
 

 

 

 

 

 
 

 

 

 

2017 CATERING MENU 

 

 

 

 

 

 

2018 CATERING MENU 



 

BREAKFAST AT LOEWS 
All breakfasts include fresh orange juice, apple juice, cranberry juice & grapefruit juice, 
freshly brewed coffee, decaffeinated coffee and tea 
 

THE CLASSIC CONTINENTAL $24.00 per person  

 
Platter of whole fresh fruits 
Montreal’s famous bagels, assorted bakeries and sliced breads 
Selection of dry cereals, whole and skim milk 
Fruit preserves, butter and cream cheese 
 

HEALTHY  $28.00 per person 
Platter of sliced fresh fruits 
Low fat yogurt with granola 
Energetic smoothies with spinach, kale, apples, mangos and almond milk 
St-Viateur Montreal’s famous bagels and assorted muffins 
Selection of dry cereals, whole and skim milk 
Fruit preserves, butter and cream cheese 

 
AMERICAN CLASSIC $31.00 per person 

Platter of whole fresh fruits 
Assorted Greek yogurts  
Selection of dry cereals, whole and skim milk  
Scrambled eggs with garnishes (chives, bacon bits and cheese) 
Apple wood smoked bacon, sausage, diced breakfast potatoes 
St-Viateur Montreal’s famous bagels, assorted bakeries and sliced breads 
Fruit preserves, butter and cream cheese 
 
 
 
 
 
 
 
 



MONTREAL CLASSIC  $34.00 per person 
Platter of sliced fresh fruits 
Assorted Greek yogurts  
Selection of dry cereals, whole and skim milk 
Diced breakfast potatoes  
Poached egg on English muffin with ham and hollandaise sauce 
St-Viateur Montreal’s famous bagels, smoked salmon and cream cheese 
Assorted bakeries and sliced breads 
Fruit preserves, butter and cream cheese 
 

FAUBOURG $35.00 per person 
Platter of whole fresh fruits 
Selection of dry cereals, whole and skim milk  
Scrambled eggs with garnishes (chives, bacon bits and cheese) 
Apple wood smoked bacon, rustic sausages, diced breakfast potatoes 
Pancakes and French toasts with garnishes: whipped cream, strawberries and caramelized apples, 
chocolate sauce and maple syrup 
St-Viateur Montreal’s famous bagels, assorted bakeries and sliced breads 
Fruit preserves, butter and cream cheese 
 

*Additional charges of 25$ per menu will be applied for replating requests.  

 

 

 

 

 

 

 

 

 

 

 

 



BRUNCH BUFFET (minimum 50 people)          $58.00 per person 
      
Seasonal sliced fruits 
Assorted bakeries and sliced breads, fruit preserves and butter 
Granola parfait with seasonal berries 
Smoked bacon 
Platter of Canadian cheddar cheese 
Assorted juices, coffee, tea 
 
SALADS 
Select three options from the list below:  

Broccoli salad 
Dried cranberries, tarragon sour cream (0%), almond flakes, shallots, lemon zest, pine nuts 
Italian fusilli salad 
Sundried tomatoes, mozzarella pearls, basil pesto, black olives, diced prosciutto 
Texan potato salad 
Grilled red onions, smoked bacon, green onions, Cayenne pepper 
Waldorf salad 
Romaine, green apples, celery, walnuts, red grapes, apple cider dressing 
Mesclun salad with crunchy vegetables 
Citrus dressing, coriander seeds, fine herbs 
 
BREAKFAST ITEMS 
 Select two options from the list below:  

Scrambled eggs with garnishes (chives, bacon bits and cheese) 
French toast with maple syrup 
Pancakes with garnishes: whipped cream, strawberries and caramelized apples, 
chocolate sauce and maple syrup 
Rustic sausages, diced breakfast potatoes 
Eggs benedict with hollandaise sauce 
+ 

Enhancement: omelette station with Chef   (minimum 40 people) @ 13.00$ per person 
 
LUNCH ITEMS  
Select two options from the list below:  

Shredded beef 
Spiced candied shallots, mushrooms and cherry tomatoes cavatelli 
Chicken Cacciatore 
Crushed tomatoes, mushrooms, white wine, garlic new potatoes with lemon and oregano  
Roasted Atlantic salmon 
Vegetable caponata, garlic new potatoes with lemon and oregano  
Squash and sweet potatoes tajine 
Chick peas, eggplants, kaffir lime, curry coconut milk, cashews 

 
 

 

 

 

 



BREAKFAST ENHANCEMENTS 

SEASONAL FRUITS 

Smoothies with seasonal fruits  $4.50 per item 
Sliced fresh fruits   $6.00 per person 
Fruit salad, rosemary syrup $7.00 per person 
Whole fruits:   

Small basket (8 pieces)  $16.00 per basket 
Large basket (12 pieces) $24.00 per basket 

Fruit skewers  $36.00 per dozen 
 

BAKERIES 
Fruit scone with fresh whipped cream  $4.00 per item 
Assorted mini loaves: banana, carrot, blueberry, raisin bran  $5.00 per item 
French toast with maple syrup $6.00 per person 

Buttermilk crêpe with apple sauce $6.00 per person 

Steel cut oatmeal, raisins, dried cranberries, brown sugar and walnuts $8.00 per person 
Assorted bakeries  $36.00 per dozen 
House baked fruit turnovers $36.00 per dozen 

House baked cookies: chocolate chip, white chocolate & macadamia nut, oatmeal and raisin $36.00 per dozen 
 

PROTEINS 
Hardboiled egg  $3.50 per item 
Greek yogurt $6.00 per item 
Egg burrito, sharp cheddar cheese, rustic sausages & salsa  $8.00 per item 
Smoked salmon and garnishes $12.00 per person 
Breakfast meats (one choice of bacon, sausage, ham)  $6.00 per person 

Omelet station with selection of toppings: (Chef Action station )                      $13.00 per person    
Eggs, tomatoes, aged cheddar, mushrooms, ham, Apple wood bacon,  
onions, chives, peppers   

 

*Additional charges of 25$ per item will be applied for replating requests.  

  



 

BREAK TIME AT LOEWS 
 

HEALTHY $14.00 per person 

Individual yogurt granola parfait, passion fruit, agave syrup 
Assorted Kashi bars 
Seasonal berries 
Vitamin smoothie with seasonal fruits 

 

LOCAL $15.00 per person 
Homemade doughnuts  

Belgian waffles 
Nutella brownies 

Seasonal fruits 

Dip: salted caramel butter, chocolate ganache, wild fruits coulis and chantilly  

 

HOMEMADE $13.00 per person 
 

Caramelized apple strudels 
Vanilla and cardamom eggnog 
Cream cheese pops with granola and dried fruits 

 

SWEET AND SALTY $13.00 per person  
 

Flavoured popcorn 

Salted caramel brownies 
Pretzel dipped in 63% Guayaquil chocolate and salt crystals 

 

MEXICAN $14.00 per person 
With gratin minced chicken +3.00$ per person 

 Guacamole 
Sour cream 
Salsa 
Served with tortilla chips and vegetables 
 

 
 

http://www.linguee.fr/anglais-francais/traduction/doughnut.html


L’APERO  $15.00 per person 
 

Grilled turkey chorizo 
Spiced nuts 
Marinated olives and vegetables 
Pita and hummus 
Wasabi peas 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



BREAK ENHANCEMENTS 
 

SEASONAL FRUITS AND VEGETABLES 
Smoothies with fresh seasonal fruits  $4.50 per item 
Energetic smoothies with spinach, kale, apples, mangos and almond milk $6.00 per item 

Vanilla and cardamom eggnog $4.50 per item 

Greek yogurt $6.00 per item 
Sliced fresh fruits   $6.00 per person 
Fruit salad, rosemary syrup $7.00 per person 
Fresh cut veggies and dip  $7.00 per person 
Whole fruits:   

Small basket (8 pieces)  $16.00 per basket 
Large basket (12 pieces) $24.00 per basket 

Fruit skewers  $36.00 per dozen 
 

SALTY SNACKS 
Chips $10.00 per bowl 
Spicy and salty nuts $32.00 per bowl 
Pretzels $10.00 per bowl 
Nachos, guacamole and salsa $20.00 par bowl 

 

BAKERIES 
Assorted mini loaves: banana, carrot, blueberry, raisin bran $5.00 per item 
Assorted bakeries $36.00 per dozen 

House baked cookies: chocolate chip, white chocolate & macadamia nut, oatmeal and raisin  $36.00 per dozen       $48.00 Per Dozen 

Biscotti   $36.00 per dozen       $36.00 Per Dozen    $48.00 Per Dozen 

Assorted muffins  $36.00 per dozen 

House baked fruit turnovers  $36.00 per dozen  

Macaroons  $42.00 per dozen 
Cupcakes $48.00 per dozen   

Homemade fruit scones with whipped cream  $58.00 per dozen 
Salted caramel brownies    $58.00 per dozen 
Churros and powdered sugar $48.00 per dozen 
Doughnuts $48.00 per dozen 
 

COFFEE & TEA SERVICE 
Freshly brewed coffee, decaffeinated coffee, tea and herbal tea $5.50 per person/per break 

3 services  $14.00 per person 
 

BEVERAGES 
Tropicana® orange, apple or lemonade juice (335ml) $6.00 per bottle 

Eska® sparkling and natural water (500ml) $6.00 per bottle 
Coke® products  $5.50 per item 

Red Bull® $7.50 per item 
Homemade lemonade or iced tea (2LT) $40.00 per pitcher 

  



 

PLATED LUNCH 
All plated lunches include a soup or salad, a main dish and dessert, freshly brewed coffee, decaffeinated coffee and tea 
*Add a cold appetizer for $5.00 per person or hot appetizers for $7.00 per person 

 

APPETIZERS   
 

COLD       
Beef carpaccio  
Parmesan shavings, basil olive oil, pine nuts  
Salmon tartare 
Guacamole, passion fruit, lotus chip 
Shrimp cocktail 
Marinated watermelon, celery and coriander  
Tuna tataki 

HOT  
Braised beef ravioli  
Marinated wild mushrooms, watercress 
Giant shrimp and grilled chorizo  
Pepper and coriander coulis, parmesan, lemon oil 
Crispy pork dumpling  
Caramelized with black beans, peanuts and ginger  

Edamame salad, black radish, tobiko, wasabi  
 
SOUPS       
Cream of wild mushrooms      
Roasted red pepper soup      
Butternut squash bisque (with scallop 2$)  
Carrot velouté with orange and cumin 
Cream of roasted corn lightly seasoned, green oil (grilled langoustines +3$)    
Atlantic clam chowder  

 
SALADS 
Waldorf salad 
Romaine, green apples, celery, walnuts, red grapes, apple cider dressing 
Beet salad 
Sweet and salty pecans, goat cheese, parsley, cucumber, maple and balsamic dressing  
Mesclun salad with crunchy vegetables 
Citrus dressing, coriander seeds, fine herbs 
Cold water shrimp salad 
Fennel, coriander, orange segments, palm hearts, new potatoes 
Spinach and strawberries salad 
Zacharie Cloutier cheese shavings, dried figs, pine nuts, balsamic oil  
 



Arugula and blue cheese salad 
Pears, walnuts, endives, Loews dressing  
 

MAIN COURSES   

Potato gnocchi  $46.00 per person 

Duck confit, arugula, ricotta and olive oil  

Candied vegetable lasagna  $40.00 per person  

Polenta, fresh herbs, sauce vierge  

Pork fillet, apricots and Meaux mustard sauce $39.00 per person  
Served with roasted potatoes  

Chicken breast, sundried tomatoes, mozzarella and basil $46.00 per person  
Served with lemon and olive tagliatelle  

Beef bavette, Bordelaise sauce  $49.00 per person  
Served with potato purée 

Crispy salmon with goat cheese $48.00 per person  
Served with wild rice and fine herbs  

Veal cutlet, caper and lemon sauce  $47.00 per person 

Served with vegetable spaghetti  

Duck leg confit  $50.00 per person 

Carrot and potato rösti, rapini with hazelnut butter  

California salad $38.00 per person 

Mixed lettuce, mangos, raspberries, avocado, pecans, citrus, fine herbs and chicken strips  
                        

DESSERTS   

Maple crème brulée 
Chocolate mi-cuit 
Fruit salad, rosemary syrup 
Chocolate mousse with spiced infused pears 
Vogue cheesecake  
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

BENTO BOX $41.00 per person  

SALADS  
Select two options from the list below: 

Broccoli salad 
Dried cranberries, tarragon sour cream (0%), almond flakes, shallots, lemon zest, pine nuts 
Italian fusilli salad 
Sundried tomatoes, mozzarella pearls, basil pesto, black olives, diced prosciutto 
Mesclun salad with crunchy vegetables 
Citrus dressing, coriander seeds, fine herbs 
Quinoa taboulé 
Marinated red onions, cranberries, broccoli, lemon zest, olive oil 
 
MAIN COURSES 
Select one option from the list below: 
 

Shredded beef 
Spiced candied shallots, mushrooms and cherry tomatoes cavatelli 
Chicken cacciatore 
Crushed tomatoes, mushrooms, white wine, garlic new potatoes with lemon and oregano  
Pork fillet with apples 
Almonds and maple, broccoli, potato purée  
Roasted Atlantic salmon 
Vegetable caponata, garlic new potatoes with lemon and oregano 
 
*Possibility of choosing up to 2 main courses per group 

 
 

DESSERTS  
Select one option from the list below: 

 Lemon tart  
Maple syrup tart 
Fruit salad, rosemary syrup 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 
 

LUNCH – BUFFET 

 All buffet lunches include freshly brewed coffee, decaffeinated coffee and tea 
*Add a third main course option for $8.00 per person  

 

DELI SANDWICHES     $39.00 per person   
 

 SOUP OF THE DAY 
 

 SALADS 
 Select three options from the list below: 

Classic Caesar salad 
Mesclun salad and fine herbs, classic dressing 
Broccoli salad 
Dried cranberries, tarragon sour cream (0%), almond flakes, shallots, lemon zest, pine nuts 
Italian fusilli salad 
Sundried tomatoes, mozzarella pearls, basil pesto, black olives, diced prosciutto 
Texan potato salad 
Grilled red onions, smoked bacon, green onions, Cayenne pepper 
Waldorf salad 
Romaine, green apples, celery, walnuts, red grapes, apple cider dressing 
Mesclun salad with crunchy vegetables 
Citrus dressing, coriander seeds, fine herbs 
Cold water shrimp salad 
Fennel, coriander, orange segments, palm hearts, new potatoes 

 
 SANDWICHES 
 Select three options from the list below: 

Korean sandwich 
Braised beef, spicy coleslaw 
Cold water shrimp salad 
Served on pretzel croissant, iceberg lettuce 

 Spinach wrap 
 Roasted vegetables, sour cream with herbs, arugula 
 Swedish bread and smoked salmon 
 Capers and lemon, cream cheese with herbs 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

Prosciutto focaccia  
Tapenade, tomato, basil, bocconcini 
Club sandwich 
Chicken breast, smoked bacon, lettuce, tomatoes, mayonnaise 
BLT bagel 
Bacon, lettuce, tomatoes, green mayonnaise 

 
OUR GOURMET SANDWICHES +4.00$ per person 
Roast beef 
Caramelized onions and brie cheese, chipotle mayonnaise on olive bread  
Duck confit 
Figs compote, Caprini cheese, arugula on rustic fig bread 
Marinated and grilled beef skewers 
Horseradish mayonnaise, grilled red onions and peppers on French baguette 
Two salmon rillette and beets 
Kale, fennel, herb mayonnaise, grilled halloumi on rustic fennel bread 
Yellow smoked tuna wrap 
Asian vegetables with ginger, thaï basil, sambal oelek sauce  

 
DESSERTS   
Select two options from the list below: 

 

Vogue cheesecake 
Red Velvet cake 
Apple tart 
Maple syrup tart 

Red fruits charlotte 
Fruit salad, rosemary syrup 
Vanilla panna cotta, mango and raspberry 
Chocolate mousse with spiced infused pears 

 
 

LOCAL      $45.00 per person  
 

SOUP OF THE DAY 
 

SALADS  
Select three options from the list below: 
 

Cold water shrimp salad 
Fennel, coriander, orange segments, palm hearts, new potatoes 
Spinach and strawberries salad 
Zacharie Cloutier cheese shavings, dried figs, pine nuts, balsamic olive oil  
Israeli couscous salad  
Artichokes, carrots, cumin, candied lemon, parsley, diced tomatoes, olive oil 
Quinoa taboulé 
Marinated red onions, cranberries, broccoli, lemon zest, olive oil 
Arugula and blue cheese salad 
Pears, walnuts, endives, Loews dressing  

 
MAIN COURSES 
Select two options from the list below: 
 

Shredded beef 
Spiced candied shallots, mushrooms and cherry tomatoes cavatelli 
Chicken Cacciatore 
Crushed tomatoes, mushrooms, white wine, garlic new potatoes with lemon and oregano  
Pork fillet with apples 
Almonds and maple, broccoli, potato purée  
Roasted Atlantic salmon 
Vegetable caponata, garlic new potatoes with lemon and oregano  
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 

Squash and sweet potatoes tajine 
Chick peas, eggplants, kaffir lime, curry coconut milk, cashews 

 
DESSERTS   
Select two options from the list below: 

 

Vogue cheesecake 
Red Velvet cake 
Apple tart 
Maple syrup tart 

Red fruits charlotte 
Fruit salad, rosemary syrup 
Vanilla panna cotta, mango and raspberry 
Chocolate mousse with spiced infused pears

 

MEXICAN SOUTH-WESTERN  $52.00 per person  
(LA TAQUIZA) traditional mexican buffet 
 

Mexican soup 

Mexican quinoa salad 
Santa Fe salad 
Beef baria (braised beef) 
Tinga de polo (shredded chicken) 
Salsa verde 
Fried beans 
Rice with coriander 
Sides: tomato, lettuce, cheese, sour cream, jalapeno, guacamole  
Served with soft tacos 
 
DESSERTS 
Churros, cinnamon and sugar  
Chocolate and cinnamon quesadillas  

 
A CHANCE TO ENHANCE 

Quesadillas with grilled shrimps @ 9.00$ per person  

 

ORIENTAL  $52.00 per person  

Includes basmati rice 
 

 JAPANESE SOUP 
 

SALADS  
Rice vermicelli, vegetables and soya sauce  
Spinach sprouts, miso sauce  
Thaï salad with beef  
 

MAIN COURSES 
Tandoori shrimps 
Beef pad thaï 
Indian butter chicken 

 
DESSERTS 
Fried banana dumplings 

Asian fruit salad 

A CHANCE TO ENHANCE 

 General Tao chicken @$8.00 per person 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 

MEDITERRANEAN  $54.00 per person  
Includes ratatouille, rice or potatoes 

 

SOUP OF THE DAY 
 

SALADS 
Greek salad, tomatoes, feta, cucumber, olive, mint, olive oil  
Authentic niçoise salad 
Platter of grilled vegetables, parsley olive oil  

 

MAIN COURSES 
Lamb and merguez kefta, Greek yogurt sauce  
Cod with fennel, fresh tomatoes, lemon, capers, oregano and savory  
Roasted pork loin with olive mustard, dried apricots, pearl onions, thyme and rosemary  

 

DESSERTS  
Select two options from the list below: 

 Spanish churros  
Mini cannoli 
Fruit salad, rosemary syrup 
 
A CHANCE TO ENHANCE 

Paella (chicken, chorizo, shrimps et mussels) @11.00$ per person (20 people minimum)  
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 

 
LOEWS SIGNATURE COCKTAIL PARTIES 

Price per dozen – minimum order of two dozens  
 

HAND-PASSED COLD HORS D’ŒUVRES 

All-about-tomatoes (tartare and espuma of tomatoes)  $42.00 per dozen 
Beet and goat cheese mousse, arugula pesto, balsamic onions   $43.00 per dozen 
Duck mousse rillette on hazelnut bread   $46.00 per dozen 
Salmon tartare with acidic cream reduction, wasabi granita   $56.00 per dozen 
Candied figs, snow goat cheese emulsion and black olive dust   $52.00 per dozen 
Sushi (minimum 4 dozens)   $68.00 per dozen 
Oyster shooters (minimum 4 dozens)   $68.00 per dozen 

 

HAND-PASSED HOT HORS D’ŒUVRES 

Pear and brie cheese baked in phyllo   $41.00 per dozen 

Porcini and truffle arancini, safran sauce   $48.00 per dozen 

Chorizo tartar flambé with cognac   $45.00 per dozen 

Pekin duck fried rolls $45.00 per dozen 
Chicken satay with peanut sauce   $48.00 per dozen 
Grilled scallop with sweet pea emulsion $60.00 per dozen 

Giant marinated chipotle shrimp   $70.00 per dozen 

Spiced lamb kefta, mint yogurt $72.00 per dozen 
Mini Angus beef burgers with aioli mayonnaise, arugula & aged cheddar  $72.00 per dozen 

 

A CHANCE TO ENHANCE 

Decadent cold cut platter and garnishes $14.00 per person 

Decadent Quebec cheese platter, fruit chutney, bread and crackers $14.00 per person 

Thin slices of our homemade salmon gravlax, garnishes and blinis $14.00 per person 

Fried oyster cone, tartare sauce $14.00 per person 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 

 

PLATED DINNER 
All plated dinners includes a cold or a hot entrée, a soup or salad, a main course and dessert, freshly brewed coffee, 
decaffeinated coffee and tea 
 

APPETIZERS 
 

COLD     
Veal carpaccio 
King grilled mushrooms, Ewe tomme cheese  
Gravlax salmon  
Celery remoulade, green apples, salmon caviar   
Mackerel fillet in escabeche 
Pickled vegetables, carrot and curcuma hummus, 
sorrel 
Tuna tataki 
Edamame bean salad, black radish, gressin au wasabi 
 
 

HOT 
Braised beef ravioli 
Marinated wild mushrooms, watercress 
Giant seared scallop 
Carrot and curcuma hummus, smoked candied 
bacon, micro lettuce 
Black pudding 
Caramelized apples, walnut bread crumbs, sour 
cream with fine herbs 
Tomato and shallot tatin 
Mozarella espuma, fried basil, blackcurrant port 
reduction

 
SOUPS          
Atlantic clam chowder 
Cold green pea soup 
Marinated green peas à la française 
Butternut squash bisque  
Curry, ginger and seared scallop 
Cream of lentils and parsley 
Quail egg, crispy bacon 
Cucumber gaspacho 
Crabmeat, fresh mint, citrus caviar 
Corn velouté 
Corn relish, smoked paprika oil 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 

SALADS 
Mesclun salad with crunchy vegetables 
Citrus dressing, coriander seeds, fine herbs 
Lettuce and mache salad 
Maple candied sea buckthorn, almond and hydromel dressing 
Mix of artisan lettuce +3$ per person 
Duck with blueberry sauce, fried wonton, black radish 
Endives and arugula salad 
Sweet and salty nuts, dried apricots, cheddar shavings, maple and balsamic dressing 
 

MAIN COURSES 

Braised veal cheek $64.00 per person 

Gratin dauphinois, mini vegetables, chocolate and rosemary sauce  

Nagano pork chop $65.00 per person  

Grilled vegetables, halloumi cheese, fine herbs oil 

Rack of lamb with pistachio crust  $78.00 per person  
Tomato and oregano fondue, sautéed gnocchi with Provence herbs 

Canadian beef fillet $88.00 per person 

Truffle polenta, buttered mushrooms, veal cooking juice, asparagus   
Teriyaki duck magret salad $61.00 per person 

Spinach, grilled nectarines, crispy quinoa, yellow tomatoes, pecans, cooking juice dressing 

Grilled arctic char $64.00 per person 

Gratin dauphinois, asparagus and red tobiko 

Black cod with porcini crust $86.00 per person 

Jerusalem artichokes, green peas, chanterelles, truffle and lemon  

Red tuna with miso butter $83.00 per person 

Sautéed ginger beans, sweet corn, daikon radish and sea pickle 

Chicken breast with prosciutto, blue cheese sauce $64.00 per person 

Gratin dauphinois and mini vegetables 
 

DESSERTS   

Maple crème brulée 
Chocolate mi-cuit 
Fruit salad, rosemary syrup 
Maple syrup tart 
Cheesecake with orange and carrots 
Chocolate and caramel sable  
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 

LOEWS SIGNATURE FOOD STATIONS 

LOEWS HOTELS & CO. RECEPTION              $90.00 per person 

Chef’s choice of 4 canapes per person 

Montreal Famous Scwartz  smoked meat station(Chef at action station ) 

Pasta station (Chef at action station )         
Decadent cold cut platter and garnishes 
Quebec cheese platter, fruit chutney, bread and crackers 
 

PASTA STATION (Chef at action station )         $26.00 per person 
Choice of pasta: Fusilli / Penne / Linguine / Spaghetti  
Choice of sauce: Neapolitan, Alfredo, Bisque, Basil pesto 
Choice of proteins: Italian sausage, bacon, shrimps, veal polpette 
Garnishes: green onions, diced tomatoes, diced peppers, mushrooms, sundried tomatoes, cheddar, parmesan  
 
**Inquire more information in order to complete your selection and create a VIVA ITALIA buffet 
 

ASIAN STATION : Wok N Roll (Chef at action station )         $22.00 per person                                         
Fried rice: beef, egg, peas, asian seasoning  
Sautéed Singapore noodles with pork and shrimps, crunchy vegetables  
 

SCHWARTZ'S FAMOUS SMOKED MEAT STATION (Chef at action station )            $25.00 per person                                                          
Famous smoked meat from Schwartz’s  
Rye bread, mustard, coleslaw and pickles  
Served with homemade chips 
  

CARVING STATION (Chef at action station )                 $32.00 per person                                                       
Sliced roast beef au jus  
Capon marinated with beer and maple au jus 
Quebec rack of pork, sliced and served with caramelized onions   
Sides: potatoes sarladaises and seasonal vegetables 
 

SEAFOOD AND FISH STATION $46.00 per person   
Decadent seafood platter: oysters, shrimp cocktail, crab paté, salmon gravlax,  
smoked yellow tuna, octopus salad, marinated seaweeds, mignonette, aioli,  
tartare sauce, blinis and lemon 

 

BUILD YOUR OWN SUNDAE STATION $13.00 per person 
Chocolate, vanilla ice cream, whipped cream, caramel, fudge, fruit coulis  
roasted peanuts, chocolate chips and cookie crumble 
 

SWEET STATION $24.00 per person 
Assorted mini verrines 
Assorted macaroons 
Assorted cupcakes 
Mini pastries   
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 

LOEWS SIGNATURE BBQ ON THE TERRACE (minimum 25 people) $66.00 per person  
Available in season only and includes freshly brewed coffee, decaffeinated coffee and tea 

 
SALADS 
Select three options from the list below: 
 

Classic Caesar salad 
Mesclun salad and fine herbs, classic dressing 
Broccoli salad 
Dried cranberries, tarragon sour cream (0%), almond flakes, shallots, lemon zest, pine nuts 
Italian fusilli salad 
Sundried tomatoes, mozzarella pearls, basil pesto, black olives, diced prosciutto 
Texan potato salad 
Grilled red onions, smoked bacon, green onions, Cayenne pepper 
Waldorf salad 
Romaine, green apples, celery, walnuts, red grapes, apple cider dressing 
Beet salad 
Sweet and salty pecan nuts, goat cheese, parsley, cucumber, maple and balsamic dressing  
Meslcun salad with crunchy vegetables 
Citrus dressing, coriander seeds, fine herbs 
Cold water shrimp salad 
Fennel, coriander, orange segments, palm hearts, new potatoes 
Spinach and strawberries salad 
Zacharie Cloutier cheese shavings, dried figs, pine nuts, balsamic oil  
Israeli couscous salad  
Artichokes, carrots, cumin, candied lemon, parsley, diced tomatoes, olive oil 
Quinoa taboulé 
Marinated red onions, cranberries, broccoli, lemon zest, olive oil 
Arugula and blue cheese salad 
Pears, walnuts, endives, Loews dressing  
Asian coleslaw salad 
Nappa cabbage, peppers, carrots, chilli peppers, thaï basil, coriander, cashew, asian dressing 
Quebec green beans salad 
Cheese curd, marinated red onions, tarragon yogurt, pine nuts 
California salad 
Mixed lettuce, mangos, raspberries, avocado, pecans, citrus, fine herbs and chicken strips  

 
MAIN COURSES 
Select three options from the list below: 

Mini Angus beef burgers with aioli 
 mayonnaise, arugula & aged cheddar 

Grilled portugese chicken  
Mahi-mahi skewers with pineapple 
Calamari skewers with green lemon  

Spicy Italian sausages  
Ribs, BBQ sauce  
Sides of grilled vegetables and garlic new 
potatoes with fine herbs 

 
A CHANCE TO ENHANCE  
Half grilled Cornouailles chicken @ $8.00 per person 
Giant shrimps and grilled chorizpo skewers @ $11.00 per person  
Giant scallops skewers @ $12.00 per person  
 
DESSERTS 
Fruit salad, rosemary syrup 
Ice cream sandwich inspired by the Chef 
Cannoli with white chocolate and lemon 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

LOEWS SIGNATURE RECEPTION MENU (minimum 50 people)  $128.00 per person 

 
 STATION 1: QUEBEC 

Poutine station 
Schwartz’s famous smoked meat station  
Pudding « chômeur » 

 
 STATION 2: ONTARIO  

Mini-grilled cheese with cheddar 
Peach cobbler served in Masson jars 
Asparagus salad and lemon zests 

 
 STATION 3: THE MARITIMES 

Mini cod slider and coleslaw 
Crab cake 
Prince Edouard Island potato salad 
Lobster mac n cheese 
Clam chowder 
 
STATION 4: THE PRARIES 
Lentils and soy salad, parsley vinaigrette 
Yellow Perch à la meunière (capers, parsley and lemon) 
Saskatoon berries pie 
 
STATION 5: ALBERTA 

Mini Roast beef sandwiches and garnishes (Chef at action station  ) 
 

STATION 6: BRITISH COLOMBIA 
Sushi et sake 
Western Canadian salmon in beet glavlax 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

DINNER – BUFFET (minimum 25 people)  $75.00 per person 
Includes freshly brewed coffee, decaffeinated coffee and tea 

 
SOUP OF THE DAY 
 

SALADS 
Select three options from the list below: 

Spinach and strawberries salad 
Zacharie Cloutier cheese shavings, dried figs, pine nuts, balsamic oil  
Quebec green beans salad 
Cheese curd, marinated red onions, tarragon yogurt, pine nuts 
California salad 
Mixed lettuce, mangos, raspberries, avocado, pecans, citrus, fine herbs and chicken strips  
Beet salad 
Sweet and salty pecans, goat cheese, parlsey, cucumber, maple and balsamic dressing  
Asian coleslaw salad 
Nappa cabbage, peppers, carrots, chilli peppers, thaï basil, coriander, cashew, asian dressing 
Israeli couscous salad  
Artichokes, carrots, cumin, candied lemon, parsley, diced tomatoes, olive oil 
Arugula and blue cheese salad 
Pears, walnuts, endives, Loews dressing  
Kale salad 
Sesame, oranges, hoisin, lemon and ginger dressing 
 
COLD APPETIZERS   
Select three options from the list below: 

Italian antipasto platter 
Decadent cold cut platter and garnishes  
Seafood platter: shrimps, oysters (in season), calamari, sea bass ceviche  
Duck and pistachio terrine, onions compote 
Red tuna salad and asian dressing 
Octopus and calamari Mediterranean salad 
Platter of cold meat: Leg of lamb, roast beef, roast pork with gribiche sauce  
 
MAIN COURSES 
Select three options from the list below: 
*Lemongrass infused rice or potato purée or garlic and oregano potatoes  

Grilled pork fillet* 
Mustard and fine herbs sauce 
Jerk chicken breast 
Red beans, peppers and lime, white rice and parsley  
Canadian sirloin steak with thyme 
Pearl caramelized onions, Merlot sauce, potato purée 
Seared salmon with miso crust * 
Steamed citrus bok choy, crushed nuts 
Buttered monkfish medallion* 
Caramelized oranges, braised endives  
Mahi-mahi fillet* 
Coconut milk, pineapple, tomatoes and curry  
Ricotta ravioli 
Cherry candied tomatoes, asparagus  
Chicken ballotine sous-vide* 
Stuffed with squash, chorizo and ricotta  
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

DESSERTS 
Select three options from the list below:  

Lemon tart 
Fruit salad, rosemary syrup 
Mini pastries 
Maple syrup tart 
Strawberries and basil shortcake verrine 
Chocolate mousse with spiced infused pears 
Chocolate mousse, coconut crumble, white chocolate mousse verrine 
 

A CHANCE TO ENHANCE 

Italian porchetta station, bread, cooking juice and garnishes @ $11.00 per person (Chef at action station ) 

Chocolate fountain, fresh fruits and marshmallow@ $7.00 per person (Chef at action station ) 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

 
 

LOEWS HOSTED PACKAGE BAR 
Minimum sales required of $500.00 excluding taxes and service for each bar station per2 hours 
 

GOLDEN SQUARE MILE BAR    LOCAL BAR 
Hendricks      Romeo’s Gin (Quebec)  
Rum Flor de Cana 12 years     Rum Chic Choc (Quebec) 
Patron       Pur Vodka (Quebec) 
Grey Goose      Tequila Sauza 
Johnnie Walker Black     Chivas Regal 12 years 
White wine: Ruffino, Pinot Grigio, Italy   Jack Daniel’s 
Red wine: Ruffino, Chianti Classico, Italy   White wine: Hardy’s Stamp, Chardonnay, Australia 
Local, imported and microbrewery beers   Red wine: Hardy’s Stamp, Cab-Sauvignon, Australia 
Digestives     Local, imported and microbrewery beers 

$26.00 first hour, per person    Digestives 

$14.00 per additional hour    $24.00 first hour, per person   

       $13.00 per additional hour   

    
        

LOEWS HOSTED ON CONSUMPTION BAR 
Minimum sales required of $500.00 excluding taxes and service for each bar station per 2 hours 
250$ per additional hour 
 

GOLDEN SQUARE MILE BAR    LOCAL BAR 
Aperitif, cocktail/Liquor $12.00     Aperitif, cocktail/Liquor $11.00 
Martini $22.00       Martini $21.00 
Wine per Glass $15.00      Wine per Glass $13.00 
Local microbrewery beers $7.00     Local microbrewery beers $7.00 
Local beers $9.00      Local beers $9.00 
Imported beers $9.00     Imported beers $9.00 
Coke® products $5.50     Coke® products $5.50 
Eska® Water $6.00     Eska® Water $6.00 
Tropicana® juice $6.00     Tropicana® juice $6.00 
Red Bull® $7.50      Red Bull® $7.50 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

DOWNTOWN BAR    
Aperitif, cocktail/Liquor $10.00         
Martini $20.00 
Wine per Glass $12.00       
Local microbrewery beers $7.00 
Local beers $9.00        
Imported beers $9.00      
Coke® products $5.50      
Eska® 1L $6.00       
Tropicana® juice $6.00      
Red Bull® $7.50       

     
**Local beers: Muller, Muller Lite  

Imported beers: Grolsch 

Local microbrewery beers: Broken 7, Charles Henri 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

THE CELLAR EXPERIENCE 
 Bottle 

WHITE 
Jaleo, Viura, Spain $46.00 

Barzoli, Trebbiano Emilie-Romagne, Italy $48.00 

Hardys Stamp, Chardonnay, Australia $50.00 
Westcoast Vineyards, Colombard, Viognier, United-States $50.00 

Borsao, Campo de Borja, Blanco Seleccion, Spain $53.00 

Ruffino, Pinot Grigio, Italy $54.00 

Monkey Bay, Sauvignon Blanc, New-Zealand  $56.00 

Fat Bastard, Chardonnay, Pays D’Oc, France $60.00 

Robert Mondavi, Private Selection, Chardonnay, California $78.00 
William Fevre, Les Champs Royaux, Chablis, France $80.00 
 

RED 
Jaleo, Monastrell, Spain $46.00 

Barzoli, Montepulciano d’Abruzzo, Italy $48.00 
Hardys Stamp, Cabernet-Sauvignon, Australia $52.00 

Westcoast Vineyards, Syrah, Merlot, Zinfandel, United-States $54.00 
Saulo Espelt Emporda, Grenache-Carignan, Spain $60.00 
Paul Mas, Cabernet de Cabernet Vin de Pays D’Oc, France $60.00 

Ruffino, Chianti Classico, Italy $65.00 

Bronzinelle, Coteau du Languedoc, France $72.00 
The Velvet Devil, Merlot, Washington, United-States $76.00 

Robert Mondavi, Private Selection, Pinot Noir, California $78.00 
Château Cruzeau, Pessac-Léognan, Bordeaux, France $82.00 
 

ROSÉ 
Cliff 79, Grenache-Shiraz-Mourvèdre, Australia $46.00 

Woodbridge, White Zinfandel, California $48.00 

 

SPARKLING 
Val d’Oca, Spumente Extra-Brut, Italy $65.00 

Ruffino Prosecco, Italy  $70.00 
 

CHAMPAGNE 
Duval-Leroy Rosé, Brut, France $200.00 

Louis Roederer, Brut, France   $230.00 
Cuvée Dom Pérignon, Moët and Chandon, France  $400.00 

Louis Roederer, Cristal Brut, France   $450.00 
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$75 labour charge applies for breakfast, lunch and dinner for all groups less than 20 people. All prices quoted are per person or per item and 
subject to 21% service charge, 5% GST and 9,975% PST (subject to change without notice). Prices available through December 31, 2018. 

2018 MENU SELECTION INTRODUCTION 
The previous pages outline our selection of menus carefully designed by our Culinary Team. We will be happy to customize and 
tailor specialty menus upon request, including the substitution of vegetarian, gluten free, low carb / high protein items. 

FOOD & BEVERAGE SERVICE 

Loews Hotel Vogue is the only authorized licensee to sell and serve food, liquor, beer and wine on the premises. 
Therefore, all food and beverage must be supplied by Loews Hotel Vogue. This includes hospitality suites and food 
amenity deliveries. 

CURRENCY, TAXES & SERVICE CHARGES 

All prices are in Canadian dollars. Loews Hotel Vogue will add a 21% taxable service charge and 5% PST and 9.975% 
GST sales tax to the prices stated in this guide. Such taxes and service charges are subject to change without 
notice. Buffet service for less than twenty (20) guests for breakfast, lunch or dinner is subject to a $75 labour 
charge, and will be included in your final invoice. Where noted that if an Action Station is includes in the menu, a 

Chef/Attendant is required at a fee of $150.00 per station ( ). 

MENU SELECTION 

To ensure that every detail is handled in a timely manner, Loews Hotel Vogue requests that the menu selections 
and specific details be finalized four (4) weeks prior to the function. In the event, the menu selections are not 
received two (2) weeks prior to the function, the Loews Hotel Vogue will select appropriate menus to fit your 
needs. You will receive a copy of the Banquet Event Orders (BEOs) to which additions or deletions can be made. 
When the BEOs are finalized, BEOs must be signed & returned to the Catering/Conference Manager ten (10) 
business days in advance. The Banquet Event Order will serve as the food and beverage contract. 

GUARANTEE & WEATHER CALL 

We need your assistance in making all of your events a success. Loews Hotel Vogue requests that clients notify the 
Conference and Catering Department with the exact number of guests attending the function seventy-two (72) 
business hours prior to the function (not counting weekends). Guarantees for Wednesday events must be 
confirmed on the preceding Friday. If fewer than the guaranteed number of guests attend the function, the client 
is charged for the original guaranteed number signed on the BEOs. Loews Hotel Vogue reserves the right to make 
the final decision regarding outdoor functions. The decision to move a function indoors will be made no less than 
four (4) hours prior to the event based on prevailing weather conditions and the local forecast.  

AUDIOVISUAL EQUIPMENT 

Loews Hotel Vogue has a fully equipped audio-visual company on property, PSAV, who can handle any range of 
audio-visual requirements. Additional electrical power is also available for most function rooms. Please contact 
your Conference, Catering Manager or PSAV directly for rates and information. 

 


