


Incredible views

Exceptional service

Full bar service

Event Coordination

Printed and personalized menus  
(Upon request)O
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SPACES
Upper deck 
2nd floor outdoor terrace with an incredible view,  
weather permitting 

Capacity: 40 people seated / 60 standing

Upper deck

Deckhouse

Privatization available upon request 

500$-1500$ depending on event night  
and space requirements.



Deckhouse 
Interior portion of 2nd floor 

Capacity: 80 people seated / 120 people standing

Upper deck

Deckhouse

SPACES

Privatization available upon request 

500$-1500$ depending on event night  
and space requirements.



Lower deck 
1st floor covered outdoor terrace on the canal,  
weather permitting 

Capacity: 50 people seated / 80 people standing

Lower deck

SPACES

Privatization available upon request 

500$-1500$ depending on event night  
and space requirements.
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Standard: $10 per ticket 
Basic alcohol, bottles of beer,  
house wine: red, white, rosé, sparkling 

Quebecois: $12 per ticket 
Selection of Quebec and mid-range spirits,  
limited selection of cocktails, 20 oz draft beer, 
selection of private import wines 

Premium: 15$ per ticket 
Premium alcohol selection, complete selection of 
our delicious cocktails, 20 oz draft beer or bottle, 
larger selection of private import wine 

Open bill 
Open bill with management staff informing the 
client at each 500$ increment
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Standard: 1h for $30 / 3h for $50 
Basic alcohol, 16 oz draft or bottled beer,  
house wine: red, white, rosé, sparkling 

+ 13$ for each additional hour  

Quebecois: 1h for $36 / 3h for $60 
Selection of Quebec and mid-range spirits, limited selection of 
cocktails, selection of private import wines and sparkling bottles, 
draft or bottled beer 

+ 15$ for each additional hour  

Premium: 1h for $45  /3h for $65 
Premium spirits, full selection of cocktails, larger selection of 
private importation wine and bubbles, draft or bottled beer 

18$ for each additional hour
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Menu by Pastaga 

The menus are intended as a guide and can be adjusted to individual needs.  
All menu items are subject to change without notice. All appetizers can be served in stations  

or passed by a server.  In the latter case, room staff will be charged.



VG: $30/dozen 

Focaccia with herbs,  
kalamata puree 

Arancinis, tomato et basil 

Pan con Tomate 

Bulgur salad with grilled vegetables 

Brochette of bocconcini and cherry 
tomato with pesto 

Seasonal vegetables, camelina 
vinaigrette

PA
CK

AG
ES

 
To

 ea
t: 

Ca
na

pé
s a

nd
 sn

ac
ks

 

Cold 
Hot

Pece: $40/dozen 

Cocktail shrimp stick 

Spicy cod fritters 

Marinated salmon, pickled  
potato salad 

Classic brandade, garlic crouton and 
marinated fennel 

Mussel salad with dill 



Carne: $42/dozen 
Foie gras torchon, brioche bread 

Poultry liver mousse, bagel chips 

Sweet and sour chicken wing, sauce 
made from Bleu d’Élizabeth 

Beef Tartare or Classic Salmon 

Pork rillettes, fruit mustard
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Desserts: $3-4 each 

Bitter chocolate mousse verrine,  
toffee & caramel foam 

Mini cake 

Mini financier 

Mini brownie 

Madeleine

Cold 
Hot
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The price is for one serving per person. We suggest choosing a main dish and 1 to 2 side dishes to form 
a complete main course. To offer 2 half portions, the price per person will be divided by 2, plus $1.

Assorted sandwich platter 
$9 / person 

Classic Caesar salad  
$12 / person 

Grilled chicken 
$7 / person 

Tartare of beef or salmon, croutons 
$22 / person 

Beef tataki, homemade kimchi 
$23 / person

Orzo salad with pesto, cherry tomato 
and boconccini 
$8 / person 

Seasonal vegetables, camelina 
vinaigrette 
$9 / person  

Bulgur salad with grilled vegetables 
$8 / person 

Charcuterie and cheese, condiments 
and crouton 
$18 / person 



PA
CK

AG
ES

 
To

 ea
t: 

H
ot

 b
uff

et
 

The price is for one serving per person. We suggest choosing a main dish and 1 to 2 side dishes to form 
a complete main course. To offer 2 half portions, the price per person will be divided by 2, plus $1.

Fish n’ chips, tartar sauce (fish only)  
$ 12 / person 

Braised beef scoter 
$ 20/ person 

Piglet burger, assorted garnishes 
$11 / person 

Beef burger, assorted garnishes 
$11 / person

Seasonal potage 
$4 / person 

Seasonal vegetables  
$9 / person 

Fries, mayo & ketchup 
$5 / person 

Montreal smoked meat, rye bread, pickle 
and mustard 
$14 / person 
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The price is for one serving per person. We suggest choosing a main dish and 1 to 2 side dishes to form 
a complete main course. To offer 2 half portions, the price per person will be divided by 2, plus $1.

Provençal lamb shanks  
$27 / person 

Marinated salmon, creamy mashed 
potatoes  
$16 / person 

Tomatoes with Quebec buffalo mozzarella 
$18 / person 

Grilled vegetables, pesto, balsamic, capers, 
olives and basil  
$12 / person

Penne with tomato and basil, parmesan 
$12 / person 

Pulled pork sandwich, maple BBQ sauce 
$12 / person 

Station “make your own poutine” 
$15 / person (for a group of maximum 20 
person) 

Seafood paella with saffron  
$23 / person
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Catch of the day: MP 
Cooked whole Fish 
(Based on Market Availability) 

Sides: Rice, vegetable salads, roasted peppers,  
grilled tomatoes with basil

Beer Beef Ribs: $42/person 
Ribs de boeuf à la bière 

Sides: Coleslaw, macaroni salad, grilled corn,  
french fries

Korean BBQ: $34/person 
Grilled beef short-ribs 

Sides: Kimchi, grilled vegetables, noodles, rice

Father’s Day: $26/person 
Supersized Big Mac 

Sides: Coleslaw, macaroni salad, poutine, fries
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$60 (4 services) 
Gaspor piglet Terrine, mustard 
marinade and condiments 
-or- 
Marinated Salmon with  
creamy potato salad 
——— 
Macreuse beef confit, Yukon Gold 
puree and mushrooms 
-or- 
Tomato and calamari cassoulette 
with chorizo and peppers 
——— 
Assorted Quebec Cheese Plate, 
condiments and croutons 
——— 
Cheese cake with Quebec  
fruit compote

$40 (3 services) 
Soup of the moment 
-or- 
Seasonal vegetable salad, Cameline 
vinaigrette  
——— 
Quebec Duck Confit,  
vegetable salad and vincoto 
-or- 
Salmon, crispy fennel and 
greek cauliflower (cold plate) 
——— 
Assorted Quebec Cheese Plate, 
condiments and croutons 
-or- 
Cheese cake with Quebec 
fruit compote

$80 (5 services) 

Amuse-bouche 
——— 
Foie gras mousse, brioche bread 
and chutney 
-or- 
Marinated octopus, Pieuvre mariné,  
ratte potato, lemon et parsley 
——— 
Lamb shank braised with tomato, 
olives and basil 
-or- 
Crispy Salmon, crispy vegetables, 
caviar salsa with mujol and fried 
oysters 
——— 
Assorted Quebec Cheese Plate, 
condiments and croutons 
——— 
Cheese cake with Quebec  
fruit compote



Service fee of 18% will be added to  
all groups of 20 or more. 

GST 5% + QST 9.975% 

A non-refundable deposit of 25%  
is required to secure the date for all 
privatization and catered events.  

The balance is to be paid in full upon 
arrival on the day of the event.

SERVICE 
FEES & 
TAXES



1. Interac e-Transfer 
Email: marchedeseclusiers@gmail.com  

Security Question: “event space”  
Answer: “marchedeseclusiers” 

Please refer to the invoice number in the  
comments. 

2. Cheques 
Payable to: Marche des Eclusiers 

Please include the invoice number in the 
memo and mail to: 
27 Avenue Fairmount O, 
Montréal, QC H2T 2L9 

PAYMENT 
METHODS



DJ 

Audio visual equipment 
projector, screens, microphone, P.A. system 

Moving Services 
If you require the space without any furniture it can be provided

OTHER 
SERVICES



For more information or to book your event,  
please contact our event coordinator: Jocelyne at 

jocelyne@marche514.com.


