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MENU
EXEMPLE A

FORMAT FERME :  100mm x 205mm

MENU IMPRIME RECTO SUR CARTE DE 

200G. CE MENU EST AT TACHE A UNE CARTE 

TEX TURE ROUGE 300G PAR UN RUBAN POUR 

FAIRE LE LIEN AVEC LE FAIRE PART.

PRIX :  2 ,10  €

Mains

Canadian AAA Prime Rib 

Roasted Garlic Demi Glaze

Tiger Prawn & Digby Scallop 

Skewers with Lemon Butter Dip

Fresh Australian Lamb Chops 

Caramelized Onion & Mint 

Demi Glaze

Salads

Fresh Baked Dinner Rolls and 

Butter

Rice Noodle Salad Asian 

Vegetables, Sesame Seed 

Dressing

Marinated Artichoke Heart and 

Sun dried Tomato Salad Walnut 

Basil Pesto Dressing

Tossed Caesar Salad Shaved 

Parmesan and Croutons

Desserts

Cappuccino Cream Cake

White and Dark Coff ee Cream 

Mousse on Layered Shortcake

Fruit Symphony, Fresh 

Cranberry and Mango Mousse 

on Light Vanilla Cheesecake 

Crunchy Honey Oat Base

Supper

Chef ’s Selection of Flans

and Cakes

Freshly Brewed Torrefazione 

Italia Coff ee & Tazo Tea

Entrees

Flame Grilled Sirloin Steak Port 

& Cracked Pepper Demi Glace

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Reduction

Pan Fried Red Snapper  Polenta 

& Herb Crust, Lemon & Sweet 

Pepper Butter

WEDDING

MENU

Th ank you for joining 

us on our special day of 

celebration

Céline et Sébastien

Entrees

Flame Grilled Sirloin Steak Port 

& Cracked Pepper Demi Glace

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Reduction

Pan Fried Red Snapper  Polenta 

& Herb Crust, Lemon & Sweet 

Pepper Butter

WEDDING

MENU

RECTO, OUVERTRECTO, FERME

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Reduction

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Baked Breast of Chicken Truffl  e Baked Breast of Chicken Truffl  e Baked Breast of Chicken Truffl  e Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Baked Breast of Chicken Truffl  e Baked Breast of Chicken Truffl  e 
RUBAN



© Copyright Invited to 2008 • Tous droits réservés • Toute reproduction, même partielle, de nos modèles est strictement interdite, et expose les contrevenants aux sanctions prévues par le droit de la propriété littéraire et artistique.

MENU
EXEMPLE B

FORMAT FERME :  100mm x 205mm

MENU IMPRIME RECTO SUR CARTE DE 

200G. CE MENU EST AT TACHE A UNE 

CARTE TEX TURE ROUGE 300G PAR UNE 

BANDE DE CALQUE AVEC LE NOM DE 

CHAQUE INVITE .

PRIX :  2 ,10  €

Mains

Canadian AAA Prime Rib 

Roasted Garlic Demi Glaze

Tiger Prawn & Digby Scallop 

Skewers with Lemon Butter Dip

Fresh Australian Lamb Chops 

Caramelized Onion & Mint 

Demi Glaze

Salads

Fresh Baked Dinner Rolls and 

Butter

Rice Noodle Salad Asian 

Vegetables, Sesame Seed 

Dressing

Marinated Artichoke Heart and 

Sun dried Tomato Salad Walnut 

Basil Pesto Dressing

Tossed Caesar Salad Shaved 

Parmesan and Croutons

Desserts

Cappuccino Cream Cake

White and Dark Coff ee Cream 

Mousse on Layered Shortcake

Fruit Symphony, Fresh 

Cranberry and Mango Mousse 

on Light Vanilla Cheesecake 

Crunchy Honey Oat Base

Supper

Chef ’s Selection of Flans

and Cakes

Freshly Brewed Torrefazione 

Italia Coff ee & Tazo Tea

Entrees

Flame Grilled Sirloin Steak Port 

& Cracked Pepper Demi Glace

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Reduction

Pan Fried Red Snapper  Polenta 

& Herb Crust, Lemon & Sweet 

Pepper Butter

WEDDING

MENU

Th ank you for joining 

us on our special day of 

celebration

Céline et Sébastien

Entrees

Flame Grilled Sirloin Steak Port 

& Cracked Pepper Demi Glace

Baked Breast of Chicken Truffl  e 

Mashed Potatoes, Sweet Port 

Reduction

Pan Fried Red Snapper  Polenta 

& Herb Crust, Lemon & Sweet 

Pepper Butter

WEDDING

MENU

RECTO, FERME RECTO, OUVERT

& Cracked Pepper Demi Glace

Baked Breast of Chicken Truffl  e 
ANDREW SMITH

ANDREW SMITH

NOM DE MENU EST DE TABLE 

IMPREMEE SUR CALQUE



© Copyright Invited to 2008 • Tous droits réservés • Toute reproduction, même partielle, de nos modèles est strictement interdite, et expose les contrevenants aux sanctions prévues par le droit de la propriété littéraire et artistique.

MENU
EXEMPLE C 

FORMAT FERME :  50mm x 205mm

MENU IMPRIME RECTO SUR CARTE DE 200 G.

PRIX :  1,20  €

Mains

Canadian AAA Prime Rib 

Roasted Garlic Demi Glaze

Tiger Prawn & Digby Scallop 

Skewers with Lemon Butter Dip

Fresh Australian Lamb Chops 

Caramelized Onion & Mint 

Demi Glaze

Salads

Fresh Baked Dinner Rolls and 

Butter

Rice Noodle Salad Asian 

Vegetables, Sesame Seed 

Dressing

Marinated Artichoke Heart and 

Sun dried Tomato Salad Walnut 

Basil Pesto Dressing

Tossed Caesar Salad Shaved 

Parmesan and Croutons

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream 

Mousse on Layered Shortcake

Fruit Symphony, Fresh 

Cranberry and Mango Mousse 

on Light Vanilla Cheesecake 

Crunchy Honey Oat Base

Supper

Chef ’s Selection of Flans 

and Cakes

Freshly Brewed Torrefazione 

Italia Coffee & Tazo Tea

Entrees

Flame Grilled Sirloin Steak Port 

& Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle 

Mashed Potatoes, Sweet Port 

Reduction

Pan Fried Red Snapper  Polenta 

& Herb Crust, Lemon & Sweet 

Pepper Butter

WEDDING 

MENU

Thank you for joining 

us on our special day of 

celebration 

Céline et Sébastien

Entrees

Flame Grilled Sirloin Steak Port 

& Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle 

Mashed Potatoes, Sweet Port 

Reduction

Pan Fried Red Snapper  Polenta 

& Herb Crust, Lemon & Sweet 

Pepper Butter

WEDDING 

MENU

RECTO, FERME RECTO, OUVERT
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MENU
EXEMPLE D 

FORMAT :  95mm x 205mm

PRIX :  1,00  €

RECTO

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, Sweet Port 

Reduction

Supper

Chef ’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee & Tazo Tea

Mains

Canadian AAA Prime Rib Roasted Garlic Demi Glaze

Fresh Australian Lamb Chops Caramelized Onion & 

Mint Demi Glaze

Fresh Baked Dinner Rolls and Butter

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream Mousse on Layered Shortcake

Fruit Symphony, Fresh Cranberry and Mango Mousse on Light Vanilla 

Cheesecake Crunchy Honey Oat Base
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MENU
EXEMPLE E 

FORMAT :  100mm x 210mm

MENU IMPRIME SUR CARTE 200 G 

ET AT TACHE A UNE CARTE AVEC DES 

AT TACHES PARISIENNES.

PRIX :  1,60  €

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, Sweet Port 

Reduction

Supper

Chef’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee & Tazo Tea

Mains

Canadian AAA Prime Rib Roasted Garlic Demi Glaze

Fresh Australian Lamb Chops Caramelized Onion & 

Mint Demi Glaze

Fresh Baked Dinner Rolls and Butter

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream Mousse on Layered Shortcake

Fruit Symphony, Fresh Cranberry and Mango Mousse on Light Vanilla 

Cheesecake Crunchy Honey Oat Base
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MENU
EXEMPLE F 

FORMAT OUVERT :  144mm x 209mm

MENU IMPRIME RECTO VERSO SUR CARTE 250 G.

PRIX :  2 ,10  €

RECTO, OUVERT VERSO, OUVERT

Entrees

Flame Grilled Sirloin Steak Port & 

Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle Mashed 

Potatoes, Sweet Port Reduction

Pan Fried Red Snapper  Polenta & Herb 

Crust, Lemon & Sweet Pepper Butter

WEDDING 
MENU 

Céline et Sébastien

Thank you for joining 

us on our special day of 

celebration 

Céline et Sébastien

Mains

Canadian AAA Prime Rib Roasted 

Garlic Demi Glaze

Tiger Prawn & Digby Scallop Skewers 

with Lemon Butter Dip

Fresh Australian Lamb Chops 

Caramelized Onion & Mint Demi Glaze

Marinated Artichoke Heart and Sun 

dried Tomato Salad Walnut Basil Pesto 

Dressing

Tossed Caesar Salad Shaved Parmesan 

and Croutons

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream 

Mousse on Layered Shortcake

Fruit Symphony, Fresh Cranberry 

and Mango Mousse on Light 

Vanilla Cheesecake Crunchy 

Honey Oat Base

Supper

Chef ’s Selection of Flans 

and Cakes

Freshly Brewed Torrefazione 

Italia Coffee & Tazo Tea
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MENU
EXEMPLE G 

FORMAT OUVERT :  160mm x 210mm

MENU IMPRIME SUR CARTE 200 G ET 

AT TACHE A UNE CARTE AVEC DECOUPE 

SIMIL AIRE AU FAIRE PART AVEC DES 

AT TACHES PARISIENNES

PRIX :  1,95  €

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, Sweet Port 

Reduction

Supper

Chef’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee & Tazo Tea

Mains

Canadian AAA Prime Rib Roasted Garlic Demi Glaze

Fresh Australian Lamb Chops Caramelized Onion & 

Mint Demi Glaze

Fresh Baked Dinner Rolls and Butter

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream Mousse on Layered Shortcake

Fruit Symphony, Fresh Cranberry and Mango Mousse on Light Vanilla 

Cheesecake Crunchy Honey Oat Base
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MENU
EXEMPLE H 

FORMAT :  99mm x 210mm

PRIX :  2 ,00  €

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & Cracked Pepper 

Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, 

Sweet Port Reduction

Supper

Chef ’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee 

& Tazo Tea

Mains

Canadian AAA Prime Rib Roasted Garlic Fresh 

Australian Lamb Chops Caramelized Onion & 

Mint Demi Glaze

Desserts

White and Dark Coffee Cream Mousse on Shortcake

Fruit Symphony, Fresh Cranberry Mousse on Light 

Vanilla Cheesecake Crunchy Honey Oat Base
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MENU
EXEMPLE I 

FORMAT :  99mm x 210mm

PRIX :  2 ,10  €

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & Cracked Pepper 

Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, 

Sweet Port Reduction

Supper

Chef ’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee 

& Tazo Tea

Mains

Canadian AAA Prime Rib Roasted Garlic Fresh 

Australian Lamb Chops Caramelized Onion & 

Mint Demi Glaze

Desserts

White and Dark Coffee Cream Mousse on Shortcake

Fruit Symphony, Fresh Cranberry Mousse on Light 

Vanilla Cheesecake Crunchy Honey Oat Base
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MENU
EXEMPLE J 

FORMAT OUVERT :  200mm x 210mm

MENU IMPRIME SUR CARTE 200 G 

ET AT TACHE A UNE CARTE AVEC DES 

AT TACHES PARISIENNES.

PRIX :  2 ,20  €

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, Sweet Port 

Reduction

Supper

Chef’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee & Tazo Tea

Mains

Canadian AAA Prime Rib Roasted Garlic Demi Glaze

Fresh Australian Lamb Chops Caramelized Onion & 

Mint Demi Glaze

Fresh Baked Dinner Rolls and Butter

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream Mousse on Layered Shortcake

Fruit Symphony, Fresh Cranberry and Mango Mousse on Light Vanilla 

Cheesecake Crunchy Honey Oat Base

OUVERT
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MENU
EXEMPLE K 

FORMAT OUVERT :  99mm x 280mm

MENU IMPRIME SUR CARTE 250 G

PRIX :  1,30  €

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & Cracked Pepper 

Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, 

Sweet Port Reduction

Supper

Chef’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee & Tazo Tea

Mains

Canadian AAA Prime Rib Roasted Garlic Demi 

Glaze

Fresh Australian Lamb Chops Caramelized Onion 

& Mint Demi Glaze

Fresh Baked Dinner Rolls and Butter

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream Mousse on Layered Shortcake

Fruit Symphony, Fresh Cranberry and Mango Mousse on Light 

Vanilla Cheesecake Crunchy Honey Oat Base
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MENU DE TABLE
EXEMPLE L 

FORMAT OUVERT :  105mm x 260mm

PRIX :  3 ,00  €

WEDDING MENU

Entrees

Flame Grilled Sirloin Steak Port & 

Cracked Pepper Demi Glace

Baked Breast of Chicken Truffle Mashed Potatoes, 

Sweet Port Reduction

Supper

Chef’s Selection of Flans and Cakes

Freshly Brewed Torrefazione Italia Coffee & Tazo Tea

Mains

Canadian AAA Prime Rib Roasted 

Garlic Demi Glaze

Fresh Australian Lamb Chops Caramelized Onion 

& Mint Demi Glaze

Fresh Baked Dinner Rolls and Butter

Desserts

Cappuccino Cream Cake

White and Dark Coffee Cream Mousse on Layered Shortcake

Fruit Symphony, Fresh Cranberry and Mango Mousse on Light 

Vanilla Cheesecake Crunchy Honey Oat Base

OUVERT


