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CONDITIONS
Service fees (15%) and taxes are not included. Menu and prices are 
subject to change. Deposit of 25% non-refundable required in order 
to confirm your reservations. Minimum of 50 adults for the exclusivity 
and rental of our Salle en Bois Rond. Single menu only for groups. 
Choice of minimum 3 courses.

*We take into consideration food allergies and intolerances. They must 
be declared at least one week in advance. Au Chalet en Bois Rond is not 
responsible for any omission in this regard and fees could be charged if the 
deadline is not respected.

PAYMENT TERMS 
You must pay a first 25% deposit upon reservation. A second deposit 
of 50% is required 60 days before your event. The final payment of 
25% is required a week before your event.

MODIFICATION/CANCELLATION POLICIES
From the contract signature upon 60 days before the event : you 
must pay 25% of the total amount as cancellation fees, the balance 
is refundable. From 60 days to 15 days before the event : you must 
pay 50% of the total amount as cancellation fees, the balance 
is refundable. Less than 15 days before the event : you must pay 
75% of the total amount as cancellation fees. Less than one weeks’ 
notice: deposit non-refundable, reduction of the number of people 
non-refundable, increase in the number of people possible according 
to availability. On a case by case basis. Complete conditions are 
available in your event contract upon confirmation.

MISES EN BOUCHE
3 bites of our chef’s selection  | $8.00

APPETIZERS
Parsnip Soup
With carrots and pears | $8.00

Homemade Duck Rillettes
Thyme and white wine flavour, porto gelée and 
greens | $8.00

Rabbit Liver Mousse
& its confits | $7.00

Smoked Salmon Dome
And chives cream cheese  | $7.50

GRANITÉS
Apple Granité
Sea buckthorn & Québec gin  | $6

Maple Granité
Quebec rhum & its confits  | $6

MAIN COURSES
Général Tao Tofu
On a bed of vermicelli and sautéed vegetables | $24

Shrimp Linguini
And shellfish coulis | $28

Chicken Linguini
Pesto and diced bacon | $28

Ribs
Au Chalet en Bois Rond flavored, fries & 
coleslaw  | $28

Salmon Pavé
Sea buckthorn and clover honey sauce, leeks risotto
And vegetable bundle | $29

Guineafowl Ballotine
Brie & asparagus, prosciutto cream, Biarritz potato 
purée, vegetables with hazelnut butter glaze  | $33 

DESSERTS
Reinvented Apple Crisp | $8.5

Crème brûlée
Strawberries & white chocolate | $8.5

Homemade Chocolate Éclair
Sortilège flavoured | $8.5

* Coffee, tea & herbal tea included
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