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traiteur

Cold Appetizers...

Angus beef tartar & pine nuts
Foie gras creme brulée
Strawberry scalopp ceviche
Parfumed mussels curry & cilantro
Foie gras on cocoa bread
Salmon tartar, mango & avocado salsa

Melon & watermelon duo, feta & basil
Profiterole, ham cooked on the bone
Brie mousse, dried fruit mendiant
Grilled vegetable skewer
Melon ball & prosciutto skewer
Red tuna tataki & watermelon

Citrus scallop ceviche
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Cold Appetizers...

Goat cheese mousse & fresh fig
Prosciutto flower, figs & Hermite blue cheese
Mango chutney, smoked duck magret
Smoked salmon & asparagus mousse

Guacamole & nordic shrimp
Matane shrimps & orange mousse
Filet mignon tataki & wakame

Fresh oysters, vodka yogurt
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Hot appetizers...

Shrimp on garlic mayonnaise & lime
Garlic mayonnaise, beef cube

Traditionally made saussages & sauerkraut

Quiche assortment

Fried Monk fish & vegetables

Fried Cod with orange & seasame seeds

Scallops skewers with pancetta

Teriyaki beef satay
Goat cheese & sun-dried tomato tart
Poultry satay, coco milk marinade
Lobster cake with light bisque
Chipotle chicken wings

Melting Oka pearl & almonds
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| es Verrines...

Veggies
Egg plant purée with parsley & tapenade
Beetroot cream
Morel cappucino with chervil
Zucchini spaghetti with sundried tomatoes
Cold cucumber — coconut milk
Trio of vegetable mousse
Bloody gaspacho / Absolut citron
Purée of cauliflower, truffle oil, caviar

Fresh Ricotta, eggplant caviar & tomato confit
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De la Mer

Mackerel purée on a bed of cucumbers
Mussels mariniere with saffron cream
Smoked salmon on a bed of dill guacamole
Asparagus mousse with salmon caviar
Crab jelly with avocado grapefruit
Mini coquille St-Jacques soufflés
Gaspacho with shrimp coriander
Cod tartare with mangoes

Strips of chinese cabbage with Tarama



PRITIITAVERA

traiteur

Les Verrines...suite...

Du Terroir

Pepper tartare with Saffron rice & Chorizo
Foie gras on a ben of onions confit & spicy bread
Fig chutney with proscuito
Tandoori chicken with yoghurt & peanuts
Beef tartare with pine nuts
Melon velouté with smoked duck breast
Foie gras with fruit marmelade

La vache qui rit cheese, ham & cucumber
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Les Mignardises...

Clafoutis aux cerises
Clafoutis aux fraises
Mousse au chocolat
Opéra
Tartelette aux fruits
Brochette de fruits frais
Bourdaloux aux poires
Bourdaloux aux bleuets
Framboisier
Tiramissu
Choux a la creme
Eclair au chocolat

Gateau Royal






