$65/per )

Taxes & service not included

Chrir st rias - 0 M‘

DINNER BUFFET 2009 —(-“4

(minimum of 80 people)

L
[

Island Rum Punch

Hot canapés during the cocktail
(4 pieces per person)

ASSORTED CRUDITES AND DIP

SALADS House wine during dinner
(Red & White)

Mixed seasonal greens and house dressing* Tomato,
feta and black olive salad * Spicy Chickpeas

Couscous Salad * Penne with Matane Shrimps Open bar at $15/
person/hour
SOUP Taxes & service not included

Country style vegetable soup

HOT DISHES

Sliced Sauteed chicken breast with assorted mushrooms and tomatoes Or
Turkey escalope with traditional stuffing, cranberry and rosemary sauce
Sauteed fillet of salmon with saffron and champagne sauce * Sauteed Veal
stroganoff style % Cannelloni stuffed with three cheeses in a creamy pesto sauce
* Potatoes and fresh vegetables of the day
Special

room rate

DESSERTS $95

Christmas log * Assorted french pastries * Assorted cakes & room/night + taxes
mousses * Fresh fruit salad * Coffee / tea

Roasted herb-crust prime rib of beef (add $5.00 per person)

Complimentary room

i for the organizer
7] Hilton 7880, Cote-de-Liesse, Gift certificate

2N\ Garden Inixe St-Laurent, Quebec, H4T 1E7 for one night stay
Montreal Airport T. 514.448.1194 Free centerpieces



