
 

 

 

MIX ingredients… 

COMPOSE your Dinner!!! 

 

 

 

MAIN COURSE PRICING INCLUDES 

ONE SOUP, ONE APPETIZER AND ONE DESSERT 

(EXTRA COURSE ADD 10 $) 

 

 CHECK YOUR CHOICE  

 

Soup of the day 

Daily revisited   

Or 

Lobster Bisque 

Leek and Smoked Scallop*  

 

 

APPETIZERS 

(Chose 2 options) 

 

Market salad 

Young Green Leaves, seasonal vinaigrette   

 

Sterling Caesar salad 

Romaine lettuce, warm lardoons, Parmesan cheese and Garlic croutons   

 

Grilled Mushrooms and Organic Young Sprouts salad 

Warm Goat cheese croutons  

 

Beef Tartare with truffle oil, 4oz 

Freshly ground, served with croutons, seasoned to your taste*  

 

Wild salmon trio 

Three delicious ways to enjoy salmon: marinated, smoked and tartar *   

 

U6 Jumbo shrimp cocktail 

Traditional cocktail sauce, lightly spiced up**   

 

Fricassee of escargots with sweet Carrot Flan, 

Roasted Shallots and Herb salad   

 

Pan seared Giant Sea Scallops 

Prosciutto and Peccorino Du Puy Lentils Risotto, Vermouth and Saffron  Fumet *   

 

Pan seared Duck Foie Gras with Guérande “Fleur de sel” 

Roasted Mango and Truffle Jus  Emulsion**   

 

 

* ADD 3.00$ PER PERSON 

** ADD 6.00$ PAR PERSON 

 

 

 

 

 

 



 

 

 

MAIN COURSE 

(Chose 2 options) 

 

60 $ 

 

Sterling Silver N.Y. Sirloin 12oz   

 

Sterling Silver Filet Mignon 8oz   

 

Québec Rack of Lamb   

Rosemary scented reduced Lamb Jus 

 

Roasted Chicken Supreme   

 

Seared Salmon served medium, 

Citrus and Lemongrass creamy sauce, Seaweed salad and Salmon Caviar   

 

 

 

All Main Course are served with 1 choice of sauce, 1 choice of starch and grilled vegetables. 

Two Peppercorns  

Pink and Green peppercorn 

 

Wild Mushrooms   

Cream and Mushrooms 

 

Perigourdine   

Truffle and Foie Gras 

 

Porto reduction   

Baked Potato   

Served with herbed Sour Cream 

 

Yukon Gold Mousseline   

Garlic scented 

 

Basmati Rice  

and tiny vegetable   

 

Gratin dauphinois  

 

Create your own Surf n’ Turf adding our succulent Seafood 

 

Giant Shrimp        8$  

Lobster tail 4oz  12$  

Giant Scallop      6$  

 

Choose the full selection of 3 Seafood for only 20 $   

 

 

 

DESSERT 

(Chose 2 options) 

 

Traditional Tiramisu   

 

New-York Cheesecake 

Red Berries    

 

Dark Chocolate Marquise 

Pure Caribbean Chocolate, Pistachio crème anglaise   

 

Grand-Marnier Crème Brulée   

 

 

 

 

If client requires multiple pre selected choices a $6.00 surcharge will apply per person per additional selection. 

Please inform us of any food allergies or dietary concerns. 

Prices do not include taxes and gratuity. 

Menus and prices are subject to change without notice. 

 



 

Les Collections de Canapés 2008 

The 2008 Canapé Collections 

 

LA COLLECTION FROIDE 

The Cold Collection 

 

Foie Gras Sterling 

Sterling Foie Gras 

 

Saumon fumé et yoghourt au poivre 

Smoked Salmon and peppered Yogurt 

 

Tartare de bœuf Sterling à l’huile de truffe 

Truffle oil scented Sterling Beef tartar 

 

Cheddar Balderson vieilli servi avec compote de poire et d’oignon 

Aged Balderson Cheddar with Pear-Onion Compote 

 

Bruschetta au basilic, réduction de tomate séchée et ail au balsamique et peccorino

Basil scented Bruschetta, Garlic-Sun Dried Tomato Balsamic Reduction and Peccorino 

 

Crevette grillée rehaussée d’une mayonnaise à l’avocat et tequila

Grilled Shrimp highlighted by Tequila-Avocado Mayonnaise 

 

Parmentier de homard et mousse de fromage aux herbes 

Lobster and Herbed Cheese mousse Parmentier 

 

 

LA COLLECTION CHAUDE 

The Hot Collection 

 

Rouleaux de printemps aux légumes et sauce Ponzu

Vegetable Spring Rolls with Ponzu sauce 

 

Pissaladière à la tapenade, tomate et chèvre frais rôti 

Roasted Fresh Goat cheese, Tomato and Tapenade Pissaladière 

 

Feuilleté au crabe et au Brie 

Brie and Crab Feuilleté 

 

Yakitori de poulet, sauce aux noix de cajou 

Cashew Chicken Yakitori 

 

Vol-au-vent d’escargot parfumé au thym 

Thyme scented escargot vol-au-vent 

 

Spanakopita au fromage fêta et épinard 

Feta cheese and Spinach Spanakopita 

 

 

26 $ par douzaine 

26 $ per dozen 

 

Faites nous part de toute allergie ou considération diététique. 

Les prix n’incluent pas les taxes ni le service. 

Menus et prix sujet à changement sans préavis. 

Please inform us of any food allergies or dietary concerns. 

Price does not include taxes and gratuity. 

Menus and prices are subject to change without notice. 
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