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Events Menu
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Breakfast
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Breakfast Buffet
Priced per person | Minimum 20 people

Traditional Continental (v)
Freshly Baked Croissants & Danishes

Seasonal Selection of Breakfast Muffins & Loaves

Assorted Yoghurt

Market Fresh Fruit Salad

Butter & Housemade Fruit Preserves

Morning Fruit Juices

Freshly Brewed Coffee & Selection of Teas

21.

Healthy Start (v)
Hot Steal-cut Oat & Quinoa Oatmeal

Assortment of Dried Fruit Mix, Granola, Coconut Mix

Brown Sugar, Honey, Hemp Heart Seeds

Macerated Berries

Assortment of Milk – 2%, Almond, Oat, Soy

Chia Pudding

Seasonal Selection of Breakfast Sweet & Savoury Muffins

Butter & Housemade Fruit Preserves

Market Fresh Fruit Salad

Breakfast Smoothies

Freshly Brewed Coffee & Selection of Teas

24.

Nansen Buffet
Scrambled Eggs with Fine Herbs

Maple Cured Bacon & Sausage

Breakfast Potatoes

Mini Pancakes

Freshly Baked Croissants & Danishes

Assortment of Breads

Cheese & Charcuterie Boards

Housemade Fruit Preserves & Compote Butter, Maple Syrup

Market Fresh Fruit Salad

Assorted Yoghurt

Morning Fruit Juices

Freshly Brewed Coffee & Selection of Teas

27.

Vegetarian Breakfast
Mushroom Frittata with Rosé Sauce

Baked Tomato & Parmigiano-Reggiano

Potato Croquettes

French Toast

Housemade Fruit Preserves & Compote

Butter & Maple Syrup

Seasonal Selection of Sweet & Savoury Muffins

Freshly Baked Croissants & Danishes

Market Fresh Fruit Salad

Assorted Yoghurt

Morning Fruit Juices

Freshly Brewed Coffee & Selection of Teas

29.
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On-The-Go Hot Breakfast
Priced per person 

Breakfast Sandwich
English Muffin, Bacon, Egg & Cheese

Assorted Individual Yoghurts

Whole Fruits

Individual Fruit Juices

Freshly Brewed Coffee & Selection of Teas

20.

Breakfast Burrito
Tortilla Wrap, Sausage, Egg & Cheese

Crème Fraîche & Pico de Gallo

Whole Fruits

Individual Fruit Juices

Freshly Brewed Coffee & Selection of Teas

22.
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Breakfast Enhancements
Priced per dozen 

Individual Chia Pudding 28.

Fresh Whole Fruit Basket 30.

Freshly Baked Assorted Croissants 42.

Seasonal Selections of Breakfast Breads 30.

Mixed Pastry Platter (Croissants, Danishes, Muffins & Loaves)  32.

Sweet & Savoury Scones  32.

Priced per person 

Sliced Fruit Platter 9.

Smoked Salmon Platter 12.

Cheese Platter 10.

Charcuterie  Platter 10.

Fresh Tomato Platter 4.

Baked Tomato Parmesan 4.

Mushroom Frittata 8.

Potato Croquettes  4.

Pancake Platter 4.

Waffle Station 8.

Oatmeal Station 8.

Breakfast Smoothies 4.
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Canapés
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Canapés
priced per piece

Coupette de Concombres · Cashew Butter, Puffed Rice 4.

Oysters · Mignonette, Nasty Sauce 4.50

Mushroom Tart · Pickled Shimiji 4.50

Shrimp Cocktail · Marie Rose Sauce 4.50

Chicken Skewer · Curry Marinade 4.50

Grilled Mushroom Gratin · Miso, Parmigiano-Reggiano 5.

Beef Skewers · Lime, Miso, Chili 5.

Beef Tartare · Dehydrated Egg Yolk, Parmesan 5.

Salmon Crudo · Tonnato, Citrus, Cilantro 5.

Mini Burger · Brioche, Cheddar 7.

Lamb Lollies · Chimichurri 9.

Cheese Platter · Local & International Cheeses 17. / person

Charcuterie Platter 17. / person
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Breaks
Priced per person | Minimum 6 people

Break 1
French Pastries & Scones

Sliced Fruit

Freshly Brewed Starbucks Coffee & Selection of Teas

17.

Break 2
Assorted Cookies

Brownies

Banana Bread

Freshly Brewed Starbucks Coffee & Selection of Teas

18.

Break 3
Canadian & International Cheeses

Seasonal Compotes 

Grapes, Dried Fruit & Nuts

Artisanal Breads & Crackers

Freshly Brewed Starbucks Coffee & Selection of Teas

19.

Break 4
Assortment of Sun-dried Fruits & Nuts

Raw Vegetable Crudités

Roasted Garlic Hummus

Freshly Brewed Starbucks Coffee & Selection of Teas

19.
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Lunch Boxes
Priced per person | Served to go

Lunch Box #1
Chicken Wrap

Pasta Salad

Granola Bar

Whole Fruit 

19.

Lunch Box #2
Tuna Sandwich on Local Bread

Cabbage Salad

Granola Bar

Whole Fruit

19.

Lunch Box #3
Hummus & Grilled Vegetable Sandwich on Whole Wheat Bread 

Israeli Couscous Salad

Granola Bar

Whole Fruit

19.
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Plated Lunch
Served with freshly brewed Starbucks coffee & selection of teas

Menu La Griffe
Soup of the Day

or

Green Salad

Romaine Hearts, Pickled Shallots, Buttermilk Dressing, Croutons

—

Beef Tartare

Capers, Shallots, Egg Yolk, Croutons, Fries

or

Salmon Tartare

Avocado, Dill, Shallots, Fleur de Sel, Croutons, Fries

or

Chicken Breast

Mustard Sauce, Fries, Seasonal Vegetables

38.

Menu Laurentienne
Soup of the Day

or

Caesar Salad

Romaine, Bacon, Caesar Dressing, Croutons, Parmigiano-Reggiano

—

Beef Flank

Peppercorn Sauce, Rosemary Potatoes

or

Salmon Fillet

Potato Purée, Roasted Heirloom Carrots, Fleur de Sel

—

Assortment of Pies

46.
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Lunch Buffets
Served with freshly brewed Starbucks coffee & selection of teas | Minimum 20 guests

Après Ski
Chef’s Seasonally Inspired Soup

Green Salad

Artisan Lettuce, Arugula, Carrot, 

Cherry Tomatoes, Radish,

Candied Pecans, Dried Apricot,

Lemon Vinaigrette 

Pasta Salad

Emmental, Eggs, Cucumbers, 

Black Olives, Olive Oil

Italian Sandwich

Prosciutto, Salami, Parmesan, 

Arugula, Olive Tapenade on 

Ciabatta Bun

Chicken Caesar Wrap

Slow-cooked Chicken Breast, 

Bacon, Lettuce, Parmesan, 

Housemade Caesar Dressing

Egg Salad Wrap

Eggs, Green Onions, Pickles, Dijon Mayo

Ham & Cheese Sandwich

Ham, Cheddar, Lettuce, Tomato, Mayo, 

Mustard, on Ciabatta Bun

Pickled Station

Pickled Mushrooms, Marinated Olives, 

Dill Pickles

Assorted Desserts

38.

Algonquin
Chef’s Seasonally Inspired Soup

Traditional Caesar Salad

Romaine, Garlic Croutons, Parmesan, 

Bacon Bits, Caesar Dressing

Roasted Harvest Salad

Butternut Squash, Beets, 

Brussels Sprouts, Apple, Pecans, 

Blue Cheese, Crispy Quinoa, 

Arugula, Apple Cider Vinaigrette  

Chicken Piccata 

Rice Pilaf, Roasted Bell Pepper,

French Beans, Lemon Caper Sauce

Spinach Ricotta Manicotti

Rosé Sauce, Parmesan, Basil

Assorted Desserts

39.

Toboggan
Chef’s Seasonally Inspired Soup

Bread

Spinach Salad

Pickled Shallots, Candied Pecans, 

Sun-dried Cranberry, Strawberry 

Prosecco Vinaigrette

Israel Couscous Salad

Cucumber, Cherry Tomatoes,

Mint, Feta, Arugula, Paprika, 

Lemon Vinaigrette 

Beef Macreuse

Lemon Roasted Baby Potato, Roasted 

Root Vegetables, Macreuse Sauce

Miso Cauliflower Steak 

Sweet Potato, Miso Dressing,  

Vegetable Caponata

Assorted Desserts

41.



14Les menus et les prix indiqués sont sujets à changement en fonction de la disponibilité saisonnière. Les prix excluent les taxes et les pourboires.
Menus & pricing are subject to change based on seasonal availability. Prices exclude tax & gratuity.

Lunch Buffets
Served with freshly brewed Starbucks coffee & selection of teas | Minimum 40 guests

Kandahar
Dinner Rolls

Chef’s Seasonally Inspired Soup

Spinach Greens Salad

Pickled Shallots, Candied Pecans, Sun-dried Cranberries, 

Strawberries, Strawberry Prosecco Vinaigrette

Burrata

Heirloom Tomato, Arugula, Basil, Balsamic Reduction,

Oregano, Olive Oil

Beef Macreuse

Lemon Roasted Baby Potato, Roasted Root Vegetables,  

Macreuse Sauce

Pan-seared Salmon

Wild Rice Pilaf, Caponata, Sauce Vierge

Spinach Ricotta Manicotti

Rosé Sauce, Parmesan, Basil 

Assortment of Sweets

48.

Cascades
Dinner Rolls

Chef’s Seasonally Inspired Soup

Cobb Salad

Blue Cheese, Bacon Lardons, Roasted Chickpeas,  

Cherry Tomatoes, Green Goddess Dressing

Beet Salad

Roasted Beets, Pickled Beets, Goat Cheese, Arugula, 

Roasted Pistachio, Blueberries, Lemon Vinaigrette 

Pork Roulade

Mashed Potato, Brussels Sprouts, Mushrooms, Dates,

Fresh Herbs, Apple Sage Sauce

Chicken Piccata 

Rice Pilaf, French Beans, Roasted Bell Pepper,  

Lemon Caper Sauce

Miso Cauliflower Steak 

Sweet Potato, Miso Dressing, Vegetable Caponata

Assortment of Sweets

48.
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Plated Dinner
Served with freshly brewed coffee and selection of teas

Menu Alpine
Soup of the Day

or

Green Salad

Lettuce, Apple Gastrique, Egg Yolk, Pickled Shallots, 

Cheddar, Croutons, Buttermilk Dressing 

—

Veal Osso Bucco

Veal Stock, Tomato Sauce, Gremolata, 

Roasted Sweet Potatoes

or

Salmon

Potato Purée, Butter Rainbow Carrots

—

Choice of Daily Pie 

75.

Menu Windigo
Caesar Salad

Romaine Lettuce, Bacon, Parmesan, Croutons, 

Housemade Caesar Dressing 

or

Beef Tartare

Capers, Shallots, Egg Yolk, Croutons

or

Salmon Tartare

Avocado, Dill, Shallots, Fleur de Sel, Croutons

—

Veal Osso Buco

Veal Stock, Tomato Sauce, Gremolata, 

Roasted Sweet Potatoes

or

Rack of Lamb

Rosemary, Garlic, Sauce Vierge, Roasted Potatoes 

or

Cauliflower Steak

Potato Purée, Rosemary Roasted Sweet Potatoes, 

Miso Sauce

—

Cheese Plate

Assortment of Local Cheeses, Honey, Croutons

or

Choice of Daily Pie

89.
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Plated Dinner
Customized menus can be created with the offerings listed below. All menus include dinner rolls and whipped butter

Soups
Carrot & Ginger Fresh Herbs, Olive Oil  10.

Cauliflower Crispy Leek, Sage Oil  10.

Butternut Squash Roasted Pumpkin Seeds, Nutmeg Crème Fraîche 10.

O&B Classic Mushroom Sautéed Mushrooms, Croutons, Tarragon Oil 11.

Salads
Spinach Greens Salad Pickled Shallots, Candied Pecans, Sun-dried Cranberries, Strawberry Prosecco Vinaigrette 15.

Cobb Salad Mont-Jacob Cheese, Bacon Lardons, Roasted Chickpeas, Cherry Tomatoes, Green Goddess Dressing 15.

Beet Salad Roasted Beets, Pickled Beets, Goat Cheese, Roasted Pistachios, Blueberries, Arugula, Lemon Vinaigrette 16.

Roasted Harvest Salad Butternut Squash, Beets, Brussels Sprouts, Apple, Pecans,  17.

Le Cendré des Grands-Jardins de Charlevoix Cheese, Crispy Quinoa, Arugula, Apple Cider Vinaigrette

Starters
Salmon Tartare Avocado, Dill, Shallots, Fleur de Sel, Croutons 20.

Burrata Heirloom Tomato, Arugula, Basil, Balsamic Crème, Oregano, Olive Oil 21.

Beef Tartare Capers, Shallots, Egg Yolk, Croutons 22.

Pan-seared Scallop Crispy Leek, Pine Nuts, Golden Raisins, 23.

Squash Purée, Balsamic Crème

Mains
Chicken Suprême Duchess Potato, Lemon Crème Fraîche, Brussels Sprouts, 38.

Sun-dried Cranberries, Almonds, Sage Jus

Involtini Riz Noir Cake, Eggplant, Asparagus, Roasted Garlic Tomato Sauce, Basil, Shaved Parmesan 38. 

Halibut Black Rice, French Beans, Pico de Gallo, Saffron Coulis  41.

Braised Beef Mashed Potatoes, Asparagus, Baby Carrots, Peppercorn Sauce 42.

Filet Mignon Herbs, Baby Potatoes, Asparagus, Baby Carrots, Peppercorn Sauce 54.

Lamb Rack Baby Potato, Pistachios, Asparagus, Rosemary Sauce 55.

Desserts
Cadix Cake Chocolate Cake, Hazelnut Praline, White Chocolate 16.

Crème Brûlée Lavender Tuile, Vanilla Bean Chantilly 16.

Lime Cheesecake Lime Gel, Lime Zest Meringue, Vanilla Bean Mousse, Pistachio Tuile  18.

Chocolate Panna Cotta Caramel Coulis, Candied Orange, Grand Marnier Chantilly 18.
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Dinner Buffets
Upon Chef’s Approval | Served with freshly brewed Starbucks coffee & selection of teas | Minimum 40 guests 

Lac Tremblant
Dinner Rolls

Chef’s Seasonally Inspired Soup

Cobb Salad

Blue Cheese, Bacon Lardons, Roasted Chickpeas,  

Cherry Tomatoes, Green Goddess Dressing

Beet Salad

Roasted Beets, Pickled Beets, Goat Cheese, Blueberries, 

Roasted Pistachios, Arugula, Lemon Vinaigrette 

Fennel Wild Rice Salad

Dried Cherries, Scallion, Parsley, Roasted Pumpkin Seeds,

Lemon Dressing

Pork Osso Buco

Maple-glazed Carrot, Roasted Garlic Potato Purée,  

Apple Sage Jus

Sweet & Sour Chicken

Lemongrass Scented Rice Pilaf, Pineapple, Bell Pepper, 

Broccoli, Tangy Sweet & Sour Sauce

Miso Cauliflower Steak 

Sweet Potato, Miso Dressing, Vegetable Caponata

Chef’s Choice of Assorted Desserts

Fruit Platter

68.

Mont-Tremblant
Dinner Rolls

Chef’s Seasonally Inspired Soup

Spinach Greens Salad

Pickled Shallots, Candied Pecans, Sun-dried Cranberries,

Strawberry Prosecco Vinaigrette

Roast Harvest Salad

Butternut Squash, Beets, Brussels Sprouts, Apple, Pecans,

Le Cendré des Grands-Jardins de Charlevoix Cheese, 

Crispy Quinoa, Arugula, Apple Cider Vinaigrette

Waldorf Salad

Apple, Grapes, Celery, Potato, Avocado, Walnuts, Lettuce, 

Maple Yoghurt Dressing

Filet Mignon

Baby Potatoes, Zucchini, Baby Carrots, Peppercorn Sauce

Lemongrass Chicken

Potato au Gratin, Brussels Sprouts, Cashews,

Lemongrass Sauce

Chef’s Choice of Assorted Desserts

Fruit Platter

78.
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Dinner Buffets
Upon Chef’s Approval | Served with freshly brewed Starbucks coffee & selection of teas | Minimum 60 guests

Lac Tremblant Deluxe
Dinner Rolls

Chef’s Seasonally Inspired Soup

Cobb Salad

Blue Cheese, Bacon Lardons, Roasted Chickpeas,

Cherry Tomatoes, Green Goddess Dressing

Roast Harvest Salad

Butternut Squash, Beets, Brussels Sprouts, Apple, Pecans, 

Le Cendré des Grands-Jardins de Charlevoix Cheese,  

Crispy Quinoa, Arugula, Apple Cider Vinaigrette

Fennel Wild Rice Salad

Dried Cherries, Scallion, Parsley, Roasted Pumpkin Seeds,

Lemon Dressing

Osso Buco de Pork

Maple Glazed Carrot, Roasted Garlic Potato Purée,

Apple Sage Jus

Lemongrass Chicken

Potato au Gratin, Brussels Sprouts, 

Cashews, Lemongrass Sauce

Halibut

Black Rice, French Beans, Pico de Gallo, Saffron Coulis 

Choice of Bread Pudding or Fruit Cobbler

Assorted Sweets Platter

Fruit Platter

80.

Mont-Tremblant Deluxe
Dinner Rolls

Chef’s Seasonally Inspired Soup 

Spinach Greens Salad

Pickled Shallots, Candied Pecans, Sundried Cranberry, 

Strawberry Prosecco Vinaigrette

Fennel Wild Rice Salad

Dried Cherries, Scallion, Parsley, Roasted Pumpkin Seeds, 

Lemon Dressing

Waldorf Salad

Apple, Grapes, Celery, Potato, Avocado, Walnuts,  

Lettuce, Maple Yoghurt Dressing

Fillet Mignon

Baby Potatoes, Zucchini, Baby Carrots, Pepercorn Sauce

Sweet Sour Chicken

Lemongrass Scented Rice Pilaf, Pineapple, Bell Pepper, 

Broccoli, Tangy Sweet & Sour Sauce

Halibut

Black Rice, French Beans, Pico de Gallo, Saffron Coulis 

Miso Cauliflower Steak 

Sweet Potato, Miso Dressing, Vegetable Caponata

Choice of Bread Pudding or Fruit Cobbler 

Assorted Sweets Platter

Artisan Cheese Platter

90.
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Beverages
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Beverages

Non-alcoholic
Bottled Juice 4. 

Soft Drink 4. 

Specialty Coffee 5. 

Sparkling Water 4./7. 

Bar Rail
Basic 8. each

Smirnoff Vodka, Tanqueray Gin, Canadian Club Rye,  

Havana Club Añejo 3 Year Rum, Ballantine’s Scotch, 

Jim Beam Bourbon, Sauza Silver Tequila

Premium 10. each

Ketel One Vodka, Lot No. 40 Rye, Havana Club 7 Year Rum,  

Johnnie Walker Red Label Scotch, Bulleit Bourbon,  

Bombay Sapphire Gin, Hornitos Reposado Tequila

Beer
Budwesier 8. 

Bud Light 8. 

Stella Artois 8. 

Corona 9. 

Corona 0% 9. 

Archibald (Belle Mère, Joufflue, Matante) 11. 

LaCroix Cider 11. 

Wine
Sparkling 750ml

Fiol Prosecco, Veneto, IT 60.

Taittinger Brut, Champagne, FR 165.

Moët & Chandon Brut Impérial, Champagne, FR 185.

Rosé

Ultimate Provence Rosé, Côtes de Provence 94.

White

El Pinar de Villena Blanco, ES 50.

Umberto Cesari ‘Moma’ Rubicone, IT 52.

Perlage Pinot Grigio delle Venezie DOC IT 63.

Callaway, Chardonnay, USA 64.

Gini ‘Le Robine’ Soave Classico, Veneto, IT 84.

Domaine Chevalier, Chablis, FR 120.

L’Imparfait ‘Tufford’ Road Chardonnay  134.  
Prince Edward County, ON

J. Bambara & Cie ‘Les Trois Croix’ 153. 
Santenay, Côte de Beaune, FR

Louis Michel & Fils Chablis Premier Cru Séchets, 170.  
Bourgogne, FR

Red

El Pinar de Villena Tinto, ES 50.

Poggio Anima ‘Belial’ Sangiovese, IT 63.

Callaway, Cabernet Sauvignon, USA 64.

El Coto Crianza, Rioja, ES 65.

Le Grand Noir, Cabernet Sauvignon-Syrah, FR 69.

Malivoire Gamay, Niagara, ON 72.

Chapitre, Pinot Noir, FR 74.

Domaine Dupré-Goujon ‘Qui Dort Dîne’, FR 94.

Giacomo Fenocchio, Barbera d’Alba, IT 92.

Casa di Monte, Chianti Montespertoli, IT 95.

Basile Comadante, Toscana, IT 98.

Château Jean Faux ‘Les Sources’ Merlot, Bordeaux, FR 101.

Domaine de la Ville Rouge Terre d’Éclat, 119.  

Crozes-Hermitage, FR

Le Ragnaie Sangiovese, Rosso di Montalcino, IT 128.

Giacomo Fenocchio, Barolo DOC, IT 180.


