Join us for an unforgettable New Year’s Eve
celebration featuring a gourmet buffet, a festive
musical ambiance, and a memorable evening to
welcome the year ahead.

Raise a glass of sparkling wine as we count down -
to midnight and toast to the new year.

$165 per aduit | $55 per child (12 and'under]

Reserve your table now dn-OpenT—abIe
For group reservations: 514-809-7910



; ,'ﬁ_r_'ice': .‘_5'185_ per éduit. :$l5'5. I;j:-é,r'_chﬂdaggd 6to 12, and free for children 5 and under.

G . Creamy calarv root vs!outé wrth graen apple ; and maple

g .
e Assortmantof art|sanal bread and bltter =

= -Fannei arugula an‘d oraﬁga suprames salad wnh cm'us and dlll
~vihaigrette
-~ s 'Roasted beet salad with: crumbled goat cheese Iemon
- oregano and toasted nuts’
* . Spinach; straWDerry and feta saiad wnth caramehzed pecans
and balaamlc reduction : A
s Duck CD-anI wnh cranbemes and gorgonzola map!wDuon
\.-'matgre.-tte
T Miso tuna tatakt with ﬂg and sca!lron wafu maycnnalsa
- » Brussels sprouts Caesar With raasted sprouts and cnspy
- ‘pancetta . ' :

= Balmon mousse with mascarpone and chives on toaste-d rye

_bread -

W }f)uc;kff'a_t-"r'oas;md baby potatoes with garlic and rosemary’
~* Roasted autumn vegetables with caramelized maple butter
s "Marry: Me" chicken in sun-drigd tomato cream
s Mlnl Braised Iamb pies wﬂ:h root Uegetable.s
S Ovannbaked hal:but with fernan; Greek ycgurt and toasted
£ '_-plﬁtachlﬂﬂ =
T Caramalmad onion tart with whrppsd Comité cream

. House beet and citrus-infused graviax
= Jumbo shrimp with cocktail sauce
e Mini lndwidual seafoad salads

i Mim b!mls with cawar and creme fralcha

» Smoked brisket with rye bread, ph;:k]es and coleslaw

Roasted striploin with rcsemary-tlljnn crust and red wine

-
- salce ‘i

" Quebec ham glazed with brown sugar and mustard, plneapple-
salice

Selection of fine charcuteries and artisanal.cheeses
Individual prosciutio cones with aged cheddar and cr[spy
crostini

Cheese tower (Jarlsberg, gorgonzola brie and mare)
Baglette, focaccia, olive loaf and assorted rolls - .
Antipasti selection: marinated olives, pickles, hot peppers,
spiced eggplant, mushrooms b A 22

* House terrines and cured sausages

Assorted mustard varieties

Choice of penne, or,ec_ch]ette_ or gnocchi {gluten-free option

-available)
‘Sauces: tomato, rosé, bolognese or houae pesto

T_upp]ngs Italian sausage, onions, mushrooms, cherry
tomatoes, peppers, shrimp, fresh Parmesan

Golden fries with assorted dipping sauces
Mini melting cheeseburgers

Crlspy mac and cheese bLtas

Assorted mini pizzas

: Chocolate fountam wnth fresh fruit, marshmailows and wafﬂes "
Tewer of golden donuts ; : : R
~ Asseoriment of decorated cupcakes S '_ - gt N .1
~ Lemon and Iwender panna cotta with-roasted caulis - - ;
- Assorted cakes, wh_ole and sliced 3 e L
Raspberry tartlet with custard and po red sugale
Homemade pies: apple, blueberry, sugar =~ *

White chocolate espresso mousse



