
Black Tie 

 June 5th, 2017 

  Apero 7:00 pm 

  Dinner 7:30 pm 

“Chef Claude Pelletier and maître d’ extraordinaire Hubert Marsolais opened Le Club Chasse et 

Pêche in 2007 on the site of an old-school Montreal French stalwart called Le Fadeau—and 

something of the venerable feel of its predecessor has stayed on. Despite the contemporary 

photographs on the walls, le Club has an enduring and charming retro feel, helped along by deep 

leather armchairs, low ceilings and meaty fare. As the name of the restaurant suggests, both meat 

and fish star on its menu. Some even come just for dessert—drawn in by the creative and 

meticulous artistry of pastry chef Masami Waki.” 

~ Canada’s 100 best restaurants

Le Club Chasse et Peche    423 St-Claude Montreal Quebec  H2Y 3B6      T: (514) 861-1112 

Organized by Louis & Sylvia Vogel 

Wine from IWFS Montreal Cellar 

Maximum: 54 participants 

............................................................................................................................................ 

mailto:Eventpay@iwfsmontreal.com


        Black Tie 

          June 5th 2017 

                                 
CANAPÉS 

prosciutto de canard 

gaspacho 

tartare d’hamachi 

Champagne Brut Reserve Tattinger NV 

♣ 

PREMIERE ENTREE 

pétoncle poêlé, purée de fenouil, 

crème de citron confit 

2012 Pinot Noir Blanc, The Old Third Winery, Hillier 

♣ 

DEUXIEME ENTREE 
truite norvégienne, asperges, 

ail des bois, crème fraîche 

2015 Chardonnay, Kumeu River, North Island 

♣ 

PLAT PRINCIPAL 
filet de bœuf naturel (Mont-Laurier), 

grelots, sauce aux morilles 

2008 Tassinaia, Castello di Terriccio, Toscana 

♣
 FROMAGE

comté 24 mois, pêches compotés, 

crumble aux noix 

1990 Château Talbot, St.Julien 

♣ 
DESSERT

parfait au sirop d’érable, chocolat noir, 

sauce aux baies 

2005 Vouvray 1re Trie, Le Mont, Domaine Huet, Loire 

Café et Thé 


