BANOULET
Menus

RECEPTIONS CANAPES

Minimum of 3 dozen per choice

coLD

Artisanal flatbread with tomatoes and smoked cheddar (served warm) VLG
Beet hummus, artichoke tapenade, and buttery crisp LG

Smoked salmon mille-crépes LG

Rebellion creamy cheese tartlet LG

Blini with confit leek and mustard vinaigrette sauce (vegan option available) LG
BrUléed foie gras tartlet with citrus LG

Qysters with lemon pearls

Chef's selection of canapés

HOT

Montebello cheese gougére with summer truffle LG
Mushroom arancini LG

Scallop croquette with yuzu and seaweed LG

Tempura shrimp with black garlic aioli G

2026 Rates. Taxes and service fees extra. . . . -
Crispy pork dumpling with hoisin sauce

Mini vegan taquitos with corn relish VPBG

Chef's selection of canapés

CHATEAU CLASSICS
Deluxe sugar tartlet LG
Deluxe pecan tartlet LG
Sweet bites

Warirmon{

LE CHATEAU MONTEBELLO V vegetarian | PB plant-based | contains lactose | G contains gluten




BANOULET
Menus

RECEPTIONS PLATTERS, BOWLS & EVENING BUFFET

PLATTERS
Fresh vegetables with herb dip

Charcuterie (house-made patés, assorted cold meats), mustard and garnishes) LG
Regional cheeses (3 0z per person)
Montebello cheeses (3 0z per person)

BOWLS

Bowl of chips or popcorn

Bowl of marinated olives (350 g)

Bowl of mixed nuts (350 g)

Corn chips with salsa, guacamole, and sour cream Vv
Bowl of hummus with pita VG

LATE NIGHT HOT ITEMS
Poutine bar (minimum 25 guests). Per person Vv
Deluxe grilled cheese station. Per dozen LG

Chicken wings. Per dozen
2026 Rates. Taxes and service fees extra. 14-inch pizza. Per person LG (available with vegan pasta)
Loaded nachos with sauce. Per person VLG

Mini burgers. Per dozen G

Vegetarian sushi (minimum 2 dozen). Per dozen v

*the hot buffet must be served before 11:00 pm. if the buffet is served after 1:00 pm, a fee of $250 will apply..

Warirmon{

LE CHATEAU MONTEBELLO V vegetarian | PB plant-based | contains lactose | G contains gluten




