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BREAKFAST BUFFET

Breakfast buffets require a minimum of 25 people. A 200 fee will apply for groups of fewer than 25.

All breakfasts include coffee, variety of tea and herbal tea, 100% fresh orange and grapefruit juices, butter and jam.

MONT-ROYAL

Assorted breakfast pastries | Muffins, chocolatines,
croissants and pastries

Assorted white & brown bread
Assorted yogurts

Seasonal sliced fresh fruits

28 per person

OUTREMONT

Assorted breakfast pastries | Muffins, chocolatines,
croissants and pastries

Assorted white & brown bread
Sliced fresh fruits
Crispy breakfast potatoes

Pancake served with maple syrup

SELECT A SIDE
Scrambled eggs or vegetables frittata

Sausage or bacon

38 per person
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HEALTHY WESTMOUNT

House-made smoothies

Yogurt bar with choice of toppings | High fiber
cereals, granola, nuts, dry fruits, fruit coulis

Whole wheat and sprouted grains breads from
Premiere Moisson Bakery MC

Quebec roasted potatoes seasoned with fines herbes

Scrambled eggs with chickpea, tomatoes
and peppers

Seasonal sliced fresh fruits

Substitute tofu for eggsv

39 per person
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BREAKFAST - A LA CARTE

For in-room attendant with a server or Chef, an extra charge of 200 for two hours per server will apply.

COLD CHOICES

Assorted breakfast pastries &
muffins | 44 per dozen

100% fresh orange and grapefruit juice | 21 per liter
House-made smoothie | 26 per liter

Assorted yogurt | 6 per piece

Yogurt parfait | © per person

Bagel from Fairmont Bagel MC bakery served with
cream cheese | 6 per person

Whole fresh fruit | 6 per piece
Seasonal sliced fresh fruits | 12 per person
Hard-boiled eggs | 24 per dozen

Cheddar and Swiss cheese platter | 12 per person
569 per person

Cold cuts platter | 12 per person | 28g per person

Smoked salmon with toppings | 12 per person
56Qg per person
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HOT CHOICES

Oatmeal with garnish | Maple syrup, nuts, dried
fruits | 6 per person

Choice of sausage, bacon, or ham | 8 per person
80g per person

Choice of crépes, waffles, or French toast with
garnish | Maple syrup, mixed berries, whipped
cream | 12 per person

English muffin sandwich with egg, bacon and
cheese | 14 per person

Coffee, selection of tea and herbal
tea | 99 per gallon

CLICKTO RETURN TO TABLE OF CONTENTS 4




SWEET BREAKS

Sweet breaks require a minimum of 25 guests. A 200 fee will apply for groups of fewer than 25.

All breaks include coffee, selection of tea and herbal tea.

GOURMET

Assorted macaroons
Caramel & chocolate popcorn
Pecans & caramel brownies

20 per person

TEATIME
House-made brioche
Blueberry scones

Mascarpone cream

22 per person

ITALIAN

Nutella & ricotta cheese cannoli
Biscotti

Tiramisu

22 per person

MONTREAL
Donuts bar with garnish
Cinnamon sugar mini donuts

Honey-glazed donuts

20 per person
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ICE CREAM BAR
Vanilla ice cream
Chocolate ice cream
Toppings

21 per person

ENERGIZING
Grandma Emily granola bars
Seasonal sliced fresh fruits

18 per person

POPCORN BAR
Popcorn machine

Caramel popcorn

16 per person
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SALTY BREAKS

Salty breaks require a minimum of 25 guests. A 200 fee will apply for groups of fewer than 25.

All breaks include coffee, selection of tea and herbal tea.

QUEBECOISE

Assorted Quebec fine cheeses (42,5 g/person)
Hazelnuts & cranberry crackers

Baguette bread

23 per person

COMFORTING

Prosciutto & candied tomatoes focaccia
Tomato & smoked paprika soup
House-made parmesan & truffle oil crackers

23 per person

HEALTHY

Raw fresh vegetables
Hummus

Pita bread

House-made chips

20 per person

BREAKS | OMNI MONT-ROYAL HOTEL CLICKTO RETURN TO TABLE OF CONTENTS 6




BREAKS A LA CARTE

SELECTION OF DRINKS

Assorted fruit juice (355 ml) | 7 per bottle

Assorted soda drinks or Eska sparkling water
(355 ml) | 7 per bottle

Eska sparkling water (1L) | 9 per bottle

Coffee, selection of tea and herbal
tea | 99 per gallon

Lemonade or iced tea | 23 per liter

SELECTION OF SNACKS

Assorted yogurts | 6 per piece

Seasonal sliced fresh fruits | 12 per person

Whole fresh fruit | 4 per piece

Grandma Emily granola bars | 7.5 per piece
Individual bags of chips or mini pretzels | 6 per piece
Pound cake | 38 per dozen

Assorted cookies | 28 per dozen

Assorted breakfast pastries | 44 per dozen
Blueberry scones | 44 per dozen

Assorted dessert bites | 45 per dozen

Cajun house-made chips | 7 per person
569 per person
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LUNCH BOX

If lunch boxes are consumed on-site, a fee of 450 will apply.

MEAL SALAD

Quinoa salad with cherry tomatoes and feta cheese

Raw fresh vegetables with hummus and crackers

CHOICE OF:

Grilled salmon steak | 44 per person

Grilled chicken breast | 42 per person

Grilled tofu | 40 per person

DESSERT

Cheesecake with pistachios and mixed berries
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SANDWICHES

Potato salad with scallions, bacon, mayonnaise and
old-fashioned mustard

CHOICE OF:
Grilled Italian sausage on baguette bread with
marinated eggplant, parmesan and romesco sauce

Rosemary grilled vegetables focaccia, candied
tomatoes, arugula, parmesan and mayonnaise

DESSERT

Chocolate & raspberry cream puffs

42 per person
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BUFFET

Group of 10 to 25 people required for bookings made less than 15 days before the event.

All buffets are served with coffee, a variety of teas and herbal teas, bread and butter.

Supplement of 14 per person for buffet dinner.

MONT-ROYAL COLD
Soup of the day

Green salad with dressing
Mixed chef salad

Chef’s choice of sandwiches | Meat option &
vegetarian option

Selection of dessert bites

48 per person

MONT-ROYAL HOT

Soup of the day
Green salad with dressing
Mixed chef salad

Chef’s choice of hot meal | Meat option & vegetarian
option

Chef’s selection of startch and vegetables
Selection of dessert bites

58 per person
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JEAN DRAPEAU
SALAD BAR

Romaine lettuce, mesclun, arugula, barley, quinoa

Assorted dressing

GARNISH

Blue cheese, tomatoes, cucumbers, bell peppers,
chickpeas, hard-boiled eggs, shredded feta, shredded
cheddar, avocado, radish, edamame

PROTEINS
Pulled chicken
Roasted salmon

Falafel

DESSERT

Selection of dessert bites

55 per person
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COLD BUFFET

Buffets require a minimum of 25 people. If fewer, an extra charge of 200 will be applied.

All buffets are served with coffee and tea, mini bread rolls with butter and chef’s dessert selection.

Adjustment of 14 per person for dinner service.

SAINTE-CATHERINE
SOUP OF THE DAY

GREEN SALAD | CHOOSE ONE

Romaine salad, applewood-smoked bacon, croutons,
Ceasar dressing

Green vegetable salad with balsamic vinegar dressing

SALADS | CHOOSE TWO
Quinoa salad, cherry tomatoes, feta cheese

Caprese salad, tomatoes, fior di latte cheese, basil
and balsamic reduction

Greek salad, cherry tomatoes, cucumber, feta cheese

Potato salad, pickles, celery, crispy onions,
mayonnaise, old fashioned mustard dressing

Beet salad, goat cheese, white balsamic vinegar
dressing

Cilantro & cumin seasoned chickpea salad
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SANDWICH OPTIONS

Black Forest ham on baquettte bread with romaine
lettuce, Swiss cheese, Dijon mustard mayonnaise
dressing | 48 per person

Chicken mini bun with arugula, cheddar cheese,
chipotle mayonnaise | 48 per person

Roast beef, caramelized onions, old cheddar, arugula,
horseradish on a baguette | 50 per person

Smoked salmon, cream cheese, on a Fairmount
bagel | 50 per person

Tofu, cilantro, cucumber on a bao
bun | 50 per person

ENHANCEMENTS

Quebec fine cheese served with crackers, nuts, dried
fruit, baguettes

5 additional per person

DESSERTS

Selection of chef’s dessert bites
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HOT BUFFET

Buffets require a minimum of 25 people. If fewer, an extra charge of 200 will be applied.

All buffets are served with coffee and tea, mini bread rolls with butter and chef’s dessert selection.

Adjustment of 14 per person for dinner service

PEEL
SOUP OF THE DAY

GREEN SALAD | CHOOSE ONE

Romaine salad, applewood-smoked bacon, croutons,
Caesar dressing

Green vegetable salad, balsamic vinegar dressing

MIXED SALAD | CHOOSE TWO
Quinoa salad, cherry tomatoes, feta cheese

Caprese salad, tomatoes, fior di latte cheese, basil
and balsamic reduction

Greed salad, cherry tomatoes, cucumber, feta cheese

Potato salad, pickles, celery, crispy onions,
mayonnaise, old fashioned mustard dressing

Beet salad, goat cheese, white balsamic vinegar
dressing

Cilantro & cumin seasoned chickpea salad
Creamy orzo, basil, bell pepper, tomatoes

Tomatoes & bocconcini cheese salad
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ENTREES

Grilled salmon, fennel, lemon beurre blanc

Cod fillet, chorizo, red bell pepper coulis
Chicken breast, olives, capers, orange supremes
Maple-flavored pork tenderloin, mustard sauce

Beef ravioli, applewood-smoked bacon, creamy
mushroom & parmesan sauce

Braised beef, oyster mushrooms, applewood-smoked
bacon | 5 additional per person

Gnocchi primavera & parmesan cheese sauce v

Tofu & beans sauté, curry & coconut milk sauce gf vg

ACCOMPANIMENTS

Starch and seasonal vegetables

ENHANCEMENT

Quebec fine cheeses, crackers, nuts, dried fruits,
baguette bread

5 additional per person

DESSERT

Selection of dessert bites

2 entrée selections, 58 per person
3 entrée selections, 63 per person
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PLATED MEAL

Lunch | 3-course meal price includes soup or salad, main course and dessert.

Dinner | 3-course meal at an additional 14 per person includes appetizer, main course and dessert.

Dinner | 4-course meal at an additional 22 per person includes soup or salad, appetizer, main course and dessert

SOUPS OR SALADS

Butternut squash soup, coconut milk, coriander oil
Wild mushroom cream, truffle oil

Green salad, Moroccan-style chickpeas, tomatoes,
coriander yogurt

Arugula, goat cheese croutons, balsamic vinegar
reduction, olive oil

APPETIZERS
DINNER ONLY

Beets, microgreens, grilled goat cheese croutons
Ancestral tomato, burratini, basil pesto, olive crostini
Asparagus risotto, mascarpone, mushrooms

Braised beef parmentier, leek, cheddar potatoes

Lobster ravioli, cherry tomato confit, truffle oil cream
sauce | 5 additional per person

Tuna tataki, sesame, soy sauce gel, cucumber, rice
chip | 5 additional per person
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MAIN COURSE

Chicken supreme with asparagus, fallen leek,
fingerling potatoes | 48 per person

Salmon, edamame, grilled corn, cauliflower purée,
beurre blanc, soy sauce | 50 per person

Roasted pork chop, cheddar
potatoes | 51 per person

Beef ravioli, creamy mushroom sauce, bacon,
parmesan | 48 per person

Beef filet mignon (200g), potato gratin, green pepper
sauce | 85 per person

Braised lamb shank, rosemary juice,
polenta | 56 per person

Braised beef, parsnip purée, oyster mushrooms, red
wine sauce | 52 per person

Veal tenderloin, Oka cheese, celery root, Porto
sauce | 72 per person

Black cod, cauliflower, caviar, beurre
blanc | 58 per person

Butternut squash risotto, sunflower
seeds gf vg | 48 per person

Roasted celeriac with cashew nuts, pumpkin seeds
and seasonal vegetables gf vg | 48 per person
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RECEPTION

Two dozen minimum per choice.

COLD CANAPES

Smoked salmon on blinis | 52 per dozen

Beef tartare in a sesame seeds cone | 58 per dozen

Red tuna tataki with sesame seeds | 52 per dozen
Beet & goat cheese | 48 per dozen
Smoked duck breast with melon | 50 per dozen

Basil tomatoes bruschetta on olive bread
croutons gf vg | 48 per dozen

HOT CANAPES

Spanakopita | 48 per dozen

Shrimp tempura, spicy mayo | 52 per dozen
Halloumi cheese & chorizo | 48 per dozen
Teriyaki beef skewer | 50 per dozen

Sweet & sour chicken bites | 48 per dozen

Spring rolls v | 48 per dozen
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A LA CARTE

Raw fresh vegetables platter with dip | 9 per person

Mixed nuts with Montreal steak spices | 9 per person
56g per person

Basket of house-made truffle oil seasoned chips with
parmesan | 16 for 10 people

Basket of tortilla with salsa, sour cream, and
guacamole | 16 for 10 people

Quebec fine cheeses served with crackers, nuts, dried
fruits and baguette bread | 20 per person
56g per person
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STATIONS

All stations are sold in addition to a meal or cocktail reception. Chef attendant required for Meat and Seafood stations
at 280 per 50 guests.

POUTINE SEAFOOD
Fries, Quebec cheese curds with sauce CHOICE OF
16 per person Shrimp cocktail in lemon and cognac sauce
Pulled beef | 5 additional per person Seasoned oyster, lemon and Tabasco
Montreal smoked meat | 5 additional per person Mussles in white wine sauce, pepper, butter and
parsley
50 per person
PASTA pere
Tortellini with applewood-smoked bacon, mushrooms,
sour cream and veal stock SUSHIS
Classic mac & cheese Assorted sushi with soy sauce, marinated ginger and
22 per person wasabi

30 per person | 5 pieces per person
minimum 20 guests

SMOKED MEAT

Montreal smoked meat (170g) with rye bread,
mustard, cabbage salad and fries

24 per person

MEAT

Chef attendant required

Mustard roasted pork rack with rosemary served with
bread | 26 per person

Item content goes here | 99.99

Item content goes here | 99.99
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WINE LIST

WHITE RED

Léon Beyer | Riesling | Alsace, Croix Saint-Martin | Cabernet Sauvignon, Cabernet
France | 69 per bottle Franc, Merlot | France | 56 per bottle

Santa Margherita | Pinot grigio | Valdadige, Dos Cabezas | Cabernet Sauvignon | Valle Central,
Italy | 66 per bottle Chile | 55 per bottle

Le Cerf Blanc | Sauvignon blanc | Vallée de la Loire, La Linda | Malbec | Mendoza,

Touraine, France | 55 per bottle Argentina | 56 per bottle

Les Allées du Vignoble | Chablis | Bourgogne, Donovan Parke | Cabernet sauvignon | California,
France | 82 per bottle USA | 68 per bottle

Joel Gott | Sauvignon blanc | California, Vidal Fleury | Cétes du Rhéne |

USA | 65 per bottle France | 56 per bottle

Chateau Ste-Michelle | Chardonnay | Washington Domaine Lafage, Cuvée Nicolas | Grenache |
State, USA | 65 per bottle Languedoc-Roussillon, France | 61 per bottle
Celeste | Verdejo | Rueda, Vallée du Duero, Albino Armani | Ripasso valpolicella | Venetie,
Spain | 67 per bottle Italy | 69 per bottle

Domaine Lafage Cuvée Centenaire | Grenache | Lamole di Lamole | Chianti Classico |

France | 59 per bottle Italy | 68 per bottle

Erath | Pinot noir | Oregon, USA | 72 per bottle
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BAR

COCKTAILS

House cocktail | 12 per glass

Premium cocktail | 16 per glass

LOCAL BEER | 341 ML
Coors Light, 5% | 11 per bottle

Molson Dry, 5% | 11 per bottle

Molson Export, 5% | 11 per bottle

IMPORTED BEER | 330 ML
Sol | 12 per bottle

Heineken | 12 per bottle

Heineken non-alcoholic, 0.0% | 12 per bottle

WINE | 6 0z

House white wine | 12 per glass

House red wine | 12 per glass

NON-ALCOHOLIC BEVERAGES |
355 ML

Mineral water | 7 per bottle

Softdrinks | 7 per bottle

.oooomoﬂ‘
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OPEN BAR

MONT-ROYAL PREMIUM

Vodka | Iceberg Vodka | Grey Goose

Gin | Tanqueray Gin | Bombay

Rum | Bacardi Rum | Mount Gay

Whiskey | Jack Daniel’s, Canadian Club Whiskey | Crown Royal

Scotch | Johnnie Walker Red Label Scotch | Chivas Regal 12 years, Johnnie Walker

Martini | Rosso and blanco Black Label

c . Martini | Rosso and blanco
ampari

St-Raphaél Doré Campari

Beer | Local and imported St-Raphaél Doré

Sommelier choice wine | red or white Beer| Local and imported

. Sommelier choice wine | red or white
Assorted non-alcoholic beverages |
Assorted non-alcoholic beverages

1hour | 29 per person
LIQUORS

Each additi I h 10 per person ; i
ach additiona our| perp Tia Maria

Baileys Irish Cream
Grand Marnier

Amaretto

COGNAC
Gautier V.S

Rémy Martin V.S.0.P

1hour | 46 per person

Each additional hour | 12 per person
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DETAILS

At Hotel Omni Mont-Royal, we choose high-quality
products for you. In the kitchen, new ideas are
constantly tested so that we can be a step ahead
of your needs. This menu offers a wide range of
choices suited to a multitude of desires, but rest
assured that it is not limited and that personalized
solutions can be created.

CONFIRMATION OF EVENT
DETAIL AND DIETARY
RESTRICTIONS

Please note that to ensure the best quality of service
and to meet your expectations as well as respect
Omni standards, it is essential that you provide us
with all details necessary for the organization of
your event five business days before the event at
the latest. In the event that these details are not
provided within the required timeframe, the hotel
reserves itself the right to assign the standard
banquet menu by default. All related internal
documents will also be completed based solely
on the information you’ve provided thus far.

FOOD SERVICE AND
LABOUR

A service charge of 30 per server per hour applies for
any function that exceeds the allotted time :
Breakfast: maximum 2 hours

Breaks: maximum 30 minutes

Lunch: maximum 2.5 hours

Dinner: maximum 3 hours

Reception: maximum 2 hours

FOOD STATIONS
CHEF IN-ROOM

In-room attendant required for Meat and Seafood
stations. Each in-room attendant is subject to a 280
fee for two hours.

DETAILSl OMNI MONT-ROYAL HOTEL

FINAL GUARANTEE

The final guarantee for the number of attendants
must be communicated to the Catering or
Convention Services Office at least 72 hours
(three business days — Monday through Friday,
excluding holidays) prior to the function. In the
event that the number of attendants served is
lower than expected, you will be charged based
on the number of confirmed guests. If the number
of attendants served is higher, you will be charged
based on the number of guests served. The hotel
will prepare for up to 5% allowance over the
guaranteed numbers, for a maximum of 10
additional covers. Payment is made on the basis
of the guaranteed number or the number of
attendants served, whichever is greater. In the
event that no guarantee was provided, the number
of persons for which the event was originally
booked will be considered as the final guarantee
given. If number of attendees surpassed final
guarantee, a surcharge of 17 per additional
person will apply.

DELIVERY OF MATERIAL

The following information must be indicated on
each box sent to the hotel, in order to prevent
any loss or confusion:

Name of event

Name of company

Date of event

Name of the banquet room booked
Name of on-site organizer

Name of your catering or convention
services manager

Due to limited space in our storage room, the
delivery of material will be accepted only 48
hours prior to your event. Please contact your
Banquet and Catering team for

more information.
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DETAILS

BAR FEES

Sales must reach 500 per bar plus taxes and service
(Based on three hours). The balance will be charged if
not met.

CLOAKROOM

Available upon request at 4 per coat (taxes inc.). A
minimum revenue of 170 must be reached; if not, the
difference will be charged to the master account. The
hotel does not assume responsibility for loss or theft.

SOCAN AND RESONNE

For events with music, fees vary between 22.06 and
132.39 for SOCAN and between 9.25 and 55.52

for Résonne. All musicians performing at the hotel
must be members of the Guilde des Musiciens.

For additional information, please call one of our
representatives.

PIANO

Piano is available on a complimentary basis. A fee
of 200 will apply should the instrument need tuning.

ELECTRICITY

For a 100 amp panel, a fee of 450 will be added.

SECURITY

To add security agents, please allow 55 per hour,
per agent, for a minimum of four hours.

DETAILSl OMNI MONT-ROYAL HOTEL

COMMUNICATION

High-speed and wireless internet access is available
upon request and fees will apply. A complimentary
phone line is also available for local calls and

1-800 numbers.

PARKING

The hotel offers valet service.

TAXES AND SERVICE

Service charge of 19% and federal tax of 5% and
provincial tax of 9.975% will be added on to the prices
indicated in this document.

BANQUET AND MEETING
ROOMS

Banquet rooms are reserved at the specific times
indicated on the proposal and/or contract. Set-up
and tear down times should be confirmed during
the reservation process. Labour charges may apply
should the set-up of a room be modified during

an event.

DISPLAY

All promotional and directional posters must be
approved by the hotel. Posters cannot be pinned on
walls, columns, doors or other furniture belonging to
the hotel. The hotel reserves the right to charge for
any damages.

AUDIOVISUAL

We proudly assign our audiovisual needs to our
partner. If you wish to use their professional services,
please contact us to obtain their coordinates.
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DETAILS

FOOD AND BEVERAGE

Hotel is the sole provider of food and beverage and
does not accept other caterers.

PRICES

Please note that all prices in this document are
subject to change without notice.
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CALL NOW TO SPEAK WITH A CATERING SPECIALIST.

OMNI MONT-ROYAL HOTEL ¢ 514-284-1110

OMNIHOTELS.COM/MONTREAL

OMN

MONT-ROYAL

CONTACT INFORMATION



