
STATION
Maïka Allard - Allard Traiteur
Hummus bar with seasonal vegetables
Charcuterie & cheeses from the Montérégie
 
STATION
Ron Weiser - Tout un Fumoir
Pulled pork tacos, cooked over hot coals, cochinita pibil style

STATION
Francis Bréard - Le Grand’Argentin/Boucherie Viau
Beef chuck with chimichurri sauce

STATION
Marie & Guillaume Asselin – Le Mangeoir
Grilled zucchini salad, bacon lardons, pico de gallo, jalapeño emulsion,
Jerusalem artichoke chips and pickled peppers
 
STATION
Camille Brassard Roy & Maxime Lasserre - Lasserre & Roy
Shrimp tacos (vegetarian option*)
Peach salsa, smoked sour cream and cilantro sprouts
 
STATION
Luc Pinard – Chef privé
Grilled corn salad, salsa cremosa with Beurasse cheese from Fromagerie Le
Ruban Bleu, cilantro vinaigrette, pickled serrano peppers and tostadas

Other
French fries with Monte-Carlo-style toppings
Self-serve toast-your-own-bread bar with three varieties of flavoured butter

SATURDAY, SEPTEMBER 5
LUNCH – 11:00 A.M. TO 1:00 P.M.MENU

LA HALTE MONTÉRÉGIE

Menu subject to change based on
availability and fresh ingredients.



STATION
Maïka Allard - Allard Traiteur
Hummus bar with seasonal vegetables
Charcuterie & cheeses from the Montérégie
 
STATION
Ron Weiser - Tout un Fumoir
Texas-style beef brisket, smoked and slow-cooked for 10–15 hours

STATION
Francis Bréard - Le Grand’Argentin/Boucherie Viau
Choripán with grilled chorizo from Boucherie Viau (vegetarian option*)

STATION
Marie & Guillaume Asselin – Le Mangeoir
Tomato tartlet, goat feta, fresh paprika oil, pepper salsa and garden herbs
 
STATION
Camille Brassard Roy & Maxime Lasserre - Lasserre & Roy
Oyster bar, scallops poached in sea buckthorn beurre blanc, cucumber brunoise,
grilled corn, smoked sweet peppers and cilantro sprouts
 
STATION
Luc Pinard – Chef privé
Romaine lettuce, cheese mayonnaise, XO sauce with ’nduja from
Ferme des Quatre Temps, thyme croutons and chive oil. Andalusian strawberry
gazpacho, coppa crisp, Mexican tarragon oil and pansy flowers
 
Other
Patatas bravas & calamari, spicy mayonnaise and lemon
Self-serve toast-your-own-bread bar with three varieties of flavoured butter

SATURDAY, SEPTEMBER 5
DINNER – 5:00 P.M. TO 8:00 P.M.MENU

LA HALTE MONTÉRÉGIE

Menu subject to change based on
availability and fresh ingredients.



STATION
Maïka Allard - Allard Traiteur
Hummus bar with seasonal vegetables
Charcuterie & cheeses from the Montérégie
 
STATION
Ron Weiser - Tout un Fumoir
Slow-cooked miso-infused chicken wings

STATION
Francis Bréard - Le Grand’Argentin
Glazed rabbit skewer

STATION
Marie & Guillaume Asselin – Le Mangeoir
Sweet & spicy glazed eggplant, eggplant purée, crunchy vegetable salsa,
aioli, chili oil and roasted peanuts

STATION
Camille Brassard Roy & Maxime Lasserre - Lasserre & Roy
Oyster bar
Trout tartare, kamikaze sauce, fried shallots, cucumber and bell pepper
brunoise and fish roe
 
STATION
Luc Pinard – Chef privé
Cucumber salad, Thai dressing, labneh, chili crunch and fresh mint
 
Other
Fish fritters (vegetarian option*)
Self-serve toast-your-own-bread bar with three varieties of flavoured butter

DIMANCHE 6 SEPTEMBRE
DINNER – 5:00 P.M. TO 8:00 P.M.MENU

LA HALTE MONTÉRÉGIE

Menu subject to change based on
availability and fresh ingredients.
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