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La Piazza

RISTORANTE
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MERCREDI 24 DECEMBRE 2025 A 18HO0

159 $ par adulte | 79,50 $ par enfant (4 a 11 ans) | Taxes et services en sus
Buffet gastronomique | Mixologie | Duo de musiciens | Vestiaire inclus

POTAGES ANTIPASTO SUR PLANCHE DE BOIS

Chaudrée de courge rotie et Croltons variés et pain grillé, bruschetta de tomates,
patate douce a I'huile tapenade d’olives noires, houmous aux pistaches, poivrons
d’avocat rouges, olives marinées, charcuteries italiennes, légumes

grillés, focaccia aux herbes, noix assorties et huiles

Potage minestrone aux aromatisées, rillettes de canard, paté de foie et foie gras

tomates torchon du chef, figues confites
BUFFET FROID
Verrine de légumes Salade de chou kale, Cocktail de crevettes, sauce
croquants et trempettes asiatique, pétales de fraises, cocktail a la vodka

i noix de Grenoble et . o
Variété de salades, parmesan Salade de fenouil braisé,

condiments et vinaigrettes pomme grenade et
Saumon fumé et saumon clémentine, vinaigre doux
gravlax au gin, citron,

capres et oignons rouges

Sushi japonais, soja,

gingembre et wasabi Pieuvre grillée a la grecque

Salade de betteraves et T D Imar
fromage de chevre, pomme Salade jardiniére au pesto et uo de calmars
verte et tomates cerises mayonnaise

cocktail confites

STATION DE ————  STATION DECOUPAGE —  STATION POKE BOWI, —
MOZZARELLA SAPUTO Dinde des Fétes rotie, sauce Riz a sushi, ananas,
Bocconcini, fior di latte, aux canneberges edamame, concombre,

daikon, carottes,
mayonnaise épicée, sauce
thai, poulet popcorn

mozzarina, ricotta, tuma Faux filet de beeuf roti,
sauce au foie gras

Variété de saucisses

Pour réserver :

Par téléphone : 450 687-2440
En ligne : restolapiazza.com
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La Piazza

RISTORANTE
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MERCREDI 24 DECEMBRE 2025 A 18HO0

Suite du menu

TABLE CHAUDE

Tian de saumon poélé sur un
nid de julienne de légumes
au beurre blanc

Filet de veau de lait au
cépes

Ragolt de patte de cochon
aux épices du temps des
fetes

STATION DE PATES ET RISOTTO

Cavatelli au homard
canadien, bisque liée au
mascarpone

Messi rigatoni sauce rago(t
de veau et rapini

Jardiniere de légumes rotis

Pommes de terre Gabrielle
roties au romarin

Riz étuvé au safran

Ravioli farci au ricotta aux
épinards et creme de
pistache et pesto

Risotto aux champignons et
truffe dans une meule de
parmesan

STATION D'HUITRES —

Huitres fraiches et
condiments

STATION DE FROMAGES

Sélection de fromages, pain,
crodtons, noix, fruits séchés
et raisins
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STATION DESSERT

Tiramisu maison

Fontaines au chocolat, fruits
frais et guimauves

Mini verrines

Gateaux des fétes

Tartes aux fruits
Blches des fétes
Mini patisseries

Panettone

Assortiment de biscuits des
fétes

Salade de fruits

Et beaucoup plus
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WEDNESDAY, DECEMBER 24, 2025 AT 6:00 PM

$159 per adult | $79.50 per child (ages 4 to 11) | Taxes and service not included
Gourmet buffet | Mixology | Duo of musicians | Coat check included
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SOUPS ANTIPASTO ON A WOODEN BOARD

Roasted squash and sweet Assorted croutons and toasted bread, tomato bruschetta,
potato chowder with black olive tapenade, pistachio hummus, red peppers,
avocado oil marinated olives, Italian charcuterie, grilled vegetables, herb

focaccia, assorted nuts and flavored oils, duck rillettes, liver

Tomato minestrone soup paté and chef’s foie gras torchon, candied figs

COLD BUFFET
Crunchy vegetable verrines Kale salad with Asian Shrimp cocktail with vodka
with dips dressing, strawberry petals, cocktail sauce
Variety of salads, walnuts and parmesan Braised fennel salad with
condiments and dressings Smoked salmon and gin pomegranate and

gravlax salmon with lemon, clementine, mild vinegar

Japanese sushi with soy

. . capers and red onions
sauce, ginger and wasabi

Grilled octopus Greek style
Garden salad with pesto and

Beet and goat cheese salad mavonnaise Duo of squid

with green apple and y

candied cherry tomatoes

SAPUTO CARVING STATION ——  POKE BOWL STATION —

MOZZARELLA STATION Roasted holiday turkey with Sushi rice with pineapple,
Bocconcini, fior di latte, cranberry sauce edamame, cucumber,

i o ) daikon, carrots, spic
mozzarella, ricotta, tuma Roasted sirloin with foie e ) Spicy
mayonnaise, Thai sauce,
gras sauce

popcorn chicken
Assorted sausages

To reserve:

By phone: 450-687-2440
Online: restolapiazza.com
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WEDNESDAY, DECEMBER 24, 2025 AT 6:00 PM

Rest of the menu

HOT STATION

Pan-seared salmon tian on a

vegetable julienne with
white butter sauce

Milk-fed veal filet with
porcini mushrooms

Pork trotter stew with
holiday spices

PASTA AND RISOTTO STATION

Cavatelli with Canadian
lobster, mascarpone-
thickened bisque

Messi rigatoni with veal
ragu and rapini

Roasted vegetable medley

Gabrielle potatoes roasted
with rosemary

Steamed saffron rice

Ravioli stuffed with ricotta
and spinach, with pistachio
cream and pesto

Mushroom and truffle
risotto served in a wheel of
Parmesan
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OYSTER STATION

Fresh oysters with
condiments

CHEESE STATION ——

Selection of cheeses, bread,
croutons, nuts, dried fruits
and grapes

DESSERT STATION

Homemade tiramisu

Chocolate fountains with
fresh fruits and
marshmallows

Mini verrines

Holiday cakes

Fruit tarts
Holiday Yule logs
Mini pastries

Panettone

To reserve:

Assorted holiday cookies
Fruit salad

And much more

By phone: 450-687-2440
Online: restolapiazza.com
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