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Bonjour !
THE SOFITEL MONTREAL GOLDEN MILE IS PLEASED TO OFFER YOU:

A complimentary bridal suite on your wedding night with indoor valet parking of your vehicle;

2 complimentary dressing rooms for your bridesmaids and groomsmen on your wedding day;

Breakfast or brunch for two the day after your wedding;

A tasting of your wedding menu for two at the Renoir Restaurant;

Preferential guest room rates for your out-of-town guests;

Complimentary room rental of your cocktail, ceremony and wedding reception banquet space;

Equipment such as: chairs, tables, dancefloor, staging, lounge areas, mobile bars, etc.;

Decorative items such as: crockery, glassware, cutlery, white tablecloths and napkins, 

silver organza overlays, silver charger plates, votive candles, personalized printed menus 

and elegant frames for your table numbers;

Our professional wedding specialist to assist you in the preparation of your wedding.

OUR BANQUET HALLS

The Monet-Chagall salon (2048 sq. ft.) 
Can accommodate up to 110 guests in round tables of 10 people with a dancefloor and stage. 

The Picasso Ballroom (3780 sq. ft.) 
Can accommodate up to 250 guests in round tables of 10 people, with a dancefloor and stage.

Please contact me if you require more information, if you wish to make  
an appointment to visit our property or to reserve your wedding date at the 

Sofitel Montreal Golden Mile.

Your Wedding Specialist  

+1 (514) 285-9000 | www.sofitelmontreal.com
Sofitel Montreal Golden Mile, 1155 Sherbrooke St. West (Qc.) H3A 2N3, Canada
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The cocktail
Your choice of 4 canapés 

1 hour of open bar Silver Selection

The reception dinner
Soup of the day

3 choices of salads
Pastoral salad, cherry tomatoes and its three vinaigrettes

Celery in a remoulade sauce, Granny Smith apples and black truffle mayonnaise
 Organic salmon carpaccio with lime, dill sour cream and crudités

Ratte potato salad, octopus, tarragon, olives and bell peppers                                                                                                      
Boston lettuce and button mushrooms, lemon yogurt vinaigrette, cheddar cheese and chives 

3 Choices of main courses
Marinated Atlantic salmon filet, risotto and coloured beets

 Braised beef short ribs, Aligot mashed potatoes, red wine sauce
Striped bass a la plancha, tomato risotto, shellfish and saffron-flavoured broth                                      

Saffron risotto paella, P.E.I. mussels, calamari, prawns and chorizo
Free-range chicken breast stuffed with wild mushrooms, celeriac mousseline and parsnip  

Corn polenta, tomato basil coulis, grilled vegetables, parmesan shavings

Dessert
Creation by our MOF pastry Chef Roland Del Monte

Fresh fruit salad

Coffee, tea and herbal teas

Wines
Baron Philippe de Rothschild, Pays d’Oc (Chardonnay)
Baron Philippe de Rothschild, Pays d’Oc (Pinot Noir)

$129 / guest
Add an additional hour of open bar Silver Selection to make the pleasure last at $12 / guest

This package, presented buffet style, includes a soup, the choice of three salads, three main courses, 
a dessert and a fruit salad, coffee, tea and herbal teas.

PACKAGEGOURMET P
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The cocktail

Your choice of 4 canapés
1 hour of open bar Silver Selection

The reception dinner
Find the soup, salad, starter and dessert options on page 10.

Choice of soup or salad 

Choice of one starter

Main courses
Free-range chicken, mushroom fricassee and French string beans, tarragon white wine sauce 

or

Atlantic salmon filet, fondant potatoes, braised leek and lemon veal juice
or

Eight hour braised beef rib, Le Puy green lentils, baby carrots and pearl onions

Dessert

Coffee, tea and herbal teas

Wines
Baron Philippe de Rothschild, Pays d’Oc (Chardonnay)
Baron Philippe de Rothschild, Pays d’Oc (Pinot Noir)

After dinner
2 hours of open bar Silver Selection

$149 / guest

PACKAGECLASSIC P
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The cocktail
Your choice of 6 canapés 

1 hour of open bar Silver Selection

The reception dinner
Find the soup, salad, starter & dessert options on page 10.

Choice of soup or salad 

Choice of one starter

Main Courses
AAA beef filet, French string beans, mashed potatoes, truffled bordelaise sauce

or

Spiced sea bass, cauliflower mousseline, lobster bisque and caviar
or

Herb roasted rack of lamb, French string beans and seasonal mushrooms, coffee sauce

Dessert

Coffee, tea and herbal teas

Wines
Baron Philippe de Rothschild, Pays d’Oc (Chardonnay)
Baron Philippe de Rothschild, Pays d’Oc (Pinot Noir)

After dinner
3 hours of open bar Silver Selection

$179 / guest

PACKAGELEGEND P
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The cocktail
Oyster bar and tapas station

Veuve Clicquot Brut champagne toast

The reception dinner
Choice of soup or salad

Starters
Lobster medallion in iodine jelly, avocado cream and coral mayonnaise

or

Foie gras terrine, Veuve Clicquot champagne jelly and raisin compote

Main courses
Black truffle risotto, beets, tarragon and mascarpone

or

Gilthead seabream, shellfish, champagne sauce, artichoke and seasonal vegetables
or

Quebec milk-fed veal, port sauce, truffled celeriac gratin and glazed carrots

Dessert
L’Esméralda, creation by our MOF pastry Chef Roland Del Monte                                                                          

Coffee, tea and herbal teas

Wines
Baron Philippe de Rothschild, Pays d’Oc (Chardonnay)
Baron Philippe de Rothschild, Pays d’Oc (Pinot Noir)

After dinner
Open bar Silver Selection all night

$219 / guest

O CLICQUOTFORFAIT SO
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THE COCKTAIL

Cold canapés 

Foie gras, brioche bread, apple jelly
Tomato, prosciutto and balsamic mozzarella brochette

Lobster and mayonnaise verrine, mixed vegetables, tarragon
Spice glazed duck breast, onion jam on toasted brioche bread

Spice roasted cauliflower, parmesan and lemon sour cream
Grilled octopus, mozzarella, eggplant and fresh mint

Spicy tomato gazpacho, parmesan shavings, extra virgin olive oil
Salmon satay, wasabi cream

Maple sugar salmon gravlax, blinis and sour cream

Hot canapés 

Shrimp tempura, tomato purée and Espelette pepper
Mini beef Wellington

Chicken satay, soya mayo 
Breaded artichoke heart and parmesan

Cod accras and lemon sour cream
Braised lamb cromesquis fritter and aioli

Parmesan and mozzarella di Buffala risotto arancini
Mini crab cake and saffron mayo
Snails, croutons and truffle juice

ONSSELECTIO
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SALTY STATIONS

 

Montreal
$15 / guest

Traditional smoked meat with breads and mustards

Quebec cheeses 
$17 / guest 

Assorted Quebec cheeses, breads and fig chutney 

Japonaise 
$15 / guest 

Assortment of sushi, California rolls and maki (3 pieces per person) 

Tapas
$22 / guest 

Grilled octopus and seafood salad, garlic country bread with tomato bruschetta, Manchego cheese, 
grilled vegetables and marinated olives

Charcuteries
$15 / guest 

Home-made terrine, sausage, prosciutto, coppa, gherkins, mustard and home-made chutney

Oyster bar 
$24 / guest 

Canadian east coast provenance, with trimmings (min. half a dozen)

The sea
Price based on availability 

Oysters, grilled octopus, spicy salmon tartar, lobster, crab, sautéed gambas and scallop ceviche

ONSSELECTIO

https://www.instagram.com/onsemarie/
https://www.instagram.com/sofitelmontreal/
http://www.sofitel.com/gb/hotel-3646-sofitel-montreal-golden-mile/index.shtml


FOLLOW US @ONSEMARIE @SOFITELMONTREAL - 10 -

CLICK HERE TO RETURN TO THE LEXICON

THE RECEPTION DINNER

Choice of one soup or salad 
Cream of mushroom and coffee soup, cep powder

Butternut squash cream, sunflower seeds and sheep feta 
Maine lobster bisque, Espelette pepper espuma

Vanilla carrot cream
Tomato Gazpacho (available from May to September) 

Arugula salad, poached pear, parmesan tuile biscuit and balsamic 
Preserved beet salad, cheddar cheese on toasted brioche, sunflower seeds, vino Cotto vinaigrette

Quinoa salad, broccoli, grilled almonds, feta crumble and fresh mint
Boston lettuce heart, French string beans, cherry tomatoes and herb mustard vinaigrette, 

melted Oka cheese crouton 

Choice of one starter
Grilled vegetable tartelette, parmesan cheese shavings, black olive tapenade vinaigrette

Truffled mushroom risotto and mascarpone
Beef carpaccio, devilish salad, truffle oil and parmesan cheese shavings
Grilled octopus and bulgur salad, citrus fruits and bell pepper vinaigrette

Sautéed scallops, fish soup and wilted leeks, caviar
Foie gras terrine, port jelly and Quebec applesauce +$10

Choice of one main course 
Free-range chicken, mushroom fricassee and French string beans, tarragon white wine sauce

Atlantic salmon filet, fondant potatoes, braised leek and lemon veal juice
Eight hour braised beef rib, Le Puy green lentils, baby carrots and pearl onions

AAA beef filet, French string beans, mashed potatoes, truffled bordelaise sauce +$13
Spiced sea bass, cauliflower mousseline, lobster bisque and caviar +$13

Herb roasted rack of lamb, French string beans and seasonal mushrooms, coffee sauce +$13
Black truffle risotto, beets, tarragon and mascarpone +$25

Gilthead seabream, shellfish, champagne sauce, artichoke and seasonal vegetables +$25
Quebec milk-fed veal, port sauce, truffled celeriac gratin and glazed carrots +$25 

Choice of one dessert 
Passion fruit caramel pie 
Chocolate crousti-fondant

Vanilla-raspberry cheesecake
Hazelnut-Lemon

ONSSELECTIO
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SWEET TABLE
Served with coffee, tea and herbal teas

Chocolate fountain 
$17 / guest 

Fresh fruit skewers, marshmallows and meringues brochettes 

Home-made macaroon pyramid 
$500 

250 macaroons, choice of your 3 favorite flavours

Sundae bar 
$16 / guest 

Assortment of our home-made ice cream flavours by Roland Del Monte, MOF and garnishes 

Sweet station prepared by Roland Del Monte
Your choice of 4 canapés $16 / guest 

Macaroon | Milk chocolate rocher | Candied orange brownie
Tartelette | Double chocolate moelleux | Chouquette

Grilled Cheese 
and Mini-Sandwich station 

$15 / guest 

Deluxe grilled cheese 

Mini sandwich assortment

Burger 
and French fries station 

$18 / guest 

Mini home-made hamburgers 
Mini home-made tune hamburger 

French fries  

Hot-Dog 
and French fries station 

$17 / guest 

Mini hot-dogs and condiments 

French fries

Montreal-style 
poutine station 

$19 / guest 

French fries
Quebec cheese curds

Assortment of garnishes 

MIDNIGHT SNACK

ONSSELECTIO
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YOUR FAREWELL BRUNCH
The Day after your wedding

Scrambled eggs
or

Eggs Florentine

Bacon and breakfast sausages
Sautéed potatoes

Waffles and toppings
or

Crêpes with fruits

Smoked salmon, blinis and trimmings
Quebec cheeses

Charcuteries and condiments
Individual-size yogurts

Fresh sliced fruit and red berries 

Toasts and bagels
Croissants, chocolate croissants, raisin bread 

Butter, jams, cream cheese

Orange and grapefruit juices
Detox juice

Coffee, tea and herbal teas

$49 / guest

Offer your guests a Veuve Clicquot Brut Mimosa upon arrival
$25 / flûte

O REVOIRBRUNCH SO
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ES VINSLA CARTE DE

CHAMPAGNES AND SPARKLING WINE

CHAMPAGNES

Lallier Grande Réserve Grand Cru Brut (Pinot noir, Chardonnay) 140$

Lallier Grande Réserve Grand Cru Brut Rosé (Pinot noir, Chardonnay) 150$

Veuve Clicquot Ponsardin Brut (Pinot noir, Pinot Meunier, Chardonnay) 170$

Veuve Clicquot Ponsardin Brut Rosé (Pinot noir, Pinot Meunier, Chardonnay) 230$

SPARKLING WINE

Italy, Prosecco-Di-Valdobbiadene, Santi Nello 50$

RED AND WHITE WINES

Leave it to our sommeliers to surprise you with a selection of wines that will act as the 
perfect complement to the cuisine that you may choose to try.

From France to Quebec, through Italy and Israel, our certified SAQ wines or private 
imports will certainly awe your guests’ taste buds. 

https://www.instagram.com/onsemarie/
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PACKAGESOPEN BAR P

CUSTOMIZE OR EXTEND
YOUR OPEN BAR PACKAGE

REGULAR OPEN BAR
Includes the following categories:

alcohols, apéritifs, local beers, wine,
soft drinks

(See our detailed selection on page 17)

Our Selection of Silver alcohol brands 
$19 per guest for the first hour 

$12 per guest for each additional hour 

Our Selection of Gold alcohol brands 
$21 per guest for the first hour 

$14 per guest for each additional hour

Our Selection of Platinum alcohol brands 
$25 per guest for the first hour 

$16 per guest for each additional hour

FULL OPEN BAR
Includes the following categories:

alcohols, aperitifs, all beers, 
wine, liquors, soft drinks

(See our detailed selection on page 17)

Our Selection of Silver alcohol brands 
$21 per guest for the first hour 

$14 per guest for each additional hour 

Our Selection of Gold alcohol brands 
$24 per guest for the first hour 

$16 per guest for each additional hour 

Our Selection of Platinum alcohol brands 
$28 per guest for for the first hour 

$19 per guest for each additional hour

https://www.instagram.com/onsemarie/
https://www.instagram.com/sofitelmontreal/
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BARHOST B
Charged upon consumption to your master account.

SILVER GOLD PLATINUM

VODKA | GIN | RUM $10 $12 $14

RYE BOURBON $12 $12 $12

SCOTCH $12 $14 $16

APERITIFS $10 $10 $10

TEQUILA $12 $14 $16

PORTO $12 $14 $16

COGNAC $14 $16 $18

LIQUORS $14 $14 $14

LOCAL BEERS $9 $9 $9

MICROBREWERY BEERS $10 $10 $10

IMPORTED BEERS $11 $11 $11

GLASS OF WINE $11 $13 $15

PUNCH $150 $150 $150

VIRGIN PUNCH $75 $75 $75

SANGRIA $150 $150 $150

SODAS | MINERAL WATER | JUICES $5 $5 $5

ENERGY DRINK $8 $8 $8

Less than 50 guests 
A minimum of $450 of sales per hour is requested. If not reached, a bartender fee of 

$80 per hour will be charged. 

50 guests and more
A minimum of $11 of sales per person and per hour is required. Otherwise, 

the difference will be charged.

https://www.instagram.com/onsemarie/
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BARCASH B
Charged individually to each guest. Cash only.

Prices include taxes and service.

SILVER GOLD PLATINUM

VODKA | GIN | RUM $12 $14 $16

RYE BOURBON $14 $14 $14

SCOTCH $14 $16 $18

APERITIFS $12 $12 $12

TEQUILA $14 $16 $18

PORTO $14 $16 $18

COGNAC $16 $18 $20

LIQUORS $16 $16 $16

LOCAL BEERS $11 $11 $11

MICROBREWERY BEERS $12 $12 $12

IMPORTED BEERS $13 $13 $13

GLASS OF WINE $14 $16 $18

SODAS | MINERAL WATER | JUICES $6 $6 $6

ENERGY DRINK $9 $9 $9

Less than 50 guests 
A minimum of $450 of sales per hour is requested. If not reached, a bartender fee of 

$80 per hour will be charged. 

50 guests and more
A minimum of $11 of sales per person and per hour is required. Otherwise, 

the difference will be charged.

https://www.instagram.com/onsemarie/
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ELECTIONSOUR BAR SE

SILVER GOLD PLATINUM

ALCOHOLS
Vodka Vodka Vodka

ABSOLUT KETEL ONE GREY GOOSE

Gin Gin Gin

BEEFEATER BOMBAY SAPPHIRE HENDRICK’S

Rum Rum Rum

HAVANA CLUB HAVANA CLUB 3 ANS HAVANA CLUB 7 ANS

Rye Bourbon Rye Bourbon Rye Bourbon

JACK DANIEL’S JACK DANIEL’S JACK DANIEL’S

Scotch-Whisky Scotch-Whisky Scotch-Whisky

BALLANTINE’S JOHNNY WALKER RED CHIVAS

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

WINES
Red and white wines Red and white wines Red and white wines

BARON P.ROTHSCHILD, 
PAYS D’OC

(PINOT NOIR AND CHARDONNAY)

ROBERT MONDAVI WOODBRIDGE, 
CALIFORNIA

(CABERNET SAUVIGNON AND PINOT GRIGIO)

CHÂTEAU DE CAROLLES, 
BORDEAUX (MERLOT)

BOUCHARD PÈRE ET FILS, 
BOURGOGNE (ALIGOTÉ)

Sparkling wine Sparkling wine Sparkling wine

N/A N/A SANTI NELLO PROSECCO

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

CORONA (full bar) | STELLA ARTOIS (full bar) | NON-ALCOHOLIC BECKS (full bar)

SPIRITS
Porto Porto Porto

RAMOS PINTO LBV RAMOS PINTO 10 ANS RAMOS PINTO 20 ANS

Cognac Cognac Cognac

COURVOISIER VS RÉMY MARTIN VS RÉMY MARTIN VSOP

LIQUORS

BAILEYS | CREME DE MENTHE WHITE AND GREEN | AMARETTO DI SARONNO | PEACH SCHNAPPS | TRIPLE SEC 
TEQUILA | SAMBUCCA | COINTREAU | TIA MARIA | DRAMBUIE

https://www.instagram.com/onsemarie/
https://www.instagram.com/sofitelmontreal/
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MENUS
Sofitel Montreal Golden Mile has the pleasure to offer you a personalized service. All our dishes have been prepared by our Executive Chef, Olivier Perret 
(Maître Cuisinier de France) and are served with fresh seasonal vegetables, fresh breads, butter and coffee/tea service. Please advise us of any allergy, food 

restriction or special dietary requirement and we will accommodate your requests.  

PRICES
Otherwise stated, prices are per person and menus are subject to 12.75% gratuity, 3.50% administration fees and 1.75% miscellaneous fees. Federal goods and 

service tax of 5% and Quebec sales tax of 9.975 are applicable. Prices and taxes are current and subject to change without notice.

FOOD AND BEVERAGE
Sofitel Montreal does not permit any food or beverage to be brought into the hotel; with the exception of kosher events (food provided by our referred kosher 

caterers). 

A minimum revenue in food and beverage before taxes and service, based on the number of guests and banquet spaces, will be required in order to confirm 
the reservation. If you wish to offer your guests a choice of main course, they will have a maximum of two options to choose from. Additional fees will apply 

and the final number for each main course must be advised ten working days prior to 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 the services of an external provider other than PSAV, please note that a charge of $75.00 per delivery each way (move in/move out) will be 
applied to your master account for the use of our loading dock.

GUARANTEE
Guaranteed guest attendance is required 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. Sofitel Montreal will be prepared to serve no more than 5% over 
the guaranteed attendance. For all the food and beverage orders, the number requested of meals or beverage must reflect the guaranteed number of attendees. 

This guarantee must reflect the number of attendees physically present at the event.

A charge of $75 will be applied for all reservation of 15 persons or less.

COAT-ROOM AND VALET-PARKING
Coat check service is billed $3.00 per coat. This fee can be individually paid by your guests or applied to the Master Account:

Up to 50 guests, a minimum revenue of 150$ is required
51 to 100 guests, a minimum revenue of 250$ is required

101 guests and more, a minimum revenue of 350$ is required
*Coat check service is mandatory for groups of 50 guests and more.

Valet-Parking is available at $24.00 per car for non-overnight. This fee can be individually paid by your guests or applied to the Master Account.

DECORATION, MUSIC AND PHOTOS
Your Catering Specialist will be happy to assist you with vendor recommendations.

SOCAN AND RE:SOUND | EXTRA ELECTRICITY | PIANO TUNING 
SOCAN Fee: royalties to authors/composers for use of copyrighted recorded music

In Gauguin, Matisse or Chagall, fee without dancing = $22.06, fee with dancing = $44.13
In Monet, Monet-Chagall, Renoir, Picasso or Foyers, fee without dancing = $31.72, fee with dancing = $63.49 

RE:SOUND Fee : royalties to artists for use of copyrighted recorded music
In Gauguin, Matisse or Chagall, fee without dancing = $9.25, fee with dancing = $18.51

In Monet, Monet-Chagall, Renoir, Picasso or Foyers, fee without dancing = $13.30, fee with dancing = $26.63

The fees for extra electricity are of $180 for 60 Amp, $300 for 100 Amp and $600 for 200 Amp (+ taxes)

The use of the hotel’s baby grand piano requires a mandatory tuning beforehand. This service is offered by 
the hotel at $250 + taxes.

ORMATIONSGENERAL INFO
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