Holiday cocktail box
50$ per person
Cold Hors-d’oeuvre
***
Shrimp marinated in basil and candied lemon
Creamy cheddar and port wine jelly in a butter brioche
Beet and herbs goat cheese dome on spice bread
Chanterelle and leek mousseline on a savory parmesan shortbread biscuit
Cacao macaron filled with foie gras and prunes soaked in Armagnac
Salmon tartare mini burger, cucumber and dill sauce on brioché homemade bread

***
Cheeses and cold cuts from here and everywhere and their sides
***
Assorted spiced nuts | 50 g
***
Miniature French pastries
Almond rock with "fleur de sel"

Lunch Box | La Festive

Lunch Box | La Festive
Gluten and lactose free

25.95$ per person

27.95$ per person

***

***

Hummus and nachos

Hummus and nachos

***

***

Mixed green salad

Mixed green salad

Starch salad

Quinoa salad with pecans and cranberries

***

***

Roasted turkey breast, orange cranberry compote

Maple glazed tofu

***

***

Brie, nuts and cranberries

Cheddar, nuts and cranberries

***

***

Christmas Log

Chocolate brownie

Flatware and napkins

Flatware and napkins

Traditional Holiday dinner
Box for 4 persons | 185$

Old fashioned stuffed turkey with its sauce | Deboned
Orange cranberry compote
Scalloped potatoes
Caramelized root vegetables
***
Pig knuckle and pork meatball stew | 1 Liter | Frozen 100%
Quebec pork meat pie | 9'' | Frozen
***
Dansereau Classic Vinaigrette | 350 ml
***
Christmas Yule log | 8 inch
All these items are available à la carte

Holiday Dinner
Minimum 2 serving per selection

Salads
Fusilli alla Caprese salad, tomato, bocconcini, basil, black olives and green peppers
Celeriac salad with cream, fine herbs and cranberries
Mixed green salad with endives, radicchio, bacon, crouton and Comté cheese

4.50
5
5.50

Cold first courses
Fresh and smoked salmon with pomegranate
Apple wafer, fresh dill cream, capers and Mujol caviar

16

Mimosa-style chicken egg with black truffe
Egg yolk emulsified with champagne, lamb’s lettuce, crispy parmesan cheese

20

Hot first courses
Cream of caramelised onions
Grated crouton with Clos-des-Roches cheese

12

Puff pastry with wild mushrooms and leeks
Cream sauce and veal stock

18

Main Courses
Turkey tournedos with morels, Albuféra sauce

26

Veal filet, porcini mushroom sauce

28

Seared halibut, Lobster sauce

32

Beef Wellington, mushroom duxelles and foie gras, Bordelaise sauce

40

Side dishes | Available in 2, 4 et 8 serving sizes
Yukon Gold potato and chive puree

4.50

Fingerling potatoes, confit style

4.50

Scalloped potatoes

4.50

Tiny colored vegetables jardinière

4.50

Caramelized root vegetables

4.50

Cheeses and Salad
Bosc pear stuffed with La Religieuse cheese
From the Presbytery and young lamb’ lettuce

15

Camembert Le Pic
Homemade brioche, fine lettuce and port jelly

15

Desserts
Orange marmalade chocolate dome, Grand Marnier custard sauce | Individual
Gluten-free chocolate cake, bittersweet chocolate mousse, orange marmalade

10

Manjari chocolate Charlotte | 10 servings

50

Flourless chocolate cookie with Manjari chocolate mousse and Tahitian vanilla crème brûlée

Caramel Charlotte and caramelized pears | 10 servings
Gluten-free vanilla cake, caramel bavarois, caramelized pears

50

***

À la carte
Old fashioned stuffed grain-fed turkey with gravy and orange cranberry compote
Deboned
Whole | 12 Lbs minimum

Extra orange cranberry compote | 250 ml
Extra stuffing for turkey | Lbs
Extra turkey sauce | Liter

15.50
14
8
10
15

À la carte
Old fashioned baked beans | 500ml | Frozen
Pig knuckle and pork meatball stew | 500 ml | Frozen
100% Quebec pork meat pie | 9'' | Frozen

8.50
10.50
15

Dansereau Vinaigrette | 350 ml
Cesar, Classic or creamy

8

Variety of shortbreads | Dozen

8

Almond rock with "fleur de sel"

18

Christmas Fruitcake | 10 portions
Christmas Yule log | 8 inch
Milk chocolate and almond-hazelnut praline feuilletine, almond-hazelnut
praline cream, bitter chocolate mousse

33.50
40

