
Hotel Le Place d’Armes

BRONZE PACKAGE

Price:C$180.00

COCKTAIL:1 hour of open bar

 4 canapés per person from this selection: Mini avocado toast with confit tomato coulis

Mini quiches Lorraine with smoked bacon

Mini quiche vegeterian (vege)

Spinach Arancini (vege)

Bocconcini and tomato Antipasti with pesto (vege)

Spanakopita, Spinach and feta cheese puff pastry ( vege)

Curcumer and Tzatzíki (vegan)

Oriental Bean Balls (vegan)

Chicken satay with barbecue sauce (gluten free)

RECEPTION

Toast: 1 glass of Prosecco

1/2 bottle of wine

MENU 3 COURSES

Choice of one starter

Parsnip velouté, croutons, chives and paprika

Mango salad, tiger prawns, diced avocado, sourdough tuile with lime vinaigrette.

Cantaloupe gazpacho with, mint salsa, basil, cucumber, and crumbled feta cheese

Romaine heart, grapefruit supreme, pancetta chips, candied cherry tomatoes salad with creamy

sauce.

Choice one main course

Braised beef cheek, garlic mashed potatoes, pearl onions, sautéed asparagus and rosemary demi-

glace sauce

Pan-fried salmon fillet, roasted squash and flaked almonds, yuzu lemon beurre blanc sauce.

Chicken supreme, pea risotto and roasted red pepper cream.

 



Hotel Le Place d’Armes

VEGETARIAN

Pan-fried gnocchi, basil pesto cream, shavings of asparagus and pine nuts

Barley risotto with wild mushrooms and truffle oil, black garlic ricotta cream

Tomato and mozzarella ravioli, dried tomatoes, arugula and aged parmesan shaving

VÉGAN

Medallion of steamed celeriac, celeriac purée, thyme, garlic, sun-dried tomatoes, sautéed asparagus,

fried cauliflower, eggplant, carrots, fried kale

Watermelon steak in a compressed sesame crust (tuna steak style) marinated in soy and seaweed,

braised red cabbage, roasted squash purée and coconut cream reduction

Vegan scallops with oyster mushrooms, roasted cauliflower, mashed green peas and seasoned rice

crumble (bacon style)

Dessert: 1 choice

Mont-Blanc cake (genoese cake, vanilla, and coconut custard)

Crème brûlée with Madagascar vanilla and tonka bean

Wedding cake made by our pastry team.

Coffee and tea

Open bar 2 hoursIf
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