
Fairmont Le Château Frontenac

Family Portrait - 4 course

menu

4 COURSES

Selection of 3 canapés (see canapés menu)

Appetizer

Nordic shrimps with mango, cilantro, lime, avocado purée and smoked paprika-seasoned tortilla chips

Soup

Butternut squash cream soup, garnished with crème fraîche, Espelette pepper

and honey from the Château rooftop

Main course

Braised beef, root vegetables cooked “pot-au-feu” style

OR

Atlantic cod cooked two ways, roasted and brandade, salted herbs emulsion from Bas-Saint-Laurent

Dessert

Chocolate entremets, salted caramel with candied pecans

Coffee, decaffeinated coffee and international selection of teas and herbal teas
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