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Welcome to Atlantide!

Our team will give you an unforgettable
experience!

Welcome to the Atlantide Golf Club!

Right next to Montreal, the Atlantide Golf Club has 36 holes
of golf (two 18-hole courses) with a breathtaking view of Lac
St-Louis and its surroundings. Over the years, our deluxe
facilities and our knowledge have allowed us to become a
must in the greater Montreal area.

In this document, you will find all the information necessary
to organize your reception. We will be happy to answer any
request for additional information or for a quote. Feel free to
contact us by email at : ztremblay@golfatlantide.com

Thank you for your interest in our facilities and we look
forward to help you personalize your event! 

Zachary Tremblay
Dining room Director



RESTAURANT

Several types of menus are available from our hot or cold buffets
to our gourmet dinners, we have the perfect menu for you!

Our chef,                                                will be happy 
to answer any other request for information on our menu! 

Other menus are available upon request

Jian Carlo Farella



Our Menus
Le Brunch allégé

Croissants, viennoiseries
Oeufs brouillés gratinés

Bacon et saucisses
Pommes de terre rissolées

Fèves au lard
Salade de fruits

Crêpes
Rôties

Bar à jus
Café, thé et infusion

$20.50 par personne
(minimum de 30 personnes)

Bar à crêpes et à omelettes disponible

$5.00 par personne
(prix par personne à ajouter au montant du brunch)

Taxes et service en sus

Le Buffet froid
Crudités et trempette

Salades fraîches (3)
Sandwichs sur pain baguette

Miroir de fromages
Miroir de fruits frais

Table à desserts
Café, thé et infusion

$24.00 par personne
(minimum de 20 personnes)

Taxes et service en sus

Our Menus
The Light Brunch

Croissants, danishes
Scrambled eggs ”au gratin”

Bacon and sausages
Home-fried potatoes

Baked beans
Fruit salad
Pancakes

Toasts
Assorted juices

Coffee, tea and herbal teas

$20.50 per person
(minimum of 30 person)

Crepe and omelet bar available

$5.00 per person
(price per person to be added to the cost of the brunch)

Taxes and service not included

The Cold Buffet
Vegetables and dips

Fresh salads (3)
Baguette sandwiches

Mirror of cheese
Mirror of fresh fruit

Assorted pastries
Coffee, tea and herbal teas

$24.00 per person
(minimum of 20 person)

Taxes and service not included



Nos Menus

Le Buffet Don Quichotte

Crudités et trempette
Salades fraîches (4)

Miroir de charcuteries
Miroir de saumon

Miroir de saumon fumé
Miroir de fromages
Suprême de volaille

Pâtes du Chef
Saumon au vin blanc

Jardinière de légumes frais
Pommes de terre

Riz pilaf
Station de côte de boeuf au jus
Station de crevettes flambées 

Station des desserts et de fruits frais
Café, thé et infusion

$61.00 par personne
(minimum de 50 personnes)

Taxes et service en sus

Our Menus

The Don Quichotte Buffet

Vegetables and dip
Fresh salad (4)

Mirror of cold cuts
Mirror of tuna tataki

Mirror of smoked salmon
Mirror of cheese
Chicken supreme
The Chef’s Pasta

Salmon with white wine
Mixed vegetables

Potatoes
Riz pilaf

Roast beef station
Flambéed shrimp station

Dessert and fresh fruit station
Coffee, tea and herbal teas

$61.00 per person
(minimum of 50 person)

Taxes and service not included



Nos Menus
Le Buffet Atlantide

Station froid
Crudités et trempette

Salades fraîches (4)
 Charcuteries

Fromages

Station pâtes
Penne sauté par le Chef

Tortellini rosée
Manicotti
Polpettes

Station Fruits de mer et poisson
Salade de fruits de mer

Saumon
Tataki de thon

Crevettes flambées au Cognac
Moules

Station de viande
Côte de boeuf au jus
Suprême de volaille

Jardinière de légumes frais
Pommes de terre

Riz pilaf

Station de desserts du Chef 
Pâtisserie et fruits frais

Café, thé et infusion

$69.00 par personne
(minimum de 50 personnes)

Taxes et service en sus

Our Menus

The Don Quichotte Buffet

Vegetables and dip
Fresh salad (4)

Mirror of cold cuts
Mirror of salmon

Mirror of smoked salmon
Mirror of cheese
Chicken supreme
The Chef’s Pasta

Salmon with white wine
Mixed vegetables

Potatoes
Riz pilaf

Roast beef station
Flambéed shrimp station

Dessert and fresh fruit station
Coffee, tea and herbal teas

$61.00 per person
(minimum of 50 person)

Taxes and service not included

Our Menus
The Atlantide Buffet

Cold station
Vegetables and dip

Fresh salad (4)
 Cold cuts

Cheese

Pasta station
Penne sautéed by the Chef

Tortellini rosée
Manicotti
Meatballs

Seafood and fish station
Seafood salad

Salmon
Tuna tataki

Flambéed shrimp with Cognac
Mussels

Meat station
Roast beef

Chicken supreme
Mixed vegetables

Potatoes
Riz pilaf

Chef’s dessert station 
Pastries and fresh fruit

Coffee, tea and herbal teas

$69.00 per person
(minimum of 50 person)

Taxes and service not included



Entrée (1 choix)
Soupe du moment

Salade César

Salade jardinière avec tomates cerise, concombre,
amandes, vinaigrette pommes et Chardonnay

Mets principal (2 choix)
Saumon braisé au beurre champagne citronné 

servi avec une rosette de pommes de terre, 
asperge et poivron rouge

Short ribs BBQ Whiskey
servi avec une purée de pommes de terre, 

asperge et poivron rouge

Dessert (1 choix)
Gâteau au chocolat

Tartelette pommes / caramel

$48.00 par personne
(minimum de 50 personnes)

Taxes et service en sus

Nos Menus
Menu Banquet 1

Appetizer (1 choice)
Soup

Caesar salad

Garden salad with cherry tomato, cucumber,
almonds, apple and Chardonnay vinaigrette

Main course (2 choice)
Braised salmon with lemon champagne butter

served with a potato rosette, 
asparagus and red pepper

Short ribs BBQ Whiskey
served with mashed potato, 

asparagus and red pepper

Dessert (1 choice)
Chocolate cake

 Caramel apple tartlet

$48.00 per person
(minimum of 50 person)

Taxes and service not included

Our Menus
Banquet 1



Nos Menus
Menu Banquet 2

Entrée (1 choix)
Soupe du moment

Salade César

Salade jardinière avec tomates cerise, concombre,
amandes, vinaigrette pommes et Chardonnay

Salade de roquette, fenouil, orange, copeaux de
Parmesan et vinaigrette framboise balsamique

Mets principal (3 choix)
Saumon braisé au beurre champagne citronné 

servi avec une rosette de pommes de terre, 
asperge et poivron rouge

Short ribs BBQ Whiskey
servi avec une purée de pommes de terre, 

asperge et poivron rouge

Osso bucco à la milanaise
servi avec un risotto portobello et truffe

Dessert (1 choix)
Gâteau au chocolat

Tartelette pommes / caramel

$54.00 par personne
(minimum de 50 personnes)

Taxes et service en sus

Our Menus
Banquet 2

Appetizer (1 choice)
Soup

Caesar salad

Garden salad with cherry tomato, cucumber,
almonds, apple and Chardonnay vinaigrette

Arugula salad, fennel, orange supreme, Parmesan
shavings and raspberry balsamic vinaigrette

Main course (3 choice)
Braised salmon with lemon champagne butter

served with a potato rosette, 
asparagus and red pepper

Short ribs BBQ Whiskey
served with mashed potato, 

asparagus and red pepper

Osso bucco milanese style
served with a portobello and truffle risotto

Dessert (1 choice)
Chocolate cake

Caramel apple tartlet

$54.00 per person
(minimum of 50 person)

Taxes and service not included



Nos Menus
Menu Banquet 3

Entrée (1 choix)
Soupe du moment

Salade César

Salade jardinière avec tomates cerise, concombre,
amandes, vinaigrette pommes et Chardonnay

Salade de tomate, Bocconcini, oignon rouge, endive,
huile aromatique et sirop balsamique

Mets principal (3 choix)
Saumon braisé au beurre champagne citronné 

servi avec une rosette de pommes de terre, 
asperge et poivron rouge

Contre-filet AAA
servi avec frites, asperge et poivron rouge 

et une sauce poivre/Cognac

Pavé de thon grillé
avec salsa fresca 

(jus citron, mangue, tomate, oignon et poivron)

Dessert (1 choix)
Gâteau au chocolat

Tartelette pommes / caramel

Tiramisu

$59.00 par personne
(minimum de 50 personnes)

Taxes et service en sus

Our Menus
Banquet 3

Appetizer (1 choice)
Soup

Caesar salad

Garden salad with cherry tomato, cucumber,
almonds, apple and Chardonnay vinaigrette

Bocconcini tomato salad, red onion, endives,  
aromatic oil and balsamic syrup

Main course (3 choice)
Braised salmon with lemon champagne butter

served with a potato rosette, 
asparagus and red pepper

Sirloin AAA
served with fries, asparagus and red pepper

and a pepper/Cognac sauce

Grilled tuna steak
with salsa fresca 

(lemon juice, mango, tomato, onion and pepper)

Dessert (1 choice)
Chocolate cake

Caramel apple tartlet

Tiramisu

$59.00 per person
(minimum of 50 person)

Taxes and service not included



Cocktail
Durée une heure 

Choix à 6$
Bruschetta

Crostini fromage de chèvre
Mini rouleaux impériaux

Tomate / Bocconcini

Choix à 9$
Crevettes Tempura

Calmars frits
Mini-burger

Brochette de filet mignon

Choix à 12$
Tartare de saumon

Ceviche de pétoncles
Mini-burger

Salade de crevettes
Brochette de filet mignon

Prosciutto melon

Prix par personne
Taxes et service en sus

Our Canapés
Cocktail

Duration one hour

Choice at 6$
Bruschetta

Crostini with goat cheese
Mini spring rolls

Bocconcini / tomato

Choice at 9$
Tempura shrimp

Fried calamari
Mini-burger

Filet mignon skewer

Choice at 12$
Salmon tartar

Scallop ceviche
Mini-burger
Shrimp salad

Filet mignon skewer
Prosciutto melon

Price per person
Taxes and service not included



Liste de prix du bar pour coupon ou bar ouvert

Bar Brand 1 (BB1)
Bière Atlantide ou Don Quichotte, Gin, vin maison, St-
Léger, Canadian Club, Baileys, Vodka, Rhum blanc, Porto

6.81$ + taxes & service ou 9.00$ tout inclus

Bar Brand 2 (BB2)
Bière locale et importée, Johnny Walker, Grand Marnier,
Cosmopolitain, Martini, Vodka Grey Goose, Rhum brun,
Glenlivet, Porto 10 ans, vin Ruffino                  

9.08$ + taxes & service ou 12.00$ tout inclus

Bar Brand 3 (BB3)
Rémi Martin, Porto 20 ans, vin Masi, Johnny Walker black 

  11.34$ + taxes & service ou $15.00 tout inclus

Coupon non-alc.   
Boisson gazeuse, eau, jus

  3.78$ + taxes & service ou 5.00$ tout inclus   

The Bar
Price list of the bar for coupon or open bar

Bar Brand 1 (BB1)
Atlantide or Don Quichotte beer, Gin, house wine, St-
Léger, Canadian Club, Baileys, Vodka, white Rhum, Porto

6.81$ + taxes & service or 9.00$ all included

Bar Brand 2 (BB2)
Local or imported beer, Johnny Walker, Grand Marnier,
Cosmopolitan, Martini, Vodka Grey Goose, brown Rhum,
Glenlivet, Porto 10 years, Ruffino wine                 

9.08$ + taxes & service or 12.00$ all included

Bar Brand 3 (BB3)
Rémi Martin, Porto 20 years, Masi wine, Johnny Walker black 

  11.34$ + taxes & service or $15.00 all included

Non-alc. coupon
Soft drinks, water, juice

  $3.78 + taxes & service or $5.00 all included



General
  Information

The organizer agrees to confirm the exact number of
participants for the reception at least 14 days in advance.

The organizer agrees to confirm his choice of menu 
at least 30 days in advance.

The organisazer agrees to confirm his choice of wine (if
applicable) at least 30 days in advance.

Any drink or food not authorized by the Atlantide Golf Club
will be seized.

All alcoholic beverages must have the S.A.Q. stamp

Participants and menu confirmation

Alcohol policies

A deposit of 1 000.00$ is required upon signature of the
contract in order to reserve the date of your event. 

This deposit is non-refundable. 
This will be deducted from your final invoice.

Important



Dining Room Director
Club de Golf Atlantide

514.425.2000#223
ztremblay@golfatlantide.com

Looking forward
to meet you!

The Atlantide Golf Club thanks you for your interest in its
facilities. It will be my pleasure to help you organize your

reception in 2025!

Zachary Tremblay


