
Wedding
	   MENU



Prices are subject to change without notice.

We are happy to accommodate dietary restrictions.  
Please inform our staff as early as possible so we can offer  

delicious alternatives.

� 

Fairmont Le Château Frontenac 

delivers �a truly exclusive dining experience. 

Drawing inspiration from 

the finest Quebec artisanal products  

and a rich variety �of seasonal flavours, 

the chef and his team �have crafted 

menus tailored for various themed receptions, 

including options for guests with dietary restrictions. 

 �The Château’s pastry team combines  

precision and creativity �to prepare  

exquisite wedding cakes.



$ 116
per person

(taxes and service extra)

Roasted beet carpaccio, � 
whipped goat cheese, candied pecans � 
and caramelized figs

Cream of mushroom, 
pulled smoked duck, tarragon 

Roasted chicken supreme, � 
potato puree, carrots with thyme � 
and Château’s honey

or

Olive oil roasted salmon and fleur de sel,  
sweet potato mousseline, � 
seasonal vegetables

Dark chocolate mousse from Gaspésie � 
Sweetgrass cream from Wendake�  
Chocolate cake with cranberry compote

Family 
	 PORTRAIT



$ 136
per person

(taxes and service extra)

Dill salmon gravlax,  
�Gorria pepper labneh, yuzu gel, toasted focaccia

Carrot bisque, � 
fragrant dukkha oil 

Braised beef short ribs,  
�seasonal vegetables, truffle--favored jus

or

Olive-crusted cod,  
�seasonal garnish, � 
white wine cream sauce  

Maple cream croq-choux

Macaron

The groomsmen’s 
	 CHOICE



$ 152
per person

(taxes and service extra)

Fresh tuna tataki, green beans, � 
quail eggs, black garlic �and 
anchovies mayonnaise

Citrus chicken liver pâté, 
white port sauce supreme

Parsnip velouté with smoked bacon, � 
herb oil and golden croutons  

Veal and seared scallops, � 
market vegetables, tarragon bisque

or

Lobster tail with spiced prawns,  
carrots with citrus, �sweet potato mousseline, � 
vegetable jus 

Raspberry macaron, � 
Kamouraska wild rose light cream,  
litchi confit

Mignardises

Yes,   
	 I DO



$ 250
per person

(taxes and service extra)

Choice of 3 canapés

Foie gras parfait,  
�seasonal gel, cocoa nib tuile

Scallop grenobloise

Granita – Chef 's choice 

Château’s classic beef Wellington,  
truffle--flavoured dauphinois potato, 
roasted vegetables

or

Mushroom crusted Gaspesian black halibut  
and seasonal garnish

Pavlova with haskap berries, � 
sweet clover flower whipped cream

Château’s Signature�  
chocolate wedding cake

Happily  
	 EVER AFTER



$ 16
per person

(taxes and service extra)

Vegetarian olive and 
sun-dried tomato cake

Smoked salmon blinis, dill cream, � 
Mullet caviar 

Fennel parfait with lemon and dill

Beef tartare with Dijon and pickles

Salmon tartare with dill and Espelette

Green apple and coriander scallop ceviche

Parmesan and truffle arancini, 
roasted pepper pesto

Panko shrimps with Asian--inspired  
ginger and lime mayonnaise

BBQ spiced pork belly, 
candied onions

Vegetable imperial rolls with honey � 
and chili sauce

Potato pavé, aioli, and salsa brava 

Spicy crab cake, lime tartar sauce

Canapés 3 choices



CANAPÉS
Potato pavé, aioli, and salsa brava

APETIZERS
Polenta fries with smoked lime mayonnaise

Vegetarian shallot parfait,  
ginger carrot gel

MAIN DISHES
Panisses, Provençal vegetable confit,  
roasted vegetable jus

Celeriac magret, vegetable jus, � 
mashed potatoes mousseline

Mushroom-stuffed squash cannelloni, � 
roasted vegetable jus

Vegan 
	 OPTIONS 
	  to substitute the dishes in the regular menu



25
people  

minimum

SAVOURY
Local poutine station�
French fries, housemade poutine sauce (vegan),  
fresh curds 
�$ 18 per person

Cheeses and charcuteries from our Cellar� 
Fruits, nuts, croutons, pickled vegetables and jams
�$ 18 per person

Warm-sandwiches� 
Mini beef burger on brioche bread � 
pulled pork, Jack Daniel’s BBQ sauce � 
grilled cheese with 1608 cheese and candied onion
$ 56 per dozen

SWEET
Giant wall of glazed donuts  
�$ 90 for 2 dozen
Croquembouche – minimum 40 people� 
$ 500 ( $ 10 per extra person)

Mignardise platter, � 
miniature pastries
�$ 5 per person

Sweet and salty popcorn bar 
chocolate, maple, fruits, BBQ, cheddar cheese  
and truffle oil
�$ 6 per person

Sweet table 
tartlets, macarons, chocolates, financiers, cake pops 
�$ 30 per person

Late night  
	 SNACKS



HONEY FROM THE CHÂTEAU

30 g – $ 7 each

160 g – $ 13 each

Wooden honey dipper – $ 3 each

Macarons, seasonal flavours  
set of 3 – $ 18

Chateau’s mignardises, seasonal flavours�  
set of 6 – $ 24

Maple and apple gift   
Maple candy, maple popcorn, maple syrup, maple butter 
 �and ice cider� 
$ 42

Souvenirs for 
	 YOUR GUESTS



JOËL LAHON
PASTRY CHEF

A native of the Aquitaine region of 

France, Joël Lahon’s first restaurant 

position was in a major establishment 

holding a Michelin star. His taste for 

travel and his curiosity led him to help 

open establishments in major cities 

in the United States, the Bahamas, 

Japan, and Australia. He has developed 

exemplary rigour by cooking for 

international superstars and  

high-class exacting clientele.

CAKE FLAVORS

Red Velvet cake� 
with cream cheese frosting

German chocolate Cake�  
with caramel and coconut

Lemon and poppy seed cake,�  
whipped mascarpone and field berries

Espresso--infused cake with  
�whipped mascarpone

The Château’s Signature  
hazelnut �and chocolate crisp cake

Vanilla genoise and light  
�maple sugar cream

Vanilla genoise and frosting�  
with field berries

VEGAN OPTIONS
Vegan butter frosting 
or certified vegan fondant

CHOCOLATE

Chocolate mousse

Praline and crispy rice

VANILLA

Lemon poppy seed

Field berries

The wedding cake can replace the dessert; the 
pricing of the menu will be adjusted accordingly. 
Please note that flesh flowers, ribbon and cake 
toppers must be provided by the florist or the guest.

Wedding 
	 CAKES

All our cakes can be made gluten free.




