
HOLIDAY MENU
E XCLUS I V ELY ON DEC. 24 ,  25 & 31.  A ND ON JA N. 1



pasta
CAVATELLI OR TORTELLINI 

all menu selections below serve 5 people

	 	 Truffle Mixed truffled mushrooms, roasted hazelnuts, sage......................... 70

	 	 Lobster Prosecco, tarragon, butter...........................................................110

	 	 Pomodoro Basil........................................................................................ 55

	 	 Rosé........................................................................................................ 70

	 	 Veal bolognese........................................................................................ 65

OVEN BAKED PASTA
	 	 Lasagna Fiorentina Ricotta cream, spinach.............................................. 70

	 	 Lasagna bolognese Veal ragu, tomato sauce............................................ 65

Appetizers & Salads 
	 Arancini Sausage, porcini, bechamel (dozen)	 55

	 Spicy salmon tartare Pomegranate, bomba, basil, croutons 	 80

	 Fried calamari & shrimp Spicy honey 	 110

	 Smoked meat sliders*  
Carmelized onion, fennel slaw, maple mustard, swiss cheese (dozen)	 60

	 Pulled pork sliders* Creamy apple slaw, house mayo, smoke cheddar (dozen)	 60 

	 Beet salad Goat cheese, apples, roasted nuts (80oz)	 65

	 Farro salad Marinated grilled vegetables, mozzarella di bufala, olives (80oz)	 65

	 Riceberry salad Gorgonzola, grapes, roasted hazelnuts (80oz)	 65

	 Seafood salad Lobster, scallops, shrimp, calamari (80oz)	 100

*items available on December 31st & January 1st only

Appetizer platters 
	 Duo fried platter Arancini (10), Cheese balls (10)	 85

	 Salumi misti* Olives, honeycomb, bread 	 80

	 Cheese board* Honeycomb, fig jam, nuts, bread 	 85

*items available on December 31st & January 1st only 



mains
all menu selections below serve 5 people

	 Rack of lamb Rosemary sauce (8) 	 80

	 Veal roast Porcini mushroom sauce 	 130

	 Chicken scallopini Mixed truffled mushroom (10 units)	 80

	 Grilled salmon Spinach, pomegranate, braised leeks	 130 

	 Cioppino Shrimp, scallops, mussels, crab legs, clams 	 175

	 Baked fresh cod Cherry tomatoes, olives, capers	 100 

Sides & vegetables
	 Insalata mista (80oz)	 40

	 Roasted potatoes Rosemary, garlic	 40

	 Grilled seasonal vegetables (mixed or choice)	 40 
Rapini, string beans, nantaise carrots, roasted peppers (as per availability)

	 Mashed potatoes Braised leeks, smoked cheese	 40



www.traiteurmontreal.info   tel: 514.955.5111
8279 Boul. Langelier, St-Léonard Québec  H1P 2B7  

Catering service for all occasions
contact us: catering@traiteurmontreal.info

Whether you are hosting a corporate event, a special occasion or 
an intimate gathering, our dedicated team is committed to providing 

exceptional quality and a memorable culinary experience.


