Menu
SUMMER – AUTUMN 2021

The complete menu is available
on demand

A variety of options
The pleasure of serving our guests
The success of your events
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A Word from Our Chef

It will be a delight serving you!
We’ve missed you and we’re eager to welcome
you back. We’ve taken advantage of the past
few months to review our practices to be
compliant with all the criteria established
by Québec’s Public Health Authorities.
Our already high-quality standards have
therefore been revised. Here is a simplified
and adapted version of our menus. We are
able to host you safely, while maintaining our
originality and our quality, always featuring
fresh local products.
The members of our
anything-but-conventional brigade
can't wait to get back together and cook for
you. We are looking forward to seeing you
again very soon!

Jean-Pierre Cloutier
Executive Chef
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Cold Breakfasts
Compostable Bento boxes at self-service stations

The Continental
• Bowl of fresh fruit
• Pastry, muffin or breakfast bread
• Yogurt

Healthy Wake-Up
• Multigrain bagel
• Light cream cheese
• Granola and chia mix
• Greek yogurt
• Cheeses: mild cheddar or cottage
• Bowl of fresh fruit

The Great Start
• Hard-boiled egg, ham and Swiss cheese wrap
• Bowl of fresh fruit
• Yogurt
• Croissant, muffin or breakfast bread

Hot Breakfasts
Table service, MINIMUM 35 PEOPLE*
• Scrambled eggs, ham, sautéed mushrooms on waffle
with Mornay sauce
• Frittata, ham, leeks and Fin Renard cheese
With a sautéed potatoes and roasted peppers
Includes a bowl of fresh fruit, individual-sized orange juice and coffee service.
Our buffet menus are also offered with our staff’s assistance in order to limit contact.
The applicable labour costs are based on the menu selected, the number of guests,
and the length of service.
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Coffee Break packages
At stations with servers
MINIMUM 25 PEOPLE*

Gourmet Delights
•

Assorted homemade breads*

•

Assortment of gourmet squares: Rice Krispies, brownies, sucre à la crème

•

Assorted cookies*: White chocolate, dark chocolate, oatmeal raisin, triple chocolate and pecan

•

100% Colombian coffee gourmet blend, tea, herbal tea

•

*Assortment consisting of half homemade breads, half cookies

Energy Boost
•

Healthy mini muffins (1 per person)

•

Assorted yogurt, Yoptimal, Yop and light (1 per person)

•

Individual cheddar cheese

•

Trail Mix packages

•

Québec apples

•

100% Colombian coffee gourmet blend, tea, herbal tea

From our Ovens
•

Mini pastries (1 1/2 per person):
Chocolatines, danishes and mini muffins
OR Assorted cookies: White chocolate, dark chocolate, oatmeal raisin, triple chocolate and pecan

•

Assorted smoothies and juices

•

100% Colombian coffee gourmet blend, tea, herbal tea
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Personalized Coffee Breaks
At sanitized self-service stations with physical distancing
MINIMUM 10 PEOPLE*

For your thirst
• Fruit or vegetable juices
• Assorted soft drinks
• Bottled mineral or natural water
• Bottled smoothies
• Maple3 pure maple water (330 ml)
• Coffee, decaffeinated coffee, tea, herbal tea (compostable service)
• Fair trade coffee (compostable service)
• China service

For a snack
• Granola bars
• Assorted muffins
• Fruit breads: Banana, orange and spices, lemon lavender,
matcha strawberry, carrot with pumpkin and sunflower seeds
• Assorted yogurts
• Trail mix (dried fruit and nuts)
• Cheddar cheese
• Whole fresh fruit
• Häagen-Dazs ice cream bar (55 gr/minimum 25)
• Crudités with Chef’s dip OR hummus verrines (minimum 25)
• Assorted cookies:
White or dark chocolate, oatmeal and raisins,
three chocolate and pecanIns
individual portions of 2 cookies, minimum 3 dozens
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3-course Lunch Menu
Our lunch menu includes bread, butter, 100% Colombian gourmet coffee blend, tea and herbal tea.
Price per person, according to main dish selection.
MINIMUM 30 PEOPLE*

Your choice of appetizers
• Green salad with beer vinegar and maple mustard vinaigrette
• Quinoa verrine, roasted sunflower and crunchy vegetables,
Island of Orleans blackcurrant vinaigrette
• Chicken rillette on gingerbread, cranberry caramel

Your choice of main course
• Manicotti with peppers, olives, arugula and ricotta,
roasted garlic tomato sauce
• Stuffed chicken supreme with crunchy vegetables
and Chèvre des Neiges cheese, caramelized shallot sauce
• Québec pork filet, white cedar mustard sauce
• Salmon filet, Florentine cream sauce
• Tender braised beef, fortified wine and mushrooms sauce
• Cod steak, olive tapenade and peppers
Served with your choice of potatos or rice and fresh seasonal vegetables

Your choice of dessert
• Carrot and pumpkin seed cake with cream cheese
• Lemon meringue pie
• Triple-chocolate Crisp
• Pudding Chômeur
• Traditional Pudding
Do you prefer contactless dining? Two-course meal (main course and dessert) pre-set on tables
with cutlery are also available upon request, depending item availability.
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Bento Boxes – Sandwiches
At self-service stations. MINIMUM 10 PEOPLE*
3 types of boxes (2 if less than 30 people).
• Your choice of sandwich
• The Charlevoisien: Herb bread, Charlevoix braised ham, roasted apples, Brie cheese,
mayonnaise, honey, Dijon and lettuce.
• The DBC: Olive bread, sun-dried tomatoes and herbs, turkey pastrami, bacon, cheddar,
pesto mayonnaise and lettuce.
• The Porchetta: Focaccia bread, rosemary pork loin, grilled napa cabbage, marinated
grilled peppers and cranberry mayonnaise.
• Buffalo chicken: rosemary bread, Buffalo chicken, caramelized onions, tomatoes, blue
cheese mayonnaise and lettuce.
• Spinach tortilla, mixed seasonal vegetables and feta cheese.
• The Parisian: Ham and cheese croissant with Dijonnaise.
• Vegetable Perfetto: Ciabatta bread with ricotta, grilled peppers, remoulade and spinach.
• Sweet and sour roasted beef baguettine, roquette and jalapeño Havarti cheese.
Plus a green salad, your choice of one salad medley and a dessert from the lists below

Bento Boxes – Lunch Salads
Maple mustard roasted salmon filet served
on a green salad with diced vegetables,
OR
balsamic vinegar and mustard vinaigrette.

Curry and black sesame Sliced chicken
breast on a bed of green salad with diced
vegetables, cider and herb vinaigrette.

Plus a choice of a salad medley and a dessert from the list below

Our mixed salads
• Tomatoes, cucumber, radish and green onion, lemon-mint oil.

Our desserts
• Date squares

• Roasted beets, chickpeas, feta with orange, sesame,
rice vinaiger dressing

• Chantilly cream
profiteroles

• Quinoa, edamame beans, corn and roasted peppers, wasabi vinaigrette.

• Lemon
meringue pie

• Rice vermicelli, grilled chicken, shrimp, coriander and lime.
• Baby potatoes, sun-dried tomatoes, candied smoked salmon and tarragon.
• Celeriac remoulade, apples, dry fruits, tarragon mustard vinaigrette.
• Grape tomatoes, balsamic, bocconcini cheese and basil.
• Fusilli salad, tomatoes, Migneron cheese and fresh basil.
• Rice salad with duck confit, sweet peppers and figs.
• Quinoa salad and seasonal garden vegetables.
• Spicy sweet corn salad.
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• Chocolate
brownies

Receptions
Chef’s Selection

6 canapés per plate, minimum 50 people

Your Selction

Pre-plated canapés, choice of 3 or 5 varieties per person
Minimum of 3 dozen per variety

Cold Canapés (Per dozen)
• Goat cheese and blueberry mousse, diced yellow beets
• Poultry liver and port mousse, mini-pears and orange confit
• Duck mousse and figs on blini
• Matane shrimp, coriander, caviar and lime on blini
• Artichoke, goat cheese and urban honey mousse
• Smoked salmon, capers and olives
• Profiteroles stuffed with smoked salmon and asparagus
• Foie gras and gooseberry jam on gingerbread
• Beef tataki and apple chutney
• Smoked duck roll with roasted celery and cranberry cream cheese
• Bluefin tuna, feta and watermelon bites
• Cauliflower remoulade with lemon confit and celery vinaigrette
• Soft & crispy duck tartare with sea buckthorn berry

Hot Canapés (Per dozen)
• Lardons, onion and parmesan croquette
• Chef’s mini-quiches
• Coureur des Bois maple whiskey flambéed Nordic shrimp,
apple and lovage chutney
• BBQ Pulled-pork mini-burgers with l’Ancêtre cheddar
• Pied de Vent cheese and physalis jam Pidy
• Québec cheese fondue
• Figs au gratin with Chèvre des Neiges cheese and urban honey

Poke Bowls and Small Asian boxes
Contact us for suggestions!

-9-

3-course Dinner Menu
Dinners include bread, butter, 100% Colombian coffee gourmet blend, tea and herbal tea.
Price per person, according to main dish selection.
MINIMUM 25 PEOPLE*

Your choice of cold appetizers
• Crunchy fruit and vegetable salad with grilled protein, Poke style
• Fresh vegetables and herb Faisselle cheese Napoleon
• Rang 4 pork fondant and sweet potato mousseline, celery emulsion
• Gravlax-style duck breast, sea buckthorn berry sour cream and apple caramel
• Artichoke profiterole, asparagus salad and lime-flavoured mousse
• Roasted boreal spice salmon medallion, scallop and smoked salmon stuffing
• Lamb tataki with maple cream sauce, toasted sesame wakame salad

Your choice of hot meal
• Manchon-style chicken breast stuffed with Paillasson cheese and smoked boar,
apple and mustard sauce
• Slow-cooked Québec pork tenderloin, Massawippi miso and star anise sauce
• Balsamic vinegar-lacquered salmon, tomato, basil and Espelette pepper coulis
• Périgourdine style duck leg, ice cider sauce
• Halibut filet, white wine, lemon and salted herb cream sauce
• Mushroom-crusted veal mignon, Fin Renard cheese fondant and dune pepper sauce
• Beef medallion, Québec beer and juniper berry sauce
• Wild carrot bison bavette, First Nations spices and red wine reduction
• Beef filet mignon with red wine and tarragon Bearnaise sauce
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3-course Dinner Menu

(Continued)

Your choice of side
• Salardaise potatoes
• Roasted Gabrielle potatoes with balsamic caramel glazed lardons
• Barley and mushrooms, risotto-style
• Wild oat and baby vegetable pilaf
• Duchess of sweet potatoes and Chèvre des neiges cheese
• Gratin dauphinois style potato

Your choice of vegetables
• Roasted vegetables and cherry tomatoes, ratatouille-style (tomatoes, zucchini, eggplant,
onions and peppers)
• Sautéed fennel, leek and candied tomatos
• Mini-vegetable stir-fry (zucchini, pattypan squash, tomatoes, green beans, coloured
carrots and yellow peppers)
• Maple-glazed lardon and vegetables (carrots, parsnips and Brussels sprouts)
• Cauliflower gratin, tomato confit and lardons

Your choice of dessert
• The irresistible Choco-raspberry
• Chocolate Pyramid
• Caramel Temptation
• Chocolate and pear mousse cake with oriental spices
• Cheesecake on brownie and red fruit coulis
• Crème brûlée cheesecake, seasonal berry fondant
• Coffee mousse cake
• The Absolute, coffee flavored caramel mousse on Speculoos cookies
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Our Selection of Wines
White Wines

Red Wines

QUÉBEC
• L’Orpailleur, Vignoble de l’Orpailleur

QUÉBEC
• L’Orpailleur, Vignoble de l’Orpailleur

CANADA
• Sauvignon blanc, Jackson-Triggs Reserve, Ontario

CANADA
• Cabernet-Sauvignon, Jackson-Triggs IP, Ontario

• Pinot Grigio, Jackson-Triggs, Ontario IP

• Merlot, Jackson-Triggs Reserve, Ontario

• Chardonnay Unoaked, Inniskillin, Ontario

• Pinot Noir, Inniskillin, Ontario

CHILI
• Chardonnay, Max Reserva, Errazuriz

SPAIN
• Jaleo, Monastrell IP
• Sangre de Toro, Torres

SPAIN
• Viura, Jaleo, Yecla IP

• Cabernet-Sauvignon, Gran Coronas Torres

• Blés Blanco, Valencia Bio

UNITED STATES
• Cabernet-Sauvignon, Beringer, Californie

• Gran Vina Sol, Torres, Catalogne

• Merlot, Woodbridge, Robert Mondavi, Californie

UNITED STATES
• Pinot Grigio, Beringer, Californie

FRANCE
• Vignes de Bila-Haut, Côtes-du-Roussilon

• Chardonnay, Robert Mondavi, Californie

• Château Cap de Merle, Lussac-St-Émilion

FRANCE
• Gros Menseng Sauvignon, Brumont

• Château Pey La Tour Réserve, Bordeaux

• Pinot Blanc, Grand Réserve Pfaffenheim, Alsace IP

ITALY
• Barzoli, Montepulciano d’Abruzzo IP

• Bourgogne, Côteaux Bourguignon Duboeuf

• Urlo, Toscane

ITALY
• Trebbiano, Barzoli IP

AUSTRALIA
• Cabernet/Shiraz, Cliff 79

• Pinot Grigio, Ruffino, Vénétie
• Castello Di Pomino, Toscane

• Cabernet-Sauvignon, Sandstone Creek

AUSTRALIA
• Chardonnay, Cliff 79

• Cabernet-Sauvignon, Oakbank IP
ARGENTINA
• Malbec, Trapiche

• Chardonnay Sandstone Creek
• Chardonnay Oakbank, IP

Sparkling Wines

NEW ZEALAND
• Sauvignon Blanc, Kim Crawford

HUNGARY
• Hungaria Grande Cuvée

Rosés

SPAIN
• Villa Conchi Cava Brut, côte Méditerranéenne

FRANCE
• Le Pive Gris, Languedoc-Roussillon

QUÉBEC
• Rosé sparkling cider, Michel Jodoin, Montérégie

Champagnes

ITALY
• Prosecco, Ruffino DOC

FRANCE
• Devaux, Blanc de Noirs brut, Vallée de l'Aube
• Taittinger Réserve Brut, Montagne de Reims
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Our Bar Services
Open Bar

Paid Bar

Billed to the event’s master account
Purchase of coupons also available at the prices below.
Administrative fees and taxes not included.

At each guest’s expense
Administrative fees and taxes included.

• House wine

• House wine

• Domestic beer

• Domestic beer

• Sparkling wine

• Spirits
Gin,
Vodka,
Rhum,
Bourbon,
Canadian Whiskey,
Scotch

• Spirits
Gin,
Vodka,
Rhum,
Bourbon,
Canadian Whiskey,
Scotch

• Digestifs
Tia Maria,
Amaretto,
Crème de menthe,
Baileys

• Digestifs
Tia Maria,
Amaretto,
Crème de menthe,
Baileys

• Porto

• Porto

• Grand Marnier,
Cognac V.S.

• Grand Marnier,
Cognac V.S.

• Water,
mineral water,
soft drinks

• Water,
mineral water,
soft drinks

• Red Bull

• Red Bull

Upon request

Upon request

• Apéritifs
Dubonnet,
Pernod,
Ricard

• Apéritifs
Dubonnet,
Pernod,
Ricard

• Imported
or craft beers

• Imported
or craft beers

• Deluxe spirits
Grey Goose Vodka,
Bombay Saphir Gin,
Crown Royal,
Glenfiddich 12 years,
Captain Morgan Private Stock,
Spiced Rum

• Spiritueux Deluxe
Grey Goose Vodka,
Bombay Saphir Gin,
Crown Royal,
Glenfiddich 12 years,
Captain Morgan Private Stock,
Spiced Rum

• Rémy Martin VSOP cognac

• Cognac Rémy Martin VSOP
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General Terms and Conditions
1.

Payment for services must be made as follows:
•

A deposit of 85% of the estimated total price is due 2 weeks prior to fulfillment of the contract. This deposit is payable by
cheque or bank transfer.

•

The balance of the amount is due upon reception of the final invoice, after fulfillment of the contract by Capital HRS Inc. The
balance is payable by cheque or bank transfer.

•

Any portion unpaid after the due date (within 30 days) will be subject to interest of 1.25% per month.

2.

Menu selection must be confirmed three weeks before the Event, otherwise the price will be increased by 5%.

3.

The Customer agrees to inform Capital HRS Inc. in writing of the exact number of guests expected at the Event
for which Capital HRS Inc. services have been retained at least four business days prior to the Event date
(hereinafter referred to as the "Event"). The Customer will be responsible for payment of the total price mentioned
in the contract, even if the number of guests ends up being less than the number originally stipulated in the contract.
If the number of guests attending ends up being greater than what was indicated in the contract, Capital HRS Inc. agrees, for an
additional cost, to provide a service equivalent to that indicated in the contract for this additional number of guests, provided that the
number does not exceed:
•

5% of the number indicated in the contract if it is less than 400 guests.

•

3% the number indicated in the contract if it falls between 401 and 1,000 guests.

•

2% the number indicated in the contract if it is higher than 1,000 guests, up to a maximum of 30 additional guests.

Capital HRS offers a variety of menus suitable for people with allergies or dietary restrictions. However, Capital HRS
cannot guarantee that 100% of the meals will be allergen-free. It is the Customer’s responsibility to send Capital HRS a
detailed list of allergies and dietary restrictions at least 10 business days before the date of the Event. If this information
is provided after this time, additional charges may apply in order to be able to obtain the necessary food items in time.
In the case of “pre-set” meals already on the tables before the start of the service (e.g. salads or desserts), the number of meals
guaranteed under contract will be set and any additional dishes exceeding the guarantee will be billed. If any pre-set meals
are to be removed and replaced with meals that comply with dietary restrictions, these additional meals will also be billed.
If, at the time of service, the number of alternative meals requested/required exceeds the expected number of guests with allergies
or dietary restrictions previously provided to the Banquet Manager, an additional fee of
per meal (plus taxes and service charges)
will be applied to the total cost of the menu chosen for the meal.
4.

Meals ordered at the last minute, which is any time within four business days prior to the Event, are subject to a surcharge of 10% to
cover unexpected labour costs.

5.

Capital HRS catering is the Québec City Convention Centre’s exclusive supplier. Therefore, in no case may the customer, its guests
or exhibitors bring food, beverages and alcohol into the Québec City Convention Centre. Any request for a waiver to this rule, without
exception, must be addressed to Capital HRS and will result in additional costs.

6.

Each meal service is subject a maximum duration from the opening of the doors to the coffee service, as follows: Breakfast (1.5 hours)
– Lunch (2 hours) - Dinner (2.5 hours).

7.

For additional time, an additional charge of
per hour per server will apply. Note that if the bar's net sales are less than
,a
charge of
per bar will be charged for a period of 3 hours. Each additional hour:
per hour per bartender. In order to protect
its guests and respect the responsibility of the Québec City Convention Centre, Capital HRS Inc.’s staff will refuse to serve anyone
showing signs of intoxication.

8.

A surcharge of
a surcharge of

9.

10. Prices may change without notice.

per person (per meal) is applicable for Events held on public holidays. In the case of cocktails and coffee breaks,
per server will apply.

10. All menu prices are subject to a 16% administrative fee, plus applicable taxes (GST 5% and QST 9.975%).
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