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BREAKFAST
BUFFETS

Th e Continental
25

Assorted pastries: 
chocolate croissants, croissants, 

cranberry twists

Seasonal fruit salad

Greek yogourts (0%)

Spreads: 
butter, honey, jam, 

peanut butter

Orange and grapefruit juice

Coffee, tea and herbal tea

Th e Canadian
31 

Assorted pastries: 
chocolate croissants, croissants, 

maple pecan danishes, 
toast breads

Blueberry pancakes

Butter, maple syrup, jams, 
maple butter, honey

Plain or herbed scrambled eggs

Roasted Quebec-grown baby potatoes

Marieville sausages (pork and chicken), 
bacon

Nova Scotia smoked salmon, cream 
cheese, Fairmount bagels, fixings

Sliced seasonal fruit

Orange and grapefruit juice

Coffee, tea and herbal tea

Buffets are available for groups of 12 or more, with the exeption of the Continental buffet, 
available for all groupe size. 

Th e Sweet & Salty
35 

Assorted pastries: 
chocolate croissants, croissants, 

maple pecan danishes, 
toast breads

Renoir waffle: 
maple syrup, hazelnut spread, vanilla 

custard, caramel sauce

Plain or herbed scrambled eggs

Roasted Quebec-grown baby potatoes

Marieville sausages (pork or chicken) and 
bacon

Assorted cheeses 

Dried fruit, almonds, honey,
butter, jams

Seasonal fruit and vanilla verrines

Orange and grapefruit juice

Coffee, tea and herbal tea

Th e Natural
Maximum 100 invités

36 
Parfait and Oatmeal Station: 

Greek yogourt (0%), oatmeal, granola, 
dried fruit, almonds, green apples, 
red berries, chia seeds, flax seeds, 

sunflower seeds, maple syrup, honey, 
brown sugar

Healthy green bowl: 
spinach, avocado, cucumber, mint, 

organic peanut butter, Greek 
yogourt (0%), banana nut mix 

Nova Scotia smoked salmon, cream 
cheese, Fairmont bagels, fixings

Poached eggs and slow-roasted root 
vegetables, cottage cheese

Sliced seasonal fruit

Youth and energy juices

Coffee, tea and herbal tea
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BREAKFASTS

Breakfast Boxes
THE CONTINENTAL - 22 
Pastries
Healthy red berry muffin
Greek yogourt (0%) 
Whole fruit 
Orange juice
Coffee, tea and herbal tea

THE WHOLE PACKAGE - 25 
Pastries
Single-serving Greek yogourt (0%)
Scrambled egg wrap, chicken sausage, sautéed 
onions and peppers, grated cheddar cheese, spicy 
mayonnaise
Whole fruit
Orange juice
Coffee, tea and herbal tea

Plated Breakfasts
THE WELL-BEING - 30 

Greek yogourt (0%) parfait, granola, red berries, chia seeds and maple syrup
Healthy smoked salmon wrap, cream cheese, 

tomatoes, capers, onion, lettuce
Orange and grapefruit juice
Coffee, tea and herbal tea

THE PROTEIN PACKED - 29 
Poached eggs, spinach, roasted tomatoes and mushrooms

Marieville sausages (pork and chicken)
Pastries: croissant, chocolate croissant, toast

Butter and jams
Orange and grapefruit juice
Coffee, tea and herbal tea

“Breakfast is th e most important meal of th e day. That 
is why at Sofitel Montreal, we pride ourselves on using 
only th e fresh est, high est quality ingredients we can 
find. Enjoy and have a great day!”

Olivier Perret
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Little extras can be added to any of our breakfast menus.

Drinks à la carte

◊ Coffee, decaf coffee, tea and herbal tea 5 / person

◊ Cappuccino and espresso 6 / cup

◊ Nespresso® Machine - $25 rental fee 5 / capsule

◊ Homemade ice coffee 7 / person

◊ Homemade flavoured water / ice tea 50 / gallon

◊ Sodas 5 / can

◊ Perrier®, Eska® (small bottles) 5 / bottle

◊ Perrier®, Eska® (large bottles) 8 / bottle

◊ Bottled fruit juice 5 / bottle

LITTLE EXTRAS

Animated Station by our Chef - $75 for 1 hour | $150 for 2 hours

Omelette station, with toppings ($12 per person)
and/or

Crepe station, with toppings ($14 per person)

◊ Greek yogourt (0%) 5 / each 

◊ Healthy smoothies: coconut milk, red berries and banana 6 / person

◊ Exotic fruit salad
mango, passion fruit, pineapple

4 / person

◊ Oatmeal bar
caramalized apples, red berries, maple syrup, honey, brown sugar

7 / person

◊ Granola bar
dried fruit, almonds, flax seeds, chia seeds, pumpkin seeds, 
dried apricots, raisins, red berries, honey

8 / person

◊ Truffle scrambled eggs 9 / person

◊ Pastries
chocolate croissants, croissants, cranberry twists, maple pecan 
danishes

48 / dozen

◊ Scrambled egg wrap
chicken sausage, sautéed onions and peppers, grated cheddar 
cheese, spicy mayonnaise

8 / person

◊ Healthy smoked salmon wrap
cream cheese, tomatoes, capers, onion, lettuce

8 / person
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Served with Lavazza® coffee and Kusmi® tea.

COFFEE BREAKS

Th e Sunrise
16 

Assorted muffins: 
chocolate, red berry, 

apple cinnamon

Apple turnover

Fresh fruit salad 
with passion fruit 

Fruit juice

Coffee, tea and herbal tea

Th e Healthy Balance
18 

Healthy red bowls
beet, carrot, celery, red apple, orange, 

Greek yogourt (0%), granola, 
red berries

Raw vegetables and hummus verrine 

Homemade root vegetable chips 

Red berry salad verrine 
with cranberries 

Detox and energy juices

Coffee, tea and herbal tea

Th e Lyonnaise
18 

Praline brioche

Praline tart

Lyonnaise-style Bugnes doughnuts
with citrus zest

Homemade lemonade

Coffee, tea and herbal tea

Th e Chocolate Lover
19 

Brownies 

Dark chocolate cake

Milk chocolate tartlets

Milk chocolate rochers

Hot chocolate

Coffee, tea and herbal tea

Th e Quick Dip
20 

Homemade focaccia
with dried tomatoes and mushrooms

Homemade naan bread

Spinach and artichoke dip

Raw vegetables and eggplant caviar

Lemon-cumin yogourt

Homemade lemonade

Coffee, tea and herbal tea

Th e Sweet Tooth
18 

Assorted homemade cookies
white chocolate and pine nut, oatmeal 
and dried fruit, Cacao Barry chocolate

Marble cake

Macarons

Red berry salad verrine 
with cranberries

Fruit juice 

Coffee, tea and herbal tea
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Served with Lavazza® coffee and Kusmi® tea.

COFFEE BREAKS

Th e Spread It Out
21 

Prosciutto tartine,
Parmesan, arugula, olive oil

Smoked salmon tartine,
capers, lemon butter

Roasted vegetable and hummus tartine

Exotic sliced fruits

Coffee, tea and herbal tea

Th e Sugar Shack
21 

Maple cake

Maple sugar marshmallows

Maple fudge

Maple meringues

Apple cinnamon infusion

Apples and grapes

Coffee, tea and herbal tea

Th e Gastronomist
22 

Assorted cheese:
sheep, goat, cow, blue, bloomy rind

Blueberry compote

Dried fruit and grapes

Onion and red wine chutney

Baguette and fresh breads

Coffee, tea and herbal tea

Th e Party Pack
19 

Nachos:
corn chips, salsa, guacamole

Cajun-spiced popcorn

Quesadillas:
portobello mushrooms, kale, 

cheddar cheese, 
sour cream

Pineapple and watermelon

Coffee, tea and herbal tea

Th e Icy-Sweet
20 

Homemade ice creams and sorbets:
3 flavours, churned in-house

Toppings:
slivered almonds, whipped cream

Chocolate sauce, caramel sauce 
and fruit coulis

Milk chocolate rochers

Coffee, tea and herbal tea
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Little extras can be added to any of our coffee breaks.

LITTLE EXTRAS

◊ Granola bars 6 / each 

◊ Homemade muffins or cookies 39 / dozen

◊ Homemade ice cream, sorbet 9 / portion

◊ Nuts 6 / pack

◊ Mignardise 5 / each

◊ Popcorn 15 / bowl

◊ Homemade cajun chips 15 / bowl

◊ Marinated olives 15 / bowl

◊ Crudités, healthy dips 10 / portion

“At Sofitel Montreal we care about th e well-being of 
th e planet. That’s why we use th e most natural, locally 
made and locally sourced ingredients.”

Olivier Perret

Feel refresh ed any time of day
Soda, juice, mineral water, coffee, tea, herbal tea

$18 per person per day
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Buffets available for groups of 12 or more.

LUNCH BUFFETS

Th e Quebecer
45 

French market soup

Creamy carrot and cabbage coleslaw

Root vegetables, bacon, spinach, 
caramelized onions

Canadian cheddar grilled 
cheese sandwich 

Quebec pork loin, 
caramelized apples and cranberries

Bobine Farm trout with salt-preserved 
herbs

Maple creamed turnips

Cheese curd and potato hash, chives

Upside-down apple tart 

Blueberry crisp

Coffee, tea and herbal tea

Th e Asian Flare
47 

Miso soup with seasonal vegetables

Spinach salad,
tofu, shiitake mushrooms, bean sprouts, 

fried rice vermicelli

Northern shrimp salad, 
napa cabbage, grilled fennel, radicchio, 

sesame, wakame

Poké-style sandwich: 
salmon tataki, avocado, cucumber, 

radish, sesame mayonnaise

Soy sauce and sesame glazed salmon 
fillet, lemongrass broth

Honey and herb glazed Voltigeurs 
Farm chicken

Wok: peppers, snow peas, shiitake 
mushrooms, bean sprouts

Jasmine rice

Thin Asian pear tart

Rice pudding, citrus fruits, litchi

Coffee, tea and herbal tea

Th e Healthy Balance 
(allergen-free)

45 
Vegan French market soup

Quinoa salad, 
citrus fruits, broccoli, cherry tomatoes

Beluga lentil salad, 
kale, apples, feta

Chickpea salad, 
grilled peppers, roasted artichokes, cumin, 

spinach sprouts, pumpkin seeds

Icelandic cod roasted in fennel seeds, beets, 
carrots, 

pomegranates

Grilled Voltigeurs Farm chicken, chicken 
broth 

with ginger

Slow-cooked fennel and bok choy 

Pear millefeuille and vanilla panna cotta

Fruit sorbet

Coffee, tea and herbal tea

Th e Comfort Food
53 

Clam chowder

Caesar salad: 
romaine hearts, anchovies, croutons

Cobb salad: 
iceberg lettuce, bacon, egg, avocado, blue 

cheese

Shrimp rolls:
brioche bread, mayonnaise, northern 

shrimp, crisp vegetables

Philly cheese steak sandwich: 
onions, peppers, cheddar cheese 

Red wine-braised Alberta short ribs 

Grilled mahi-mahi fillet, 
pepper salsa, spiced mangoes

Green pepper and corn puree

Sweet potato hash

Red berry cheesecake

Vermont apple and caramel pie

Coffee, tea and herbal tea

VEGAN OPTIONS 
ARE AVAILABLE
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Buffets available for groups of 12 or more.

LUNCH BUFFETS

Th e Lyonnaise
55 

French market soup

Lyonnaise-style salad: 
bacon bits, croutons, soft-boiled egg, 
curled endive, mustard vinaigrette

Lyonnaise-style charcuterie:
rosette, dry sausage, cooked ham

Fixings:
gherkins, pearl onions, mustard

French-style cream cheese cervelle de 
canut spread, 
fresh bread

Salmon fillet with sorrel

Sliced chicken in a white wine 
and tarragon sauce

Scalloped potatoes

Oyster mushroom and leek fondue

Praline tart

Praline floating islands

Coffee, tea and herbal tea

Th e Provençal
53 

French market soup

Tian grilled vegetable casserole, 
Parmesan shavings, tomato-basil sauce

Nice-style salad: 
albacore tuna, green beans, tomatoes, 

olives, fingerling potatoes, eggs, 
anchovies, curled endive, mustard 

vinaigrette

Pan bagnat-style tuna sandwich, 
egg, arugula, tomatoes, olives, 

AOC olive oil

Provence-style herb crusted lamb 
Navarin stew

Sea bream grilled à la plancha, 
grilled lemon, saffron-infused broth

Eggplant gratin, tomatoes, Parmesan

Provence-style tomatoes

Provence-style flan

Tropézienne (custard brioche tart)

Coffee, tea and herbal tea

Th e Italian
43 

Soup
Romano beans minestrone

Caprese salad 
fior di latte, balsamic vinegar of Modena

Antipasto
grilled vegetables, marinated olives

Panini
prosciutto, provolone, portobello, pesto

Chicken Piccata,
capers, lemon, pinot grigio sauce

Branzino, 
braised Tuscany cabbage, roasted garlic 

grilled red peppers, AOC olive oil

Rigatoni Pomodoro,
Grana Padano, basilic

Tiramisu

Hazelnut Piémontaise tart

Coffee, tea and herbal tea
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The plated lunch has three courses: a starter, a main and a dessert, 
plus coffee and tea/herbal tea.

LUNCH

Th e Plated Lunch
STARTER - 1 CHOICE PER GROUP

◊ Creamy mushroom soup with truffles

◊ Cream of potato soup

◊ Creamy zucchini and tarragon soup

◊ Quebec-grown leek in a mustard vinaigrette, devilled egg

◊ Salmon gravlax, sour cream, curled endive, toast

◊ Seasonal tomatoes, roasted eggplants, grilled Halloumi cheese, 
avocado vinaigrette, kale chips

◊ Poached egg en meurette, bacon bits, croutons, Paris mushrooms, 
red wine sauce

◊ Nova Scotia smoked salmon salad, celery root remoulade, 
crispy endives, bagel chips

◊ Grilled octopus, Israeli couscous with saffron, fresh mint, citrus segments

◊ Quinoa salad, finely chopped vegetables, toasted almonds, smoked duck breast

MAIN - 1 CHOICE PER GROUP

◊ Bobine Farm trout, creamed carrots with cumin, 
roasted carrots, lemon juice - 45      

◊ Icelandic cod, tomatoes, fennel, lemongrass and ginger broth - 48

◊ Sea bass grilled à la plancha, ratatouille, candied cherry tomatoes, herb-infused oil - 48 

◊ Voltigeurs Farm chicken breast, Brussels sprouts, 
Oyster mushrooms, thyme sauce - 43      

◊ Alberta beef short ribs, carrot purée, glazed Nantes carrots, 
red wine sauce - 47 

◊ Braised Quebec lamb shank, olive polenta and preserved lemon, 
broccoli, rosemary sauce - 49 

◊ Besnier Farm guinea fowl, parsnip purée, seasonal vegetables, 
pearl onions - 49 

◊ Ricotta gnocchi, artichokes, olives, tomato-basil sauce, 
shaved goat’s cheese - 41                    

◊ Venere black rice risotto, coconut milk, roasted parsnip and celery root, 
sweet potato chips - 42 

DESSERT - 1 CHOICE PER GROUP

◊ Creamy Cacao Barry chocolate éclair, pistachio panna cotta, roasted pistachios

◊ Upside-down Yuzu tart, Madagascar vanilla whipped cream

◊ Black forest cake, chocolate cookie, Morello cherries, whipped cream

◊ Gluten-free chocolate cookie, vanilla crème brûlée, Cacao Barry chocolate mousse

◊ Charlotte cake, strawberry coulis, Nantes shortbreads, vanilla-Timut pepper topping

◊ Candied almond tartlet, molten chocolate cake, hazelnut ganache, 
caramelized hazelnuts

VEGAN OPTIONS 
ARE AVAILABLE
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LUNCH

Lunch Boxes
THE LOCAL - 29 

Cooked ham baguette: Canadian cheddar cheese, pickled vegetables
Cabbage and carrot coleslaw

Root vegetable chips
Blueberry muffins

Mineral water

THE PARISIAN - 30 
Pan bagnat-style tuna sandwich: egg, olives, green beans, tomatoes, olive oil

Green salad, Dijon mustard vinaigrette, croutons
Root vegetable chips

Gruyère cheese
Mineral water

THE SCANDINAVIAN - 31 
Brioche bread and salmon gravlax: sweet and sour vegetables,  

sour cream, lime, dill
Potato salad, green onion, anchovies

Root vegetable chips
Butter cookie
Mineral water

THE CHEF’S SELECTION BENTO BOX - 35 
Available for groups of 12 or less.
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CANAPÉS
All canapés are $5 each.

COLD CANAPÉS

◊ Salmon gravlax, flatbread, Icelandic yogourt, mullet caviar

◊ Vitello tonnato-style cold veal, anchovies, capers, creamy tuna sauce

◊ Angus beef tartar, truffle mayonnaise, Parmesan crisps

◊ Oka cheese balls, prosciutto, eggplants, basil

◊ Torchon-style foie gras, brioche, apple and cranberry compote, 
caramelized pecans

◊ Tomato gazpacho, Buffalo mozzarella cheese, basil (seasonal)

◊ Grilled octopus, mozzarella cheese, eggplant caviar, fresh mint

◊ Angus beef tataki with sesame, brioche, soy mayonnaise, 
fresh radish

◊ Crispy vegetable Nem rolls, cilantro, Boston lettuce, 
sweet and sour sauce

◊ Ratatouille tartlet, albacore tuna, olives

WARM CANAPÉS

◊ Argentinian shrimp tempura, spicy mayonnaise

◊ Gyoza, soy sauce, satay

◊ Homemade arancini, spicy tomato sauce

◊ Cod fritters, lime sour cream

◊ Truffle bocconcini cromesquis

◊ Crab cake, saffron mayonnaise

◊ Goat cheese spread, fig, pecans

◊ Miniature leek quiche

◊ Snail, crouton, basil pistou sauce

◊ Spinach and feta spanakopita

SWEET CANAPÉS

◊ Praline lollipops (black, ivory, milk chocolate)

◊ Miniature cream puff: Cacao Barry chocolate, pistachio, vanilla caramel

◊ Florentine cookie made with Laurentian honey

◊ Seasonal miniature fruit tartlet

◊ Miniature Paris-Brest

◊ Miniature Madagascar vanilla crème brûlée

◊ Miniature caramel and pine nut tartlet
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STATIONS
Available for groups of 25 or more.

Th e Taste of Montreal
20 

Sliced smoked meat and rye bread

Dill pickles, hot mustard, 
homemade coleslaw

Homemade French fries and condiments

Th e Happy Hour
29 

Quebec cheese platter 
(3 varieties, based on availability)

French charcuterie:
raw ham, Basque salami, 

duck rillettes

Onion and red wine chutney

Dried fruit and nuts

Spreads: 
Dijon mustard, gherkins and pearl onions

Assorted breads

Th e Tapas and Mezes
21 

Dips: 
hummus, eggplant caviar, 

tzatziki, tapenade

Pita and naan 

Grilled vegetable platter

Marinated olives

Raw vegetables 

Grilled Halloumi cheese

Tomato bruschetta and toasted 
garlic bread

Th e Poutine
19 

Homemade French fries

Cheese curds

Poutine gravy

Sautéed onions and mushrooms

Bacon and smoked meat 

Th e Casual
23 

Nachos: 
corn chips, salsa, sour cream, guacamole

Chicken wings, barbecue sauce

Raw vegetables, Ranch dip

Pizzas: 
pepperoni, cheese and vegetarian

Homemade Cajun chips

Th e Poké Bar
27 

Vegetables:
carrot, avocado, mango, cucumber, radish, 

edamame, kale, red cabbage

Selection of 3 proteins:
salmon or tuna tataki, grilled marinated 
tofu, argentina shrimps, grilled chicken

Base:
brown rice, vermicelli noodles

Sauces:
ginger-soy sauce, spicy mayo

Garnishes:
sesame seeds, fried noodles, 

green onions
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Available for groups of 25 or more.

STATIONS

Th e Sushi Platter
18 

Assorted sushi, maki, osomaki, Nigiri and 
California rolls

Ginger, wasabi, soy sauce

Th e Cool Treat
19 

Homemade ice creams and sorbets 

Toppings: 
slivered roasted almonds, whipped 

cream, chocolate sauce, caramel sauce, 
red berry coulis

Meringues

Langues de chat biscuits 

Milk chocolate rochers

Th e Sweet Treat
18 

Assorted marshmallows: 
vanilla, hazelnut, passion fruit

Chocolate almond cookies, fruit coulis, 
Cacao Barry chocolate mousse

Chocolate and red berry tart 

Lemon meringue tart 

Liven up your station with a chef - $125 for 1 hour

Risotto station ($22 per person)

Oysters and garnishes station ($45 per dozen)

Carving station: beef sirloin or rack of lamb (M.P.)
sauces: chimichurri, horseradish, ref wine

Sweet crepe station, with toppings ($14 per person)

Th e Little Italy
21 

Cavatelli pasta, mushrooms, arugula, 
Parmesan

Orecchiette pasta, roasted peppers, 
kale, garlic 

Macaroni and cheese gratin

Tomato bruschetta and garlic toast

Fixings: 
olive oil, pesto, fresh herbs, olives
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Buffets available for groups of 12 or more.

DINNER BUFFETS

Th e Southwest
76 

Cod fritters, lime sour cream

Crab cake bite, saffron mayonnaise

French market soup

Grilled vegetable platter

Tomato salad, cucumber, feta, 
fresh corn, oregano and lemon vinaigrette, AOC olive oil

Red bean sandwich, avocado, lime, chipotle mayonnaise, green onion

Quebec pork spare ribs, barbecue sauce

Roasted beef strip loin with Montreal steak spice

Grilled farm chicken with peppers and onions

Grilled Cajun shrimp

Oyster mushroom macaroni and cheese

Baked flan

Red berry cheesecake

Peppered mango upside-down tart

Coffee, tea and herbal tea

Th e Farmer’s Market
75 

Vitello tonnato-style cold veal canapé, anchovies, capers, creamy tuna sauce

Atlantic salmon gravlax canapé, 
flatbread, Icelandic yogourt, mullet caviar

French market soup

Beet salad, 
Quebec tomme goat cheese, buckwheat honey, pressed pears, crunchy buckwheat

Baby potato salad, bacon bits, pearl onions, sour cream

Homemade leek quiche, squash, aged cheddar cheese

Grain-fed veal from Quebec braised Osso buco-style, Gremolata

Yellow perch grilled à la plancha, glasswort, Labrador tea broth

Oka cheese and sweet potato gratin

Seasonal vegetable casserole

Quebec cheese platter

Maple cream puffs

Caramelized country apples 

Quebec-grown blueberry crisp

Coffee, tea and herbal tea
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Buffets available for groups of 12 or more.

DINNER BUFFETS

Th e Trip Around th e World
82 

Variety of sushi, maki and osomaki

Torchon-style foie gras canapé on brioche, 
apple and cranberry compote, caramelized pecans

French market soup

Celery remoulade, truffle mayonnaise, celery 

Grilled octopus salad, cherry tomatoes, avocado verrine

Bellevue salmon, verbena infused jelly, cucumber medallions

Basque-style charcuterie and matured cheeses

Fixings: sweet and sour vegetables, onion and red wine chutney

Naan, roasted broccoli, dried tomatoes, cheddar cheese, lemon zest, spicy mayonnaise

Alberta Angus beef tenderloin with Malabar black pepper

Herbes de Provence crusted rack of lamb 

Sea bass grilled à la plancha, caper and lemon sauce vierge

Butternut squash gnocchi, spinach, shaved Manchego cheese

Fingerling potatoes cooked in duck fat

Fennel compote, onions, fresh thyme

Black forest cake

Lime and red berry Opera cake

Chocolate almond cookies, fruit coulis, Cacao Barry chocolate mousse

Coffee, tea and herbal tea
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The plated dinner has 4 courses: a soup or salad, a starter, a main and a dessert. 
The final plate count for each dish must be communicated no later than 10 business days  

before the event.

DINNER

Th e Plated Dinner
SOUP OR SALAD - 1 CHOICE PER GROUP

◊ Creamy zucchini and tarragon soup

◊ Leek and potato soup

◊ Creamy Dubarry cauliflower soup, kale chips

◊ Quinoa salad, roasted broccoli, toasted almonds, feta crumble, fresh mint

◊ Napa cabbage coleslaw, wakame, radicchio, sesame, fried rice vermicelli, 
sweet and sour Asian dressing

◊ Baby spinach salad, new potatoes, smoked duck breast, Dijon vinaigrette, fried onions

STARTER - 1 CHOICE PER GROUP

◊ Porcini mushroom and artichoke risotto, root vegetable chips

◊ 63oC poached egg, creamy Jerusalem artichoke soup, buttered croutons, chive oil

◊ Duck Shepherd’s pie, potatoes, truffled celery root

◊ Arctic char tataki, cucumber carpaccio, Granny Smith apples, 
mullet caviar, pink radish

◊ Scallops grilled à la plancha, smoked creamed corn, cold Cipollini onions, 
with truffles (+8) 

◊ AAA beef carpaccio, arugula, Grana Padano cheese, AOC olive oil (+5)

MAIN - A MAXIMUM OF 2 CHOICES + 1 VEGETARIAN OPTION PER GROUP

◊ Homemade grilled seasonal vegetable lasagna, tomato sauce, 
baby arugula - 65      

◊ Orecchiette pasta, roasted peppers, kale, roasted garlic,
shaved Tomme d’Elles cheese - 66 

◊ Lemon marinated Voltigeurs Farm chicken breast, leeks cooked sous vide, creamed 
potatoes, fresh thyme sauce - 71 

◊ Besnier Farm guinea fowl, parsnip purée, Brussels sprouts, 
oyster mushrooms - 77      

◊ Roasted Alberta Angus beef tenderloin with Malabar black pepper, scalloped potatoes, 
glazed Nantes carrots, red wine sauce - 82 

◊ Herb roasted rack of lamb, creamy pearl barley, smoked onion, broccoli, 
Brussels sprouts - 80 

◊ Atlantic salmon with sorrel, Tuscan cabbage, roasted butternut squash - 72 

◊ Signature dish: sea bream grilled Grenoble-style à la plancha, Barigoule artichokes, 
smashed potatoes and artichokes - 75                    

CHEESE
Quebec cheese platter (+19)

DESSERT - 1 CHOICE PER GROUP

◊ Creamy Cacao Barry chocolate éclair, pistachio panna cotta, roasted pistachios

◊ Upside-down Yuzu tart, Madagascar vanilla whipped cream

◊ Gluten-free chocolate cookie, vanilla crème brûlée, Cacao Barry chocolate mousse

◊ Strawberry and lime Opera cake, vanilla mousse

◊ Hazelnut shortbread tartlet, pralines, chocolate cream, caramelized hazelnuts

◊ Exotic tartlet, passion fruit and pineapple marmalade, grated coconut
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WINES AND ALCOHOLS

Our Wine Selection
SPARKLING

◊ Prosecco Di Valdobbiadene, Santi Nello, Italy 50

◊ Champagne, Carte jaune, Veuve Clicquot, France      160 

◊ Champagne, Veuve Clicquot Ponsardin Brut Rosé, France 230

WHITE WINE

◊ Côtes-du-Rhône, Cuvée exclusive, France 51 

◊ Domaine du Haut Bourg, Sauvignon blanc, Loire, France 64 

◊ Mission Hill, Sauvignon blanc, Okanagan Valley, Canada        69 

◊ Campanile, Pinot Grigio, Friuli Grave, Italy 59 

◊ Columbia Crest, Chardonnay, Washington, United States    61 

◊ Chablis, Joseph Drouhin, France         85 

RED WINE

◊ Côtes-du-Rhône, Cuvée exclusive, France         51 

◊ Castiglioni, Chianti, Tuscany, Italy 66 

◊ Columbia Crest, Cabernet-Sauvignon, Washington, United States    61 

◊ Château la Coudraie, Bordeaux, France 64 

◊ Mission Hill, Estate Series, Cabernet, Okanagan, Canada    75 

◊ Seleccio Penedes, Pares Balta, Spain 79 

◊ Mission Hill, Estate Series, Pinot Noir, Okanagan, Canada      79 

◊ Robert Mondavi, Cabernet-Sauvignon, Napa Valley, United States    105 

◊ Fontanafredda, Barolo, Italy   96 

ROSÉ WINE

◊ Or et Azur, Gérard Bertrand, Languedoc Roussillon, France 65

Open Bar
OUR CLASSIC ALCOHOL SELECTION

$19 per guest for the first hour 
$12 per guest for every additional hour 

OUR PREMIUM ALCOHOL SELECTION 
$25 per guest for the first hour 

$16 per guest for every additional hour
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Billed directly to the host based on consumption.

WINES AND ALCOHOLS

ALCOHOLS CLASSIC PREMIUM

VODKA | GIN | RUM 10 14 

BOURBON 12 12 

SCOTCH 12 16 

APERITIFS 10 10 

TEQUILA 12 16 

PORT 12 16 

COGNAC 14 18 

DIGESTIFS 14 14 

LOCAL BEERS 9 9 

CRAFT BEERS 10 10 

IMPORTED BEERS 11 11 

GLASS OF WINE 11 15 

SODA | MINERAL WATER | JUICE 5 5 

UPON REQUEST

ALCOHOLIC PUNCH 150 150 

NON-ALCOHOLIC PUNCH 75 75 

SANGRIA 150 150 

ENERGY DRINK 8 8 

BAR FEES

A minimum of $500 in sales per hour is required. If this amount is not reached, 
a bar fee of $100 per hour, per bar will be added to the master account. 

Host Bar
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Each guest will be billed for their drinks individually. Cash only.
Taxes and service charges included in price.

WINES AND ALCOHOLS

ALCOHOLS CLASSIC PREMIUM

VODKA | GIN | RUM 12 16 

BOURBON 14 14 

SCOTCH 14 18 

APERITIFS 12 12 

TEQUILA 14 18 

PORT 14 18 

COGNAC 16 20 

DIGESTIFS 16 16 

LOCAL BEERS 11 11 

CRAFT BEERS 12 12 

IMPORTED BEERS 13 13 

GLASS OF WINE 14 18 

SODA | MINERAL WATER | JUICE 6 6 

ENERGY DRINK 9 9 

Cash Bar

BAR FEES

A minimum of $500 in sales per hour is required. If this amount is not reached, 
a bar fee of $100 per hour, per bar will be added to the master account. 
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WINES AND ALCOHOLS

CLASSIC PREMIUM

ALCOHOLS
Vodka | FINLANDIA Vodka | GREY GOOSE

Gin | BEEFEATER Gin | HENDRICK’S

Rum | BACARDI Rum | BACARDI 8

Bourbon | JACK DANIEL’S Bourbon | JACK DANIEL’S

Scotch-Whisky | FAMOUS GROUSE Scotch-Whisky | CHIVAS

APERITIFS
MARTINI BLANC | MARTINI ROSSO | CAMPARI | CRÈME DE CASSIS

WINES
Red and white wine
CÔTES-DU-RHÔNE, 
CUVÉE EXCLUSIVE

Red and white wine
COLUMBIA CREST

-
Sparkling

SANTI NELLO PROSECCO

BEERS
BUDWEISER | BUD LIGHT | SENTINELLE | MORALITÉ I.P.A.

CORONA | STELLA ARTOIS | BECKS NON-ALCOHOLIC BEER

ALCOHOLS
Port | RAMOS PINTO LBV Port | RAMOS PINTO 20 YEARS

Cognac | COURVOISIER VS Cognac | RÉMY MARTIN VSOP

DIGESTIFS
BAILEYS | WHITE AND GREEN CRÈME DE MENTHE | AMARETTO DI 
 SARONNO | PEACH SCHNAPPS | TRIPLE SEC TEQUILA | SAMBUCCA | 

 COINTREAU | TIA MARIA | DRAMBUIE

Our Selection
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OUR CHEFS

Born and raised in France’s Burgundy region, 
Olivier Perret spent much of his youth 
working at farmers markets, where his 
affinity for fresh, locally grown fruits and 
vegetables was born.

Executive Chef Olivier Perret creates 
colourful, impeccably flavourful dishes at 
the modern, luminous Renoir Restaurant at 
Sofitel Montreal Golden Mile that rival the 
paintings of the French impressionist master 
himself in their brilliance.

Due to his talent, Renoir restaurant received 
2 “Toques” and a global score of 14 out 
of 20 in the first Montreal edition of the 
prestigious French guide Gault & Millau in 
2016. In 2018, Olivier Perret obtained the 
prestigious title of Master Chef of France. 

Born in the South of France, Roland Del Monte moved to Quebec in 2009. He 
perfected the art of making ice cream and 
frozen desserts and received the title of 
Best Worker in France in 1994 (“Meilleurs 
Ouvrier de France” or M.O.F.). In 2007, he 
received the Gold Medal of the “Ordre de 
l’Artisanat” and was made Knight of the 
Order of Agricultural Merit by the French 
Agriculture Minister.

Based out of the Sofitel Montreal Golden 
Mile, as the pastry Chef of Renoir restaurant, 
this true artisan pursues his delectable 
passion while combining guilt-free fun and 
creativity.
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Prices do not include the 12.75% service fee, the 3.5% administration fee, the 1.75% miscellaneous fee and all applicable taxes.
Prices are subject to change without notice.

An extra $75 will be added to reservations of 15 people or less. - 23 -

BREAKFAST
BUFFETS - P.02

PLATED - P.03

BREAKFAST BOXES - P.03

LITTLE EXTRAS - P.04 

COFFEE BREAKS - P.05

LITTLE EXTRAS - P.07 

LUNCH
BUFFETS - P.08

PLATED - P.10

LUNCH BOXES - P.11

CANAPÉS - P.12

STATIONS - P.13

DINNER
BUFFETS - P.15

PLATED - P.17

WINES AND ALCOHOLS - P.18

OUR CHEFS - P.22

GENERAL INFORMATION

MENUS
Sofitel Montreal Golden Mile is pleased to offer personalized service to all our guests. All of our dishes have 
been prepared by our Executive Chef, Olivier Perret (Maître Cuisinier de France) and are served with fresh 

bread, butter and coffee/tea. Please advise us of any allergy, food restriction or special dietary requirement 
and we will accommodate your requests.

PRICE
Unless otherwise stated, prices are per person and are subject to a 12.75% gratuity charge, a 3.50% 

administration fee, a 1.75% miscellaneous fee, the 5% federal goods and service tax and the 9.975% Quebec 
sales tax. Taxes and prices are subject to change without notice.

FOOD AND BEVERAGES
The Sofitel Montreal does not allow any food or beverages brought from outside, with the exception of kosher 

events where food is provided by our carefully selected kosher caterers. 

A minimum revenue in food and beverage sales (before taxes and service fees), based on the number of 
guests and banquet space required, will need to be confirmed in order to make the reservation. If you wish to 
offer your guests a choice of main, they will have the choice of a maximum of 2 main dishes + 1 vegetarian 

option. The final plate count for each main dish must be communicated no later than 10 business days before 
the event. 

AUDIOVISUAL 
Your catering specialist will coordinate your audiovisual requirements in collaboration with our in-house 

audiovisual partner, PSAV. If you wish to use an external provider other than PSAV, please note that a 
$75 surcharge per delivery each way will be added to your bill at the end of your event.

GUARANTEE
The final guest list must be communicated no later three business days prior to your event. If a guarantee is 
not received within the above time frame, you will be charged for the most recent estimated attendance or 

actual attendance, whichever is greater. For all food and beverage orders, the number ordered must reflect the 
guaranteed number of guests. This guarantee must reflect the number of guests present at the event. Sofitel 

Montreal cannot serve more than 5% of the guaranteed guest list.

For any food and/or drink service for 15 people or less, an additional fee of $75 will be added to your master 
bill, per function.

COAT CHECK AND PARKING
Coat check costs $4 per person. This service is mandatory for groups of 50 or more. This amount can be paid 

directly by each guest or added to the master account for the event:
◊ Up to 50 people, the minimum amount required is $200
◊ 51 à 115 people, the minimum amount required is $350

◊ 116 people and up, the minimum amount required is $500

Parking costs $25 per car (daytime and evening parking only). This amount can be paid directly by each guest 
or added to the master bill of the event. 

DECORATION, MUSIC, PICTURES
Your catering specialist would be happy to suggest vendors.

SOCAN AND RE:SOUND | ADDITIONAL ELECTRICITY | PIANO TUNING
SOCAN Fee: royalties must be paid to writers and composers for music played.

In the Gauguin, Matisse, Chagall and Renoir event rooms, the fee is $22.06 without dancing and  
$44.13 with dancing.

In the Monet, Monet-Chagall, Renoir, Picasso and Foyers event rooms, the fee is $31.72 without dancing and 
$63.49 with dancing.

RE:SOUND Fee: royalties must be paid to writers and composers for music played.
In the Gauguin, Matisse, Chagall and Renoir event rooms, the fee is $9.25 without dancing and  

$18.51 with dancing.
In the Monet, Monet-Chagall, Renoir, Picasso and Foyers event rooms, the fee is $13.30 without dancing and 

$26.63 with dancing.

Additional electricity fees – if required – are as follows: $180 for 60A, $300 for 100A and $600 for 200A 
(plus taxes).

If you wish to use the hotel’s baby grand piano, it must be tuned in advance. This service is available for 
$250 plus tax.
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