	One culinary station

	Three-Course Dinner
	Selection of soup or salad
	Sélection of pasta
	Selection of two main courses

	Sweet Table
	Five sweet bites per person

	Late-Night Bites
	One selection



	Classique
	Cocktail
	Selection of four canapés

	Three-Course Dinner
	Selection of soup or salad
	Sélection of pasta
	Selection of two main courses

	Sweet Table
	Five sweet bites per person
	Additional fees :

	$98.00
	Cocktail
	Selection of six canapés
	Two culinary stations

	Three-Course Dinner
	Selection of soup or salad
	Sélection of pasta
	Selection of two main courses

	Sweet Table
	Five sweet bites per person

	Late-Night Bites
	Two selections


	CHOICE OF SAVOURY CANAPÉS

	Fish and shellfish
	Fish Croquette
	With Aioli

	Tuna Tartare
	Diced tuna with Asian seasoning and spicy aioli

	Salmon Tartare Cone
	Salmon tartare in a sesame cone with avocado

	Crab Cake
	Chipotle sauce and lemon gel

	Scallop Ceviche
	Cucumber, sumac, and jalapeño

	Tuna Tataki
	Sesame-seared tuna with ponzu avocado aioli

	Dynamic Shrimp
	Crispy shrimp with spicy sauce and sesame

	Smoked Salmon
	Blini, crème fraîche, and dill

	Salmon Gravlax
	House-cured Atlantic salmon with horseradish aioli and crispy cracker

	CHOICE OF SAVOURY CANAPÉS

	Vegetarian and Vegan
	Four-Cheese Arancini
	Grilled Eggplant Maki
	Spicy mayonnaise
	Mint and spicy mayonnaise

	Truffle Arancini
	Truffle aioli

	Compressed Watermelon
	Compressed watermelon, feta, mint, pistachio and balsamic

	Gazpacho Shot
	Andalusian strawberry gazpacho

	Olive Focaccia
	Cherry tomatoes and Parmesan

	Mini caprese
	Fried Truffle Mac & Cheese
	Beet Tartlet
	Cherry tomatoes, aged balsamic
	mini bocconcini and basil
	Pistachio, crispy shallot and Louis d'Or cheese

	Smoked Eggplant
	herbs and vegan cheese

	San Marzano Tomato Pizza
	Crispy Veggie Pâté
	Beet hummus, pickle and sumac

	Tartelette à la burrata
	Tomato and pesto

	CHOICE OF SAVOURY CANAPÉS

	Meats
	Mini Beef Burger
	Milk-Fed veal meatballs
	With Big mac sauce, lettuce and tomato, brioche bun
	tomato-basil compote and Parmesan crisps

	Foie Gras
	Gougère filled with foie gras mousse and truffle jus

	Mini croque-monsieur
	Smoked ham, taleggio cheese

	Beef Tartare
	bone marrow aioli and crispy milk bread

	Speck & Melon
	With basil and vinocotto

	Vitello Tonnato
	Veal Carpaccio, Tuna Emulsion, Veal Jus, Crispy Amaranth and Capers

	Mortadella Focaccia
	With pistachio pesto and honey

	CHOICE OF SOUP AND SALAD

	Soups
	Salads
	Bon Appétit Salad
	Cream of Wild Mushrooms
	Local greens, ricotta, BBQ pecans, cucumber, tomato confit, radish melon and balsamic dressing

	Mascarpone
	Butternut Squash Soup
	Hazelnut butter, green apple
	Baby Arugula Salad
	Tomato Soup
	Grilled peach, vino cotto, basil, pine nuts, balsamic dressing

	Basil oil, parmesan
	Grilled Sucrine
	Roasted cauliflower and Cheddar Soup
	Caesar sauce, pangrattato, parmesan, egg yolk, proscuitto chips and focaccia croutons

	Candied lemon, small flowers
	Caprese Salad
	Tomatoes, basil, mozzarella di Bufala and pesto


	CHOICE OF ENTRÉE
	Beet Carpaccio
	Goat cheese, gremolata, BBQ nuts
	Italian Burrata
	Pomodoro confit, focaccia grigliata, olive and artichoke tapenade
	Tuna Tataki... + 5.00$
	Avocado, ginger vinaigrette, fresh and pickled radish
	Melon & Speck
	Ricotta, pesto, vino cotto
	Carpaccio Beef
	Buttermilk dressing, mustard seeds, parmesan
	Shrimp 8|12
	Watermelon, feta cheese, mint dressing
	CHOICE OF PASTA

	Pastas
	Shrimp Rigatoni
	Bisque, basilic
	Smoked Mozzarella Ravioli
	Pomodoro sauce, basil, parmesan
	Beet Orzotto
	Barley, beet and parmesan risotto
	Bolognese Mezaziti
	Mozzarella di Bufala, breadcrumbs
	Wild Mushrooms Cavatelli
	Parsley, truffle sauce, parmesan
	Butternut squash ravioli
	Carotte purée, sauge, almond, beurre noisette
	CHOICE OF MEAL

	Proteins
	Grilled Salmon
	White wine sauce with ginger
	Grilled Chicken Breast
	Creamy mushroom sauce
	Porchetta
	Herb jus, salsa verde
	Vegan Lasagna
	Lentils, mushroom ragout, Bechamel made with soy milk
	Braised Beef
	Red wine sauce
	Iceland Cod...+ 5.00$
	Glazed with miso
	Filet Mignon...+15.00$
	Foie gras sauce
	Braised Lamb Shank...+ 10.00$
	Lamb jus
	Filet de veau
	Grilled Filet of Sea Bream

	Truffle jus
	Bisque
	Roasted Duck Breast
	Veal Filet Mignon and Grilled Shrimps...+5.00$

	Orange Sauce
	Mediterranean salsa
	CHOICE OF MEAL

	Vegetables
	Sautéed Green Beans
	Almonds
	Glazed Nantes Carrots
	Roasted Seasonal Vegetables
	Caponata
	Roasted eggplant, zucchini, bell pepper, tomato, onion, garlic and basil

	Starches
	Basmati Rice
	Lemon and herbs
	Mashed Potatoes with Herbs
	Roasted Potatoes
	Herbs and garlic
	Gratin Dauphinois

	CULINARY STATIONS
	Station Sushi + 5.00 $
	Garnishes
	Soya, pickled ginger, wasabi, spicy mayonnaise

	Seafood Station + 20.00 $
	Maki and Nigiri as inspired by our chef
	Shrimp Cocktail — two pieces
	Poached shrimp, homemade cocktail sauce

	Fresh Oyster — three pieces
	Classic mignonette, fresh lemon

	Tataki de thon
	Crab Claw  — one piece
	Nordic Shrimp Salad—
	Lemon mayonnaise with fresh herbs
	Salmon Crudo —
	Ginger dressing


	Tartare Station + 5.00 $
	Beef Tartare
	classic garnishes, croutons, egg yolk and fresh herbs
	Salmon Tartare
	Lemon, coriander, Sriracha, tostada
	Tartare de Thon
	Avocado, sesame seeds, lime, green onions
	Prepared to-the-minute with fresh, refined ingredients.


	Montreal Smoked Meat Station
	Poutine Station
	Classic Poutine
	Brown sauce, French fries, cheese curds
	Rye bread, baseball mustard, pickle


	CULINARY STATIONS
	Taco Station
	Choices of two tacos

	Slider station
	Selection of 3 gourmet sliders
	Braised Beef
	Brioche bread, hoisin sauce and red cabbage salad

	Crispy Fried Chicken
	Creamy cabbage salad

	Breaded Tofu
	Red cabbage and ginger salad, coriander and spicy mayonnaise

	Classic Grilled Beef Burger
	Yellow cheese, lettuce, tomato, red onion, pickles and homemade sauce

	Grilled Chicken
	Braised beef
	Chili Con Carne - Vegan
	Garnishes—
	Tortilla, guacamole, salsa, pico de gallo, sour cream, grated cheese, tortilla chips


	Station de Découpe
	Porchetta —
	Herb jus, green salsa

	Grilled Flank Steak — + 5,00 $
	Chimichurri sauce

	Roast Beef— + 10,00 $
	Pepper jus

	Imported charcuterie and half-wheel of Parmigiano Reggiano, olives, marinated vegetables, grissini, and house-made focaccia

	Antipasto Station

	CULINARY STATIONS
	Pasta Station
	Choices of 2
	Orecchiette — pomodoro sauce
	Cavatelli — wild mushroom sauce
	Penne — bolognese sauce, oven-gratinated
	Rigatoni — spicy bisque sauce and pangrattato
	Butternut Squash Ravioli — carrot and sage sauce
	Beet Orzotto — barley risotto, beets and Parmesan
	Condiments — Bacon, crispy shallots, fresh herbs, Parmesan, crushed red pepper flakes


	Sweet Table
	Mini cupcake
	chocolate, vanilla and red velvet
	Macaron
	assorted flavours
	Petits four
	assorted chocolate and fruit pastries
	Mini cream puff

	vanilla, chocolate and praline cream
	Mini tartlet

	lemon meringue & chocolate ganache
	Mini churros

	salted caramel
	Verrine

	assorted flavours


	CHOICE OF SWEET CANAPÉS
	Mini Churros
	Salted caramel Sauce

	Macaron
	Assorted flavors
	Tartlet
	Fresh fruits

	Tartlet
	Chocolate & caramel

	Verrine
	mousse choco-noix de coco

	Verrine
	Tiramisu

	Tartlet
	Lemon & meringue

	Choux à la Crème
	Verrine
	Choco-Espresso Mousse

	Mini Cupcake
	Cake Pop

	CHOICE OF SNACKS
	Mini Smoked Meat
	Rye bread, baseball mustard, pickle
	Sliders
	One choice of slider
	Grilled beef, fried chicken, braised beef, breaded tofu
	Mini Poutine
	Brown sauce, French fries, cheese curds
	Mini Grilled Cheese
	Fontina cheese, smoked ham

	WEDDING CAKE
	BAR OPTIONS

	Open Bar
	ALL YOU CAN DRINK
	2 HOURS
	3 HOURS
	4 HOURS
	5 HOURS
	40$
	45$
	50$
	55$

	WITH COUPONS
	$11 / COUPON

	Bar Formula
	Speed rail, wine and beer
	GIN, WHITE RUM, VODKA, WHISKEY
	JUICES
	SODA
	CONDIMENTS
	INGREDIENTS
	This does not include staff, glassware and bar furniture.


	OTHER SERVICES
	Let us create a magical floral atmosphere for your big day
	Price on request



