ChateauCartier

HOTEL + CONFERENCE + GOLF & SPA

WORKING DINNER BUFFET $32.75

COLD
3 salads, chef’s choice

Rolls and butter

MAIN COURSE DISHES
One (1) selection from the following:

Chicken breast stuffed with brie and asparagus with balsamic sauce
Horseradish crusted salmon cutlet on saffron cream with capers
Maple-roasted pork loin with wild mushroom sauce

With roasted potatoes and seasonal vegetables

One (1) selection from:
Oven-baked manicotti with tomato, red pepper and goats cheese
Pesto and asiago cheese stuffed ravioli on mushroom garlic cream sauce

With roasted potatoes and seasonal vegetables

DESSERTS
Selection from our pastry chef
Fresh fruit salad

Regular coffee, decaf, regular tea and herbal teas

Charge of $4 per person if fewer than the required number| Minimum of 15 persons | Add $4.50 per person for each additional main course dish
Price per person | Service charge (11.5%), administrative fees (3.5%) and taxes (5% GST & 7.5% QST) extra | Prices subject to change P 15




