
Holiday
BUFFET MENU

Fridays & Saturdays | From November 23rd to December 21st, 2024

Checkroom
included

Live music Holiday
ambience and

decor

Free parking

To reserve :
By phone : 450 687-2440

Online : restolapiazza.com



Soups
Soup of the day
Tomato minestrone

Antipasto on a Wooden Board
Assorted crostini and grilled bread, tomato bruschetta,
black olive tapenade, pistachio hummus, red peppers,
marinated olives, Italian cold cuts, grilled vegetables,
herb focaccia, assorted nuts and flavored oils, duck
rillettes and foie pâté, stuffed bread crown

Rice and tuna salad, poke bowl style
Niçoise salad with flaked tuna
Grilled shrimp salad with mango,
marinated jalapenos, and chives
Gin-smoked salmon, lemon, capers, and
red onions
Calamari duo with aioli

Cold Buffet
Crisp vegetables and dips
Variety of salads, condiments, and
dressings
Japanese sushi, soy sauce, ginger, and
wasabi
Piemontese potato salad
Roasted carrot salad with turmeric,
coriander, and pine nuts

Hot Table
Fazzoletti ricotta, creamy gorgonzola sauce, arugula coulis
Gnocchi with pistachio pesto, sundried tomatoes, and baby spinach
Squash and sage risotto
Braised beef cheek Milanese-style with gremolata
Fricassee of forest guinea fowl with mascarpone and rosemary
Seafood and fish paella with saffron
Potato gratin with Pacific rock cheese
Chef’s vegetables

Carving Station
Quebec roasted chicken with tarragon and lemon
Roasted leg of lamb with herbs, rosemary jus

Asian-style coleslaw
Shrimp cocktail with Cajun mayonnaise
Fusilli salad with pesto, bocconcini,
Kalamata olives, and sundried tomatoes
Grilled octopus with blood orange,
balsamic, and Italian parsley

Saputo Mozzarella Station
Bocconcini, fior di latte, mozzarina, ricotta, tuma

Holiday
BUFFET MENU

Fridays & Saturdays | From November 23rd to December 21st, 2024
Price per person : $129 | Taxes and services not included

Duo of musicians on site | Checkroom included

To reserve :
By phone : 450 687-2440

Online : restolapiazza.com

Cheese Station 
Selection of cheeses, bread, crostini, nuts, dried fruits,
and grapes



Continued menu

Choice of main course

Table d’hôte
CHEF’S HOLIDAY

Veal tournedos with black trumpet mushrooms, rich garlic jus, and toasted hazelnuts

Or

Icelandic roasted cod with mussels and chorizo, marinated samphire

Holiday cakes
Fruit tarts
Mini pastries
Panettone

Dessert Station
Homemade tiramisu
Chocolate fountain, fresh fruit, and
marshmallows
Mini verrines
Holiday yule logs

Assorted biscuits
Fruit salad
And much more
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