
2024

Reserve as soon as possible, places will be limited.
Minimum purchase 100$ | Taxes and delivery not included.
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5 Hors-d’oeuvres

6 Christmas Dinner à la carte

7 Desserts
 Extras
 Les incontournables

.........................................................................................................................................................................

12 o’clock December 19 is the deadline to pass orders depending on our availability.

December 23 | Pick-up only, no delivery

December 24  | Delivery between  8:00 et 14:00, no pick up

Closed for the holidays between December 25 and  January 5, 2025

HOLIDAY MENUS
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Dinde | 29.50
Baguettine au Chèvre des Neiges, pacane et compotée
de canneberges 
Salade verte panachée et salade de féculent 
Roulade de dinde farcie épinards et raisins blonds,
mayonnaise à la truffe et cerfeuil 
Fromage Le Cantonnier de Warwick 
Carré au chocolat | Sans gluten

Ustensiles et serviette incluses

2024

FESTIVE
LUNCH BOX
No Modifications Accepted
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Turkey | 29.50

Goat cheese (Chèvre des neiges), pecans and cranberry compote baguettine
Mixed green salad and  pasta salad
Spinach and golden raisin stuffed turkey roll, truffle chevil mayonnaise
Le Cantonnier de Warwick cheese
Chocolate square | Gluten free

Utensils and napkin included
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FESTIVE
LUNCH BOX
No Modifications Accepted

Vegetarian | 27.95
Gluten Free & Lactose Free

Houmous et croustilles de maïs 
Salade verte panachée
Salade de quinoa aux pacanes et canneberges séchées 
Tofu glacé à l’érable 
Fromage Cheddar, noix et canneberges 
Brownies au chocolat 

Ustensiles et serviette incluses



HOT & COLD
    BUFFETS
             No Modifications Accepted

Minimum Order for 8 People

Cold Buffet | 39.50 per person

Goat cheese (Chèvre des neiges), pecans and cranberry compote baguettine

Spinach and golden raisin stuffed turkey roll, truffle chevil mayonnaise

Mixed Salad | Mesclun, endives, radicchio, mimolette shavings (cheese), herb 
croutons, caramelized onion, house vinaigrette
Beetroots, fennel, edamames, cranberries, almonds and chives salad  Sans gluten 

Refined cheeses 75 g | Fruits and rusk bread

Amaretto ricotta and candied oranges stuffed cannoli | contains nuts | 2 per pers.

Hot Buffet | 44.50 per person
Additional fees for chaffers

Mixed Salad | Mesclun, endives, radicchio, mimolette shavings (cheese), herb 
croutons, caramelized onion, house vinaigrette
Beetroots, fennel, edamames, cranberries, almonds and chives salad  Sans gluten 

Refined cheeses 75 g | Fruits and rusk bread

Meal served hot
Spinach and golden raisin stuffed turkey roll, muscat sauce
Baked fingerling potatoes with herbs
Small colored vegetable jardiniere

Amaretto ricotta and candied oranges stuffed cannoli | contains nuts | 2 per pers
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TRADITIONAL MEAL
No Modifications Accepted

Meal for 4 People | 200.00
Also availale individually in CHRISTMAS DINNER À LA CARTE

Classic turkey roast with stuffing and old fashion gravy | Deboned

Cranberry-orange compote

Scalloped potatoes

Caramelized root vegetables

Classic pork shank and meatball stew  | 1 l  | Frozen

Old fashionned baked beans | 1 l  | Frozen

Homemade pork mince pie | Quebec pork | 9'' | Frozen

Classic Dansereau vinaigrette  | 350 ml

Black Forest Yule log | 8'' 
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HORS-D’OEUVRES
Aucune modification acceptée

5/7

6 Appetizers Per Person | 18.00
Minimum of 12 quantities per order

Whipped tahini with balsamic-glazed grapes on sesame cracker
Gluten free, lactose free, Vegan

Mini “Cheesecake” with goat cheese and herbs
Gluten free, vegetarian

Duck rillette, blackcurrant gel on buckwheat cranberry shortbread
Gluten free, lactose free

Cocoa macaron filled with foie gras and Armagnac-soaked prunes
Gluten free, lactose free, contiains nuts

Layered scallops, strawberries, prosciutto and pesto
Gluten free, lactose free

Swordfish gravlax with beets, rosemary gel and roasted caraway seeds
Gluten free, lactose free
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CHRISTMAS DINNER
À LA CARTE
No Modifications Accepted

Minimum Order of 4 Servings Per Selection

Salads
Beets, fennel, citrus fruits, goat cheese, parsley, roasted fennel seed vinaigrette |   5.5
Gluten free

Orecchiette, rapini, Calabrese sausage, dried tomato pesto, bomba and bocconcini 5.5

Celeriac, Granny Smith apples and pomegranate with mapple-cider dressing | 5.5
 Gluten free, lactose free

Hot & Cold Entrees 
Tender salmon, beets, pickled onions, radishes, fresh cream and bannock croutons 16

Pan-fried mushrooms, onion compote, Comté cheese with creamy sauce 18

Cauliflower soup | Cauliflower, cheddar, bacon, cauliflower couscous and chervil oil   18

Main Courses
Seafood and fish casserole on puff pastry | Lobster, scallop, shrimp, fish, shallot, 18
white wine 

Classic boeuf bourguignon | Pearl onions, mushrooms, lard, red wine | Gluten free 18

Coq au vin | Pearl onions, mushrooms, red wine | Gluten free 16

Game bird pithivier | Guinea fowl, foie gras, Muscat sauce  35

Mulard duck leg confit with port and cherry sauce 25

Braised lamb shank with spices and buckwheat honey 30

............................................................................................................................................................................................

Classic roasted grain-fed turkey with stuffing, old fashion gravy, cranberry-orange compote
• Deboned | 4 portions format  | 1 lbs per portion 78
• Whole | Minimum 12 lbs at 18.00 216

............................................................................................................................................................................................

Accompaniments in 4 serving formats
Scalloped potatoes | Gluten free  20

Yukon Gold potato chive puree | Gluten free, lactose free 20 

Baked fingerling potato confit style | Gluten free, lactose free 20

Small colored vegetable jardiniere | Gluten free, lactose free 20 

Caramelized root vegetables | Gluten free, lactose free 20 
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Desserts
Chocolate and hazelnut finesse with light lemon cream, individual portion | Contains nuts 14

Mixed berry Charlotte | 10 servings 45

Black forest Yule log, 8” | Contains nuts 55

Chocolate almond sea salt clusters | Minimum purchase 12 3

Assorted miniature pastries | Some pastries may contain nuts / Minimum purchase 12 3

Extras
Cranberry and orange compote | 250 ml  8

Stuffing | Bread, mushrooms, onions, eggs | 454 g 10

Gravy | 1 liter 15

Les incontournables
Old fashion baked beans | 500 ml / Frozen 8.5

Pork shank meatball stew | 500 ml /  Frozen 12.95

Pork mince pie | Québec pork, 9'' | Frozen  16.95

Classic Dansereau vinaigrette | 350 ml  8
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