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LET US TAKE CARE OF YOU...

The Hôtel Place d’Armes offers a unique environment for your meetings or corporate events. Whether you are organizing a meeting, 

cocktail or dinner, we guarantee all your needs will be met. 

Enjoy our 11 event rooms, flooded with natural light and furnished with brick or stone walls and cozy furniture. 

An event team is at your service day and night to help plan each and every detail of your meetings, banquets  

or weddings.

OUR EXCLUSIVE SERVICES

WE OFFER THE FOLLOWING SERVICES AND FACILITIES:

-  More than 11 000 sq. ft. of meeting and banquet space 

-  Rooms can be reconfigured according to event specifications 

-  Custom menus prepared by our Executive Chef 

-  Wi-Fi and high speed internet service through out the hotel 

-  Comprehensive audio visual services 

-  Banquet service available 24/7 

-  Complete business services 

-  Accessible to people with reduced mobility in most our meeting rooms

 

: Vegetarian option | Extra $2 for gluten-free bread
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OUR RESTAURANTS

BRASSERIE 701

Inspired by Paris’s golden-era brasseries, Brasserie 701 welcomes you in a chic decor with its grandiose neo-classical architecture and a 

lively ambiance. The bustling brasserie serves French brasserie classics from breakfast through supper every day, with brunch served on 

weekends. 

LA TERRASSE PLACE D’ARMES

Day or night, the rooftop of this century-old structure is a privileged perch. Enjoy towering views of Place d’Armes square and 

downtown. Open daily all summer long, weather permitting. Open for lunch, dinner and 5 à 7s.

KYO BAR JAPONAIS

A taste of Japan situated in a laid-back hideaway by Place d’Armes Square, Kyo Bar Japonais is a favourite among hungry, Old Montreal 

diners. Its menu boasts colourful izakaya creations, lunchtime bento box specials, smart sushi options and, with over 25 varieties, 

Montreal’s most extensive sake list! Punctuating the assorted deliciousness is an atmosphere fit for good times, great company and 

ample post-meal sake sipping.
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OUR BREAKFAST SELECTION - BUFFET

CONTINENTAL BREAKFAST

SERVED IN YOUR MEETING ROOM

$24/PERSON

-  Coffee, decaffeinated coffee, tea and herbal tea 

-  Orange juice, grapefruit juice 

-  Muffins 

-  Croissants, chocolate croissants, danishes

-  White and multigrain bread, jams and butter

-  Fresh fruit platter

-  A variety of yogurts

EXTRAS À LA CARTE

-  Various cereals $5/person

-  Hard boiled eggs $5/person

-  Apple bars (vegan, no gluten) $5/person

-  Dates bars (vegan, no gluten) $5/person

-  Quebec cheese platter $10/person

-  Breakfast bread $5/person

-  Whole fruit $3.50/each

COMPLETE BREAKFAST

SERVED IN YOUR MEETING ROOM

1 SELECTION: $31/PERSON  

2 SELECTIONS: $34/PERSON  

3 SELECTIONS: $37/PERSON

-  Coffee, decaffeinated coffee, tea and herbal tea 

-  Orange juice, grapefruit juice 

-  Muffins 

-  Croissants, chocolate croissants, Danishes 

-  White and multigrain bread, jams and butter

-  Fresh fruit platter

-  A variety of yogurts

CHOOSE FROM:

-  Eggs Benedict served with home fries 

-  Ham and cheese omelette served with home fries 

-  Scrambled eggs, sausage, bacon and potatoes 

-  French toast with Canadian maple syrup 

-  Pancakes, fresh fruits, strawberry coulis and maple syrup

-  1/2 Montreal bagel with smoked salmon, cream  
cheese, capers and red onion

** For groups of less than 10 people, a surcharge of $4 per person applies. These menus are not available at Brasserie 701, Kyo Bar Japonais and Terrasse Place d’Armes.



* Federal (5%) and provincial (9.975%) sales service taxes, service 

charge (12.5%) as well as an administration cost of (5.5%) will be 

charged for all food and beverage. 

Hôtel Place d’Armes

55, rue St-Jacques, Montréal, Québec, H2Y 1K9

( 514 788-4023 ) sales@hotelplacedarmes.com 6

OUR CLASSIC BREAKS

COFFEE BREAK

$23/LITER, MINIMUM 3 L

- Coffee, decaffeinated coffee, tea and herbal tea

ALL-DAY COFFEE BREAK

$18/PERSON 

-  Coffee, decaffeinated coffee, tea and herbal tea 
 
*Fresh coffee served 4 times a day

À LA CARTE BEVERAGES

-  Assorted soft drinks (Coca-Cola®), iced tea and juice $4.50/each 

-  Bottled spring or mineral water $7/bottle 

-  Nespresso $4.50/capsule 

-  Soya milk / almond milk / lactose-free $12/liter

SMOOTHIES

$6/SMOOTHIE

-  Peaches, strawberries, bananas, pineapples, berries (minimum 
order of a dozen per flavour). Lactose-free available upon 
request

MONTREAL BREAK

$18/PERSON

3 CHOICES PER PERSON:

-  Mini-poutine

-  Mini-burgers

-  Smoked meat sandwich

-  Grilled cheese

SWEET BREAK

$15/PERSON

Coffee, decaffeinated coffee, tea and herbal tea, cookies, 
brownies and fresh fruit bowls.

SALTY BREAK

$15/PERSON

Assorted soft drinks (Coca-Cola®), vegetables and dips, 
vegetable chips, olives and popcorn.

HEALTHY BREAK

$18/PERSON

Coffee, decaffeinated coffee, tea and herbal tea, fresh fruit 
bowls, variety of yogurts, breakfast bread and energy balls. 

CREATE YOUR BREAK

$18 /PERSON

SELECT YOUR THREE CHOICES AND FLAVOURS FROM 
THE FOLLOWING: 

-  Cupcakes (chocolate, vanilla, red velvet) 

-  Verrines (chocolate & caramel fleur de sel or vanilla & 
pistachios or vanilla panna cotta & seasonal fruits)

-  Cake Pops 

-  Macarons 

-  Marshmallows

-  Doughnuts

-  Chocolate-covered blueberries

-  Cookies 

-  Petits fours, Chef’s choice

-  Cucumber sandwiches

** For groups of less than 10 people, a surcharge of $4 per person applies. These menus are not available at Brasserie 701, Kyo Bar Japonais and Terrasse Place d’Armes.
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OUR LUNCH BOX

$30 PER PERSON

ENTRÉE

-  Mix salad, sundried tomatoes, cucumbers, black olives and 
Chardonnay vinaigrette

CHOOSE 1 SANDWICH:

-  Sprouted grain bread, beef fillet, smoked gouda, mushrooms 
and chipotle

-   Tuna burger with tomatoes, romaine lettuce, chives and 
balsamic reduction

-  Ciabatta with eggplant caviar, fried onions, bruschetta, 
iceberg lettuce and artichokes 

-  

 

Smoked salmon panini with lemon cream cheese,  
cucumbers, dill and marinated carrots

-  Chicken salad, eggs, bacon and dill panini, frisee  
lettuce and Dijon mustard

-  Chorizo wrap with sundried tomatoes, grilled oyster 
mushrooms and arugula

-  BLT wrap

-  Smoked meat, marinated cabbage and dijon mustard ciabatta

INCLUDE

-  Individual portion of chips

-  Homemade cookies

-  1 whole fruit

-  1 bottle of water

-  Assorted juices and soft drinks (Coca-Cola®) + $4.50/each

SALTY SNACKS

-  Popcorn and chips $4/person

 -  Nachos, guacamole and salsa $6/person

-  Vegetables and dips $4/person

-  Small sandwiches (Chef’s choice) $7/person

-  Sweet and salted nuts $10/person

-  Olives $10/person

SWEET SNACKS

-  Fruit skewer 4$/person

-  Shortbread cookies and petits fours 4$/person

-  Variety of cupcakes (chocolate, vanilla, red velvet) 4$/person

-  White and black chocolate strawberries 6$/person

PLATED LUNCH
$39/PERSON- MINIMUM 20 PEOPLE

Choose 2 entrées, 3 main plates and 1 dessert

Coffee, decaffeinated coffee, tea and herbal tea

Assorted juices and soft drinks Coca-Cola®  + $ 4,50/each 

OUR SNACK

** For groups of less than 10 people, a surcharge of $4 per person applies. These menus are not available at Brasserie 701, Kyo Bar Japonais and Terrasse Place d’Armes.

 : Vegetarian option | Extra $2 for gluten-free bread 

 : Gluten-free  

 : Lactose-free
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OUR LUNCHES - BUFFET

COLD BUFFET

$34/PERSON

CHOOSE 2 ENTRÉES: 

-  Soup of the day 

-  Arugula salad, fennel, shredded carrots 
and Granny Smith apple vinaigrette

-  Creamy dill cucumber salad and frisee lettuce

-  Vegetable platter and dip

-  Mix salad, cherry tomatoes, fried noodles  
and balsamic vinaigrette

CHOOSE 3 SANDWICHES:

-  Sprouted grain bread, beef fillet, smoked gouda, mushrooms 
and chipotle

-  Tuna burger with tomatoes, romaine lettuce, chives  
and balsamic reduction

-  Ciabatta with eggplant caviar, fried onions, bruschetta, 
iceberg lettuce and artichokes

-  Smoked salmon panini with lemon cream cheese, cucumbers, 
dill and marinated carrots

-  Chicken salad, eggs, bacon and dill panini, frisee lettuce and 
Dijon mustard

-  Chorizo wrap with sundried tomatoes, grilled oyster 
mushrooms and arugula

-  BLT wrap

-  Smoked meat, marinated cabbage and dijon mustard ciabatta

CHOOSE 1 DESSERT:

-  Strawberry shortcake

-  Homemade donuts

-  Verrines

-  Brownies

-  Fresh fruit bowls

-  Carrot cake

Coffee, decaffeinated coffee, tea and herbal tea

Assorted juices and soft drinks (Coca-Cola®) + $4.50/each

HOT BUFFET

$44/PERSON

CHOOSE 2 ENTRÉES: 

-  Soup of the day 

-  Arugula salad, fennel, shredded carrots and Granny Smith 
apple vinaigrette

-  Creamy dill cucumber salad and frisee lettuce

-   Vegetable platter and dip

-  Mix salad, cherry tomatoes, fried noodles and  
balsamic vinaigrette

-  Beet salad, feta cheese, grilled almonds and Chardonnay 
vinaigrette 

CHOOSE 2 MAIN PLATES:

-  Pan seared salmon fillet, lemon, basil and fried caper sauce

-  Roasted chicken supreme, wild mushroom sauce

-  Grilled flank steak, shallots and red wine sauce

-  Aged cheddar grilled vegetable lasagna (vedgie sign)

-  Pan seared striped bass, pesto and sundried tomatoes 

-  Ricotta cheese and spinach cannelloni and tomato sauce 
(vedgie sign)

CHOOSE 1 DESSERT:

-  Strawberry shortcake

-  Homemade donuts

-  Verrines

-  Brownies

-  Fresh fruit bowls

-  Carrot cake

Coffee, decaffeinated coffee, tea and herbal tea

Assorted juices and soft drinks (Coca-Cola®) + $4.50/each
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TABLE D’HÔTE LUNCH MENU IN OUR  
RESTAURANTS - SEASONAL

Upon request, our chef offers a 3-course, seasonal, plated table d’hôte. This menu delivers the freshest ingredients and a wide variety of 
dishes for your team. Ask about the menus. 

BRASSERIE 701 AND TERRASSE PLACE D’ARMES: $28/PERSON - MAXIMUM 20 PEOPLE 

KYO: $25/PERSON - MAXIMUM 20 PEOPLE 

Choose among 2 appetizers, 3 main courses and 1 dessert option 

Coffee, decaffeinated coffee, tea and herbal tea 

Assorted juices and soft drinks (Coca-Cola®) + $4.50/each
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OUR CANAPÉS 
MAXIMUM 5 DIFFERENT ITEMS AND MINIMUN 2 DOZEN PER ITEM, ALL CATEGORIES COMBINED

REGULAR SALTY CANAPÉS

$30/DOZEN

-  Polenta, chickpea and grilled vegetables  

-  Mini quiches lorraine with smoked bacon

-  Spinach and cheese samosa  

-  Chicken satay and marinara sauce   

-  Fried bocconcinis, wild fruit sauce

-  Sundried tomato and feta chausson 

-  Wild mushroom quiche

-  Mini marinated shredded chicken burritos

-  Fried shrimp balls, green onions and dijonnaise

-  Mozzarella arancini and basil tomato sauce

$45/DOZEN

-  General Tao served in a box

-  Foie gras torchon with apple dip

-   Smoked trout mousse and sundried tomato mini blinis

-  Pistachio duck confit bites, balsamic reduction and sprouts  

 

-  Crab bites and his creamy bisque

-  Braised beef mini burger, marinated cabbage, Swiss cheese 
and home made pickles

$40/DOZEN

-  Makis Selection (minimum of 8dozens / not available before  
5 :30 pm on week-ends)

-  Goat cheese, dried figs and roasted nuts toast 

-  Salmon tartar and fried capers

-  Tuna tataki, sesame sauce

-  Beef tartare, parmesan, shallots,parsley, truffle oil, mustard caviar

-  Yuzu shrimp ceviche, coriander, guacamole and chips

-  Chorizo arancini and citrus mayonnaise

-  Spicy crispy shrimps and truffle oil mayonnaise

-   Beef satay and rosemary sauce  

-  Roasted fingerling potatoes, smoked bacon, sour cream and 

green onions in mini barquettes  

-  Mini fried chicken wontons

SWEET TABLE

-  Mini cakes $5/person

-  Cookies with royal icing $48/dozen

-  Verrines $40/dozen

-  Beaver tales $40/dozen

-  Brownies/Blondies/Cookies $35/dozen

-  Mini-doughnuts $40/dozen

-  Macarons $40/dozen

 : Vegetarian option | Extra $2 for gluten-free bread 

 : Gluten-free  

 : Lactose-free
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OUR STATIONS

PLATTERS

BASED ON 25 PEOPLE

-  Fresh fruit platter or fruit brochette $110

-  Crudités platter and dip $85

-   Cheese platter $175

-  Sushi station (4 pieces per person) $250 (not available on 
weekend before 5:30pm)

-  Raw bar $38/person

-  Smoked meat sandwiches $185

-   Mini sandwiches platter $155

-  Cold cuts platter $195

-  Tartar station $18/person

CAKE

Our Pastry Chef would be happy to meet with you and 

personalize your cake.

CAKE START AT $5 PER PERSON

Flavours:

-  Chocolate

-  Vanilla

-  Red velvet

-  Lemon

-   Carot

SWEET TABLE

$18/PERSON - MINIMUM 12 PEOPLE

3 CHOICES PER PERSON FROM THIS SELECTION

-  Mini cupcakes (chocolate, vanilla, red velvet)

-  Mini verrines (strawberry shortcake, lemon meringue, 
chocolat brownie and salty caramel)

-  Macarons

-  Cookies and milk

-   Brownies

-  Blondies

-  Mini nutella donuts

-  Mini crème brûlée

MONTREAL’S FAMOUS SNACKS

$18/PERSON - MINIMUM 12 PEOPLE

3 CHOICES PER PERSON FROM THIS SELECTION

-  Mini-poutines

-  Mini-burgers

-  Smoked meat sandwiches

-  Grilled cheese
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OUR DINNER SELECTION - PLATED

MENU NOTRE-DAME

3 COURSE $59

APPETIZER

Soup of the day 
or 
Mix lettuce, bean sprouts, croutons, pomegranate  and sesame 
vinaigrette 
or 
Heirloom tomato salad, baby arugula, pistachios, goat cheese and 
basil vinaigrette

MAIN COURSE

Grilled salmon fillet, barley risotto, asparagus and sauce vierge 
or 
Pan seared guinea fowl supreme, shiitakes quinoa, seasonal 
vegetables and gastrique sauce 
or 
Pan seared filet mignon, Yukon gold potato mousseline, roasted 
vegetables and rosemary sauce 
Extra $10 
or 
Truffle and parmesan pan seared gnocchi, squash puree and 
arugula

DESSERT

Quebec cheese selection 
(3 kinds/20g) + $5 
or 
Vanilla crème brûlée 
or 
Platted dessert of the chef’s inspiration

Coffee, decaffeinated coffee, tea and herbal tea

MENU FORTIFICATION

4 COURSE $69

Soup of the day

APPETIZER

Beet salad, baby arugula, feta cheese crumble, pumpkin seeds 
and Chardonnay vinaigrette 
or 
Beef tartar, black garlic mayonnaise, egg yolks, green onions, 
parmesan and croutons 
or 
Salmon gravlax, fennel and watercress salad, creamy vinaigrette 
and roasted almonds

MAIN COURSE

Confied duck leg, butternut squash mousseline, roasted vegetables 
and rosemary cranberry sauce 
or 
Milanaise veal Osso Bucco and creamy polenta 
or 
Pan seared salmon fillet, asparagus, pappardelle, tarragon sauce and 
salmon caviar 
or 
Truffle and parmesan pan seared gnocchi, squash puree and arugula

DESSERT

Quebec cheese selection 
(3 kinds/20g) + $5 
or 
Vanilla crème brûlée 
or 
Platted dessert of chef ’s inspiration

Coffee, decaffeinated coffee, tea and herbal tea

** Offer your group two main course options. When doing so, provide us with a final headcount including menu selections at least 10 days prior to the event. For groups of 
40 or more, use place cards identifying guest names and menu selections. We offer you to make your choice of meal on site for an extra of 10$ per person for a group of 
less than 40 peoples. For groups of 41 persons and more, choice on site will not be accepted.
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OUR DINNER SELECTION - PLATED

MENU HOCHELAGA

5 COURSE $79

Soup of the day 
or 
Amuse-bouche (1 plate per table)

APPETIZER

Goat cheese, spicy nuts, McIntosh apple juliennes, maple syrup 
reduction 
or 
Quebec’s foie gras au torchon, brioche bread, vanilla apple 
chutney 
or 
Apple and celery root remoulade, shrimp and coriander salsa

- 
Lemon, watermelon and basil granité 
-

MAIN COURSE

Quebec’s duck breast, wild mushroom quinoa, heirloom carrots, 
cherry tomatoes and apricots sauce 
or 
Pan seared red snapper fillet, black lentil sautéed, brocolinis, 
citrus beurre blanc 
or 
Pan seared filet mignon, mashed fingerling potatoes, baby 
vegetables, ceps sauce 
or 
Truffle and parmesan pan seared gnocchi, squash puree and 
arugula

DESSERT

Quebec cheese selection  
(3 kinds/20g) + 5$ 
or 
Vanilla crème brûlée 
or 
Platted dessert of chef ’s inspiration

Coffee, decaffeinated coffee, tea and herbal tea

** Offer your group two main course options. When doing so, provide us with a final headcount including menu selections at least 10 days prior to the event. For groups of 
40 or more, use place cards identifying guest names and menu selections. We offer you to make your choice of meal on site for an extra of 10$ per person for a group of 
less than 40 peoples. For groups of 41 persons and more, choice on site will not be accepted.
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OUR DINNER SELECTION - BUFFET

$69 PER PERSON

APPETIZERS

CHOICE OF 2 APPETIZERS FROM THIS SELECTION:

-   Soup of the day

-  Fingerling potato salad, organic baby niçoise, Kenya beans, 
truffled vinaigrette

-  Beet salad, smoked duck and Chardonnay vinaigrette

-   Wild arugula, poached pear, blue cheese and grapefruit 
vinaigrette

-  Baby spinach, dry fruits, pistachio vinaigrette and green apple

MAIN COURSE

FISH 
CHOICE OF 1 PLATE FROM THIS SELECTION:

-  Tiger shrimps, mussels, tarragon, orzo and black sesame

-  Grilled wild bass, stir fry of vegetables and miso butter

-  Steelhead, red wine and bacon vinaigrette

MEAT 
CHOICE OF 1 PLATE FROM THIS SELECTION:

-  Grilled guinea fowl breast, pepperonatta and black  
olive tapenade

-  Shallot and red wine marinated beef flank steak with 
rosemary butter

-  Rigatoni, grilled merguez sausages and Tournevent goat 
cheese 

VEGETARIAN

CHOICE OF 1 PLATE FROM THIS SELECTION :

-  Grilled Portobello burger, sambal aioli, wild arugula, yellow 
tomato and marinated eggplant

-  Ricotta cheese and spinach canelloni with tomato sauce

-  Barley ragoût, mix of wild mushrooms, spinach, white 
asparagus and roasted cauliflower

DESSERTS

CHOOSE 1 DESSERT FOR YOUR GROUP WITHIN THE 
FOLLOWING SELECTION:

-  Crème brûlée

-  House made mini verrine

-  Mini fruit tartlet

Coffee, decaffeinated coffee, tea and herbal tea
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Please note that the hotel does not offer shooter service. A minimum of $300 is required in bar sales; otherwise, a $125 fee applies.

OUR BAR OPTIONS

À LA CARTE BAR

•  Cocktail bases:  
vodka, rum, gin, scotch and digestifs 
$10/glass

•  Premium Cocktails 
$14/glass

•  House wine, red or white 
$40/bottle

•  Local beers 
$8.50/beer

•  Imported beers 
$9/beer

•  Sparkling wine 
$10/glass

Choose from our selection of martinis or 
create your own!

Starting at $14/glass

You can request $10 à la carte bar 
coupons.

Service charge of $20 per hour applies to 
cash bar only (cash and carry)

STANDARD OPEN BAR

•  Vodka: Smirnoff

•  White Rum: Capitan White

•  Dark Rum: Capitain Dark Spiced

•  Gin: Gordon’s

•  Scotch: Johnny Walker Red

•  Tequila: Jose Cuervo

•  Whiskey: Seagram’s V.O

•  Vermouth: Martini red / white

•  Digestifs: Amaretto, Bailey’s, 
Kaluha, Crème de menthe, Peach 
Schnapps, Cointreau, Tia Maria 

•  House wine

•  Local and Imported Beer:  
St-Ambroise, Griffon Rousse and 
Carlsberg

•  Mixers: orange, apple, pineapple, 
cranberry, Clamato, tomato juice

•  Soft Drinks: Coca-Cola products

Red Bull available upon request $6/can

1 H - $24

2 H - $38

3 H - $50

4 H - $60

DELUXE OPEN BAR

•  Vodka : Grey Goose / Belvedere

•  White Rum: Capitan White

•  Dark Rum: Capitain Dark Spiced

•  Gin: Bombay Sapphire

•  Scotch: Jonny Walker Black 

•  Tequila: El Jimador

•  Whiskey: Jack Daniel’s 

•  Cognac: Hennessy VS

•  Coffee Liquor: Bailey’s / Tia Maria 

•  Vermouth: Martini red / white

•  Digestifs: Amaretto, Grand Marnier, 
Crème de menthe, Peach Schnapps

•  Locale & imported beers:  
St-Ambroise, Griffon Rousse and 
Carlsberg

•  Bottle of wine valued at $50

•  Mixers: orange, apple, pineapple, 
cranberry, Clamato, tomato juice

•  Soft Drinks: Coca-Cola products

Red Bull available upon request $6/can

1 H - $34

2 H - $50

3 H - $65

4 H - $75
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OUR WINE LIST

CHAMPAGNE AND SPARKLING WINE BOTTLE

Prosecco, Ruffino (Italy) $50

Californie ’Brut’, Domaine Chandon (United States)  $70

Californie ’Rosé’, Domaine Chandon (United States)  $75

Champagne ’Brut Impérial’, Möet & Chandon (France)  $130

Champagne ’Brut Rosé’, Möet & Chandon (France)  $160

WHITE WINE

Afrique du Sud ‘’Chenin Blanc’’ 2018, Robertson Winery (South Africa)  $40

Australie ‘Chardonnay’, Oakbank Cellars (Australia)  $40

Californie ’Pinot Grigio’ 2016, R. Mondavi (United States)  $44

Walla Walla Valley ‘Riesling Kung Fu Girl’ 2017, C. Smith (United States)  $47

Sudtirol-Alto Adige ’Pinot Bianco’ 2017, A. Lageder (Italy)  $47

Marlborough ‘’Pinot Gris’’ 2017, Kim Crawford (Australia)  $49

Péninsule du Niagara ‘’Chardonnay’’ 2016, Tawse (Canada)  $49

Vallée de l’Okanagan ‘’Sauvignon Blanc Réserve’’ 2017, Mission Hill (Canada)  $52

Québec ‘’Le Hill Blanc’’ 2017, Vignoble Sugar Hill (Canada)  $53

Costières-de-Nîmes ‘Lou Coucardié’, M. Gassier (France)  $68 

RED WINE

Australie ’Cabernet-Sauvignon’, Oakbank (Australia) $40

Lisbonne 2017, Pereira (Portugal)  $40

Valencia Crianza ’Blès’ 2015, Dominio Aranleòn (Spain) $41

Péninsule du Niagara ’Pinot Noir’ 2017, Inniskillin (Canada) $44

Costières-de-Nîmes 2015, Château de Nages (France) $47

Beaujolais ‘L’Ancien’ 2017, J.P. Brun (France) $49

Québec ‘’Le Hill Rouge’’ 2017, Vignoble Sugar Hill (Canada) $53

Chianti Classico ‘’Riserva Ducale’’ 2017, Ruffino (Italy) $55

Cahors ’Malbec’ 2016, Château de Hautes-Serres (France) $55

Toscana ‘Le Volte’ 2016, Ornellaia (Italy) $61

ROSÉ WINE

Costière-de-Nîmes ‘’Butinages’’ 2016, Château de Nages (France) $42



* Federal (5%) and provincial (9.975%) sales service taxes, service 

charge (12.5%) as well as an administration cost of (5.5%) will be 

charged for all food and beverage. 
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TERMS AND CONDITIONS

Electrical: If your event requires electrical standards that differ 
from those offered in our facility, a $250 fee will be applied. 
 
Signage: Signage is prohibited without the permission from Hôtel 
Place d’Armes. 
 
Safety and security: Do not leave items of value unattended. 
Please close the meeting room doors when unoccupied, as 
they are accessible to the public. If you see anything or anyone 
suspicious, please inform a representative of Le Place d’Armes 
Hôtel & Suites immediately. Security is available at $40 per guard, 
per hour. 

Theft and damage to equipment: Hôtel Place d’Armes cannot 
be held responsible for theft of equipment or for damage to 
equipment brought into the hotel. Customers are responsible 
for the safety and security of their equipment and should take 
out a theft, non-life and liability insurance. Articles provided by 
Hôtel Place d’Armes (such as decorations) remain the property 
of the hotel. Customers will be liable for any damage caused by 
themselves, their guests or their subcontractors. 

Not allowed:

-  Candles with an open flame must be at least 1 inch below the 
top of the container (2.5cm).

- Smoke machines are not permitted.

- Nails, tacks and tape are strictly forbidden. Penalties may be 
applied.

Outside vendors:

-  Any outside vendors hired for your event must be approved 
by your Group Service Coordinator.

-  A list of your vendors, their contact information and the items 
they are delivering must be provided to your Group Service 
Coordinator  
5 business days prior to your event.

-  The Hotel will not be responsible for the setup of chair covers, 
as this is the responsibility of your hired vendor.

Material delivery and pickup: Special arrangements must be 
made for receiving any equipment, goods, displays or other 
material, which will be sent, delivered, or brought into the Hotel. 
Failure to do so may result in deliveries being refused or materials 
being unavailable when required. Please refrain from shipping 
materials more than three (3) days prior to the meeting date. 

Any materials being sent to the Hotel must be marked as follow:

 - Name of person (group on site contact) 
 - Date of Arrival 
 -  Name of the company, Group of event, name of 

representative at the Hotel : 
Le Place d’Armes Hotel & Suites – Group Service 
55 St-Jacques 
Montréal, Québec H2Y 3X2

The following handling charges apply: 
 - $5.00 per box 
 - $75.00 per skid

The Hotel does not accept liability for equipment, goods, displays, 
or other materials, which arrive or fail to arrive at the Hotel. The 
Group is responsible for insuring its property for any loss or 
damage.

Audio-visual service and equipment: Please note that we have an 
onsite audio-visual company to help with all your needs. Do not 
hesitate  
to contact us for a pricelist. 

Patch fee: Please note that a charge of 250$ minimum will apply 
should you choose to use another audio-visual company. 

PSAV® Presentation Services

Office:514 842-0830 (ext. 1160)

Coat check

For group of 50 or more. A $2.50 per coat

For groups of 50 or less, a coat rack will be placed at the hall. 
Hôtel Place d’Armes is not responsible of stolen or lost objects in 
the coat rack. A coat check is available for $120..


