
   

   

   

   

   

   

   

   

   

   

   

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

             

     

     

     

     

     

     

     

     

     

     

     

     

  

 

 

 

Meeting packages  
 

 

 

 

 

 

 

 

Holiday Inn Centre-Ville Montréal 
999 rue St-Urbain 
Montréal, Québec 

H2Z 1K4 
 

Téléphone : 514-878-4020 
 

 

 



  

General information 

 
Menus 
 

The Holiday Inn Montreal Centre-ville Downtown offers you a wide variety of Chinese and traditional 

packages. We would be pleased to personalize your menu to suit your needs. 
 
 
Food 
 

The Holiday Inn Montreal Centre-ville Downtown will exclusively supply all food and beverage for 

events held at the hotel. 
 
Dietary requirements 
 

The hotel is pleased to offer alternative meals for those guests w i t h  s p e c i a l  d i e t a r y  

requirements. Requests must be made 72 hours prior to the event. 
 
 
Bar 
 

A minimum of 20 people is required for beer and wine stations to be set up. A minimum of 40 

people is required for a complete bar to be set up. If sales amount to less than $400 per bar, an 

operating charge will apply. Prices posted for a cash bar include gratuities and taxes. 
 
 
Price guarantee 
 

Prices are subject to change without notice. However, we will honor all prices confirmed on 

Banquet contracts signed by the organizer and received at the hotel’s catering office. The client 

agrees to advise the hotel within 72 business hours preceding the event of the exact number of 

guest expected. This guarantee represents the minimum number of covers, which will be billed to 

the client. If this guarantee is not supplied, the original estimate will serve as the basis for billing 

purposes. The hotel cannot be held responsible for service quality and food quantities when the 

actual number of covers exceeds the supplement by 5%. In a situation where the actual number 

of participants is 20% more or less that the estimated number, we ask that you advise us at least 

10 business days prior to the date of the event. If the hotel is not advised within this time frame, 

the difference between the original number and the guaranteed number of participants will be billed. 

The hotel reserves the right to change the banquet room booked for a group if the number of 

participants is less than the minimum required for this room. 

 

Taxes and service charge 
 
All prices are exclusive of applicable service and taxes. 

 

Food and beverage prices: 15% service, 5% QST; 9.975% GST 

Room rental and other: 5% QST; 9.975% GST 



 
Reception halls 

 

Reception halls are booked only for the time indicated. Set-up and dismantle times, if required, are 

not included and should be specified at the time of booking; additional fees may apply. 

 

Music 

Should you wish to have music, you may hire your own musicians provided that they are members of 

“la Guilde des Musicians.” An additional charge for the SOCAN (Society of Composers, Authors and 

Music Publishers of Canada) and Re: sound Music Licensing Company (Re: sound) for the 

Performance in Public or the Communication to the Public by Telecommunication, in Canada, of 

Published Sound Recordings Embodying Musical Works and Performers’ Performances of Such Works 

will be applied to all functions with music. Please see the details below: 

Socan                                 Event without dancing   Event with dancing 

Capacity of the room between 1 and 100 people:     $20.56 plus taxes  $41.13 plus taxes 

Capacity of the room between 100 and 300 people:     $29.56 plus taxes  $59.17 plus taxes 

Re: sound       Event without dancing Event with dancing 

Capacity of the room between 1 and 100 people:      $9.25 plus taxes  $18.51 plus taxes 

Capacity of the room between 100 and 300 people:     $13.30 plus taxes  $26.63 plus taxes 

Please advise your musicians to contact us for instructions on entering the hotel and/or for electrical 

and staging requirements. Please note that extra charges may be incurred if special installations are 

required. 

 

Electrical arrangement 

Price: $2.50/amp (100 amp = $250) plus taxes 

 

Deposit and payment 

Deposits are required in order to confirm all banquet reservations. A deposit of 10% of the estimated 

food, beverage, service charge and rental revenue plus taxes is required upon signature. A deposit of 

25% of the estimated food, beverage, service charge and rental revenue plus taxes is required three 

(3) months prior to the event. Unless a credit agreement is confirmed with the Hotel, the total amount 

of the estimated invoice shall be payable in full seven (7) business days prior to the function 

 



Cancellations 

In case of cancellation, deposits are non refundable.  If the function is cancelled within 10 days of the 

event’s scheduled date, 100% of the estimated food, beverage, service charge and rental revenue 

plus taxes will be billed. For functions cancelled within 30 days prior to the event, rental fees plus 

taxes will be billed. All reservations of banquet rooms will not be considered as definite until a deposit 

has been received. 

 

Delivery of materials 

The following information must appear on each box sent to the hotel so to ensure there is no loss or 

confusion: 

Name of the company and/or exhibitor 

Date of the event 
Name of the banquet room where the merchandise must be delivered as well as the time that you 
would like the merchandise to be delivered 
Name of the person in charge onsite 

 

Signage and audio-visual 

Organizational signage to be used in the public areas of the hotel must be professionally printed and 

approved by the hotel. All signage not authorized by the hotel will be removed and discarded. Any 

audio-visual equipment required for the function may, at the discretion of the convenor, be rented 

from the in-house equipment company. 

 

Labour charges 

Holiday Inn reserves the right to apply a labour charge for all unexpected room set-up changes, done 

onsite, and for all extraordinary specifications requiring a specific set-up. An hourly charge of $27, for 

a minimum of three hours, will apply when a chef is required for carving or cooking in a banquet 

room. For all bar functions generating revenues of less than $400, the difference will apply for each 

station installed. 

 

 

 

 

 

 

 

  



 

Coffee Breaks 

 

 

Coffee break 

 

Orange juice, apple juice or cranberry juice 

Coffee, tea and herbal tea 
$5.50/person 

 
 

Healthy break 

 

Orange juice, apple juice or cranberry juice 

Sliced fresh fruit platter 

Coffee, tea and herbal tea 
$7.50/person 

 
 

Bakery break 

 

Orange juice, apple juice or cranberry juice 

Platter of choice: 

Sweet breads, cookies or a variety of croissants, Danishes and chocolatines 

Bottled water 

Coffee, tea and herbal tea 
$11.00/person 

 
 

Select break 

 

Platter of cookies 

Sliced fresh fruit platter 

Soft drinks 

Coffee, tea and herbal tea 
$11.00/person 

 
 

Pagoda break 

 

Assortment of almond cookies and fortune cookies 

Sliced fresh fruit platter 

Bottled water 

Green tea and coffee 
$11.00/person 

 

 

 

 

Service charge and taxes are not included 
Prices are subject to change without notice 



 

Break à la carte 

 

Coffee , decaffeinated coffee, and tea $3.00/person 

Orange juice, apple juice or cranberry juice $18.00/liter 

Soft drinks $3.50/can 

Eska Sparkling water, 330ml $3.50/can 

Naya bottled water, 500 ml $3.50/bottle 

Mini croissants, Danishes and chocolatines $21.00/dozen 

Muffins $21.00/dozen 

Homemade cookies $19.00/dozen 

Seasonal whole fresh fruit $2.25/piece 

Sliced fresh fruits $3.00/person 

Yogurt $2.50/person 

Cheese and grapes skewer $3.25/person 

Nachos with salsa (for 5 people) $12.50/basket 

Potato chips $9.00/basket 

Pretzels $9.00/basket 

 

 
 
Service charge and taxes are not included 
Prices are subject to change without notice 



 

Breakfast 

 

European breakfast 

 

Buffet style 

Orange juice (or a variety of juices) 

Basket of croissants, Danishes, and chocolatines 

Muffins 

Basket of seasonal whole fresh fruits 

Yogurts 

Coffee, tea and herbal tea 

$13.50/person 

 

 

American breakfast 

 

Buffet style 

Orange juice (or a variety of juices)  

Scrambled eggs 

Bacon and sausages 

Home fried potatoes 

Basket of croissants, Danishes, and chocolatines 

Muffins with butter and preserves 

Sliced fresh fruit platter 

Yogurts 

Coffee, tea and herbal tea 
$21.00/person 

Minimum of 25 people 

 

 

 
 

 

Service charge and taxes are not included 
Prices are subject to change without notice 



 

Working Buffet 

 

Cold buffet 

Soup of the day or tomato juice 

*Choice of 2 salads 

Assorted sandwiches served on a selection of freshly baked bread or wraps  

Assortment of cheeses 

Dessert of the day 
Coffee, tea and herbal tea 

$26.00/person 

Minimum of 10 people 

Hot buffet 

Soup of the day 

*Choice of 2 main dishes 

*Choice of 2 salads 

Market vegetables 

Choice of potatoes or rice 

Dessert of the day 

Coffee, tea and herbal tea 
$28.00/person 

Minimum of 20 people 
 

Hot and cold buffet 

Soup of the day 

*Choice of 3 salads 

Assortment of cheeses 

Assortment of cold meats and terrines 

*Choice of 2 main dishes 

Market vegetables 

Choice of potatoes or rice  

Fresh fruit salad 

Dessert of the day 

Coffee, tea and herbal tea 

34.00/person 

Minimum of 20 people 
 

Continental buffet 

*Choice of soup 

*Choice of 3 salads 

*Choice of 2 main dishes 

Assortment of cold meats and terrines  

Market vegetables 

Choice of potatoes or rice 

Sweet table  

Assortment of cheeses  

Sliced fresh fruit platter  

Assorted pastries 

Fortune cookies 
Coffee, tea and herbal tea 

$38.75/person 
Minimum of 20 people 

 
 
Service charge and taxes are not included 
Prices are subject to change without notice 



 

Buffet Selections 

 

 

Salads 

 

Vegetables and dip 

Mesclun salad 

Tomatoes and bocconcini 

Quinoa salad with feta and sundried tomatoes 

Moroccan tabouleh 

Greek-style marinated grilled vegetables 

Rice and tuna salad 

Three-melon salad with cucumbers and cherry tomatoes 

Exotic fruit salad with hearts of palm 
 

 

Soups 
 

Soup of the day 

Won Ton soup with shrimp and chicken 

Hot and sour soup 

Gazpacho 
 

 
Main dishes 

 

Assortment of mixed sandwiches 

Beef and vegetables stew 

Pork cutlet cordon bleu  

Chef’s pasta of the day 

Steamed salmon 

Grilled chicken breast stuffed with mushrooms and Oka cheese, forestière sauce 

Roasted chicken with garlic and tarragon 

Beef bourguignon 

General Tao chicken 

Orange beef 

 

 
Extra side dishes (20 people) 

 

Baked potatoes with toppings           $15.00 

Scalloped potatoes           $20.00 

Sautéed mushrooms           $20.00 
Asian sautéed vegetables          $20.00 

 

 

 

 
Service charge and taxes are not included 
Prices are subject to change without notice 
 



 

Table d’Hôte (minimum of 3 courses) 

The prices quoted are based on the same menu being served to all your guests. For menus including multiple 

main course choices, the highest priced chosen menu will be charged for all guests. A supplement of 5$ per 

person applies for 3 choices or more. 

The exact number of each choice must be confirmed at least 10 days prior to the event. 

 

Soups 

 
Cream of carrots with roasted garlic and honey $6.00 

Root vegetable with cheddar cheese soup 
 

$6.00 

Cream of cauliflower with truffle salt 
 

$6.00 

Soup of the day 

 

$6.00 

Fish soup with croutons 
 

$8.00 

Lobster bisque with smoked paprika oil 

 
$9.00 

 

 

Cold and warm salads  

 

 
Caesar salad 

 

S 

$7.00 

L 

$13.00 

Mixed salad with balsamic vinaigrette, fried shallots and tomato chips 
 

$7.00 $13.00 

Poached eggs, bacon and crouton salad 

 
$8.00 $14.00 

Spinach salad with lemon vinaigrette, citrus fruit, red onions and pine nuts $8.00 $14.00 

Grilled vegetable salad with honey pepper warm goat cheese 
 

$9.00 $15.00 

Frisée salad with caramelized onions and duck confit 

 
$9.00 $15.00 

Endive salad with blue cheese, nuts and hazelnut vinaigrette 

 
$9.00 $16.00 

 
 
 
 
 
 
 
 
Service charge and taxes are not included 
Prices are subject to change without notice 



 
Cold and warm entrées 

 

Terrine with wild berries, dried figs chutney  $8.00 

Asian duck confit roll $9.00 

Ginger beef tataki with mushrooms stew $10.00 

Shrimp martini with guacamole and salsa verde $10.00 

Scallop with truffled celeriac purée $12.00 

Smoked salmon, applesauce with calvados $12.00 

Foie gras with Guérande salt (minimum 20 people) $19.00 

 

 

Fish and shellfish 

 

Fish of the day $18.00 

Seafood stew with fresh herbs $19.00 

Crispy half-baked trout, flavored with anise carrot juice  $20.00 

Roasted salmon with mango salsa and coriander oil $23.00 

Scallops and shrimps in lemongrass juice $24.00 

Grilled Chilean bass with flavored oils and tomato confit $32.00 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
Service charge and taxes are not included 
Prices are subject to change without notice 
 



Meats and sautées 

 
Chicken breast with leeks, reduced cooking juice flavored with truffles 

 

$18.00 

Choice of one stew: Beef bourguignon, Navarin of lamb, or veal Marengo 

 

$18.00 

Duck leg confit with oranges and star anise caramel $21.00 

Prime rib with cooking juice 10oz $24.00 

Bacon wrapped pork fillet stuffed with mushrooms with pepper cooking juice $24.00 

Salted herbs striploin steak cooked to order in a mushroom sauce 

 

$25.00 

Rabbit stuffed with shrimp and vegetables 
 

$26.00 

Black tea-smoked veal chop with eggplant caviar and sundried tomatoes 

 

$30.00 

 

 

Cheese 

 

Assortment of 3 cheeses 

 

$8.00 

Chef’s choice 

 

$14.00 

Platter of fine cheeses 

 

$20.00 

** All of our cheeses are served with bread. ** 

 

Desserts 

 

Crème caramel $8.00 

Chocolate mousse baladin $8.00 

Upside down sugar pie with ice cream $8.00 

Bittersweet soft chocolate cake with an orange coulis $8.00 

Maple crème brulée $8.00 

Raspberry and vanilla meringue tart $8.00 

Pear or apple tarte tatin $8.00 

 

 

Service charge and taxes are not included 

Prices are subject to change without notice 

 



Chinese group – Menu 10 people per table 

 

Menu #1 

 

Hot and sour soup or Won Ton soup with shrimp and chicken 

Spring rolls 

Sautéed shrimp with chili sauce and honey glazed walnuts 

General Tao chicken 

Sautéed beef with crispy spinach 

E-Fu noodles with crabmeat 

Stir-fried vegetables 

Sinomonde fried rice 

Sliced fresh fruit platter 

Chinese tea 

$329.50/table of 10 people 

 

 

Menu #2 

 

Chicken and corn soup or Won Ton soup with shrimp and chicken 

Spring rolls 

Sautéed shrimp with chili sauce and honey glazed walnuts 

Filet of chicken with lemon 

Black pepper beef 

Szechwan-style sautéed scallops 

Stir-fried vegetables 

Sinomonde fried rice 

Sliced fresh fruit platter 

Chinese tea 

$399.50/ table of 10 people 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Service charge and taxes are not included  

Prices are subject to change without notice 

 



Chinese group – Menu 10 people per table 

 

Menu #3 

 

Chicken & Ginseng Soup (with seafood: $2.00 extra per person) 

Crispy pork loin with Imperial sauce 

Braised chicken filet, sautéed squid with vegetables in a Taro bird’s nest 

Braised sea cucumber served with mushrooms and vegetables 

Cantonese-style shrimp croquettes 

Whole crispy chicken 

Fried rice with shredded chicken 

E-Fu noodles with crabmeat 

Sliced fresh fruit platter 

Chinese tea 

$412.50/table of 10 people 

 

Menu #4 

 

Chicken & Ginseng Soup 

Crispy pork loin with Imperial sauce 

Shredded chicken and sautéed shrimp with honey glazed walnuts served in a Taro bird’s nest 

Braised mushrooms served with vegetables and sea cucumber 

Whole crispy chicken 

Fried live lobster with ginger and green onions 

Whole steamed fish 

Fired rice with shredded chicken 

E-Fu noodles with crabmeat 

Sliced fresh fruit platter 

Chinese tea 

$590.00/ table of 10 people 

 

 
 

 

Service charge and taxes are not included  

Prices are subject to change without notice 

 



Lunch Box 

 

 

Menu #1 

 

Choice of: 1 croissant, or 1 muffin 

1 seasonal fresh whole fruit 

1 yogurt 

1 granola bar 

1 juice or bottled water 

$12.00/person 

 

 

 

Menu #2 

 

Salad - Chef's Choice 

Sandwich or wrap 

1 Fresh fruit in season 

1 Yogurt 

1 juice or bottled water 

$15.00/person 

 

 

 

Menu #3 

 

Salad - Chef's Choice 

Crudités with dip 

Sandwich or wrap  

1 seasonal fresh whole fruit 

Almond cookies signature 

1 juice or bottled water 

$18.00/person 

 

 

 

 

 

 

 

 

 

 

 

Service charge and taxes are not included  

Prices are subject to change without notice 

 



Reception 

 

Platter menu 

Assortment of fine cheeses with garnishes 

$9.00 per person 

Crudités with dip 

$4.00 per person 

Smoked salmon with garnishes 

$9.00 per person 

Assorted pastries 

$26.00 per dozen 

Chocolate mignardises 

$30.00 per dozen 

Sliced fresh fruit platter 

$3.00 per person 

 

Sweet table 

Assorted mignardises 

Assorted pastries 

Assorted pies 

Sliced fresh fruit 

$10.00 per person 

Minimum of 20 people 

 

 

Punch  

Non-alcoholic fruit punch 

$3.00 per person 
 
Alcoholic fruit punch  

$5.00 per person 

 
 

 
 

 

 

 

 

Service charge and taxes are not included  

Prices are subject to change without notice 

 



Bar Service 

Price per glass 

 

 
Aperitifs 

 

Vermouth            $5.50 
Dubonnet            $5.50  

Campari            $5.50  
Porto             $6.00 

 

 
Spirits 

 
Gin             $6.25  

Rye             $6.25  

Vodka             $6.25  
Rhum             $6.25  

Scotch             $6.25  
Premium brands           $7.50 

 
 

Cognac 

 
Cognac VS            $7.50  

Cognac VSOP            $8.75 
 

 

Digestifs 
 

Peach Schnapps            $6.50  
Crème de menthe           $6.50  

Tia Maria            $6.50  
Baileys             $6.50 

Amaretto            $6.50  

Grand Marnier            $7.00 

 
 
 

If a minimum revenue of $400 is not attained, the difference will be charged 
 
 
 
 
 
 
 
 

 

 

Service charge and taxes are not included  

Prices are subject to change without notice 

 



Bar Service 

 

Price per glass 
 

 
Wine             6.50$  

House wine, red or white 
 

 (Please see the wine list for more choices) 

 
 

 
Beer 

 

Domestic 341ml            5.50$  
Imported 341m            6.50$ 

 
 

Eska spring water 500ml          3.50$  

Eska carbonated spring water          3.50$ 
 

 
Bar with coupons 

(Per glass plus service and taxes) 
 

Spirits, beer, wine and soft drinks         7.00$ 

 
 

If a minimum revenue of $400 is not attained, the difference will be charged 

 
 
 
 

Select Cocktail  

1 drink (beer, house wine, Eska or soft drink)  
3 canapés (cold)  

4 dim sum 
$20.00/person  

 
 

Lotus Bleu Cocktail  

2 drinks (beer, house wine, Eska or soft drink)  
3 canapés (cold)  

4 dim sum  
$28.00/person 

 
 
 
 
 
 

 

 

Service charge and taxes are not included  

Prices are subject to change without notice 



 

Cold canapés 

Rice congee with green onion, hoisin sauce and friend won ton $17.00 / dozen 

Liquid Cesar salad in a shot glass $18.00/ dozen 

Salmon mousse and crispy spinaches $19.00/ dozen 

Avocado and red pepper mousse topped with a marinated shrimp $24.00/ dozen 

Blue cheese, sundried tomatoes and black olives melt, celery stick $24.00/ dozen 

Ceviche of northem shrimp (Prawn) $22.00/ dozen 

Salmon tartar (Smoked and fresh) with pineapple and chive $22.00/ dozen 

Maple Salmon Candy and Ginger $24.00/ dozen 

Beef tataki, grilled sesame and red bell peppers, Japanese Ponzu Sauce $24.00/ dozen 

Grape tomato with raspberry vinaigrette $20.00/ dozen 

Hot canapés 

Vegetarian spring roll, plum sauce $18.00/ dozen 

Vegetables tempura, Thai sauce  $18.00/ dozen 

Steam cooked spinach and vegetables dumpling $20.00/ dozen 

Pan fried roasted chicken dumpling $22.00/ dozen 

Brie cheese and cranberries $22.00/ dozen 

Duck and oka cheese dumpling $22.00/ dozen 

Arancini mushroom $19.00/ dozen 

Mozzarella fondant with prosciutto in pastry $22.00/ dozen 

Shrimp and chicken fried dumpling $24.00/ dozen 

Satay Tandoori chicken $24.00/ dozen 

Seafood fried dumpling, Japanese Ponzu sauce $25.00/ dozen 

 
 

Service charge and taxes are not included  

Prices are subject to change without notice 


