
 
 
 

 

Menu 1  
 

 

 

Soup of the moment 

 

≈ 

 

Tilapia filet / warm dressing / shallots and mixed herbs 

 

 

Or 

 

 

Roasted poultry « vol-au-vent » / velvety mushroom sauce /  

tender vegetables 

 

≈ 

 

Thin apple tart 

 

 

≈ 

 

 

Tea or coffee 
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Menu 2  
 

 

 

Mixed greens 

 

≈ 

 

Roasted cod filet, virgin oil with herbs and pine nuts 

 

Or  

 

Glazed, preserved duck / spiced honey  

 

≈ 

 

Sugar tart 

 

 

≈ 

 

 

Tea or coffee 
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Menu 3 

 
The cocktail… 

4 canapés / personne 

Crème brulée au foie gras 

Beef tartar / pine nuts 

Strawberry scalopp ceviche 

Grilleg shrimp / guacamole 

 

 

Game meat terrine 

 

≈ 

 

Roasted salmon / spinach coulis 

 

 Or 

 

Pork tenderloin / apple / calvados 

 

≈ 

 

Fruit puff 

≈ 

 

Tea or coffee 
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Menu 4 
 

The cocktail… 

4 canapés / personne 

 

 

Foie gras au torchon on cacao bread 

Profiterole, ham cooked on the bone 

Strawberry scallop ceviche 

Salmon tartar, mango & avocado salsa 

 

 

Oka pearls fritter / tomato confit 

 

≈ 

Veal medaillon / onion confided & raspberry 

 

Or 

 

Roasted Mahi-Mahi, tomatoes confided, fresh vegetables 

 

≈ 

 

Grand Marnier mirror, orange caramel 

 

≈ 

 

Tea or coffee 
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Menu 5 
 

Soup of the moment 

 

≈ 

 

Home made marinated salmon / dill sour cream and cucumber 

 

≈ 

 

Piglet medallion / velvety chanterelle mushroom sauce /  

tender vegetables 

 

Ou / or 

 

Roasted cod / sundried tomato pesto 

 

≈ 

 

Luxurious chocolate tart 

 

≈ 

 

  

Tea or coffee 

 

 

 

 

 

WWW.TRAITEUR-PRIMAVERA.COM 

 

 

 

 



 

 

 

 

 

 

Menu 6 
 

 

 

Oka pearls fritter / caramelized pears in maple syrup 

 

≈ 

 

Thick beef steak / Jack Daniels’ sauce 

 

Or 

 

Walleye pike fish 'casse-noisette' style / tender vegetables 

 

≈ 

 

Crisp chocolate bomb 

 

≈ 

 

Tea or coffee 
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Menu 8 
 

 

Foie gras "au naturel" / toasted maple bread / 

cooked grape must syrup  

 

≈ 

 

Atlantic salmon tartar / avocado and cilantro salsa / 

 a touch of ginger 

 

≈ 

 

Beef filet mignon / creamy morel sauce 

 

 Or 

 

Jumbo shrimp / grilled chorizo /  

 red pepper coulis with a hint of paprika 

 

≈ 

 

Selection of fine Québec cheeses 

with assorted accompaniements 

 

≈ 

 

Chocolate lovers 

 

≈ 

Tea or coffee 

 

 

WWW.TRAITEUR-PRIMAVERA.COM 
 
 
  
 



 

 

Menu 7 
 

 

 

 

House beef tartar 
 

 

≈ 

 

 

Jumbo shrimp / grilled chorizo /  

 red pepper coulis with a hint of paprika 

 

 

 

≈ 

 

 

Grand Marnier mirror, orange caramel 

 

 

 

≈ 

 

 

Tea or coffee 
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