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DINNER e CORPORATE LUNCH e SPECIAL OCCASION




APPETIZERS & SALADS

O Arancini Sausage, porcini, bechamel (dozen) 55
O Fried cheese balls Mascarpone, goat cheese, braised leeks (dozen) 55
O Spicy salmon tartare Pomegranate, bomba, basil, croutons 80
O Fried calamari & shrimp Spicy honey 110
Q Polenta Veal ragu, tomato sauce, basil (8) 60
(") Smoked meat sliders

Caramelized onion, fennel slaw, maple mustard, swiss cheese (dozen) 60
Q Pulled pork sliders Creamy apple slaw, house mayo, smoke cheddar (dozen) 60
O Beet salad Goat cheese, apples, roasted nuts (800z) 65
O Farro salad Marinated grilled vegetables, mozzarella di bufala, olives (800z) 65
O Riceberry salad Gorgonzola, grapes, roasted hazelnuts (800z) 65
O Pasta salad Pistachio pesto, parmigiano, sundried tomatoes (800z) 65
O Kale ceasar Butternut squash, parmigiano, roasted hazelnuts (800z) 65
O Seafood salad Lobster, scallops, shrimp, calamari (8002) 100

APPETIZER BOARDS & TRAYS
Q Bruschetta board Bufala, bruschetta, fig jam, gorgonzola crema 75
Q Fried duo platter Arancini (10), Cheese balls (10) 85
(") Salumi misti Olives, honeycomb, bread 80
Q Assortment of cheeses Honey comb, fig jam, nuts, bread 85
Q Panini platter Chef’s choice (5 units) 60
Q Wrap platter Chef’s choice (5 units) 60

(") Dessert platter Chef’s choice 55




PASTA
CAVATELLI OR TORTELLINI

allmenu selections below serve S people

OVEN BAKED PASTA

OO 0000000

Sila Sausage, porcini mushrooms, tomato SaUCE ............ccccevvvveereirierenenn,
3 Formaggi Gorganzola, mascarpone, PECOMN0 ..........ccovvvvererreerieernerinenns
Amatriciana Smoked pancetta, red onion, mozzarella di Bufala..................
Truffle Mixed truffled mushrooms, roasted hazelnuts, sage........................
Pomodoro Tomato Sauce, Dasil..........cccovvviiiiiiiceee e
Rosé Tomato sauce, cream, Dasil.............cccocvvveiviiiiciieieceeeeee e

Bolognese Veal ragu, tomato sauce, basil.........ccccccovvviivieiieiniinieen

Lasagna Fiorentina Ricotta cream, spinach ...............cccococevvviiciiieninn,

Lasagna Bolognese Veal ragu, tomato SauCe.............ccovvvvervrrierienrnerinnnns

MAINS

all menu selections below serve S people

O Mix grill Spicy nduja sauce, chicken thighs (10), sausage (5), U6-8 shrimps (10) 150
O Veal polpetti Truffled mushroom or tomato sauce (10 units) 65
O Turkey polpette Pistachio pesto or house bbg sauce (10 units) 65
O Rack of lamb Rosemary sauce ( 8 chops) 80
O Veal roast Porcini mushroom sauce 130
O Chicken scallopini Mixed truffle mushrooms (10 units) 80
O Grilled salmon Spinach, pomegranate, braised leeks 130
SIDES & VEGETABLES
(") Insalata mista (8002) 40
O Roasted potatoes Rosemary, garlic 40
O Grilled seasonal vegetables (mixed or choice) 40
Rapini, string beans, nantaise carrots, roasted peppers (as per availability)
O Mashed potatoes Braised leeks, smoked cheese 40




EXCEPTIONAL CATERING SERVICE FOR ALL YOUR

SOCIAL & CORPORATE EVENTS.
ITALIAN CUISINE WITH A

TOUCH OF MODERN.

ELEVATE YOUR EXPERIENCE

Osso Bucco e Beef Filet o Lamb Shank e Grilled Octopus e Trippa
Inquire for pricing



BENIAMINO BOWLS

available Monday to Friday - order 24 hours in advance (utensils included)
served with ancient grains, seasonal vegetables and dessert of the day

(") Grilled chicken Bruschetta 23
O Grilled salmon Spinach, pomegranate, braised leeks 28
SALAD BOWLS
available Monday to Friday - order 24 hours in advance (utensils included)

served with dessert of the day
(") Salmon tartare (4802) 24
O Grilled chicken (4802) 23
(") Grilled salmon (4802) 28

PANINI LUNCH BOX

Side salad and dessert included

O Vegetarian Truffled grilled portobello, butternut squash, ricotta 21
O Steak Caramelized onion, marinated peppers, provolone 21
O Grilled chicken breast Sun-dried tomatoes, provolone, basil pesto 21
O Pulled pork Creamy apple slaw, house mayo, smoke cheddar 21
O Smoked meat Caramelized onion, fennel slaw, maple mustard, swiss cheese 21

prices are subject to change without notice.
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Whether you are hosting a corporate event, a special occasion or
an intimate gathering, our dedicated team is committed to providing
exceptional quality and a memorable culinary experience.

Catering service for all occasions
contact us: catering@traiteurmontreal.info

www.traiteurmontreal.info  tel: 514.955.5111
8279 Boul. Langelier, St-Léonard Québec H1P 2B7



