
Our Hot &

Cold Buffets

D O M A I N E  D E  L ’ A N G E - G A R D I E N

NO. 2

� Choice of three salads
Vegetable and dip platter

Pickle tray
Chicken à la King

Lasagna
Mashed potatoes or rice

Choice of vegetable
Choice of two desserts

Bread and butter
Coffee, tea and herbal tea

                    $41.00 p.p.                    

NO. 1

Ceasar salad
Choice of three pastas:

Fettucine
Penne
Rotini
Fusilli

Choice of three sauces:
Creamy Alfredo

Tomato basil
Bolognese
Carbonara

Vegetarian primavera
Served with:

Parmesan cheese, garlic bread
Choice of two desserts

Bread and butter
Coffee, tea and herbal tea

$35.00 p.p.

NO. 5

NO. 3

� Choice of three salads
Vegetable and dip platter

Pickle tray
Cheddar cheese platter

Stuffed bacon-wrapped chicken breast
Beef Bourguignon

Mashed potatoes or rice
Choice of vegetable

Choice of two desserts
Bread and butter

Coffee, tea and herbal tea
                    $50.00 p.p.                 

NO. 4
� Choice of three salads

Vegetable and dip platter
Pickle tray

Cheddar cheese platter
Maple-lacquered chicken breast or

Italian marinated chicken
Apple caramelized pork tenderloin

Mashed potatoes or rice
Choice of vegetable

Choice of two desserts
Bread and butter

Coffee, tea and herbal tea
                    $54.00 p.p.                  

� Choice of three salads
Vegetable and dip platter

Pickle tray
Cheddar cheese platter

Italian marinated chicken
Salmon filet

Mashed potatoes or rice
Choice of vegetable

Choice of two desserts
Bread and butter

Coffee, tea and herbal tea
                    $65.00 p.p.                



Our Hot & Cold

Buffets

D O M A I N E  D E  L ’ A N G E - G A R D I E N

NO. 6

OUR DESSERT CHOICES (2)OUR SALAD CHOICES (3)

�                   

� Cake: vanilla, chocolate, carrot or black forest
Assorted pies: sugar, strawberry, raspberry, blueberry and raisin 

Vanilla cake à la mode, served with hot maple cream fudge  
 Maple mousse

Chocolate mousse mixed berry coulis and maple yogurt 
Strawberry sorbet

Fruit salad 
 Chocolate or hot maple cream fudge cream puffs 

Apple granita (alcoholized)
 Crêpe stuffed with caramelized apples or mixed berries 

Strawberry shortcake (in season)
Brownie with hot maple and salted caramel and raspberries

Lemon or blueberry or raspberry cheese cake verrine
     Pecan pie (add $1.00 p.p.) 

  Crème brûlée (add $ 1.00 p.p.)
           Cheese cake (add $ 2.00 p.p.)   
Chocolate mousse  (add $ 2.00 p.p.)     

� Choice of three salads
Vegetable and dip platter

Pickle tray
Cheddar cheese platter

Maple lacquered chicken breast
Pinot Noir Filet mignon or

AAA Angus beef prime rib or
Whiskey and bacon-roasted rack of pork 

Mashed potatoes or rice
Choice of vegetable

Choice of two desserts
Bread and butter

Coffee, tea and herbal tea
                    $71.00 per person                     

� Spinach salad served with Brie and strawberries � 
Mesclun salad, served with cranberries 

and maple sugar pecans, 
Garden salad � 
Caesar salad

Macaroni salad
Potato salad

Three color pasta salad
Coleslaw

Wild rice salad
Mexican three bean salad

Tabouleh
Fusili and spinach salad


