
 
 

Portuguese Wine Event at Doca  

 Sunday, April 17, 2016 

Apero 7:00 pm – Dinner 7:30 pm 

 

 
 
 

 
Restaurant Doca 1059 Wellington Street Corner Peel  Griffintown  H3G 2G6   T: (514) 866-3622 

 

Organized by George Remus  & Louis  Villeneuve 

 
 

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

Cheque to be made to:  IWFS MONTREAL  

Return to: IWFS C/O Louis Villeneuve 26-1509 Sherbrooke West, Montreal, Qc 

H3G 1M1 

 

Members’name:_____________________________________________________________

________     @   $145 each:  _____ 

Guests’name:________________________________________________________________

________     @   $155 each:  _____ 

 

 (Separate Cheque for guests please) Please return by October 10, 2016.  

Guests will be accepted after this date 
 
 

Doca means « docks » in 

Portuguese an 

acknowledgment  to this 

historically significant sector 

of Montreal near the Peel 

Basin at the doorsteps of the 

old dockyards. 

Doca is a Mediterranean 

Restaurant inspired by 

Portuguese Cuisine. Chef 

Francois Laurin has crafted 

a menu for IWFS Montreal 

paired with an unique 

selection of Portuguese 

Wines. 



 
Menu  Sunday April 17th 2016 

 

Canapés 
Carpaccio de bœuf & Huîtres à la portugaise  

Porto Branco Monge, Adega de Favaios, Douro, Portugal 

1e service 
Pieuvres grillées, salsa poivrons rôtis et chorizo, purée de chou-fleur, piment d’Espelette 

Grilled octopus, roasted pepper and chorizo salsa, cauliflower purée, piment d’Espelette 

Muros Antigos Escolha , Alvarinho Vinho Verde, Minho , Portugal 2014 

2e service 
Chitarra fraîche, homards, champignons shitake, roquette, bisque de homards épicée 

Fresh chitarra, lobster, shitake mushrooms, rucola and spicy lobster bisque 

Monte do Zambujeiro, Arinto , Alentejo , Portugal 2013 

3e service 
Bavette de bœuf 1855 , pomme de terre à l’huile d’olives, rapinis grillées et sauce vin rouge 

Grilled beef bavette 1855, olive oil yukon gold potato, grilled rapinis and red wine sauce 

Brett Edition Reserve Arrepiado , Syrah , Alentejo, Portugal  2012 

Dessert 
Beignes sauce caramel et chocolat, petits fruits 

Donuts with chocolate and caramel sauce with berries 

Moscatel  , Adega de Favaios , Douro, Portugal 

 


