
 

 

 

 
 

 

 

 
 

 

GROUP RESERVATIONS 
 
 
 
 
 
 
 
 
 

SUMMER 2026 
 
 

 



 

 

 

 

Monarque's team is proud to offer you a unique space 

for all your events. Soundproof, intimate and discreet, 

our private room has its own kitchen and a dedicated 

team. It is also fully equipped with audiovisual 

equipment.  

 

Seasonal, inspiring and inspired, our cuisine is 

focused on local and seasonal products. Our menus 

are created by our Chef and Owner Jérémie Bastien 

and his kitchen crew. Our group menus are much 

influenced by plates from our Brasserie and Salle-à-

manger menus, for a complete Monarque experience. 

 

We will assist you with great pleasure for each step of 

the organisation of your event.  

 

Reach out to our event coordinator for any question or 

special request.  

 

 

 

 

 

 

 

 

 

 

 

Mika Vincent 

Event manager 

514-875-3896 #209 

evenements@restaurantmonarque.ca 

mailto:evenements@restaurantmonarque.ca


  
ROOM CAPACITY 

 

 

One large table 
Up to 22 people (maximum) 

 
 

 
 

4 tables of 8 people 
Up to 32 people (maximum) 

 

     
 

 

Presentation set-up 
Up to 25 people (maximum) 

 

      
 

DIMENSIONS OF THE ROOM 

13,6 f x 32 f 

INCLUDED EQUIPMENTS IN THE ROOM 

65 inches screen 
HDMI cable 

Apple TV 
Sound system 

Auxiliary cable and speaker 
High-speed Wi-Fi 
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3-COURSE MENU 
-75- 

 

1 

Quebec mozzarella 
tomatoes, basil, focaccia, balsamic 

Foie gras parfait, 
pickled vegetables, toasted bread 

Gem lettuce, figs & coppa salad 
beurrasse, pistachios, wild rose vinegar 

2 

Brick Cornish hen 

chanterelles, corn, nugget potatoes 

 

Fish of the day 

Seared broccoli 

quinoa, almonds, chimichurri 

3 

Quebec raspberry pavlova 
 

Chocolate ice cream sandwich  

*please allow a minimum of 1 hour 30 for the service 

 
 

 

4-COURSE MENU 
-95- 

 

1 

Line caught tuna tartare 
foie gras custard, tapioca, cardamom 

 

2 

Quebec mozzarella 
tomatoes, basil, focaccia, balsamic 

Gem lettuce, figs & coppa salad 
beurrasse, pistachios, wild rose vinegar 

3 
Fish of the day 

Veal cheeks  
summer vegetables, fresh herbs & lemon veal jus 

Duck confit 
roasted fingerlings, Brussel sprouts, duck jus 

4  

Quebec raspberry pavlova 

Paris Brest 

chocolate, cherry, tonka 
 

*please allow a minimum of 2 hours for the service 

 

 

TO SHARE MENU 
-120- 

 

1 

Line caught tuna tartare                               
  foie gras custard, tapioca, cardamom 

2 

In the form of a friendly and generous table 

Thermidor lobster 

Whole roasted beef ribs 

Served with 

Potato gratin  

Fried cauliflower, sage butter 

Peppercorn sauce or bearnaise 

3 

Quebec raspberry pavlova 

*please allow a minimum of 2 hours for the service 

 

 

 

The menus are subject to changes according to the season availability of the products. 

Allergies: Tell us about your dietary restriction and we will happily accommodate them. 

 



MORE OPTIONS 

  

 
  

CHEF’S SELECTION OF 3 CANAPES  
- 8$ per person- 

 

CHARCUTERIES PLATE 
- 32$ - 

 

FRESH OYSTERS 
- $44 a dozen- 

CHEESES 
SELECTION OF CHEESES (5 x 30gr) 

- 40$ - 

MIGNARDISES 
House made mignardises 

- 16$ / 7 pieces - 
or 

- 3$/ piece- 

 

 
 

 

 

 

 

 

 



 
GROUP BEVERAGES MENU 

BIÈRES 

Menaud, Tchèque, Pilsner  9$ 

Menaud, Immortelle, IPA  9$ 

Menaud, Myrique, Blanche  9$   

Milton, Cid Rosé, Cidre   10$ 

COCKTAILS CLASSIQUES 

Negroni  17$ 

Old Fashioned  17$   

Mai Tai  17$  

COCKTAILS MAISON 

Green Beast  19$  
absinthe, lime, concombre, sirop s imple, eau 

Pistache  19$   
gin, mandarine napoléon, chartreuse verte, pistache, sencha,  

graine de coriandre 

Erlkönig  19$   
rhum, cerise confite, cocchi rosso, porto, bitter chocolat  

 
 

SPIRITIEUX & SODAS 
 

Gin  
Vodka 
Rhum  

Whiskey 

Tonic  
Soda 
Coke  

Jus 
  

 

 

WINE & BEVERAGES 

 

Let us know how you would like to 

welcome your guests, what your needs 

are, and we will be happy to fulfill them. Or 

simply give your guests access to our 

group beverages menu. 

 
Regarding wine, our sommelier, Olivier 

Fontaine, put together a wine list that will 

please any wine lover. We highly 

recommend you follow him to offer your 

guest a unique wine tasting experience. 

Specific products will carefully be 

selected to suits your budget and the 

selected menu. 

 



  ROOM RENTAL  
FOR YOUR MEETINGS 

 

500$ FOR 10 PEOPLE 

25$ per additional person 

 

FEES INCLUDE: 

 The room is available from 9:00 in the morning. 

 Room, screen, tables, wifi, etc. (see page 3) 

 A dedicated team 

 Coffes, teas, sparkling water 

 Homemade pastries for your snack breaks 

CONDITIONS 

 Minimum additional revenue required  

to book the room during lunch. 

 Maximum departure time is 4:30 PM 

 Additional fees may apply if  

you do not book the room for the lunch service. 

 For fewer than 10 people, the fee remains at $500. 

COFFEE BREAK 

-To eat- 

Cheese puffs 

House made granola and yogourt 

Sweet & salty scones 

Financier 

Other selections from the chef 

 

-To drink- 

Espresso, long or short 

Cappuccino, milk coffee 

Filtered coffee 

Tea and tisane 

Filtered water,  
regular or sparkling 

 

 

 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

CONDITIONS  

 

Please note that there is no minimum number of guests required to reserve our venue. However, a 

minimum before taxes and service revenue is required to secure the reservation without incurring 

room fees (ranging from $1500 to $3000 depending on the day of the week, time of year, or the number of 

guests). 

 

If the minimum revenue is not met, the difference between the amount spent and the required minimum 

will be charged as room rental fees, subject to taxes and service charges. The difference cannot be 

exchanged or used for goods or gift cards. A gratuity equivalent to 18% of the total bill before taxes will 

also be added by our team to the total invoice. 

 

A cancellation fee of $500 will be applied if the event is canceled in less than 14 days before the booked 

date.  

 

For the 'Shared Menu,' we require confirmation of the number of guests 24 hours before the event. We 

will invoice at least this number at the time of billing. 

 

PARKING 

 

You will find our indoor parking at 419 Notre-Dame West, behind the restaurant. It is available to you on 

Thursday, Friday, and Saturday evenings at a cost of $12 plus taxes. Simply mention that you are 

Monarque's customers, and you will be given a coupon to be stamped by your server. The parking fee is 

payable to us. 



PICTURES OF THE ROOM  
  



 

 

 
 

 

 

 

 

 

 

 


