TRAITEUR

Summer 2010 menu

Garden Terrace

“Minimum 50 people - maximum 300 people

For groups of 300+ people, see your Banquet Director for an adapted menu.

Salad Bar

Fresh veggiesanddip @

(price per portion)

Celery sticks
Cucumbers

Carrots

Peppers: red, yellow
Broccoli and cauliflower
Cherry tomatoes

Mixedsalads

(choice of 5 selections)

Potato salad

Creole cabbage salad
Taboule salad

Beet and peach salad
Primavera pasta salad
Cauliflower mimosa salad
Legume salad with salsa
Nicoise salad

Greek salad

Waldorf salad

Mikado salad

Chatelaine salad
Camelia salad

Crilled vegetables @~

(price per portion)

Eggplant

Zucchini

Peppers: red, yellow
Mushrooms
Asparagus

Endives

Administrative fees and taxes extra.
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TRAITEUR

The Girill

(prices per portion)

Grain-fed veal medallions (200g) $23.00
Tournedos (180¢g) $22.75
Pigletfilet(220g) $19.50
Ribsteak (180g) $18.50
Porkchops (2x1759 ) . $17.00
Beefpaillard (160g) $16.50
Souvlaki (beef, chicken) (2x90¢ ) $14.90
Game sausages ( duck, rabbit, deer) 2x90¢) $12.50
ltalian sausages (2x100g ) $11.75
Side dishes $2.75

Baked potatoes

Potatoes lyonnaise

Spiced potatoes

Grilled tomatoes provencale
Bean duo

Garden vegetables in season

Sauces
(choice of 1 selection)

Pepper sauce

Mustard grain BBQ sauce
Tzatziki sauce

Pinot noir sauce

Desserts $5.50
Miniature pastries

Choice of pies: apple, peach, cherry

Cakes: strawberry chocolate, cheese, Saint-Honoré, Opéra

Fruit salad

Administrative fees and taxes extra.
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TRAITEUR

Chef’s Suggestions

*Minimum 50 people - maximum 300 people

Mixed salad (choice of 5 selections)
Beef and chicken souvlaki
Pepper sauce

Tzatziki

Vegetables of the day

Oriental rice

Fresh fruit puff pastry

Coffee, tea

Fresh veggies and dip
Mikado salad

Beef paillard

Pepper sauce
Potatoes lyonnaise
Bean duo
Strawberries romanoff
Coffee, tea

Antipasto (griled vegetables)
Grain-fed veal medallions

Basil cream sauce

Garden vegetables in season
Potatoes dauphinoises

Double chocolate mousse cake
Coffee, tea

Administrative fees and taxes extra.
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TRAITEUR

Fireworks Menu

*Minimum 50 people - maximum 300 people

For groups of 300+ people, see your Banquet Director for an adapted menu.

bar buffet hors-d ®uvre lunch

selection

Station Service
(prices per portion®)

Regular hamburgers $8.25
Miniburgers $4.50
Hotdogs $4.50

ketchup

mustarde

onions

relish
Spiced fies $3.75
Jumbopretzel $3.75
Popcorn $3.75
Smoked salmon (capers, onion, lemon) -~~~ $8.25
Cottoncandy $3.50
lce cream (withtoppings )~ $5.50

finger food brunch

gala

Administrative fees and taxes extra.

* Do not apply to individual orders.
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TRAITEUR

Chef’s Suggestions

*Minimum 50 people - maximum 300 people

Buffet Menu

Buffet menu 1~

Fresh veggies and dip

Panache salad (choice of 2 dressings)
Hamburgers

Hot dogs

Spiced fries

Ice cream

Fresh fruit salad

Buffetmernn 2

Fresh veggies and dip

Mixed salad (choice of 3 selections)
Panache salad (choice of 2 dressings)
Hamburgers

Sausages (choice of 2 selections)

Verrines (i.e. served in glass):
Twin chocolate mousse
Fresh fruit salad

Buffet meru3 -

Gazpacho (cold soup)

Mixed salad (choice of 3 selections)
Panache salad (choice of 2 dressings)
Cold cuts

Smoked salmon

Grilled dishes:

Chicken breast
Hamburgers

Sausages (choice of 1 selection)
Spiced fries

Verrines (i.e. served in glass):
Tiramisu

Chocolate explosion
Fresh fruit salad

Administrative fees and taxes extra.

$5.00 supp.
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