
	  

	  

Réveillon Menu | December 2017 | $35 
 

In French, the original language of New Orleans, “Réveillon” means 
“awakening”. The Réveillon meal is the traditional name given to the 

family feast, typically eaten after midnight mass on Christmas Eve 
bringing end to the day long fast before Christmas. Gradually, the 

tradition was adopted by the restaurants of New Orleans. 

 
 

Beginnings (Choose one) 
 

Apple Cider and Red Lentil Soup Topped with yoghurt 
 

“Mock Turtle” Soup Commanders Palace signature recipe using beef 
 

N’awlins Special Salad 
Arugula, walnuts and Ontario apples with a sour cream and buttermilk dressing 

 

Hors D’oeuvres (Choose one) 
 

Creole Pork Crétons 
Served with creole mustard and toast points 

 

Vegetarian Páté 
Curried wild mushroom and cashew with toast points served with cranberry, 

citrus compote 

Principals (Choose one) 
 

N’awlins Bouillabaise 
Traditional Provençal seafood stew with mussels, clams, white fish, white wine, 

Pernod, fennel, saffron and tomatoes 
 

Cassoulet Chicken 
Rich, slow cooked casserole with white beans, chicken and smoked ham 

 
Canal Street Creole Jambalaya 

A highly seasoned rice dish with chicken, ham, Andouille sausage and tomatoes 
served 

on a bayou sauce, topped with shrimp and shredded sautéed collard greens 
 

French Market Vegetarian Special 
Roasted acorn squash stuffed with wild rice, chickpeas and dried cranberries 

topped with tzatziki sauce served with sautéed vegetables 
 

Sweet Endings (Choose one) 
 

Quebec Sugar Pie 
 

Sweet Potato Praline Brownie 
 

Pavlova Served with fresh fruits 

	  
Suggested Aperitif   

 
Toast to Gord Downie | 11 

 
A sparkling wine cocktail of 
Bourbon, cinnamon syrup, 
coffee and vanilla liqueurs 

and angustrura bitters, 
shaken with orange zest 

and topped with sparkling 
wine 

	  
Suggested Pairings 

 
Wine 

 
Placido Pinot Grigio | 9/35 
A gulping party wine of with 

crisp citrus notes to 
compliment your main 

course 
 

Beer 
 

Estrella Damm 
Mediterranean Lager | 7 
A crisp, fruity, refreshing 

lager  
 
 

Bourbon 
 

Burnside | 13 
Notes of caramel and sea 

salt bring a “roundness” not 
often seen in the category 

 
 

Christmas Bourbon Eggnog 


