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Menus
Our menu selection offers you a variety of culinary options. Our Executive Chef and our
Banquet team are at your service to create personalized menus. It is strictly forbidden
to consume in banquet rooms any food or beverage not provided by the hotel without
prior written authorization from a representative of the Delta Montréal.

Prices

Food and beverage prices are subject to a 15% service charge, the goods and services
tax (GST) of 5% as well as the provincial sales tax (PST) of 8.5%. Please note that
banquet menu pricing and content are subject to change. Final food and beverage
prices will be confirmed 6 months prior to your scheduled function.

Guaranteed Number of Guests

The guaranteed number of people/guests attending a function is required 3 working
days (72 hours) prior to the event. This count will be the minimum number invoiced.
We will be able to serve an additional number of 10 % of guests above the provided
guarantee. (Maximum 20 additional guests).

Labour Charges
Delta Montréal reserves the right to apply a labour charge for all last minute room set-up changes, done on-site, and all extraordinary specifications requiring
a specific set-up. A labour charge of $100.00 will apply for and meal function with less than sixteen (16) people. An hourly charge of $50.00, for a minimum

of three hours, will apply when a chef is required for carving or cooking in a banquet room. For a function that requires bar service and that generates under
$500.00, a labour charge of $195.00 will apply for each installation.

Deposit-Payment
A deposit is required in order to confirm all banquet reservations. Unless a credit agreement is confirmed with the Hotel, the total amount of the estimated
invoice will be payable in full thirty (30) days prior to the function.
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The Violin

Fresh fruit juice

Baker’s basket (2 pieces per person)

Sliced seasonal fresh fruit

Butter and jam

Coffee, decaf, tea and herbal tea
$16.25 per person

The Bass (Healthy Option)
Fresh fruit juice
Multigrain bread, assorted low-fat muffins
Whole wheat bagels, cream cheese
Sliced seasonal fresh fruit
Kashi and muesli cereals
Assorted light yoghurts
Assorted cheddar and Swiss cheese
Butter and jam

Coffee, decaf, tea and herbal tea
o $18.00 per person

Take-out Breakfast Box

Consists of 1 croissant, 1 muffin, 1 fresh fruit, 1 yoghurt, 1 cheddar cheese
portion and 1 individual juice of your choice
$16.00 per box
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The Operetta

(minimum 16 persons)

Fresh fruit juice
Baker’s basket (2 pieces per person)
Sliced seasonal fresh fruit
Scrambled eggs
Bacon, sausages and home-style potatoes
Toasts
Butter and jam
Coffee, decaf, tea and herbal tea
$21.00 per person

Add a second hot choice:

French toasts with maple syrup
$2.75 per person

Canadian pancakes with maple syrup
$2.75 per person

Western omelette
$3.25 per person

Egg wrap with peppers and cheese
$3.75 per person

Ham, spinach or mushroom eggs benedict
$4.00 per person
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The Clarinet

(minimum of 30 persons)

Fresh fruit juice

Baker’s basket (2 pieces per person)
Sliced seasonal fresh fruit

Assorted cold cereals with garnishes
Assorted yoghurts

Bagel and cream cheese

Platter of smoked salmon and its garnishes
The cheesemonger’s platter

Scrambled eggs
Canadian pancakes with maple syrup
Bacon, sausages, ham and home-style potatoes
Old-Fashioned baked beans
Toasts
Butter and jam
Coffee, decaf, tea and herbal tea
$29.00 per person

Add an animated station
(Add $50.00 per hour for an in-room Chef with a minimum of 3 hours)

Omelettes and garnishes
$5.00 per person

Waffles and garnishes
$5.00 per person

Add one (1) glass of Mimosa for only $9.00 per person.
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Coffee Break

Turnkey Coffee Breaks
«A la Carte Items»
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The Flute

Coffee, decaf, tea, herbal tea

Juice, mineral water, soft drinks
$7.00 per person

The Harp
Flaky duo of chocolate and orange pastry
Fruit salad
Coffee, decaf, tea, herbal tea
Juice, mineral water, soft drinks
$9.50 per person

The Piano

Vanilla wafers, petits fours

Fruit smoothies

Coffee, decaf, tea, herbal tea

Fruit juice, mineral water, iced tea
$9.50 per person

The Harmonica

Assorted fruit breads

Fresh whole fruits

Coffee, decaf, tea, herbal tea

Juice, mineral water, soft drinks
$12.00 per person

The Drum

Assorted fresh cookies

Fruit salad

Coffee, decaf, tea, herbal tea

Juice, mineral water, soft drinks
$12.00 per person

The Maracas

Assorted mini cupcakes

Cream sugar

Coffee, decaf, tea, herbal tea

Juice, mineral water, soft drinks
$12.50 per person

The Trumpet (Healthy Option)
Healthy cereal bars
Fruit yoghurt
Sliced seasonal fresh fruit
Coffee, decaf, tea, herbal tea
Juice, mineral water, soft drinks
$13.75 per person

The Accordion

Crunchy vegetables with dip

Assorted cheddar and Swiss cheese

Bruschetta and grilled croutons

Munchies, cajun mix

Coffee, decaf, tea, herbal tea

Juice, mineral water, soft drinks
$16.25 per person

The Triangle (Healthy Option)
Fruit scones
Yoghurt and granola dishes
Whole fruit basket
Fruit juice, mineral water, iced tea
Coffee, decaf, tea, herbal tea
$13.75 per person

The Tambourine

Assorted fresh cookies

Home-made brownies

Coconut Rocher macaroons

Milk, coffee, decaf, tea, herbal tea

Juice, mineral water, soft drinks
$15.75 per person
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Salty
Chicken wings
$21.00 per dozen

Assorted cocktail sandwiches (3 pieces)
$7.00 per person

Assorted gourmet sandwiches (3 pieces)
$9.50 per person

Bagels, cream cheese
$32.00 per dozen

Mozzarella sticks, zucchini sticks,
onion rings
$19.00 per dozen

Bruschetta and roasted garlic
croutons
$13.00 per person

Shrimp (size 16/20), cocktail and
cognac sauce
$48.00 per dozen

Crunchy vegetables with dip
$4.50 per person

Basket of cajun-style munchies
$9.00 (for approximately 8 persons)

Dinners Cocktails

Basket of nachos, salsa, hummus with
dried tomatoes
$11.00 (for approximately 8 persons)

Cheddar and Swiss cheese platter (70 g)
$5.00 per person

The cheesemonger’s platter (70 g)
$10.50 per person

Paté and terrine platters (90 g)
$7.00 per person

Smoked Coho salmon with garnishes (50 g)
$10.75 per person

Drinks
Coffee, decaf coffee — Regular

$15.00/liter

Coffee, decaf coffee — Fair trade
$17.50/liter

Soft drinks, water and assorted juices
$4.25 each

Assorted juices
$20.25/liter (8 cups)
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The Piccolo

Starters

Soup of the day

Crispy vegetables with dip

Green salad and extra veggies (cucumbers, grated carrots, tomato wedges),
assorted dressings

The Chef’s choice of two mixed salads

Assorted cold cuts

Main Courses

Selection of gourmet sandwiches on gourmet breads (3 choices)
or

The pasta of the day

Desserts

The Chef’s delight

Fruit salad

Coffee, decaf, tea, herbal tea
$29.75 per person

Take-Out Lunch Box
1 gourmet sandwich, 1 pasta salad, 1 fresh fruit, 1 portion of cheddar,
1 portion of crunchy vegetables, 1 soft drink or individual juice,
1 almond tart
$22.50 per box
(minimum of 16 persons)

These menus are available for dinner
$8.00 extra per person
(minimum of 16 persons)
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Three-Course Meal
(Appetizer or soup, main course, dessert)
(minimum 16 people)

Second choice of main course
$4.00 extra per person. Choices must be confirmed 72 hours before the event.

Four-course meal available at lunch
$5.00 extra per person

Menus also available for dinner, four-course only
$12.00 extra per person
(minimum of 16 persons)

Appetizers

Nordic shrimp cocktail with avocado

Baby spinach with citrus fruit and pine nuts

Orange-flavoured fennel salad in a phyllo nest

Chicken péaté in a crust, olive and mandarine salsa

Wild salad greens, roasted vegetables, Italian vinaigrette

Arugula salad with shredded duck, raspberry vinaigrette

Arugula salad with shredded duck, roasted cashews, raspberry vinaigrette
Layered tomatoes and bocconcini marinated with basili, balsamic reduction

Soups

Creamy asparagus soup

Creamy mushroom soup

Creamy leek and pear soup

Orange and ginger flavoured carrot sp
Cream of broccoli and cheddar cheese
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Cold

Prosciutto and melon cone

Duck breast and cranberries

Smoked salmon mousse with capers
Goat cheese and sun-dried tomatoes
Shrimp mousse decorated with a shrimp

Hot

Spanakopita

Chicken dim sum

Four-cheese mini pizzas

Mini puff pastry with seafood

Beef and chicken satays with grilled
sesame seeds
$29.00 per dozen

Hors-d’ oceuvres

Lunches

Dinners Cocktails

De Luxe Selection

Cold
Prosciutto and pear skewers
Rose of smoked salmon and capers
Scallop ceviche with lime and mango
Artichoke stuffed with eggplant and
pine nuts
Cajun tiger shrimp, emulsion of garlic flower
with saffron

Hot
Asian noodle nest
Crab and brie cheese in phyllo pastry
Orange-flavoured duck in puff pastry
Mini Angus beef burgers with garnishes
Oka cheese, aimond and honey in
phyllo pastry
$36.00 per dozen

For every request for 25 dozens or less, the selection of canapés

will be the Chef’s choice.

Assorted Sushi and Maki
$42.00 per dozen (minimum 25 dozens)
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Reception Package 1
Assorted hot and cold hors-d’ceuvres
(6 per person)

Cold

Prosciutto and melon cone

Duck breast and cranberries

Smoked salmon mousse with capers
Goat cheese and sun-dried tomatoes
Shrimp mousse decorated with a shrimp

Hot

Spanakopita

Chicken dim sum

Four-cheese mini pizzas

Mini puff pastry with seafood

Beef and chicken satays with grilled
sesame seeds

Crunchy vegetables and dip
Cheddar and Swiss cheese
Bruschetta and roasted garlic croutons
Cajun-style munchies

$26.00 per person

Dinners Cocktails

Reception Package 2
Assorted hot and cold hors-d’ceuvres
(6 per person)

Cold

Prosciutto and pear skewers

Rose of smoked salmon and capers

Scallop ceviche with lime and mango

Artichoke stuffed with eggplant and
pine nuts

Cajun tiger shrimp, emulsion of garlic
flower with saffron

Hot

Asian noodle nest

Crab and brie cheese in phyllo pastry
Orange-flavoured duck in puff pastry
Mini Angus beef burgers with garnishes
Oka cheese, aimond and honey in phyllo

pastry

Assorted Canadian cheese with French
bread and crackers
Crunchy vegetables and dip
Platter of Cold Cuts and Terrines
Basket of nachos with salsa and hummus
Cajun-style munchies
$38.00 per person

For groups of 50 people or less, the hors-d’ceuvres

will be the Chef’s selection.
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Local Quarters

-,\ e Cole slaw

4 Lt Giant pretzel

Crunchy vegetables and dip

Chips, Cajun-style munchies

Smoked meat, rye bread and condiments

Assorted mini wraps (ham and Swiss cheese, eggs, tuna)
$12.50 per person (minimum of 50 persons)

Pasta Station (2 of the following choices)
Penne arrabbiata
Meat tortellini with rosé sauce
Clam and shrimp fusilli, white wine and chive sauce
Ricotta and spinach manicotti, tomato sauce with basil,
$13.00 per person (minimum of 50 persons)
Station with in-room chef for groups of 75 or more. Applicable labour fees.

Eastern Station
California rolls, mini spring rolls
Chicken dim sum
Wasabi and ginger
Sushis and Makis (5 per person)
$15.00 per person (minimum of 50 persons)

Tapas bar
Fajitas
Chilli con carne, sliced chicken with bell peppers
Tortillas, tacos
Guacamole, sour cream, olives
Nachos and salsa
Mozzarella
$16.50 per person (minimum of 50 persons)
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House selection (red) Bottle

¢ Mezzo Mondo, IGT Salento, Italia $37.00
Red Wine

e Cliff 79, Cabernet Shiraz, Australia $35.00
» Sumac Reserve, Merlot, Okanagan, Canada $38.00
¢ De La Chevaliere Pinot Noir, France $39.00
¢ \Woodbridge, Cabernet Sauvignon, U.S.A. $46.00
e Ménage a trois, Cab. Sauvignon, Zinfandel, Merlot, U.S.A. $49.00
e Chateau Lafitte-Teston, Madiran, France $51.00
¢ Rocca Guiccardia Riserva, Chianti Classico, Italia $59.00

House selection (white)

e Pinot Grigio Delle Venezie-Folonari 2009 $37.00
White Wine

e Chardonnay Cliff 79, Australia $35.00
¢ R.H. Phillips, Chardonnay, U.S.A. $38.00
¢ \WWoodbridge, Sauvignon Blanc, U.S.A. $39.00
* Ménage a trois, Chardonnay, Muscat, Chenin blanc, U.S.A. $49.00
e Laroche, Chablis St-Martin, France $51.00
Rosé Wine

e Jackson-Triggs Unity, Canada $35.00
Sparkling Wine and Champagne

¢ Blanquette de Limoux, France $44.00
e Moét Chandon, France $139.00

Note: Prices are subject to change without notice and do not include gratuities and taxes.



