
Dinner Menu
We are happy to customize a menu for you.

 For short notice caterings, please refer to our daily menu. 

Minimum order of 8 people.

We normally require 48 hours notice for the catering menu but we would be happy to accomodate your last 
minute request if we can. We require a 50% deposit when placing your order and 24 hour notice for cancella-
tion to avoid any charges. We can provide staffing and tableware for your event at an additional cost. We only use 
naturally raised meats. 
  

We are committed to using seasonal products as much as possible but 
we may have to substitute when the produce is not in season. We will 

let you know ahead of time.

With all menus: assorted breads served with red pepper hummus and butter 
sprinkled with sel de guérande

Menu 1 -  $39.00  per person
Asparagus Salad Served with a béarnaise hollandaise, crispy oyster mushroom and a poached quail egg
Roasted Québec Chicken Suprême In a fresh sweet pea and fine herbes sauce served with a sweet potato and ricotta 
ravioli and glazed multi colored baby carrots and fennel

Menu 2 - $43.00 per person
Chilled Plum And Basil Soup Served with a yogurt and  pineau de charantes foam
Seared Sea Scallops Served with and slow cooked fennel and a panzanella salad of crusty bread, chorizo, cherry 
tomatoes in a lemon garlic oil

Menu 3 - $47.00 per person
Crab And Avocado Mille Feuille With grilled corn and celery heart salad served with a chipotle pineapple sauce 

Roasted Halibut with peaches and basil salsa served with lemony green beans and  a warm quinoa salad with al-
monds and pea shoots garnished with a proscuitto chip

Menu 4 - $51.00 per person
Ontario Broccolini Salad Served with lemon cured olives ,roasted garlic croutons and oven dried cherry tomatoes in 
a silky caesar vinaigrette 

Ontario Rack of Lamb Served with a sundried tomato, red pepper sauce, crispy herb and parmesan polenta and a 
summer vegetable tian



Menu 5 - $55.00 per person
A Medley Of Field Tomatoes And Baby Arugula Served with fresh lemon tarragon cheese, and a smoked sundried 
tomato purée 

Cumbrae’s Beef Tenderloin In a pommery jus with loic’s warm new potato and pickled shallot salad and sautéed 
ontario rapini

As A Vegetarian Substitution:
Vegetarian Terrine Wrapped In Phyllo Pastry A delicate layering of sweet potatoes, zucchini, red peppers, 
red onion, eggplant and aged on-tario cheddar served with a ginger carrot sauce. 

 

For your chosen menu, please choose one of the following Desserts:

Fresh Ontario Fruit Layered With lemon crème fraiche and a delicate 
lace cookie 

Homemade Maple And Walnut Ice Cream Served in a ginger scented tuile
 
Chocolate And Ontario Hazelnut Cake Served with a sweet ontario cherry sauce 

Soft Pine Nut Crusted Meringue With a Ontario blueberry and grand marnier chantilly

We are located just east of Broadview at 722 Queen Street East.
Online menus are updated daily. Please call or email us for more information.  

Telephone: 416.850.8835
www.loicgourmet.ca  info@Loicgourmet.ca

 


