la Chaîne des Rôtisseurs
Bailliage du Canada
October 27 - 30 2011

50th Anniversary
Grand Chapître du Canada
Montreal, Canada
Programme of Events

Thursday October 27, 2011
Dining Experience
Participating Member Establishments
Located on Peel Street, near Maisonneuve, Alexandre & fils has an integrated
café-bistro with 2 terraces, 2 dining rooms and the famous Sleeman Pub on the
second floor. The main floor layout is a reminder of a typical high-end Parisian
brasserie. Through the years Alexandre & fils has become a meeting point for
connoisseurs of fine cuisine, great wines and beers in a stylish and serene
ambiance.
Price: $40.00 per person for 4-course meal. Excluding liquor, gratuity, and taxes.
www.chezalexandre.com

1454 Peel Street, Montreal QC

Ferreira cuisine is Portuguese cuisine based on the principles of fresh and
healthful products from the sea. We're not afraid to mix spices and ingredients
or meat and seafood on the same plate all while keeping the meal light and
delectable. Executive chef Marino Tavares works to ensure every meal is
prepared to perfection. Tavares believes culinary pleasure is an experience that
renews itself with each mouthful. His knowledge of fish and seafood preparation
will almost certainly change your definition of the words delicacy, joy and
perfection.
Price: $70.00 per person for 4-course meal. Excluding liquor, gratuity, and taxes.
www.ferreiracafe.com
1446, rue Peel Montreal, QC

Since 1980 Le Piment Rouge has provided its guests with 30 years of
excellence. It has been a favourite restaurant for two generations of
Montrealers, fine dining and wine enthusiasts. Le Piment Rouge’s team of
Chinese chefs skilfully prepares award‐winning and highly authentic specialties
from the five major culinary capitals of China – Beijing, Shanghai, Guangzhou,
Chengdu and Changsha – as well as sumptuous locally influenced and globally
inspired Chinese cuisine. Balancing tradition and innovation is the hallmark of
Le Piment Rouge’s unique Chinese culinary style .
Price: $50.00 per person for 4-course meal. Excluding liquor, gratuity, and taxes.
www.lepimentrouge.com
1170 Rue Peel Montreal, QC

The charm of a Victorian Mansion in downtown Montreal. My love of hosting,
my intuitive and inventive cuisine, inspired by what I brought back from the
market.
~ Jerome Ferrer
Price: $65.00 per person for 4-course meal. Excluding liquor, gratuity, and taxes.
www.europea.ca
1227 de la Montagne St., Montreal QC

Thursday October 27, 2011
Dining Experience
Participating Member Establishments
This restaurant received enthusiastic reviews upon its 2005 opening and works
hard to keep bringing the crowds in. The restaurant's website includes a quirky
blog of reviews, YouTube films, and other stuff the staff likes, and hints at the hip
following the restaurant has. Recent items have included Kobe beef and short
rib with artichoke and fava beans; wild mushroom risotto; and yellowfin tuna
with mushrooms, truffles, and eggplant.
Price: $72.00 per person for 4-course meal. Excluding liquor, gratuity, and taxes.
www.leclubchasseetpeche.com
423, rue St-Claude Montreal, QC

Renowned for its fine Peking and Sichuan cuisines, the Orchidée de Chine
delights connoisseurs of true Chinese gastronomy. Its varied menu includes its
famous orange-flavoured beef, spare ribs and chicken in Sichuan sauce, sure to
meet the approval of the most discriminating gourmet. Its elegant surroundings
have won praise from the specialized magazine 'Contact' during a crossCanada competition. 'Gourmet' magazine has nominated l'Orchidée de Chine
amongst the 20 best tables in Montréal, all categories included.
Price: $50.00 per person for 4-course meal. Excluding liquor, gratuity, and taxes.
www.orchideedechine.ca
2017, rue Peel Montreal, QC
The Beaver Club, one of Canada's highest-rated restaurants, features classic
haute cuisine and a quality wine cellar. Since it opened in
1959, the Beaver Club, has won countless awards and distinctions.
The atmosphere of this restaurant is as sophisticated as the food. Decorated in
a contemporary, luxurious style, the wood and stone walls are adorned with
original crests for a traditional Canadian feel. Patrons can sit in opulent leather
chairs and enjoy the beautiful quality linens in the warm dining room .
Price: $75.00 per person for 4-course meal. Excluding liquor, gratuity, and taxes.
www.beaverclub.ca
Fairmont le Reine Elizabeth

Friday October 28 2011

VISIT TO CIDERY
A bus will depart from Fairmont le Reine Elizabeth Hotel for “CIDRERIE LA FACE CACHÉE

DE LA POMME”, Hemmingford, Quebec.
DEPARTURE: 10:00 A.M.
RETURN: 3:00 P.M.
Includes the following:


guided tour of the cidery, degustation of all products



vertical degustation of awarded Neige Réserve 2000 to 2005



pique-nique style on-the-spot luncheon
Menu: Quebec pumpkin soup
Quebec cheeses
Terrine
Local charcuteries
Stuffed duckling jambonnette
Autumn Townships pies

Minimum attendance:
Maximum:

20

25

Cost: $135 per person (all inclusive)
(degustation, meals, transport, taxes and gratuity

Dress code: Casual (warm clothes)

Friday October 28 2011
Flavours and Aromas of Old Montreal
(meet at hotel)

Cost: $65 per person
Duration: 2.5 hours ( 9 A.M.—1130 A.M.)
Minimum 10 Maximum 40
This walking tour will introduce you to the history of Old Montreal and
how the Amerindians, the religious congregations, the French, the
English and the happening of World Expo of 1967 influenced
Montreal’s food habits. Meet your guide at the lobby of the Queen
Elizabeth Hotel and walk towards Old Montreal via the underground
passageways that connect the different buildings. You will also
discover local foods and have the opportunity to taste them.
Entertaining…Delicious…Delightful!
Includes the following:

 Professional Foodies Guide
 Tastings (4 stops)
 All taxes & Gratuities
(1) Subway ticket
Tour description:
2.5 hours walk (guide will meet you at the hotel)
1/3 in the underground city and subway (inside)
2/3 in Old-Montréal (outside)
Includes Paté & Wine – Quebecois Cheese, Maple Delight, Bottle
of water

Old Montreal Tour
(meet at hotel)

Cost: $45 per person
Duration: 2.5 hours (10 A.M.—1230 P.M.)
Minimum 10 No Maximum
Old Montreal constitutes one of North America's most remarkable architectural ensembles. A stroll through a maze of narrow
lanes and old buildings provides a perfect opportunity to discover Old Montreal's history and charm. With their exuberant display
of architecture, the streets and buildings testify to Montreal's rich
heritage and illustrate a period of its history.
You will see the first financial district, known as Montreal's Wall
Street, located in the heart of Old Montreal, on Saint-Jacques
Street. Among the many Victorian buildings are the Bank of
Montreal, and the Royal Bank. The tour also features the Old
Port, City Hall, the historic and new courthouses and Jacques
Cartier Square, an area of café terraces, old world charm and
Joie de vivre!!!

Friday October 28 2011

La Chaîne des Rôtisseurs
Welcome Reception

630 P.M.—930 P.M.
Cost: $115 per person
Dress: Business Suit/Chaîne
The Maison du Gouverneur was built in 1895 and named after Charles-Amédée-Vallée, the last
governor of the Montreal prison. The prison governor's residence was occupied by the Vallée
family until 1912, when the prison in the main building – called Pied-du-Courant - was
decommissioned after the construction of the new Bordeaux Jail.
The prison, which is only steps away from the Maison du Gouverneur , has housed the head
office of the Société des alcools du Québec (SAQ) since 1921. After being classified an historic
monument, the SAQ began major renovations in 1989 to restore the Maison du Gouverneur to
its former splendour. Upon completion of the work in the summer of 1992, the SAQ opened the
Maison du Gouverneur to the public. The hauntingly beautiful heritage building basks in an
uncommon light that filters through the towering structure of the Jacques-Cartier Bridge or
shimmers across the surface of the slow-flowing river nearby. The SAQ's wine storage cellar,
located next to the Galerie du Gouverneur , will soon house an unprecedented collection of
75,000 bottles. The storage cellar is truly fascinating. You can almost sense the mysterious
alchemy of vintage wines as they slowly mature to their heady fullness.
Tours of the wine cellar and prison will be available during the evening.

Saturday October 29 2011
Culinary Tour of Montreal (bus tour with stops)
(meet at hotel)

Cost: $105 per person
Duration: 4 hours bus tour (10 A.M.—2 P.M.)
Minimum 15 Maximum 24
This is the opportunity to discover the culinary diversity of Montreal.
Starting in Old Montreal, this tour takes you in Chinatown to
discover some typical and delightful Montreal specialities, then up
trendy and multi-ethnic St. Laurent Boulevard, with its popular
restaurants, night clubs, quaint groceries, bakeries and specialized
butcher shops.
We’ll visit the open-air Jean Talon Market, the biggest of its kind in
North America, to savour the incredible cornucopia of fruits and
vegetables grown by Québec producers. Our return trip will take
us to the upscale Saint Denis Street for a glimpse of some of the
hottest dining spots in town. Even if this is not your first trip to
Montreal, you will certainly love seeing the city from a completely
different perspective and will surly want to come back again!

Old Montreal Tour
(meet at hotel)

Cost: $45 per person
Duration: 2.5 hours (9 A.M.—1130 A.M.)
Minimum 10 No Maximum
Old Montreal constitutes one of North America's most remarkable architectural ensembles. A stroll through a maze of narrow lanes and old buildings provides a perfect opportunity to
discover Old Montreal's history and charm. With their exuberant display of architecture, the streets and buildings testify to
Montreal's rich heritage and illustrate a period of its history. You
will see the first financial district, known as Montreal's Wall
Street, located in the heart of Old Montreal, on Saint-Jacques
Street. Among the many Victorian buildings are the Bank of
Montreal, and the Royal Bank. The tour also features the Old
Port, City Hall, the historic and new courthouses and Jacques
Cartier Square, an area of café terraces, old world charm and
Joie de vivre!!!

La Chaîne des Rôtisseurs
50th Anniversary Grand Chapître Gala
David R. Tétrault
Bailli Délégué du Canada
and the members of the Conseil National du Canada
invite you to attend

National Jeunes Chefs Rôtisseurs Competition
Awards Ceremony
Inductions
Grand Reception
Grand Chapître Gala Dinner
Inducting Officer:
Benoit Fragnière, Chancelier, Bailliage de la Suisse
Membre des Conseils Magistral et d’Administration

5:00 P.M.
Dress: Black Tie Formal
with Chaîne
and Decorations
Cost: $285 per person

