
B A N Q U E T  M E N U S

M E N U S  B A N Q U E T S



Montréal’s “Joie de Vivre” is defined with elegance 

at the Omni Mont-Royal Hotel, rated Four Stars 

and Four Diamond. Situated in downtown 

Montréal, the hotel is located in the heart of 

the historic Golden Square Mile, at the corner 

of Sherbrooke and Peel street. Adjacent to the 

Omni, you will find the renowned McGill University, 

the Montréal Museum of Fine Arts, exceptional 

shopping and fine dining.

1050 Sherbrooke Street West

Montreal, Quebec H3A 2R6

tel: (514) 284-1110

omnihotels.com

B A N Q U E T  M E N U S

O M N I  M O N T- R O YA L
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 Taxes and service are not included. 

BREAKFAST The Mont-Royal    $22 per person 

Fresh orange juice  

Toast and assorted breakfast pastries  

Freshly sliced fruits  

Butter and preserves  

Coffee, tea and herbal tea

The Outremont    $30 per person 

Fresh orange juice 

Scrambled eggs 

Bacon, sausages and breakfast potatoes 

Toast and assorted breakfast pastries 

Butter and preserves 

Coffee, tea and herbal tea

The Ville-Marie    $34 per person 

Fresh orange juice 

Scrambled eggs 

Bacon, sausages and maple ham 

Breakfast potatoes 

Choice of : 

Burritos or eggs benedict on an apricot & walnut bread 

Toast and assorted breakfast pastries 

Freshly sliced fruits 

Butter and preserves 

Coffee, tea and herbal tea

The Hampstead    $36 per person 

Fresh orange juice 

Scrambled eggs 

Bacon, sausage and breakfast potatoes 

Smoked salmon on bagel with cream cheese 

Selection of cold cereal with milk 

Freshly sliced fruits 

Assorted cheese & cold cuts 

Assorted breakfast pastries 

Butter and preserves 

Coffee, tea and herbal tea

The Healthy Westmount    $36 per person 

Assorted fruit juices 

Home-made smoothies (red fruits, banana and mango) 

Grilled vegetables 

Egg white omelet 

Assortment of yogurts 

Fresh fruit skewers 

Cottage cheese 

High-fiber cereal with milk 

Assorted breads 

Healthy muffins 

Butter and preserves 

Coffee, tea and herbal tea

*A $2 charge per person will apply for all breakfast buffets with table service.
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 Taxes and service are not included. 

BREAKFAST À la Carte Breakfast

Assorted fruit juices (1L)     $21  
 
Homemade smoothies, red berries,   
banana and mango (1L)     $24 

Yogurts, plain and fruit flavoured or Greek with honey $4 
 
Granola parfait       $5   

Bagel with cream cheese     $4.50 

Assorted cereal with milk     $4 
    
Viennese pastries, (chocolate croissant,   
croissant, danish, muffin)     $24 / dz  

Croissants, Danish pastries, muffins    $36 / dz 

Srambled eggs       $5 
 
Eggs Benedict traditional or Florentine   $9 (2 units/portion) 
  
Omelet*       $12    *In room Chef $ 
 
Breakfast burrito      $6.50   

Oatmeal       $5  

French toast       $6.50 
  
Belgian waffles       $6 
  
Thin Breton crêpes served with apple ice cream  $6   
 
Pancakes served with maple syrup   $7

Breakfast meat (sausage, bacon or ham)    $5 
   
Breakfast potatoes      $4

Smoked Salmon      $10

Freshly sliced fruits     $7

*in room chef $150 per chef plus applicable taxes

**All prices are per person unless otherwise noted
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 Taxes and service are not included. 

BREAKS
The Candy Shop    $15 per person
Assortment of candy, Brownies, Butter-flavored 
popcorn

The Saint-Laurent    $10 per person
Chocolate chip cookies, White chocolate and 
macadamia nut cookies, Oatmeal cookies, Soft drinks

The Atwater    $15 per person
Crunchy muesli with yogurt and fresh fruit served in a 
martini glass, Flaky cheese and paprika twist, 

The Saint-Denis    $18 per person
Assortment of macaroons, Petits fours & chocolate 
truffles, Mini fruit brochettes, Butterscotch dip, 
Assortment of bagels with cream cheese”

The Montréalaise    $13 per person
Assortment of fruit-flavored homemade bread (banana, 
lemon/poppy, small fruits), Sliced fresh fruit

The Metcalfe    $16 per person
Assortment of homemade smoothies (mango/banana 
and red fruits), “Kashi” cereal bar, Fresh sliced fruits

The Garden    $18 per person
Fruit and vegetable juices, Crudités with yogurt dip
Assortment of local cheese, crackers and fresh bread

Tea Time    $15 per person
Tea sandwiches (smoked salmon, cucumber and egg)
Mini-pastries, Fresh scones served with jam & 
marmalade, 

Coffee Breaks

The La Ronde    $18 per person
Nachos & salsa (sour cream & guacamole), Giant 
pretzels served with mustard, Butter-flavored popcorn

The Chocolate Passion    $18 per person
Chocolate, pecan & caramel brownies, Chocolate 
cookies, Strawberries with chocolate dip, 

The Plateau Mont Royal    $20 per person
Macaroon selection, Mini madeleines, Mini mirlitons, 
Mini canelés de Bordeaux, Mini palmiers pastry and 
chocolate truffles

The Liegeoise    $18 per person
Homemade chocolate bar tasting (white, black and 
milk), Belgium waffle and Nutella, Fresh sliced fruits

The Saint-Paul    $18 per person
Dried fruit tasting, Assortment of nuts, Cereal bar

My Grandmother    $19 per person
Pudding chomeur, Potato doughnut, Butter brioche and 
Nutella

The Craving    $23 per person
Assortment of torsades “pure butter”
- chocolate chips
- butter salted caramel
- emmenthal cheese

*All our breaks include coffee, tea and herbal tea
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 Taxes and service are not included. 

BREAKS À la Carte Breaks
*Prices listed below are per person, unless specified otherwise

Coffee and tea (regular or decaffeinated)         $4.50 
  
Coffee and tea (regular or decaffeinated)         $90 / gallon

Häagen-DazsTM ice cream bars          $6.50  

Sliced fresh fruit or  fruit salad          $6.50   

Whole fruit            $2.50  
 
Granola bars            $4 
  
Individual bags of chips or mini pretzels        $4 / bag 
 
Banana bread or brownies          $28 / dz 
 
Miniature date squares           $33 / dz 
  
Apple crumble             $28 / dz 
 
Chocolate chip cookies or white chocolate 
and macadamia nut cookies or oatmeal cookies        $26 / dz  

Miniature French pastries          $36 / dz 
  
Assorted  biscotis           $20 / dz 

Chocolate truffles           $35 / dz 

Assorted soft drinks (355 ml)          $4   

Perrier and Naya (330 ml)          $4.50  
 
Perrier (750ml) and Naya (1.5L)         $6.50  
 
Lemonade or iced tea (1L)          $16  

Giant pretzel           $8

Scones and cookies          $38 / dz.

Assortment of bagels with cream cheese        $5

Macaroon assortment           $38 / dz.

Potato doughnuts          $38 / dz.

Chocolate or salted butter or emmenthal cheese torsades      $38 / dz.
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 Taxes and service are not included. 

LUNCH Cold Lunch Buffets

The Jean-Drapeau $39 per person

Soup of the day

Arugula salad with crispy chickpeas, 
pickled red onions and tahini vinaigrette

Baby spinach salad with mushrooms, 
crispy fried onions and red wine 
dressing

Tender green salad with fennel and 
champagne vinaigrette

New potatoes with celery, scallion and 
mustard dressing

Black Forest ham with brie cheese and 
honey mustard on country baguette

Sicilian tuna with olive tapenade and 
tomatoes on a wrap

Roast beef with aged white cheddar, 
arugula, horseradish aioli, Pommery 
mustard, tomatoes and herb ciabatta

Hummus, roasted eggplant, zucchini, 
baby greens, confit red onions on an 
olive fougassette

Dessert buffet

Coffee, tea and herbal tea

The Sainte-Catherine $35 per person

Soup of the day

Greek salad with cucumbers, cherry 
tomatoes and feta

Tender romaine heart salad with crispy 
speck, croutons and Caesar dressing

Frisee salad with peppers, tomatoes 
and zucchinis

Fennel salad with grilled pecan nuts 
and cranberries

Smoked salmon on a bagel with cream 
cheese and dill

Prosciutto and asiago cheese on an 
olive fougassette

Roasted chicken, grilled peppers, 
aragula on a brioche bread

Grilled zucchinis and eggplants with 
spicy hummus spread on a wrap

Dessert buffet

Coffee, tea and herbal tea

The René-Lévesque $42 per person

Soup of the day

Mixed greens and vegetable julienne 
with white balsamic vinaigrette

Rice vermicelli salad and vegetable 
julienne with soy and ginger vinaigrette

Marinated vegetable salad with white 
balsamic vinaigrette

Tomato and mango salad with spicy 
vinaigrette

Montreal smoked beef brisket on rye 
bread

Grilled vegetables, goat cheese and 
hummus in a tortilla wrap

Roasted chicken with red pepper mayo 
on brioche bread

Brie baguette, prosciutto and sweet 
onion compote

Selection of local cheeses, grapes and 
crackers

Dessert buffet

Coffee, tea and herbal tea
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 Taxes and service are not included. 

LUNCH Hot Lunch Buffet

Peel Buffet    $43 per person 

Soup of the Day

Kohlrabi, apple and beetroot salad

Celeri and green lentil salad with cherry tomatoes, 
pine nuts and sweet herbs

Green bean salad with fennel, cherry tomatoes, frisée 
salad and basil vinaigrette

Roasted chicken with olives, capers and orange 
supreme

Maple mustard glazed salmon, white butter with lime

Herb roasted new potatoes

Medley of seasonal vegetables

Chef’s dessert selection

Coffee, tea and herbal tea

De la Montagne Buffet    $43 per person 

Soup of the Day

Grilled vegetable salad, marinated artichokes with yogurt 
and green chili oil

White bean salad with tuna, capers, arugula and lemon 
dressing

Chopped romaine salad with tomatoes, basil, red onions, 
olives, peppers, cucumbers and balsamic vinaigrette 

Pork tenderloin with dried prunes and roasted pistachio 
dust

Rigatoni with slow cooked tomatoes, garlic oil tossed rapini 
and mushrooms

Vegetable ratatouille

Risotto of toasted barley and coriander

Chef’s dessert selection

Coffee, tea and herbal tea
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 Taxes and service are not included. 

LUNCH Hot Lunch Buffet

The Champlain Buffet    $45 per person 

Soup of the Day

 

Chopped salad, bacon and soy bean with cumin 
yogurt dressing

Couscous salad with oranges, toasted almonds and 
honey

Classic Caesar salad

Cider-glazed chicken breast with roasted pearl onions

Roasted trout topped with grapes, olives and citrus 
relish

Curried sweet potato mash

Selection of roasted vegetables

 

Chef’s dessert selection

Coffee, tea and herbal tea

Jacques-Cartier Buffet    $48 per person  

Soup of the Day

 

Quinoa and roasted corn salad with red onions, tomatoes, 
peppers and tarragon vinaigrette

Baby potato salad, gherkins, capers, green onions and dill 
mustard vinaigrette

Mixed Quebec greens with pecans, dried cranberries and 
house vinaigrette 

Roasted cod filet with olive oil, fresh herb virgin sauce

Slow roasted beef shoulder with dried tomatoes and oyster 
mushrooms

Rotolo campagnola stuffed with mild Italian sausages and 
broccolini, roasted red pepper juice with pine nuts

Lyonnaise potatoes

Medley of seasonal vegetables 

 

Chef’s dessert selection

Coffee, tea and herbal tea
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 Taxes and service are not included. 

LUNCH Plated Lunch 
Based on a 3-course meal. For a 4-course meal, please add an additional $6 per person.

Cold Appetizers

Spinach and endive salad with artichoke hearts, 
kalamata olives, golden beets and sundried tomato 
vinaigrette

Moroccan spice marinated chickpea salad with baby 
arugula, cherry tomatoes and cilantro yogurt

Kumato tomatoe and feta salad with micro greens 
and balsamic vinaigrette

Grilled fennel salad with shrimps marinated in yuzu

Roasted tomato fondue with basil and pearl barley

Hot Appetizers 

Zucchini and feta tart with fresh oregano and medley 
of confit tomatoes

Butternut squash raviolis with sweet peppers, basil 
spouts and hazelnut butter

Crab meat and braised leeks on a brioche crouton 
with crushed blue potatoes

Grilled asparagus risotto and roasted pine nuts with 
marinated oyster mushrooms

Soups

Fire roasted apple and butternut squash soup with 
candied pecans

Roasted tomato bisque with pesto oil

Grilled cauliflower cream with parmesan

Hearty chicken and corn soup with roasted pumpkin 
seeds

Traditional minestrone with orzo

Grilled corn chowder with roasted chorizo

Desserts

Viennois mille-feuille or Raspberry mille-feuille

Paris-Brest cake: choux pastry, praline mousseline and 
slivered almonds

Saint-Honoré cake: caramel choux pastry, custard layer, 
raspberry jam and whipped cream

Écureuil: Gianduja chocolate mousse with caramelized 
hazelnuts and dacquoise nuts

Rum baba with whipped cream and seasonal fruits

Forêt-Noire cake 

Framboisier cake

Cheese cake

Strawberry shortcake

Individual homemeade pies: 
- Chocolate/red fruits - Chocolate/pear  
- Lemon meringue - Maple 
- Strawberries  - Raspberries   
- Fruits   - Amandine 
- Pecans  - Bourdaloue pear  
- Apple   - Sugar 
- Lime   - Cranberry/white chocolate
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 Taxes and service are not included. 

LUNCH Plated Lunch: Main Dishes

Based on a 3-course meal. For a 4-course meal, please add an extra $6 per person. Served with seasonal vegetables and a 
starch.

Chicken

Chicken breast stuffed with wild mushrooms  
and brie      $43

Boneless chicken thigh marinated in piri-piri  
chili, grilled Portuguese style    $43

Chicken supreme stuffed with caramelized  
apples, pancetta and sage    $43

Chicken tagine, dried fruits confit with  
cinnamon, pomegranate couscous and  
roasted pepper sauce    $43

Chicken supreme, marinated in red curry  
and coconut milk, sautéed bokchoy and 
cardamom rice     43 $

Beef

Grilled bavette steak with maitre d’hotel  
butter       $48

Braised beef, cipollini confit  
and portobello mushrooms    $45

Black angust sirloin, New York style with  
black peppercorn and pinot noir sauce  $48

Deconstructed shepherd’s pie with pulled 
braised beef, grilled corn and maple  
syrup-glazed onions    $45

Porc, Veal, Lamb & Poulty

Grilled pork ribs with salted herbs from  
Gaspesie and orpailleur wine sauce   $44

Slow cooked roasted veal loin with wild  
mushroom stew     $48

Braised lamb shoulder with thyme, garlic  
confit and lemon zest     $45

Duck confit thigh with fleur de sel and  
sarladaise potatoes    $45

Fish

Grilled seabass with olive oil virgin sauce and 
fried capers      $43

Panfried bream filet with mango chutney and 
coriander      $43

Roasted cod with citrus fennel salsa   $43

Grilled salmon:     $43 
- sesames, mild chili 
- grapefruit and coriander 
- citrus salsa 
- anise beurre blanc 
- olive oil virgin sauce 
- Meaux mustard & chutney

Pasta

Portobello stuffed rotolos with creamy  
stir-fried mushrooms and tomatoes confit  $41

Giant tomato raviolis stuffed with selection of  
four cheeses, light cream and truffle oil rapini  $41

Gnocchis with riccota cheese, grilled 
asparagus, parmesan shavings and arugula  
pesto      $41 

Végétarien

Israeli couscous with dried fruits and  
seasonal roasted vegetables    $40

Barley and oyster mushroom risotto with  
grilled asparagus and parmesan shavings  $40

Grilled vegetable Mediterranean style tian  
with smoked pepper sauce    $40
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 Taxes and service are not included. 

DINNER Dinner Buffet  
Minimum 15 persons

The De Maisonneuve Buffet    $66 per person

Soup of the day

Baby green salad with cured beef, Asiago shavings and 
rosemary infused Dijon vinaigrette

Traditional Caesar salad station with applewood bacon, 
croutons and parmesan

Quinoa salad with cilantro and roasted red peppers 
with cumin and maple vinaigrette

Golden beet salad, pancetta chips, goat cheese with 
white balsamic and parsley vinaigrette

Marinated oyster and Shiitake mushroom salad with 
lemon and thyme vinaigrette

Mini crab cakes with spicy arugula mayo

Duet of grilled trout and cod with Pernod cream and 
arugula

Grain-fed veal scalopinis with hazelnut butter and 
parmesan

Short beef ribs braised with Louisiana spices

Selection of seasonal market vegetables

Crispy Lyonnais style potatoes

Cheese platter with its bakers basket

Chef’s dessert selection

Coffee, tea and herbal tea

*In room chef $150 per chef plus applicable taxes
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 Taxes and service are not included. 

DINNER Dinner Buffet  
Minimum 20 persons

The Golden Square Mile Buffet    $80 per person

Wild mushroom bisque with truffle oil

Salmon trio: Traditionally smoked, Lemon poached, 
Apple candied salmon

Lime and sweet chili tiger shrimps

Mediterranean marinated mussels on roasted sweet 
pepper

Roasted chicken salad with Granny Smith apples and 
toasted walnuts

Seasonal greens with vanilla and honey vinaigrette

Duck rillettes, pork terrine and foie gras pâté

Kalamata olives and tomato confirt on a croustini

Grilled chorizo with grape and onion compote

Cari rubed lamb leg with coconut reduction and 
roasted peppers

Beef filet with onion confit and garlic rapini

Cornouaille chicken marinated in beer and Dijon 
mustard 

Smoked pork belly with marjolaine braised Savoie 
cabbage 

Selection of seasonal market vegetables

Trio of baby potatoes with roasted garlic confit 

Fine Quebec cheese selection with its bakers basket

Chef’s dessert selection

Coffee, tea and herbal tea

*In-room Chef: $150 per Chef plus applicable taxes
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 Taxes and service are not included. 

DINNER Plated Dinner 
Based on a 4-course meal

Cold Appetizers

Marinated shrimps, scallop ceviche, crab salad and 
micro green salad

Smoked and fresh salmon tartare duo, arugula cream 
and toasted brioche

Buffala mozzarella and sweet tomatoes with olive 
crouton and balsamic pearls

Grilled vegetables with goat cheese, water cress salad 
and smoked tomato vinaigrette

Blue potato salad with cured duck breast and greens 
tossed in mustard vinaigrette

Serrano ham on sweet cantaloupe melon and rustic 
artisan bread, olive oil and white balsamic fusion

Hot Appetizers

Sweet pea risotto and braised beef shoulder with 
confied pearl onions

Mushroom salad on roasted yams with spinach and 
tomato juice

Duck confit on crispy polenta with poached sesame 
and baby greens

Giant lobster ravioli with olive oil poached cherry 
tomatoes and flying fish caviar 

Soups

Roasted chicken velouté with grilled artichoke hearts

Lentils with cumin and coriander

Wild mushroom bisque with truffle oil

Grilled bell pepper bisque with scallions and pesto oil

Salads

Mesclun salad with dried cranberries and grilled pine 
nuts

Greens with cherry tomatoes and goat cheese crouton

Grilled asparagus salad with arugula and blue cheese 
crumble

Baby green salad and grilled ciabatta  with olive 
tapenade and parmesan shavings

Desserts

Caramelo: duo of chocolate and caramel mousse with a 
chocolate and hazelnut dacquoise

Coco raspberry: vanilla white chocolate mousse, 
raspberries and coconut dacquoise

Crème brulée: vanilla, chocolate, coffee, pistachio, 
maple, pistachio and chocolate ganache

Diablotin three-chocolate mousse 

Éolienne: chocolate mousse cone with Baileys cream 
and crispy dark chocolate.

Maple and pear: maple mousse, pears and chocolate 
cookie

Guérande: slightly salted caramel mousse, caramelized 
apples and hazelnut dacquoise

Opéra: chocolate ganache, butter and coffee cream, 
coffee syrup and Joconde cookie

Palais royal: chocolate mousse, crispy praline and 
brownie

Capuccino cup: chocolate cup with whisky sabayon, 
coffee mousse and coffee whipped cream
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 Taxes and service are not included. 

DINNER
Chicken

Chicken breast stuffed with goat cheese and  
pine nuts, Cabernet Sauvignon reduction  $53

Chicken breast stuffed with dried fig compote  
and a Moscatel reduction   $53

Turkey ballotine with chestnuts and maple,   
creamy Port wine sauce     $53

Beef & Game

Roasted beef filet with truffled butter  
and Cognac      $60

Grilled beef rib steak, Madagascar green  
pepper sauce      $58

Bison loin with gooseberry compote, pearl 
onions and morel sauce     $58

Pheasant breast stuffed with oyster mushrooms 
and sage, Bourgogne wine reduction whisked  
with foie gras      $58

Guinea fowl cutlets stuffed with forest  
mushrooms and natural tarragon juice   $58

Duck magret slightly smoked with vanilla  
flavoured juice       $58

Duo of New York strip and giant sea scallop, 
lime and pecan butter     $60

Veal and Lamb

Sauvignon blanc braised veal cheeks, pistachio 
and espelette pepper     $58

Rack of lamb rubbed with Sumatra coffee,  
Port wine reduction    $60

Roasted veal filet with migneron cheese and  
veal juice with foie gras     $62

Veal loin rubbed with Moroccan spices, natural 
juice with rosemary     $58

Fish

Striped bass marinated in Saké and maple  
syrup, yuzu white butter     $55

Salmon filet with salted apple caramel and  
roasted fennel      $55

Royal bream on a crispy skin, shredded kale  
with lime      $55

Lightly seared cod filet with olive oil, corn 
salsa and grilled chorizo    $55

Vegetarian

Israeli couscous with dried fruits and roasted  
seasonal vegetables     $50

Barley and oyster mushroom risotto with  
grilled asparagus and parmesan shavings  $50

Mediterranean style grilled vegetable tian  
with smoked pepper sauce    $50

Rotolo stuffed with portobello, stir fried  
mushrooms with cream and tomato confit  $50

Giant tomato ravioli stuffed with four cheeses,  
cream and truffle oil rapini    $50

Gnocchis with ricotta cheese, grilled asparagus, 
parmesan shavings and arugula pesto  $50

Plated Dinner 
Based on a 4-course meal. Served with seasonal vegetables and a starch. 
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 Taxes and service are not included. 

RECEPTION Animated Stations 
Minimum 25 persons

Potato station    $12 
Roasted ratte potatoes with herbs 
Sweet potatoes mash 
Baked potatoes cooked in the oven accompanied by 
sour cream, green onions, bacon and cheese 
French fries

Pasta station    $19 
 
Choice of pasta: 
- Potato and ricotta gnocchis 
- Cheese tortellini 
- Farfalles 
 
Choice of garnish: 
- Pesto   - Dried tomatoes 
- Spinach  - Arugula 
- Pine nuts  - Mushrooms 
- Asparagus  - Pancetta 
- Kalamata olives - Romano cheese shavings  
      and parmesan

Roasted meat station    $30 
Roasted rack of Quebec pork in Dijon mustard and 
thyme with a Port reduction 
Rosemary infused leg of lamb with shallot sauce 
Beef rib steak with Montréal spices

Beef station    $35 
New York striploin with sea salt and black pepper 
Slow roasted prime rib in Montreal steak spice rub 
Braised beef shoulder in Merlot and confied pearl 
onions

Seafood station    $25 
Lightly seared Atlantic salmon, maple-mustard glazed, 
cooked on a cedar board 
Traditional smoked salmon with mini bagels and classic 
garnishes 
Fennel and seafood salad with grapes and arugula 
Fried calamari with chipotle and lime aioli 
Matane shrimp roll  
Lobster cocktail with grapefruit served in a martini glass

Vegetarian station    $20 
Vegetarian lasagna  
Butternut squash and truffle oil risotto 
Grilled vegetables with stir fried portobellos 
Quinoa salad with cilantro and roasted red peppers, 
cumin and cranberry vinaigrette

Asian station    $35 
Crispy laquered peking duck 
Assorted sushis and sashimis (3 per person), wasabi, 
soy sauce, pickled ginger and sambal mayo 
Assortment of dumplings and hoisin spicy sauce  
Tempura shrimps “General Tao” style 
Rose water scented jasmine rice

Sweet Station    $20 
Selection of French pastries 
Assortment of mini creme brulees 
Selection of pies 
Chocolate palais royal 
Fresh fruit brochettes with chocolate sauce 
Assorted macaroons and mirlitons 

**In-room Chef : $150 per Chef plus applicables taxes



33O M N I  M O N T - R O Y A L  B A N Q U E T  M E N U S

 Taxes and service are not included. 

RECEPTION Canapés    $38 per dozen VIP canapés    $46 per dozen 

Cold  
Andalusian gazpacho served in a shot glass 
Crispy tomato bruchetta with oregano 
Mini skewer with tomatoes and bococcini marinated in 
pesto 
Shrimps and guacamole 
Mini pita stuffed with eggplant caviar 
Crispy smoked salmon rose  
Oriental mango chutney and jalapeños 
Thin tartlet with dried tomato mousse, feta cheese and 
basil 
Mini pita stuffed with Mediterranean shrimps

Hot 
Mini meat pie with fruit chutney 
Spinach and feta spanakopita 
Brie and cranberries in a flaky pastry 
Scallop rolls wrapped in crispy bacon 
Mini shepherd's pie  
Moroccan cigars: Spicy chicken and vegetarian  
Samosa: Lamb confit  and vegetarian 
Mini pissaladière with onions and anchovies 
Mini poultry and chipotle burritos/Mini vegetarian burritos 
Mini teriyaki beef skewer with sweet peppers 
Vegetable spring rolls

Cold 
Asian tuna tartare served on a spoon 
Grilled tiger shrimps with lime, garlic and coriander 
Goose liver mousse with Porto and chocolate shavings 
on a biscotti 
Piquillio peppers stuffed with soya pesto 
Fresh goat cheese lollipop with roasted pecans 
Tuna tataki with grilled sesame and hoisin sauce 
Red beetroot tartare with fresh herbs 
Scallop ceviche with mango in a shooter glass

Hot 
Grilled chorizo stir fry with caramelized peppers served 
in a terra cotta plate 
Slate of mini lamb kefta with fresh mint tzatziki yogurt 
Mini crab cake with sambal olek spicy aioli   
Grilled lamb chop with fresh thyme and Sichuan pepper 
Asparagus risotto with truffle oil served in a shooter 
glass

Mini burgers 
Beef with oka cheese 
Pulled piglet 
Grilled vegetables with goat cheese and pesto

Mushroom and cheese aranchini with smoked pepper 
sauce 
Blue cheese ‘Mac and Cheese’ croquette 
Ras el hanout beef filet tataki
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 Taxes and service are not included. 

À LA CARTE
Assorted crudités with dip         $6

Nacho, salsa, sour cream and guacamole        $7

Chips               $5 / basket 

Mixed nuts              $6 / person  
            $22 / basket

Selection of open-faced sandwiches         $12

Cocktail sandwiches          $8 

Assortment of cold cuts          $14

Assortment of Canadian and imported cheese with fruits, crackers and French bread  $14

Pasta prepared in room**            $15

Montreal smoked meat sandwich with coleslaw and fries      $18

Roasted prime rib of beef, sliced in room**          $20

Smoked salmon or gravlax salmon        $13 per person**

Jumbo shrimp and cocktail sauce           $52 / dz 

Sushis and sashimis          $15/3 px / person

Grilled Mediterranean vegetables         $9

Salted pretzels           $7

Yellow, red and blue corn chips served with fresh tomato salsa and sour cream   $9

Assortment of Italian inspired antipasti        $12

Black Angus tenderloin with morels, sliced in room      $25

Tiger shrimps flambé in room         $18/dz

Oysters and lobster upon request (seasonal)       Market price

Assorted olives           $6.50

Pita and humus           $5

À la Carte Reception
*Prices listed below are per person, unless specified otherwise

**In-room Chef: $150 per Chef plus applicable taxes
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 Taxes and service are not included. 

WINE LIST White Wines

Chardonnay, Cliff 79, Australia         $40

Chardonnay, Baron Philippe de Rothschild Vin de Pays d’Oc, France  $43

Pinot Grigio, Woodbridge by Robert Mondavi, California      $45

Sauvignon Blanc, Kim Crawford Marlborough, Australia      $59

Veneto, San Vincenzo, Anselmi, Italy        $49

Sémillon Chardonnay, Jacob’s Creek, South Eastern Australia    $45

Chardonnay EXP, California          $56

Red Wines

Cabernet Shiraz, Cliff 79, Australia        $40

Cabernet Sauvignon, Baron Philippe de Rothschild, France     $43

Pinot Noir, Baron Philippe de Rothschild, Vin de Pays d’Oc, France    $45

Merlot, Jackson Triggs, Black Series, Canada      $49

Cabernet Shiraz, Jacob’s Creek, South Eastern Australia      $45

Valpolicella, Allegrini, Italy         $52

Pinot Noir, Blackstone, California        $55

Syrah EXP, California         $59

Cabernet Sauvignon, Robert Mondavi, Private Selection, California     $59

Merlot, Cabernet Franc, Mouton Cadet Reserve, Saint Emilion     $60

Sparkling Wines

Henkell Trocken, Germany        $50

Château Moncontour, Brut Vouvray, France      $59

Champagne

Drappier Carte d’Or, Brut Champagne, France      $135

G.H. Mumm Cordon Rouge, Brut Champagne, France     $200
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 Taxes and service are not included. 

BEVERAGES Cash Bar

Aperitif (3oz)        $9

Port and Sherry (2oz)       $9

Liqueur and Cognac (1 oz)      $9

Cognac V.S.O.P. (1 oz)       $12

Regular brand        $9

Premium brand       $12

Domestic and/or non-alcoholic beer     $8   

Imported beer        $9.50

White and red wine (6 oz)      $9.50

Mineral water        $6 

Soft drinks        $6  

 

Cash bar prices includes soft drinks and juices served 
with alcohol.  Cash Bar fee of $150 will be charged if bar 
sales do not equal or exceed the minimum of $500 per 

3 hours. Taxes and service included in cash bar.
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 Taxes and service are not included. 

BEVERAGES Open Bar 
House wines, imported and domestic beers, sodas 
and mineral water

One hour $17 per person

Additional hour $9 per person

White Wine 
Chardonnay, Cliff 79, Australia

Red Wine 
Cabernet Shiraz, Cliff 79, Australia

Alcohol 
Vodka: Polar Ice

Gin: Beefeater

Rum: Havana Club

Scotch: Johnnie Walker Red

Rye: Wiser’s

Martini Rossi

Dubonnet

Campari

Deluxe Open Bar 
Deluxe wines, imported and domestic beers, sodas and 
mineral water

One hour $20 per person

Additional hour $12 per person

White Wine 
Chardonnay, Cliff 79, Australia

Pinot Grigio, Woodbridge by Robert Mondavi, California 

San Vincenzo Anselmi Veneto, Italy 

Red Wine 
Cabernet Shiraz, Cliff 79, Australia

Pinot Noir, Baron Philippe de Rothschild, France 

Cabernet Shiraz, Jacob’s Creek, South Eastern Australia

Alcohol 
Vodka: Grey Goose, Moskovskaya, Ketel One

Gin: Bombay Sapphire

Rum: Bacardi & Captain Morgan Dark

Scotch: Johnnie Walker Black, Chivas, Glenlivet,  Glenfiddich

Rye: Crown Royal

Bourbon : Jack Daniel

Martini Rossi

Dubonnet

Campari
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 Taxes and service are not included. 

POLICIES At the 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 you 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.

When in doubt, please call one of our representatives to 

discuss the alternatives or to have your questions answered. 

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 5 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.  

Final Guarantee 

The final guarantee for the number of attendants must be 

communicated to the Catering or Convention Services Office 

at least 72 hours (3 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.

Food Service and Labour

Labour charge of $3 per person may apply in the event a 

breakfast or luncheon function exceeds two (2) hours and three 

(3) hours for a dinner function,

Food Stations (Chef in room)

In-room Chef is available upon request.  A fee of $150 per Chef 

will be charged,  maximum of three (3) hours.
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 Taxes and service are not included. 

POLICIES Bar fees

For set-up of a bar, a fee of $150 is applicable if the sales do 

not reach $500 per bar plus taxes and service (Based on 3 

hours).

Cloakroom

Available upon request at $2.50 per coat, taxes included.  

A minimum revenue of $125 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 & Résonne

For events with music, fees vary between $20.56 and $123.38 

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

Pianos are available on a complimentary basis.  A fee of $125 

will apply should the instrument need tuning.

Electricity

For a 60 amp panel, a fee of $150 will be added.

Security

To add Security agents, please allow $36/hour, per agent, for a 

minimum of four (4) hours.

Communication

High-speed and wireless internet access is available upon 

request ($).  A complimentary phone line is also available for 

local calls and 1-800 numbers only.

Parking

The hotel offers valet service at rate varying between $12.75 to 

$26.44 based on needs.

Taxes and Service

Service charge of 15% will be added on the prices indicated 

above.  Federal tax of 5% and provincial tax of 9.975% are 

applicable afterwards.

Banquet and Meeting Rooms

Banquet rooms are reserved at the specific times indicated 

on the proposal and/or contract.  Please advise the Banquet 

& Catering team of the set-up and tear down times during the 

reservation process.  Labor charges may apply should the  

set-up of a room be modified during an event.
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 Taxes and service are not included. 

POLICIES 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 & Catering team for more 

information.

Posting

All promotional and directional posters must be approved by 

the hotel representative.  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.

Audio-Visual

We proudly assign our audio-visual needs to FREEMAN.  If 

you wish to use their professional services, please contact our 

FREEMAN representative at 514-985-6289

*All prices listed in the present document are subject to change 

without prior notice.




