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                   WHOLE PIECES       

  

  

WHOLE PARTS FROM OUR PRODUCERS TO ADD TO FESTIVE MENUS OR CANAPÉS-

COUNTER 

  

 Whole piglet stuffed according to the seasons (8-9 kg)    $375  

gluten-free and lactose-free on request  
 

 Rabbit stuffed with mushrooms, bacon and foie gras       $200 

  

 Brined turkey, parsley butter, almond, yogurt and root vegetables  $175 

(6-7 kg)  
  

 Mounted piece of cream puffs, vanilla, chocolate or praline                     4$/ puff 

(minimum of 80 cream puffs)  
   

   

**Whole parts can be added to all menus with at least 15 days' notice**  
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          MENU FESTIF 40$      

 

Festive menus: This is our seated formula. All festive menus are to be shared in full. Our servers 

will place the starters, main courses and desserts on the tables. You are thus free to serve 

yourself of everything on the menu! Sharing plates will be changed between each service by the 

dining room team. Beverage orders and service will be at the table. Individual billing is possible. 

In this case, the organizer agrees to complete the guest list provided 48 hours before the event 

and their food allergies. Taxes and service are not included in the prices displayed. 

 

Starters to share 
Bread, canut brains and homemade pickles 

*** 

Soup of the day 

*** 

Romano bean salad, mango, shiso, preserved bell pepper, soy vinaigrette 

*** 

Tray of homemade terrines 

(Example: Pork rillettes with duck fat, Niçois pâté, root vegetable terrine with lorraine quiche, 
tarragon) 

 

Dishes to share 
Pulled pork, mashed sweet potato, Brussels sprouts, n’duja 

*** 

Chicken brined with bay leaf, lemon, thyme, roasted, meat jus 

*** 

It would be possible to replace one of these two proteins with a vegetarian dish 

for the whole group: 

Buckwheat gratin, mushroom cream, broccoli 

*** 

Carrot gratin, Mornay sauce with Korean BBQ spices, arugula salad, lemon, sesame 

*** 

Homemade fired cooked in duck fat  

 

Dessert to share 
French toast in pyrex, clove caramel, fleur de sel 

 

 

*Some dishes can be substituted for an additional fee for the replacement items requested. Please 

mention any food allergies or dietary restrictions when handing over the guest list, to ensure that we 
can accommodate the people concerned.   

            

          MENU FESTIF 46$      



                              
                                  PRIVATE GROUPS/EVENTS                                                     

  

  THE ANNEX FACTORY/LATIN QUARTER/3625 ST-DENIS/MONTREAL/H2X 3L6/T.514.544.5038   

              

 

Starters to share 
Bread, cervelle de canut and homemade pickles 

*** 

Moroccan soup harira (vegetarian) 

*** 

Green bean salad, Granny Smith apple, cream, sweet potato marmalade, hazelnut, basil, 
Champagne vinegar 

*** 

Salad of acini de pepe, apple, candied tomato, olive, feta cheese, pine nuts 

*** 

Tray of homemade terrines 

(Example: Salmon rillettes, pâté niçois, pork rillettes with duck fat) 

  

Dishes to share 
Please choose 3 of the following proteins for the whole group: 

 

1. Grilled beef chuck, chimichuri sauce 

OR 

2. Veal stew, spring vegetables 

OR 

3. Poached white fish in coconut milk 

OR 

4. Gnocchi gratin, roasted spring vegetables, 

Quebec buffalo mozzarella 

*** 

Risotto, corn, green peas, padano 

*** 

Vegetarian moussaka 

 

Dessert (1 of your choice) 
French toast pyrex, clove caramel, fleur de sel 

OR 

Carrot cake, light cranberry cream, fresh mint and praline 

(extra $2/menu) 

 
*Some dishes can be substituted for an additional fee for the replacement items requested. Please 

mention any food allergies or dietary restrictions when handing over the guest list, to ensure that we 
can accommodate the people concerned.  



                              
                                       PRIVATE GROUPS/EVENTS                                                      

                      

  THE ANNEX FACTORY/LATIN QUARTER/3625 ST-DENIS/MONTREAL/H2X 3L6/T.514.544.5038   

              

             

      FESTIVE MENU 56$      
 

Starters to share 
Bread, cervelle de canut, and homemade pickles 

*** 

Please choose only 1 soup for the whole group 
Root vegetable soup, sherry vinegar 

OR 

Moroccan soup harira (vegetarian) 

OR 

Soup of the day 

*** 

Platter of homemade terrines and foie gras parfait 

*** 

Beet salad, candied pepper, raspberry vinaigrette, hazelnut, basil, feta, fennel 

*** 

Cherry tomato salad, mango, kalamata olive, basil, padano, fresh mint, apple vinegar 

 

Tartars or cheeses - 1 of your choice for the whole group 
La Fabrique beef tartare: pickle, shallot, caper, ketchup, tabasco, Worcestershire sauce 

OR 

Salmon tartare, cranberry, pecan, apple-parsnip remoulade (mayo), parmesan, chives 

OR 

Layers of flowing Quebec cheeses on toast, mustard seed 

 

Main dishes to share 

 

Meat protein - 2 of your choice (if no vegetarian choice below) for the whole group 
Foie gras stuffed guinea fowl, supreme sauce, preserved pear in red wine 

OR 

Roasted piece of veal, crab salad, sour apple, small chili, hazelnut 

OR 

Braised beef shoulder (cooked for 32hrs), homemade bacon 

*** 

Fish protein - 1 of your choice 
Burnt salmon, sesame beet purée, spicy coriander pesto 

OR 

Monkfish with tandoori spices, yogurt, mint, fig, onion and grape jam, chickpeas 
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Festive Menu Suite $56 next page 

 

Garnishes choice of 2 for the whole group 
Vegetarian risotto, buttermilk, parmesan, green peas, tarragon 

*** 

Vegetarian moussaka 

*** 

Carrot and shiitake mushroom gratin 

*** 

Homemade fries cooked in duck fat 

 

Desserts 1 of your choice individual portion: 
 

French toast, clove caramel, fleur de sel 

OR 

Chocolate fondant, light chocolate cream, berry marmalade, chocolate sauce 

 

 

 

 
*Some dishes can be substituted for an additional fee for the replacement items requested. Please 

mention any food allergies or dietary restrictions when handing over the guest list, to ensure that we 
can accommodate the people concerned.  
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       MENU FESTIF 66$      

 

Bread, cervelle de canut  

 

Individual starters – Course 1 
Soup according to the season 

*** 

Fresh oysters, mignonette with homemade apple vinegar 

*** 

Homemade foie gras parfait, quince compote, homemade brioche 

 

Starters to share – Course 2 

Homemade pickles 

***  

1 choice of salads from all the menus before 

***  

Tartars or cheeses - 1 of your choice for the whole group 
La Fabrique beef tartare: pickle, shallot, caper, ketchup, tabasco, Worcestershire sauce 

OR 

Salmon tartare, cranberry, pecan, apple-parsnip remoulade (mayo), parmesan, chives 

OR 

Layers of flowing Quebec cheeses on toast, mustard seed 

 

Main dishes to share 

 

Meat protein - 2 of your choice (if no vegetarian choice below) for the whole group 
Foie gras stuffed guinea fowl, supreme sauce, preserved pear in red wine 

OR 

Roasted piece of veal, crab salad, sour apple, small chili, hazelnut 

OR 

Braised beef shoulder (cooked for 32hrs), homemade bacon 

*** 

Fish protein - 1 of your choice 
Burnt salmon, sesame beet purée, spicy coriander pesto 

OR 

Monkfish with tandoori spices, yogurt, mint, fig, onion and grape jam, chickpeas 

  

  

   

Festive Menu Suite $56 next page  
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Vegetarian - choice of 1 for the whole group 
Dahl, seared vegetable gong bao sauce, grapefruit salad, peanut, Chinese cabbage  

OR 

Sri Lankan gnocchi, candied eggplant, horseradish tomato salad and mustard  

 

Garnishes choice of 1 for the whole group 
Vegetarian risotto, buttermilk, parmesan, green peas, tarragon 

*** 

Vegetarian moussaka 

*** 

Carrot and shiitake mushroom gratin 

*** 

Homemade fries cooked in duck fat 

   

Desserts OR Cheeses choice of 1 for the whole group 
French toast, clove caramel, fleur de sel (single serving)  

OR 

Homemade yogurt verrine with lemon, berries compote, white chocolate  

OR  

Chocolate mollet  

OR 

Quebec cheese platter, nuts, toast, fruit marmalade  

(2 Choice: 1 cow / 1 blue / 1 goat / 1 ewe) +$2  

(3 choices) +$5  

  

Possibility of a cheese and dessert table served at the counter after the meal (Extra 

$8/pers.)  

  


