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MENU GROUPE

BUFFET A LA CARTE CELEBRATIONS ET EVENEMENTS SPECIAUX 2024-2025

Pour un repas complet, sélectionnez entre 8 et 10 items au total. Ce buffet a la carte est offert

uniquement aux groupes de:20 personnes et plus.

ITEMS FROIDS

ITEMS CHAUDS

SALADE VERTE

Laitue iceberg, chou rouge, tomates cerises,
concombres, carottes rdpées, poivrons verts, oignons
marinés, servie avec vinaigrette a la biére maison

20 PERS. 59.99S  +1PERS 3.008

SALADE MACARONI A L’ANETH

Macaroni, tomates, concombres et olives
sauce aioli a I'aneth et parmesan

20 PERS.51.99§  +1PERS 2.605

CRUDITES & TREMPETTE

Carottes, céleris, brocolis, chou-fleurs et poivrons,
servie avec trempette ranch

20 PERS. 49.99S  +1PERS 2.20S

OLIVES CHAUDES

Mélange maison d'olives marinées, servies chaudes
20 PERS. 33.99S  +1PERS 1.70§

BRUSCHETTA

Bruschettas maison servie avec pain croustillant
20 PERS. 59.99S  +1PERS 3.00S

PLATEAU DE FROMAGES DE BASE

Cheddar blanc, cheddar marbré et cheddar orange en
cubes (90g/pers)

20 PERS. 39.99S  +1PERS 2.00§

PLATEAU DE FROMAGES FINS
Brie, bleu et chévre (90g/pers)

20 PERS. 99.99S  +1PERS 5.00§

PLATEAU DE CHARCUTERIES

Salami Calabrese piquant, salami Capicollo piquant et
salami au poivre (50g/pers)

20 PERS.91.99S  +1PERS 4.60S

TARTARE DE SAUMON

Tartare a la biere blanche, avec cdpres frites, aneth,
salade de concombres, aioli a I'aneth, oignons marinés
a la biére et cornichons frits (1bouchée/pers)

20 PERS. 51.99S  +1PERS 2.60$

TARTARE DE BCEUF

Bouchée fusion entre « cheese burger au bacon » et
tartare classique. Beeuf, cheddar vieilli, bacon fumé,
cdpres frites, tomates séchées, sirop de biére noire,
oignons marinés a la biere et cornichons frits, servis
avec croutons au sirop de biere noire (1bouchée/pers)

20 PERS. 51.99S  +1PERS 2.60S

DESSERT

PUDDING CHOMEUR A LA BIERE

Gateau cuit dans un sirop de biere a I'érable, servi
chaud dans un sirop d la biere

20 PERS. 53.99S  +1PERS 3.00§
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FRITES MAISON

Frites maison servies avec mayonnaise épicée maison
20 PERS. 41.99§  +1PERS 2.108

AILES DE POULET

2 Grosses ailes de poulet/pers, servies avec choix de 2

sauces parmi: nature, croustillant cajun, BBQ, buffalo red
hot, miel et ail, miel moutarde, teriyaki ou chili sucré et épicé

20 PERS. 73.99S  +1PERS 3.70$

2 PIZZAS 12"

Choix de 2 pizzas parmi: pepperoni, toute garnie et
végétarienne (1pointe/pers)

20 PERS. 43.995 ~ +1PIZZA 21.99S

NACHOS GRATINES

Nachos gratiné classique fait de croustilles de mais cuites

sur place et servies avec fromage mozzarella et cheddar

fondus, olives, oignons, piments forts et salsa *Guacamole

et créme sdre en extra
20 PERS. 43.99S  +1PIZZA 20.99S

SAUCISSES A L’ERABLE

Saucisses de porc a la biére, caramélisées dans le sirop de

biere a I’érable (2 morceaux/pers)
20 PERS. 69.99S  +1PERS 3.50S

MINI BURGER DE PORC EFFILOCHE

Porc effiloché BBQ fumé a la biere, fromage cheddar,

cornichons, sauce BBQ et salade de chou crémeuse maison

(1/pers)

20 PERS. 59.99S  +1PERS 3.00S

CREVETTES POPCORN

Crevettes popcorn style cajun avec sauce mayo épicée
20 PERS. 71.99S  +1 PERS 3.60$

CHOU-FLEURS FRITS THAI

Chou-fleurs frits servis avec sauce chili surée (végétarien)

20 PERS. 59.995  +1PERS 3.00$

EGG ROLL CHEESEBURGER

Farce de style cheeseburger (viande hachée, fromage

cheddar, cornichons, oignons, ketchut et moutarde), frite
dans une pdte aux oeufs et servie avec la sauce secréte du

chef (1/pers)

20 PERS. 73.995  +1PERS 3.708

BROCHETTES DE POULET SATAY

Haut de cuisse a la sauce satay caramélisée avec arachides

concassées (1/pers)
20 PERS. 73.99S  +1PERS 3.70

COTES LEVEES EN MORCEAUX

Cotes levées ad la biere servies en morceaux (2/pers)
20 PERS. 99.99S  +1PERS 5.008
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GROUP MENU

A LA CARTE BUFFET FOR CELEBRATIONS AND SPECIAL EVENTS 2024-2025

For a complete meal, select between 8 and 10 items in total. This a la carte buffet is only offered to

groups of 20 people or more.

COLD ITEMS

HOT ITEMS

GREEN SALAD

Iceberg lettuce, red cabbage, cherry tomatoes,
cucumbers, grated carrots, green peppers, marinated
onions, served with our house beer vinaigrette

20 PERS. 59.99S  +1PERS 3.008

MACARONI SALAD WITH DILL

Macaroni, tomatoes, cucumbers and olives
with dill and parmesan aioli sauce

20 PERS.51.99§  +1PERS 2.605

VEGETABLES & DIP

Carrots, celery, broccoli, cauliflower and peppers,
served with ranch dip

20 PERS. 49.99S  +1PERS 2.20S

HOT OLIVES

Homemade blend of marinated olives, served hot
20 PERS. 33.99S  +1PERS 1.70S

BRUSCHETTA

Homemade bruschettas served with crusty bread
20 PERS. 59.99S  +1PERS 3.00S

BASIC CHEESE BOARD

White cheddar, marbled cheddar and orange cheddar
cubes (90g/pers)

20 PERS. 39.99S  +1PERS 2.00§

FINE CHEESE PLATTER
Brie, blue cheese and goat cheese (90g/pers)

20 PERS. 99.99S  +1PERS 5.00§

CHARCUTERIE PLATTER

Hot Calabrese salami, hot Capicollo salami and pepper
salami (50g/pers)

20 PERS.91.99S  +1PERS 4.60$

SALMON TARTARE

Wheat beer tartare, with fried capers, dill, cucumber
salad, dill aioli, beer-marinated onions and fried pickles
(1 bite/pers)

20 PERS. 51.99$

BEEF TARTARE

Fusion bite between “bacon cheese burger” and classic
tartare. Beef, aged cheddar, smoked bacon, fried
capers, dried tomatoes, dark beer syrup, beer-
y marinated onions and fried pickles, served with dark
beer syrup croutons (1 bite/pers)

| 20PERS.51.995  +1PERS 2.608

DESSERT
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+1PERS 2.608

POOR MAN'S PUDDING CAKE

Cake cooked in maple beer syrup, served hot in a
beer syrup

20 PERS. 53.99S  +1PERS 3.00§

HOMEMADE FRIES

Homemade fries served with homemade spicy mayonnaise
20 PERS. 41.99§  +1PERS 2.108

CHICKEN WINGS

2 large chicken wings/pers, served with choice of 2 sauces:

plain, crispy Cajun, BBQ, buffalo red hot, honey garlic, honey

mustard, teriyaki or sweet and spicy chili
20 PERS. 73.99S  +1PERS 3.70$

2 X 12" PIZZAS

Choice of 2 pizzas from: pepperoni, all dressed and
vegetarian (1 slice/pers)"

20 PERS. 43.995  +1PIZZA 21.99$

CHEEZY NACHOS

Classic nachos made with corn chips cooked on site and
served with melted mozzarella and cheddar cheese, olives,
onions, hot peppers and salsa *Guacamole and sour cream
extra

20 PERS. 43.995  +1PIZZA 20.995

MAPLE SAUSAGES

Beer-battered pork sausages, caramelized in maple beer
syrup (2 pieces/pers)

20 PERS. 69.995  +1PERS 3.50S

MINI PULLED PORK BURGER

Beer-smoked BBQ pulled pork, cheddar cheese, pickles,
BBQ sauce and homemade creamy coleslaw (1/pers)

20 PERS. 59.99S  +1PERS 3.00$

POPCORN SHRIMP
Cajun Style Popcorn Shrimp with Spicy Mayo Sauce

20 PERS. 71.99S  +1PERS 3.60$

THAI FRIED CAULIFLOWERS

Fried cauliflowers served with sour chili sauce (vegetarian)
20 PERS.59.995  +1PERS 3.00S

EGG ROLL CHEESEBURGER

Cheeseburger-style stuffing (ground meat, cheddar cheese,
pickles, onions, ketchut and mustard), fried in egg batter
and served with the chef's secret sauce (1/pers)

20 PERS. 73.995  +1PERS 3.708

CHICKEN SATAY SKEWERS

Thigh with caramelized satay sauce and crushed
peanuts (1/pers)

20 PERS. 73.99S  +1PERS 3.70

RIBS IN PIECES

Beer ribs served in pieces (2/pers)
20 PERS. 99.99S  +1PERS 5.00$
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