
APPETIZERS & salads

	 Cod cake nduja (dozen).....................................................................$50

	 Arancini sausage, eggplant (dozen)....................................................$50

	 Ricotta balls spinach, pecorino (dozen)..............................................$50

	 Fried shrimp u-15 spicy apricot jam..................................................$90

	 Lobster rolls (6 units).......................................................................$80

	 Pulled pork sliders (dozen)...............................................................$60

	 Salmon tartar orange, pine nut, mint.................................................$75

	 Insalata rugetta pomodorini, buffula (80 oz)......................................$55

	 Beet salad goat cheese, apple, nuts (80 oz).......................................$65

	 Farro salad mortadella, pistacchio créma, reggiano (80 oz)................$65

	 Fregola salad funghi misti tartuffatta, ricotta cream (80 oz)................$65

Appetizer boards & TRAYS

	 Salumi misti olives, roasted peppers, bread.......................................$80

	 Assortment of cheese spicy apricot jam, honey, crackers..................$90

	 Bruschetta assortment...................................................................$75 
pomodoro, buffula, funghi tartuffatta, crema di ricotta, bread

	 Tortilla wrap sandwiches chef’s choice (5 units)..............................$55

	 Ciabatta sandwiches chef’s choice (5 units).....................................$60

	 Assortment of dessert chef’s choice................................................$45

create your menu 
all menu selections below serve 5 people

create your menu 
all menu selections below serve 5 people

Pasta

CAVATELLI or TORTELLINI

	 Gorgonzola, pear...............................................................................$65

	 Sausage, wild mushrooms..................................................................$65

	 Pomodoro..........................................................................................$55

	 Rosée................................................................................................$70

	 Bolognese.........................................................................................$65

	 Sausage, rapini..................................................................................$65

OVEN BAKED Pasta

	 Lasagna Fiorentina ricotta crema, spinach.......................................$70

	 Lasagna bolognese.........................................................................$65

	 Lasagna bechamel sausage, mushrooms, pine nuts..........................$70

	 Mac n Cheese pulled pork, smoked cheese.......................................$75

MAINS

	 Braciole with roasted peppers (5 pieces)............................................$70

	 Rack of lamb rosemary (8 chops)......................................................$80

	 Filet mignon gorgonzola fonduta (5 steaks - 8oz each)..................... $145

	 Grilled salmon slab orange, tarragon.............................................. $120

	 Chicken scallopini wild mushrooms, Averna (10 units).......................$80

	 Veal polpetti tomato sauce (10 units).................................................$55

	 Mix grill spicy chicken thighs (10), sausage (5), u-15 shrimps (10).... $145

	 Turkey polpetti pistachio pesto (10 units)..........................................$65

SIDES • VEGETABLES

	 Insalata mista..................................................................................$40

	 Roasted fingerling potatoes............................................................$40

	 Deluxe mash smoked cheese, bacon.................................................$40

	 Roasted seasonal vegetables (mixed or choice)...............................$40 
rapini, fagiolini, funghi misti, roasted pepper (as per availability)



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

M E N U  A U T O M N E  •  h i v e r

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

beniamino bowls
available Monday to Friday - order 24 hours in advance

(utensils included) 

served with ancient grains, seasonal vegetables 
and dessert of the day

	 Salmon tartare orange, pine nuts, mint......................... $24

	 Grilled chicken roasted peppers...................................$23

	 Grilled salmon orange, tarragon....................................$28

	 Pulled pork bbq smoked cheese, fried leeks.................. $24

	 Vegan option chef’s choice........................................... $24

	 Chicken salad mixed greens, balsamic dressing............$23

	 Salmon salad mixed greens, balsamic dressing.............$28

	 Pasta pomodoro and meatball...................................... $24

ciabatta lunch
side salad and dessert included

	 Steak (AAA).................................................................. $21 
fried leeks, fior di latte crema, mixed mushrooms

	 Grilled chicken breast................................................. $21 
pesto verde, spicy rapini, caramelized onion, parmigiano 

	 Fried pear gorgonzola crema......................................... $21 
pistachio crumble, honey, caramelized onions 

	 Italiano mixed cold cuts................................................ $21 
roasted peppers, olive tapenade, fior di latte crema 

	 Pulled pork smoked cheese, fried leeks, bomba mayo.... $21 

DRINKS

	 Water.........................................................................$2.50

	 Soft drink........................................................................$3

	 Specialties..................................................................$3.50

prices are subject to change without notice.

Our passion... homemade Italian cuisine
WHETHER YOU ARE PLANNING A CORPORATE LUNCH,  

A WEEKDAY MEAL, A DINNER PARTY OR A SPECIAL EVENT,  
TRAITEUR MONTREAL BY BENIAMINO  

IS ALWAYS READY TO SERVE.


