
B A N Q U E T

VALCARTIER

F I R S T  C O U R S E

S O U P

D E S S E R T

Seasonal  terr ine  duo,  croutons  and 3  di f ferent  conf i t s

Beet  carpaccio  -  goat  cheese  and prosc iutto

Asparagus ,  parm’s  ham with  balsamic

Chef  ’ s  choice

Chef  ’ s  specia l  dessert
Coffee ,  tea  or  herbal  infus ion

M A I N  C O U R S E
Mushroom pork mignonette ,  mashed Yukon Gold potatoes  and seasonal  vegetables

Braised beef  cheek,  mashed Yukon Gold potatoes  and seasonal  vegetables

Salmon pavé  with  butter  sauce ,  r ice  and seasonal  vegetables

Bruschetta  and cheese  chicken breast ,  r ice  and seasonal  vegetables

Confit  duck leg ,  mashed Yukon Gold potatoes  and seasonal  vegetables

Mushroom r i sotto



O P T I O N S

VALCARTIER

F I R S T  O P T I O N

S E C O N D  O P T I O N

1  f i r s t  course  & 1  main course  choice

1  f i r s t  course  & 2  main course  choices

10  years  o ld  and over
3  to  9  years  o ld
2  years  o ld  and under

$46,99
$26 ,50

Free

10  years  o ld  and over
3  to  9  years  o ld
2  years  o ld  and under

$49,99
$26 ,50

Free

A minimum of  60  people  i s  required .  Reservat ions  mandatory .  Taxes  and
15% service  not  inc luded .  Quantit ies  and dietary  restr ict ions  must  be

conf irmed 21  days  pr ior  to  your  event .  Chi ldren aged 2  and under  wi l l  not
be  served an individual  p late .



DESSERT

10 ans & plus
10 years old & over

3 à 9 ans
3 to 9 years old

2 ans & moins
2 years old & under

33.99 $

18.99$

Gratuit
Free

BAR À SALADE / SALAD BAR
Salade verte - Mesclun, tomates cerises,
concombre et balsamique
Mixed greens, cherry tomatoes, cucumber and
balsamic dressing

B U F F E T  C H A U D
H O T  B U F F E T

PLAT PRINCIPAL / MAIN COURSE
Poitrine de poulet
Chicken breast

Filet de saumon avec marinade maison
Salmon filet with homemade marinade

Pomme de terre grelot aux fines herbes
New potatoes with herbs

Sauce moutarde
Mustard sauce

Gourmandises du chef

Chef’s special desserts

Boissons gazeuses, café, thé, tisane
Soft drinks, coffee, tea or herbal infusion

Réservation obligatoire. Minimum 60 personnes. Taxes et service en
sus. Les quantités et restrictions alimentaires doivent être confirmées
au maximum 21 jours avant / Reservation required. Minimum of 60 people.
Taxes and 15% gratuity not included. Quantities and allergies must be confirmed
at least 21 days prior your visit.



SALADES / SALADS
Salade verte / Green salad
Mesclun, tomates cerises, concombre, vinaigrette
balsamique / Mixed greens, cherry tomatoes, cucumber, balsamic
dressing

Salade César / Caesar salad
Romaine, croûtons, bacon, parmesan, vinaigrette césar /
Romaine lettuce, croutons, bacon, parmesan, ceasar dressing

PLATS PRINCIPAUX / MAIN COURSES
Spaghetti / Spaghetti

Deux choix de sauce / Bolognaise et tomate basilic
Two choices of sauce / Bolognese and tomato basil

 Pizza pepperoni et toute garnie
Pepperoni and all dressed pizza

Poitrine de poulet grillée, sauce tomate et gratinée
Grilled chicken breast, tomato sauce and gratin

Frites / French Fries

DESSERT
Gourmandises du chef
Chef’s special dessert

ITALIAN BUFFET
B U F F E T  I T A L I E N

33.99 $
17.99 $

gratuit / free

10 ans et plus / 10 years old and over
3 à 9 ans / 3 to 9 years old
2 ans et moins / 2 years old and under

Réservation obligatoire. Minimum 60 personnes. Taxes et service en
sus. Les quantités et restrictions alimentaires doivent être confirmées
au maximum 21 jours avant / Reservation required. Minimum of 60 people.
Taxes and 15% gratuity not included. Quantities and allergies must be confirmed
at least 21 days prior your event.



Baguette Texan  |  boeuf, légumes grillés et fromage suisse
Texan baguette  |  roast beef, grilled vegetables and swiss cheese

Baguette Parisienne  |  Dinde, jambon, prosciutto et brie
Parisienne baguette  |  Turkey, ham, prosciutto and brie cheese

Croissant jambon & fromage  |  Laitue, tomate et mayo-dijon
Ham & cheese croissant  |  Lettuce, tomatoes and dijon mayo

Wrap poulet cajun  |  Poulet, fromage à la crème, laitue et légumes grillés
Cajun chicken wrap  |  Chicken, cream cheese, lettuce and grilled vegetables

Wrap végétarien  |  Tofu grillé, légumes cajuns et maïs
Veggie wrap  |  Grilled tofu, cajun vegetables and corn

Salade repas  |  Salade verte, légumes, œuf cuit dur et vinaigrette balsamique
Meal salad  |  Lettuce, vegetables, hard-boiled egg and balsamic dressing
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GOURMET BOX

Minimum 20 boîtes par choix, maximum 2 variétés par commande.
Commande obligatoire. Les choix, quantités et restrictions alimentaires
doivent être confirmées 21  jours d’avance.
Minimum 20 boxes per selection, maximum 2 varieties per order. Order
required. Choices, quantities and dietary restrictions must be confirmed
21 days in advance.

Toutes les boîtes incluent :
Fromage, fruits, salade, dessert
et une bouteilles d’eau.

All boxes include :
Cheese, fruits, salad, dessert
and a bottle of water.

21,99$



DOUGLAS GREEN
Cabernet Sauvignon,
Afrique du Sud

34.00 $

SIRIUS BORDEAUX
Bordeaux, France

40.00 $

PÈGE CARIGNAN
Corbière, France

41.00 $

BROLIO
Chianti, Toscane, Italie

63.00 $

C A R T E  D E S  V I N S
WINE LIST
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RÉSERVATION REQUISE. TAXES INCLUSES. SERVICE DE 15% EN SUS. PRIX ET PRODUITS SUJETS À CHANGEMENT
SANS PRÉAVIS. QUANTITÉS DOIVENT ÊTRE CONFIRMÉES AU MAXIMUM 21 JOURS AVANT L’ÉVÉNEMENT.

RESERVATION REQUIRED. TAXES INCLUDED. 15% GRATUITY NOT INCLUDED. PRICES AND PRODUCTS MAY CHANGE
WITHOUT NOTICE. QUANTITIES MUST BE CONFIRMED AT LEAST 21 DAYS BEFORE THE EVENT DATE.
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DOUGLAS GREEN
Chenin Blanc,
Afrique du Sud

31.00 $

PIEDRA NEGRA
Pinot gris, Argentine

44.00 $

PÈGE VIOGNIER
Corbière, France

44.00 $

LE BONHEUR
Chardonnay,
Afrique du Sud

48.00 $

MONTAGNY
Chardonnay,Bourgogne

57.00 $

FUMÉES BLANCHES
Gris de Sauvignon, France

40.00 $ CAVA BUJONIS
Catalogne, Espagne

50.00 $

VI
N 

RO
SÉ

 W
IN

E

BU
LL

ES
 /

 S
PA

RK
LI

NG



INCLUT / INCLUDED
Jus ou boisson gazeuse
Vin maison
Bière locale
Vodka, Gin, Rhum, Jack
Daniel’s, Tequila

Juice or soft drinks
House wine
Local beer
Vodka, Gin, Rhum, Jack
Daniel’s, Tequila

11.00 $

F O R F A I T S  C O C K T A I L
COCKTAIL PACKAGES - VOUCHERS
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INCLUT / INCLUDED
Jus
Boissons gazeuses

Juice
Soft drinks

6.00 $

INCLUT / INCLUDED
Forfait Argent +
Bloody Caesar
Vin Rosé
Amarula, Tia Maria, Cognac

Bronze package +
Bloody Caesar
Rosé wine
Amarula, Tia Maria, Cognac

12.00 $

INCLUT / INCLUDED
Forfait Or +
Mousseux
Bières importées
Grand Marnier, Crème de
menthe, Whiskey écossais
et irlandais

Silver package +
Sparkling wine
Imported beers
Grand Marnier, Crème de menthe,
Scotish and Irish Whiskey

14.00 $
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MINIMUM 20 COUPONS.RÉSERVATION REQUISE. TAXES ET SERVICE DE 15% EN SUS. QUANTITÉS DOIVENT ÊTRE
CONFIRMÉES AU MAXIMUM 21 JOURS AVANT L’ÉVÉNEMENT.

MINIMUM OF 20 COUPONS. RESERVATION REQUIRED. TAXES  AND 15% GRATUITY NOT INCLUDED. QUANTITIES
MUST BE CONFIRMED AT LEAST 21 DAYS BEFORE THE EVENT DATE.

C O U P O N S
BR
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ZE

INCLUT / INCLUDED
Bière
vin maison

Beer
House wine

8.75 $



Buffet
Déjeuner
Plat principal

Tarifs / rates

Œufs brouillés

10 ans et plus / 10 years old and over 21.99 $

Scrambled eggs

Saucisses & jambon
Sausages & ham

Pommes de terre rôties
Roasted potatoes

Crêpes & sirop d’érable
Pancakes & maple sirop

Viennoiseries & croissants
Pastries & croissants

Main course

Les à-côté

Confitures & tartinades
Jams & spreads

Yogourt à la vanille
Vanilla yogurt

Sides

Granola & fruits frais
Granola and fresh fruits

Fromages
Cheeses

3 à 9 ans / 3 to 9 years old 14.99 $

2 ans et moins / 2 years old and under Gratuit / free

Réservation obligatoire. Taxes et service de 15% en sus. Les quantités et restrictions alimentaires doivent
être confirmées 21 jours avant votre séjour. Reservations mandatory. Taxes and 15% service not included.
Quantities and dietary restrictions must be confirmed 21 days prior to your stay.

Group’s breakfast buffet


