
1 877 629-1233  |  418 329-1233  |  auchaletenboisrond.com  |  evenements@auchaletenboisrond.com

CATERING MENU 2024 | LUNCHBOX MENU



325, rang St-Jacques, Sainte-Christine-d’Auvergne  G0A 1A0 � |  418 329-1233  |  auchaletenboisrond.com  |  Catering menu, Lunch box 2024

SANDWICHS
Grilled chicken tortillas
Shallots, celery and Dijon, cheese, cranberries and 
curly lettuce.
VG version: herbed tofu.

Kaiser Angus
Confit peppers, Havarti and balsamic mayonnaise.
VG version: VG pâté

Italian Panini
Ham, prosciutto, capicollo, mozza, sundried tomato 
pesto and spinach

French Croissant
Ham, butter, Swiss cheese and Dijon

Texmex Ciabatta
Mexican-style pork, peppers, red onions, salad and 
herb sour cream

SALADS 
Rotini with sun-dried tomatoes
Pesto, prosciutto, arugula and parmesan

La fraisinette
Spinach, strawberries, raspberry vinaigrette, feta, red 
onions, and pecans

Curried orzo
Orzo, curry, cranberries, arugula, shallots, carrots and 
peppers

La César
Romaine lettuce, croutons, parmesan, bacon, lemon 
and Greek yogurt dressing

Chef’s Seasonal
Inspired by seasonal vegetables

COTTAGE DELIVERY
Mandatory delivery: $30 charge. Chalet deliveries are made no later 
than 6 p.m. Please note that If you are absent at the time of delivery, 
the meal will be placed in the chalet refrigerator. *We take food allergies 
and intolerances into consideration; please give us at least one week’s 
notice. Charges will apply. Au Chalet en Bois Rond is not responsible for 
any omission in this respect, and a fee may be charged if this period is 
not respected.
CONDITIONS 
Taxes not included. Menu and rates subject to change without notice. 

Reservations required with more than one week’s notice. Order for 
minimum of 10 people, minimum quantity of 10 per item (excluding 
platters).
PAYMENT TERMS
50% deposit upon reservation, final payment with balance of chalet 
upon arrival.
IN CASE OF CANCELLATION/ MODIFICATION
At any time after booking: a 10% cancellation fee will be charged, 
balance will be refunded. One week’s notice: your deposit deposit is 
non-refundable. To be confirmed on a case-by-case basis.

Service offered in collaboration with 

EXTRAS 
PLATTERS for 10 people 

Dip and Vegetables | $25
Deli Meats and Olives | $35
Cheeses and Grapes | $35
Local Cheeses | $40
Crackers and Chef’s Tapenades | $32 
Bruschetta, Herbed Cheese and Hummus
Fresh Platter | $40 
Cucumber, Smoked Salmon, Mango Salsa and Ham and 
Cheese Bites

DESSERTS
Vegan brownies
Mocha cheesecake
Fruit tarts
Assorted cookies
Seasonal fruit pudding

COMPOSE YOUR MEAL TO YOUR TASTE 
1 sandwich + 1 salad + 1 dessert | $20 / pers.


