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CATERING 

MENU 2026

For a delectable 
and dedicated cuisine! ! 

cafetraiteur@petitesmains.com 
514 738-8989 
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Join us 
in our social mission!

Our dishes are carefully prepared by immigrant or refugee women 
who bring a myriad of flavors to our culture. 

At Petites-Mains, they receive valuable training, social and 
professional support, connect with other women, and regain their 

confidence, plain and simple.
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OUR MINIMUMS 

A minimum order of $250 applies  
to each order. If your order doesn’t reach 
the minimum, you can choose to add from 
our platter selection to compliment your 
meal. 

LIVRAISON

Delivery is available for an additional fee. 
Costs vary depending on the distance. 
Contact us for an estimate!

ADDITIONNAL SERVICES

• Rental of dishes (Retournzy), 
tablecloths, or other items

• Personalized service (waitstaff)

• Room rental

GENER AL INFORMATION 

SPECIFIC NEEDS ?  

We strive to provide you with the 
service that best suits your needs. 

Don’t hesitate to let us know how we 
can best meet your needs !

Allergies/Dietary 
Restrictions

We offer a wide variety of vegetarian, 
gluten-free, lactose-free, peanut-free, 
or other allergen-free options. Please 
inform us of your dietary restrictions 

as soon as possible so we can 
accommodate them in creating your 

menu. 

As a non-profit organization, our catering services are tax-exempt.
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HEALTHY BREAK

• Assorted cookies

• Fruit platter 

• Fair-trade coffee

THE PARISIAN

• Assorted mini pastries 

• Cheddar cheese and grapes platter

•  Fair-trade coffee

ANOTHER BREAK

• Cakes of the day

• Kaak or energy ball

• Fair-trade coffee 

THE GOURMET

• Assorted mini pastries 

• Cheddar cheese and grapes platter

• Fruit platter 

• Fair-trade coffee  

C O F F E E  B R E A K 

&  B R E A K FA S T 

$9� 
/Pers.

$12� 
/Pers.

$9� 
/Pers.

$16� 
/Pers.

Minimum order of $250 for the entire order.
À la carte platters (p.12) may be added to reach this minimum.

               Vegan and/or gluten-free options are available (+$3.50).
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THE CLASSIC

• Mini omelettes 

• Roasted potatoes

• Breakfast sausage or bacon 

• Mild Québec cheeses

• White and whole wheat toast

• Fair-trade coffee

MONTREAL BRUNCH

• Smoked salmon bagel

• Assorted mini pastries

• Breakfast sausage or bacon

• Mini omelettes

• Roasted potatoes 

• Cheese and olive skewers

• Fair-trade coffee

$26� 
/Pers.

B R U N C H

Minimum of $250 per order.

À la carte platters (p.12) may be added to reach this minimum.

              Vegan and/or gluten-free options are available (+$3.50).

Chafing dishes available for rental.
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CHICKEN SHISH TAOUK

Quinoa, mesclun salad, carrots, cucumber, 
pickled turnips, tomatoes, red cabbage, 
seasoned roasted chicken, house dressing.

SALMON 

Quinoa, mesclun greens, carrots, cucumber, 
tomatoes, red onions, capers, salmon, house-
made dressing.

FALAFEL

Pita bread, mesclun greens, carrots, cucumber, 
beets, pickled turnips, falafel, house-made 
dressing.

MARINATED TOFU

Quinoa, mesclun greens, carrots, cucumbers, 
tomatoes, beets, red cabbage, marinated tofu, 
house-made dressing

M E A L  S A L A D S

$18� 
/Pers.

$18� 
/Pers.

$16 
/Pers.

$16� 
/Pers.

Minimum of $250 per order.

À la carte platters (p.12) may be added to reach this minimum.
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TO GO

• One selection of sandwich 

• One selection of salad or dessert

THE POPULAR

• Two kinds of sandwich

• Choice of salad

• Cheese

• Choice of dessert

THE QUICK

• Two kinds of sandwich

• Choice of salad

• Choice of dessert 

THE BISTRO

• Choice of salad 

• Choice of hot meal

• Choice of dessert

L U N C H  B O X

$13� 
/Pers.

$21� 
/Pers.

$18� 
/Pers.

Minimum of $250 per order.

À la carte platters (p.12) may be added to reach this minimum.
 

              Vegan and/or gluten-free options are available (+$3.50).

Reusable metal container option (Retournzy) starting at $2.

See p.10 for item selection (sandwiches / salads / desserts).

$28� 
/Pers.

+50 3 choices available

People 20 Choose one option for 
the entire order

People
+20 2 choices available

People
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C O L D  B U F F E T 

THE DUO

• Pita and hummus

• Two salad options

• Two sandwich options

• Assorted desserts

THE REFINED

• Pita and hummus

• Choice of appetizers

• Two salad options

• Two sandwich options

• Assorted desserts 

THE GOURMET

• Pita and hummus

• Two choices of appetizers

• Two choices of salads

• Two choices of sandwiches

• Cheese platter

• Assorted desserts

$22� 
/Pers.

$26� 
/Pers.

$30� 
/Pers.

Minimum of $250 per order.

À la carte platters (p.12) may be added to reach this minimum.
 

              Vegan and/or gluten-free options are available (+$3.50).

See p.10 for item selection (sandwiches / salads / apetizers). 
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M E N U  O P T I O N S
for hot and cold buffets, and lunch boxes

OUR WRAP SANDWICHES

• Chicken Shish Taouk

• Basil Chicken

• Turkey & Cheese

• Falafels

• Hummus & Grilled Vegetables

OUR PANINI SANDWICHES

• Prosciutto

• Ham & Cheese

• Roast Beef

• Brie & Walnuts

• Eggplant & Basil

• Tuna

• Egg

OUR DESSERTS

• Nut Baklava

• Assorted Macarons

• Opera Cake

• Dates Stuffed with Nuts

• Meringues

• Middle Eastern Cotton Candy

• Chocolate Browniet

OUR SALADS

• Fattouch Salad : Lettuce, tomatoes, radishes, 

sumac pita chips, bell pepper, red onion, parsley, 

house dressing

• Couscous Salad : Semolina, carrots, raisins, pars-

ley, spices, lemon, vegetable oil

• Greek Salad : Lettuce, cucumbers, tomatoes, 

onions, olives, feta, oregano dressing

• Potato Salad : Potatoes, red onions, fresh herbs, 

garlic, parsley, lemon, mayonnaise

• Beet Salad : Pickled beets, apples, Herbes de 

Provence, house dressing

• Tabbouleh Salad : Parsley, tomatoes, onions, 

bulgur, lemon, vegetable oil

• Legum Salad : Mixed legumes, tomatoes, onions, 

bell peppers, carrots, fresh herbs, house dressing

• Italian Pasta Salad : Pasta, olives, tomatoes, ar-

tichokes, bell peppers, onions, garlic, fresh herbs, 

lemon, vegetable oil

©Gean Cartier10
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THE SATISFYING

• Two salad options

• Two main course options

• Assorted desserts

THE COMPLETE

• Three appetizer options

• Two salad options

• Two main course options

• Assorted desserts

We also offer festive packages specially 
designed for the holiday season and 
Thanksgiving. 

H O T  B U F F E T

$32� 
/Pers.

$40� 
/Pers.

See p.10 for item selection (salads / bites). 

Chafing dishes available for rental.

Our vegan dishes

• Vegetable Tagine

• Vegetable & Chickpea Couscous

• Tofu with Coconut Milk & Curry

Our omnivore dishes 

• Chicken Tagine with Preserved Lemon & 
Olives

• Sliced Chicken with Mushrooms & Sun-
Dried Tomatoes

• Beef Tagine with Dried Fruits

• Braised Beef with Mushrooms

• Seafood Paella

• Salmon Fillet with Preserved Lemon
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À  L A  C A R T E
Platters for 10 people

• Assorted Cookie Platter  $�35

• Yogurt, Berries & Granola $�35

• Bagel & Cream Cheese Platter $�40

• Plateau de bagels et fromage à la crème  $�45

         +  Smoked Salmon Add-On  + $�40

• Fresh Fruit Platter  $�50

• Manakish Platter (Lebanese flatbread with herbs and cheese) $�65 
et accompagnements

• Atayef Platter $�65 
(Cream- and pistachio-filled pancakes)

• Sandwich Platter $�70 
(Assortment of 10 sandwiches, cut in halves)

• Crudités & Dips Platter $�40

• Québec Cheese Platter   $�85

• Fine Cheese Platter with Accompaniments  $�140

• Charcuterie Platter $�75

• Mignardises Platter  $�50
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C O C K TA I L 
&  H A P P Y  H O U R

THE APERITIF

• 5 savory bites

THE HAPPY HOUR

• 5 savory bites

• 2 sweet bites (chef’s selection) 

THE DINNER COCKTAIL

• 9 savory bites

• 3 sweet bites (chef’s selection)

$18� 
/Pers.

$24� 
/Pers.

$36� 
/Pers.

Hot savory bites

Spinach Kebbeh

Cheese Sambousek

Vegetable Sambousek

Beef Kebbeh

Spinach Turnovers

Spinach & Feta Turnovers

Arancini with Tomato Sauce

Falafel with Hummus Sauce

Crispy Coconut Shrimp with Spicy Mayo

Cold savory bites

Blinis with Smoked Salmon Mousse

Mini Eggplant & Pecan Tartlets

Bocconcini & Tomato Skewers with Balsamic

Mini Vegetable Pizzas

Mini Chili & Walnut Pizzas

Spiced Roasted Halloumi

Grilled Chicken & Vegetable Skewers

Tofu & Vegetable Skewers
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FRUIT JUICES (300 ml)

• Oasis Orange

• Oasis Apple 

• Oasis Grapefruit

• Oasis Vegetables Juice

HOT BEVERAGES

• Coffee Thermos – 25 people  
Includes milk, cream, sugar, cups, 

and stir sticks

• Coffee Thermos – 50 people  
Includes milk, cream, sugar, cups,  

and stir sticks

• Tea / Herbal Tea 
Includes milk, sugar, cups,  

and stir sticks

B E V E R A G E  M E N U

For any special requests, please let us know when placing your order. 
We’ll be happy to help you choose. 

WATER (355 ml)

• Onibi Still

• Onibi Sparkling 

• Onibi Sparkling Wild Berries 

• Onibi Sparkling Lime 

SOFT DRINKS  (355 ml)

• Coca Cola

• Coca Cola Zero

• Canada Dry

• Sprite

• Sprite Zero

$3�

$3�

$3�

$3�

$55�

$110

$2.75

$2.50� 

$2.50�

$2.50

$2.5�0

$2.5�0

$2.5�0

$2.5�0

$2.5�0

$2.5�0
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FOR SMALL GROUPS

For very small groups that don’t meet the $250 
minimum, you can also place a take-out order from our 

Café-boutique : 

Click here to discover 

the Café-boutique menu

How it works ? 

• No minimum order required.

• Order 24 hours in advance

• Pickup on site 

• Payment at the time of ordering

©Gean Cartier10
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THANK YOU 

FOR CHOOSING US!

cafetraiteur@petitesmains.com 
514 738-8989 

©Gean Cartier


