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Inter-Mission, a social mission above all
The Inter-Mission Café-Resto was founded in 2007 by the non-profit 
organization Petites-Mains. We offer a training program which aims to 
improve women’s employability; especially immigrants, single mothers 
and those without income. The kitchen assistant program allows our 
participants to acquire cooking skills while improving their competencies 
in French, customer service and management, so they can work in the 
food service industry. 

In addition to the restaurant, the Inter-Mission offers its customers a 
gourmet catering service and venues for rent. Since its creation in 1995, 
Petites-Mains has accompanied more than a thousand women in their 
professional integration process. The organization continues to offer 
socio-professional training in three fields; industrial seamstress, kitchen 
assistant and receptionist, as well as help with employment placement for 
graduates, a pre-employability program, French courses, an integration 
program for visible minorities and full reference services for immigrants. 
Petites-Mains is in continuous evolution and never ceases to develop new 
projects and innovative services to meet the growing demand of  immigrant 
communities. All profits are reinvested in Petites-Mains’ integration and 
training programs.

Pour commander
Call us or email us to order or for any question. A special request 
? We will be pleased to help you build a persolanized menu for the 
event you are planning! 

Café-Resto
Come see us at the Inter-Mission Café-Resto located at 7595 Saint-
Laurent boulevard, in Montreal. .

Delivery
For your convenience, a delivery service is available at low cost. You 
can also pick up your order at the Café-resto, for free !

Food allergies and intolerances
Contact us so we can adjust to your needs. Find the (v) symbol for 
vegetarian options. We can also adapt our formulas to fit your needs. 

Ecoresponsibility
In order to make your event eco-friendly, all our containers are 
biodegradable or recyclable.

Venue rental
Our  venue rental service allows you to host any kind of  event: 
happy hours, meetings, conferences, fund raisings, parties and many 
more !

Weddings and special occasions
Big day coming soon? Ask for our special wedding menu! 

Choose Inter-Mission and support 
social economy!



BREAKFAST

Moroccan (v)

- Baghrir (maroccan pancake) 
- Jam or chocolate sauce
- Butter
- Fresh cut fruit
- Tea or coffee
        6,50 / pers. 

Without beverage : 4,99 / pers.

Québécois

- Assorted homemade muffins
- Eggs, cooked to your taste
- Roasted potatoes
- Bacon
- Toasts (white or whole bread)
- Quebec mild cheese
- Fair trade coffee
      12,50 / pers.

Without coffee : 10,99/ pers.

Parisian (v)

- Mini pastries assortment
- Grapes and cheese skewer
- Homemade jam 
- Butter
- Fruit juice
- Fair trade coffee

     8,50 / pers.
Without coffee : 6,99 / pers.

Swedish

- Creamy rice pudding
- Eggs, cooked to your taste
- Smoked salmon toast
- Fruit yogurt
- Cheese
- Fair trade coffee

9,50 / pers.
Without coffee : 7,99 / pers.

COFFEE BREAK

Health break (v)

- Homemade cookies and cake
- Fruit platter
- Fair trade coffee

   5,25 / pers.

Gourmet break (v)

- Homemade cookies and cake
- Cheese platter
- Fruit skewers
- Fair trade coffee
- Fruit juice

  7,75 / pers.



BRUNCH
Traditional brunch

- Smoked salmon bagel
- Assorted mini pastries
- Breakfast sausages
- Poached eggs on a bed of  spinach and feta
- Sautéed potatoes
- Raisins pudding
- Maple syrup and fruit pancakes
- Cheese and olives skewers
- Break basket
- Butter and homemade jam
- Fruit juice
- Fair trade coffee

16,99 / pers.

Middle-Eastern brunch (v)

- Manakish mix (lebanese bread)
- Atayef  (crepe, stuffed with cream and nuts)
- Health plate with flat bread and hummus
- Fruit skewers
- Eggs, stuffed with vegetables
- Spinach and feta turnover
- Cold meats or vegetarian platter
- Fruit juice
- Fair trade coffee

     13,99 / pers.

A LA CARTE
Breakfast  

- Assorted mini pastries  3,50
- Cake of  the day  2,50
- Homemade cookies  2,25
- Seasonal fruit  1,99
- Cheese, skewer or platter  2,99

Beverages 

- Fruit juice  1,75
- Vegetable juice  1,75
- Soft drink  1,50
- Bottled water  1,25
- Perrier  1,99  
- Iced tea  1,25
- Tea or infusion  1,75  
- Fair trade coffee  1,75
    12 cups thermos   19,99
    24 cups thermos   39,99
    40 cups thermos   59,99
    60 cups thermos   79,99



LUNCHBOX

Our lunchboxes are in individual size and they include necessary cutlery.

The Popular

- Sandwich duo (two choices from our    
   list)
- One choice of  salad
- Cheese
- Crudités and homemade dip
- One choice of  dessert
- Fruit or vegetable juice

13,99 / pers.

The Delicious

- Two choices of  appetizers
- Sandwich duo (two choices from our 
   list)
- One choice of  salad
- Cheese
- Crudités and humus
- One choice of  dessert
- Fruit or vegetable juice

15,50/ pers.

The Veggie (v)

- Two choices of  vegetarian appetizers
- One choice of  sandwich 
- Two choices of  salads
- Cheese
- Crudités and homemade dip
- One choice of  dessert
- Fruit or vegetable juice

  15,75 / pers.

The Healthy

- One choice of  salad, dinner size 
(salmon, chicken or tuna)
- Cheese
- Crudités and homemade dip
- One choice of  dessert
- Fruit or vegetable juice

13,99/ pers.

A LA CARTE
Breakfast  

- Assorted mini pastries  3,50
- Cake of  the day  2,50
- Homemade cookies  2,25
- Seasonal fruit  1,99
- Cheese, skewer or platter  2,99

Beverages 

- Fruit juice  1,75
- Vegetable juice  1,75
- Soft drink  1,50
- Bottled water  1,25
- Perrier  1,99  
- Iced tea  1,25
- Tea or infusion  1,75  
- Fair trade coffee  1,75
    12 cups thermos   19,99
    24 cups thermos   39,99
    40 cups thermos   59,99
    60 cups thermos   79,99

The Express (v)

- One sandwich (chicken, marinated tofu 
   and grilled vegetables, eggs or tuna)
- Cheese
- Crudités and dip
- Homemade cookies
- Yogurt or seasonal fruit

   11,50/ pers.



COLD BUFFET

Cutlery and beverages not included

The Duo

- Two choices of  appetizers
- Two choices of  salads
- Two choices of  sandwiches
- Un choix de dessert

13,99 / pers.

The Refined

- Three choices of  appetizers 
- Two choices of  sandwiches
- Two choices of  salads
- One choice of  dessert

14,99 / pers.

The Lightweight

- Two choices of  salads, dinner 
   size (chicken, salmon, shrimp, tuna, 
   breaded tofu or bocconcini)
- One choice of  platter
- Two choices of  desserts

14,99 / pers.

The Gourmet

- Three choices of  appetizers
- Three choices of  salads
- Two choices of  sandwiches
- One choice of  platter
- Three choices of  desserts

18,75 / pers.



HOT BUFFET

Cutlery and beverages not included, warmer rental is extra.
Minimal order of 20 people.

The Whole

- Three choices of  appetizers 
- Two choices of  salads
- Two choices of  platters
- One choice of  meal

Vegetarian  19,99 / pers.
Meat  21,99 / pers.

Fish or lamb  23,99 / pers.
- Dessert mix

Taste of the world

- Three choices of  appetizers
- Soup of  the day
- Two choices of  salads
- Two choices of  platters
- Two choices of  meals

Vegetarian  21,99 / pers.
Meat  24,99 / pers.

Fish or lamb  26,99 / pers.
- Dessert mix

Vegetarian  (v)
- Vegetarian tajine  
- Spinach and mushroom risotto
- Vegetarian couscous
- Mattar paneer (homemade paneer curry with green peas)
- Vegetarian paëlla
- Vegetarian lasagna with spinach and cheese
- Vindaloo tofu

Meat
- Chicken and vegetable couscous
- Roastbeaf  with mashed potatoes and sautéed vegetables
- Minced chicken, mushroom and dried tomatoes
- Traditional lasagna, with bolognese and bechamel
- Tajine (beef  or chicken)
- Meat and eggplant gratin
- Peppers, stuffed with meat
- Roasted veal with lemon, artichoke and grilled peppers
- Chicken biryani
- Carrot and raisin rice with chicken and dried fruit
- Duck thighs confit with sautéed vegetables (+ 1,99 / pers.)

Fish
- Salmon fillet
- Fish of  the day
- Seafood lasagna
- Stuffed squid, with shrimp and mushroom on spicy sauce
- Paëlla
- Shrimp and chicken Thaï stir-fry with vegetables and rice 

Lamb
- Lamb and rice
- Lamb tajine
- Lamb shank, duchesse potatoes and caramelized vegetables

Choice of meals
The Satiating

- Two choices of  salads
- One choice of  platter
- One choice of  meal

Vegetarian  17,99 / pers.
Meat  18,99 / pers.

Fish or lamb  20,99 / pers.
- Two choices of  desserts



COCKTAIL

Add one bite per person : 1,50

The Happy Hour
5 bites per person
(Max 3 festive bites)

10,99 / pers.
(minimum 12  pers.)

The Taster
10 bites per person 
(Max 6 festive bites)

14,99 / pers.
(minimum 25 pers.)

The Generous
15 bites per person
(Max 9 festive bites)

20,25 / pers.
(minimum 25 pers.)

We also offer a wide variety of alcoolic 
beverages at affordable cost. Contact us for 
more information.

The Dinner
20 bites per person
(Max 12 festive bites)

26,25 / pers.
(minimum 50 pers.)

The Fresh Platters

One fresh platter of  your choice

24,99 / 20 pers.

Create your cocktail by combining 
traditional, festive and sweet bites, or let 
our chef choose for you!

Alcoholic brevages



CHOICE OF MEALS
Traditional appetizers

- All dressed focaccia  (v)
- Cheese, bacon or vegetarian mini 
quiche  (v)
- Samboussa (Meat or vegetarian)   (v)
- Spinach and feta turnover  (v)
- Eggplant or vine cigar  (v)
- Safiha
- Za’atar  (v)
- Croissant stuffed with olives, pickled 
vegetables or cheese  (v)
- Mini tuna and cheese muffin
-Melted cheese turnover
-Vegetarian mini pizza (v)
-Middle Eastern mini pizza
-Kibbé (beef, chicken or vegetarian)
-Briouat
-Chef ’s creation

Cocktail appetizers

- Vegetarian spring roll  (v)
- Falafel  (v)
- Potato and cheese bites, with dried 
fish
- Crudités and dip jar  (v)
- Mini wrap (cheese and ham, tuna or 
chicken)
- Mini badbout
- Bite of  tofu and vegetable sautéed in
coco butter  (v)
- Spinach square   (v)
- Mini tomato, feta and basil skewer   
(v)
- Surimi, tomato and beets jar
- Crispy appetizers plate
-skewer chicken curry new
-skewer ravioli, cherry tomato and 
parmesan cheese new
-Arancini (rice ball witch italien spice) 
new

Festive bites

- Smoked salmon vol-au-vent
- Chicken or shrimp spring roll
- Shish taouk
- Potato patty with salmon and brie
- Prosciutto and fruit roll
- Mini pizza Middle-Eastern
- Spicy shrimp, caramelized with maple and soy
- Kibbé (beef, chicken or vegetarian)   (v)
- Mini grilled chicken and vegetables skewer
- Pastirma (cold cuts)
- Briouat
- Mini tuna fricassee
- Kebab (meatball)
- Breaded shrimp
- Cucumber and salmon roll
- Lahmajoun (lebanese beef  pizza)
- Sautéed vegetables and chicken bite
- Soujouk
- Mini shawarma
- Chef ’s creation
-Mini beef  burger with cheese (or fresh salmon 
or marinated tofu)
-Brie and roasted nuts vol-au-vent
-Smoked salmon shell and sour cream new
-Boccocini, basil and red pepper nugget new
-Goat cheese and beets cracker new



Fresh platters

- Grilled marinated vegetables (v)
- Crudités, pita and dip    
   (baba ghanouj, mirza ghasemi, 
   humus or grilled peppers) (v)
- Cold meat (+0,50/pers.)
- Brie and dried fruit (v)
- Oka and fresh fruit (v)
- Cheddar and grapes (v)
- Crudités and dip (v)
- Fresh fruit (v)

Desserts and sweet bites
 
- Vanilla, chocolate, nutella, 
   nuts, almonds or lemon cake
- Baghrir (moroccan crepe)
- Desserts of  the day
- Nutella turnover
- Baklava
- Profiteroles
- Mini crepes
- Fruit platter
- Fruit salad
- Brownie
- Sweets

Traditional sandwiches

- Smoked ham and Oka cheese
- Turkey and swiss cheese
- Prosciutto and arugula
- Avocado and shrimp
- Chicken and pesto
- Smoked salmon
-roast beef
- Tuna
-salami

Middle-East sandwiches 

- Humus and grilled vegetables
- Zucchini and cheddar cheese
- Marinated and grilled tofu 
(vegan) 
- Shish taouk sandwiches (v)
-Eggplant and tomato sauce
- Shawarma Vegetarian 
-Boccocini and pesto
- Spinach and feta
- Falafel  (v)
- Brie and nuts
- Eggs
- Old style cheese
-vege
-pate

Traditional salads

-Grilled Vegetable Salad
- Wild rice and vegetables
- Regular salad (chef, greek or 
ceasar)
- Mexican (corn, beans and 
vegetables)
-cabbage salad
- Italian (pasta)
-cabbage salad
-Orzo salad
- Quinoa
- Potatoes
- Beets

Middle-East salads (v)

- Couscous and vegetables
- Morrocan torchi (carrots)
- Baba ghanouj 
- Fattoush
- Tabouli
- Halloumi
- Humus
- Spinach

Beverages
- Fair trade coffee
- Vegetable juice
- Tea or infusion
- Bottled water
- Soft drinks
- Fruit juice
- Iced tea
- Perrier

CHOICE OF MEALS



OTHER INFORMATION

Delivery
We offer a delivery service at low cost. 
The fees vary according to distance.

Venue rental 
The Inter-Mission offers room rental services 
for meetings, private parties, conferences, and 
more. Several rooms are available to fit your 
needs.
- Small room : 500 sqft, 20 to 25 people
- Medium room : 1000 sqft, 50 to 55 people
- Great room : 1800 sqft, 100 to 120 people
- Inter-Mission Café-Resto : 75 people

Rent of  trays 10,00 $ / event less than 50 
pers.
Price determined for event of  more than 50 
pers.
-Covered biodegradable 1,25 / pers
-covered complete reusable in porcelain 
2,99 / person
-tablecloth 10$
-Rent of  large coffee pot 20$

Adjustment fees
Modifications on the number of  guests or 
on the menu can be done up to 72 hours 
prior to the event. In the eventuality of  a 
last minute modification (less than 72 hours), 
varying adjustment fees will be charged.

Cancellation fees
If  you need to cancel the order, contact us 
at least 72 hours prior to the event. If  
a cancellation is done in the 72-hour period 
preceding the event, cancellation fees will be 
charged.

General policy
Inter-Mission reserves the right to change 
the prices on this menu without notice.

Please note that our catering service is now 
exempt of  perceiving tax.

Contact us!
Inter-Mission

7595 Saint-Laurent boulevard
Montreal, Québec, H2R 1W9

t : 514 738-8989
intermission@petitesmains.com
www.caferestointermission.com

Follow us on Facebook!
Inter-Mission Café-Resto

Other services

Service
Our team is available to ensure service at your 
event. Contact us for more information.

Allergies
Despite our best efforts, we can’t ensure the 
absence of  allergens in our products.


