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ABOUT US

Groupe Germain boutique hotels are an oasis of avant-garde design and attentive service. A special
place where you can hear yourself think....and feel your body relax. More than simply an upscale
boutique hotel concept, each of Groupe Germain property is an inspired environment where no
detail has been left to chance.

The mood is set in a décor of soothing earth-tone colours and warm wood hues. Designer furnishings
bathe in natural light by day and the soft glow of halogen by night. And while you may choose to work
in your ergonomic, wireless Internet environment of your room, a team of architects and designers

have taken pains to ensure that you never feel like you're sleeping at the office.

The mission of each of the Groupe Germain hotels is to provide guests with personalized service

delivered by attentive, qualified staff who anticipate and exceed every guest’s expectations.

THE BOUTIQUE HOTEL CONCEPT

The concept is defined mainly by urban localization — mainly located in the large cities and dynamic
and connected districts. Architecture is often articulated around sets of themes, concern of the detail,
decoration offering atmosphere and feeling of intimacy, and personalized service. An important
factor of differentiation is the intimate size of the property and anticipation of the needs of the
customer who becomes a guest. The boutique concept essentially was not a product created to follow
a tendency or a fashion, it was created to meet a need. The end user wants quality, comfort,

personalized and irreproachable service.




Opened in 1997, Hotel Le Germain-Dominion is located in the historical Old Port of Quebec.
Close to Parliament Hill and the Quebec City Convention Centre. At the heart of the activities
and festivals held in Old Quebec. Surrounded by antique shops, boutiques, art galleries, museums,

cafés, bistros and many fine restaurants.

Hétel Le Germain-Dominion has 60 cozy rooms with a unique cachet offering a view of the
St. Lawrence River and Old City:

Germain rooms with shower and queen size bed (21), bath and king size bed (16) or

with 2 double beds (5)

Deluxe rooms with bath/shower and king size bed (18).

Owur services include:
Daily newspaper delivered every morning to your room on weekdays
Cotton bathrobes in each room
Down duvet comforters, pillows and 200 threat count bed sheets
Welcome products by Aveda
Hairdryer, umbrella, iron and ergonomic built-in fold out ironing table
Bose alarm clock / radio with CD player
Adjustable desk chair
Voice mail
Wireless high speed internet access free of charge
Fresh fruit and bottled water in room
Deluxe continental breakfast served buffet style
Espresso bar accessible 24 hours a day
Bar in the lobby near fireplace
Terrace open in the summer
Exercise room
Conference room (up to 28 people)
Printer, fax and photocopy service
Computer station and Internet access in hotel lobby
Parking behind the hotel, valet parking available
Dry cleaning service
In-room safe
Selection of CDs available
Movies on demand
Wireless IP phone
In room Nespresso coffee machine
Concierge service

Signature Audi chauffeured car service



CONFERENCE ROOM - LE SALON GERMAIN

Hotel Le Germain-Dominion would like to present to you Le salon Germain. Two walls of
windows looking out onto the corner of Saint-Paul and Saint-Pierre streets flood this room with an
abundance of natural light, creating a sensation of space and freedom. With its welcoming
atmosphere, state-of-the-art equipment, and absolute comfort, it is the perfect choice for your next
meeting. The rental fee for the conference ranges starting at $350 to $400.

The following items are included in the rental fee at no additional cost:
2 Flip charts and felt-tip markers
6 x 6 ft. screen
61 Inch DLP TV
DVD/VHS player
Sound system
Wireless high-speed Internet free of charge
Aqua Ovo water filtration system
Notepads and pens
Fresh green apples

For any addition audio-visual equipment, please present your request to the sales coordinator.
Surface area: 912 sq. ft.
Le Salon Germain can be set up in two (2) different styles:

1. Boardroom style 2. Cocktail style
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Different set-ups available upon

your needs.

Maximum capacity: 80 people

| | | |

Maximum capacity: 28 people




DISTINCTIVE SETTINGS

ESPACE D
Set in quiet, elegant surroundings, this room with ample lighting can be transformed into a reception
hall for cocktail parties with friends or business associates. Cozy armchairs are available for private

conversations and long tables with stools for group discussions!

Accommodates up to 40 people.

LOBBY

The fireplace and quiet, warm atmosphere of the Hotel Le Germain-Dominion lobby will add

elegance and colour to your stay. Well-suited for making your cocktail parties extra special!

ROOM 509

The layout of this room is similar to that of room 105. It also features a Murphy bed that folds away
easily to allow a workspace, complete with a round meeting table, to be set up. Perfect for holding
interviews and private meetings.

Surface area: 366 sq. ft

Maximum capacity: 8 people

The hotel provides wireless internet throughout the hotel and an on-site planning team geared to

dazzle you!




CATERING MENU
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COFFEE BREAKS

Breakfast
Deluxe continental buffet

Extended Break

+ Continental Break
Coffee, juice, croissants and muffins
Coffee, juice, croissants and banana bread

+ Snack Break
Coffee and cookies

Coffee and macaroons

A la carte
Juice, pitcher — 1 litre (orange or grapefruit)
Coffee, pot — 10 cups
Coffee, pot — 5 cups
Tea
Perrier
Spring water
Vegetable cocktail
Soft Drinks
Fruit juice
Croissants and muffins
Chocolate pastry
Banana bread

Cookies

Macaroons (vanilla, coffee, pistachio, chocolate)

Yogurt parfait
Fruit and cheese skewers

Fresh fruit — sliced or whole

$12/PERS

$6,50/ PERS
$6,50/ PERS

$4/ PERS
$5,25/ PERS

$15

$18

$10
$1,50/UNIT
$3/UNIT
$3/UNIT
$3/UNIT
$3/UNIT
$2,75/UNIT
$2,25/UNIT
$2,50/UNIT
$2,50/UNIT
$1,25/UNIT
$1,75/UNIT
$3,75/ PERS
$3,25/PERS
$3/ PERS




COCKTAIL HORS D'OEUVRES

Cold hors d’oeuvres
Bruschetta with tomatoes and basil
Goat cheese and grilled pepper bruschetta
Blinis with smoked salmon and fresh cream
Beef carpaccio on a Parmesan cracker with horseradish mayo
Scallop ceviche with tomato salsa
Samba shrimp served on tortillas
Grilled scallops on won ton chips with wasabi mayo
Tortillas stuffed with crab and mango
Classic beef tartare served on olive oil croutons
Salmon tartare with tempura flakes, marinated ginger and coriander,

served in aJapanese spoon

Spring rolls
Chicken or spicy shrimp

Satays
Szechuan pork satay
Maple-lacquered salmon satay
Shrimp satay with lime and jalapenos

Southwestern filet mignon satay with ranch sauce

Sushi maki
Salmon tartare maki with soy sauce
Spicy shrimp maki with avocado, tempura flakes, and soy sauce

Shiitake maki with avocado, orange segments, and basil emulsion

Dozen $25,95

Fixed price (8 hors d’oeuvres) $17,95/PERS
Fixed price (18 hors d’oeuvres) $37,95/PERS
Delivery $45

* Taxes and service not included. Subject to change without prior notice. Minimum order: 15 people.




COCKTAIL HORS D'OEUVRES

Hot hors d’oeuvres
Goat cheese tart with caramelized onions
Wild mushroom tart with truffle oil and sharp cheddar
Crabcake with samba mayonnaise
Fried Parmesan cheese lollipop with tomato sauce
Confit duck, shiitake mushroom, and leek imperial roll

with red pepper jelly

Dozen
Fixed price (8 hors d’oeuvres)

Fixed price (18 hors d’oeuvres)

Bite-sized desserts
Mignardises
Mini créme briulée
Mini chocolate melt
Mascarpone mousse and berries in a shooter

Mini lime tart
Dozen

Delivery

$25,95/ PERS
$17,95/PERS
$37,95/PERS

$31

$45

* Taxes and service not included. Subject to change without prior notice. Minimum order: 15 people.




BOXED LUNCH MENU OPTIONS

1. California grilled chicken wrap with salsa and sour cream
Green salad with prosciutto, Parmigiano-Reggiano cheese, and raspberry vinaigrette

Shrimp spring rolls $14,95

2. California smoked turkey wrap with bacon and avocado
Nigoise salad
Grilled ginger and honey chicken satays $14,95

3. California Szechuan beef wrap with rice and peppers
Thai salad: noodles and grilled sesame chicken
Sushi maki $14,95

4. Salmon rillette with croutons
Main course salad (tomatoes, bocconcini, hearts of palm, artichoke hearts, olive oil and basil)

Spring Rolls $15,95

5. Tuna focaccia with olives and provolone cheese
Lentil salad with feta cheese and chorizo

Marinated filet mignon satays $16,95

6. European-style grilled chicken and Brie sandwich
Caprese salad (tomatoes, bocconcini, and basil)

Asian-style grilled pork satays $16,95

7. Homestyle roast beef focaccia with caramelized onions, sautéed mushrooms, and Monterey Jack cheese
Arugula salad with Parmigiano-Reggiano cheese, pine nuts, and Asian-style vinaigrette
Garlic bruschetta with basil and small croutons $18,95

8. Tomato focaccia with buffola cheese, prosciutto, and basil
Penne salad with mango, capers, and red onions
Lobster maki $18,95

Dessert of the day (included in price of boxed lunch):
Homemade cookies, brown sugar fudge

Delivery $22,50

* Taxes and service not included. Subject to change without prior notice. Minimum order: 6 people.



“LUNCH BOX” MENU

1. Black Forest ham and Swiss cheese ciabatta
House paté, cheese and croutons
Fusilli salad with garden vegetables
Dessert $13,95/PERS

2.Salad with two types of mushroom and grilled bell peppers
Bread
Dessert $13,95/PERS

3. Grilled chicken ciabatta
House paté, cheese and croutons
Fusilli salad with garden vegetables
Dessert $14,95/PERS

4. Tuna salad sandwich
House paté, cheese and croutons
Mesclun salad or pasta salad
Dessert $14,95/PERS

5. Grilled chicken salad
House terrine, cheese and croutons
Bread
Dessert $14,95/PERS

6.Smoked salmon and cream cheese bagel
House paté, cheese and croutons
Fusilli salad with garden vegetables
Dessert $15,95/PERS

7.Grilled salmon salad

House terrine, cheese and croutons

Bread
Dessert $15/PERS
Delivery $15

* Tax and service charge not included. Subject to change without notice. Minimum ten-person order.



COLD BUFFET MENU OPTIONS

1.Cold hors d’oeuvres
Spring rolls
Sushi maki
Grilled ginger and honey chicken satays
Grilled shrimp satays with rosemary and prosciutto

Salads
Thai salad

Mesclun, grilled prosciutto, Parmigiano-Reggiano cheese, and raspberry vinaigrette

Sandwiches
European-style grilled chicken and Brie sandwich

California smoked turkey wrap with bacon and avocado

Dessert

Homemade cookies $26

2. Cold hors d’oeuvres
Filet mignon and pepper satays
Confit duck spring rolls
Lobster sushi maki with mirin and flying fish eggs

Salads
Fennel, tomatoes, broccoli, kidney beans, and orange-flavored olive oil

Lentils, feta cheese, and chorizo

Sandwiches
European-style sandwich with homestyle roast pork, sundried tomato sauce, and Monterey Jack cheese
Breaded-chicken focaccia with provolone cheese and romaine lettuce

California Szechuan beef wrap with rice and red peppers

Dessert
Cantucci and mascarpone mousse $34
Delivery $45

* Taxes and service not included. Subject to change without prior notice. Minimum order: 15 people.



“COLD BUFFET” MENU

1. Standard Gourmet Menu
Vegetable crudités and dip
Cold cut platter with house onion confit
Mixed salad with house dressing
Fusilli salad with garden vegetables
Baguette with Black Forest ham and Swiss cheese
Master pastry chef’s “surprise” dessert

Menu $19/PERS
Delivery $15

* Tax and service charge not included. Subject to change without notice. Minimum ten-person order.

2.Gourmet Menu
Appetizers
Platter of vegetable crudités and house dip
Platter of house cold cuts and deli meats with onion confit

Baguette

Mixed Salads (two choices)
Potato salad with bell peppers and yogourt dressing
Fusilli salad with garden vegetables

Mesclun salad with house dressing

Tabbouleh

Entrees
Assorted sandwiches

Black olive and onion tarts

Cold herbed chicken brochettes

Desserts

Two types of sweet delights

Menu $23/ PERS
Delivery $15

* Tax and service charge not included. Subject to change without notice. Minimum ten-person order.



“COLD BUFFET” MENU

3.Deluxe Gourmet Menu
Country-Style Platter
Assortment of house cold cuts and deli meats accompanied by onion confit and mustard

Baguette
Fine Cheese Platter

Mixed Salads (two choices)

Potato salad with bell peppers and yogourt dressing
Fusilli salad with garden vegetables

Mesclun salad with house dressing

Tabbouleh Nina

Entrees
Platter of fresh and smoked salmon

Veal fillet with spicy mayonnaise

Desserts
Two types of sweet delights

Menu $26/ PERS
Delivery $15

* Tax and service charge not included. Subject to change without notice. Minimum ten-person order.



HOT BUFFET MENU OPTIONS

Hors d’ceuvres
Sushi maki
Lobster spring rolls
Pork satays with samba mayo

Salads (2 choices from selection below)
Two-heart salad (tomatoes, bocconcini, hearts of palm, artichoke hearts)
Fennel, tomato, broccoli, chickpea and orange oil salad
Thai salad

Chicken salad with celery, pine nuts, cream and Parmesan

Appetizers
Grilled vegetable and mozzarina tian
Duck confit crepes
Egg rolls, shiitake mushrooms, leeks and duck
Veal, pork and apricot rillettes with small olive oil croutons

Crab cake

Homestyle Parmesan fondue

Entrees
Jalapeno, lime and coriander shrimp with basmati rice
Grilled salmon with mango salsa, avocados, cucumbers and tomatoes
Pork tenderloin with hazelnuts, goat cheese, and smoked paprika

Agnelotti with cream and wild mushrooms

Desserts
Créme brulée
Mascarpone mousse and panettone

Chocolate lava cake
Menu $42,95

Delivery $45

* Taxes and service not included. Subject to change without prior notice. Minimum order: 15 people.




“HOT BUFFET” MENU

Appetizers
Platter of vegetable crudités with house dips

Country-style platter (assortment of house cold cuts and deli meats with onion confit)

Baguette

Mixed Salads (two choices)

Fine garden lettuce with house dressing
Spinach and clementines

Smoked salad with dressing

Fusilli salad with garden vegetables
Tabbouleh

Entrees (one choice)

Chicken Supreme with wild mushrooms
Salmon fillet with white butter sauce

Beef stew with leeks

Salmon fillet stuffed with scallop mousseline
Duck confit with Grand Veneur sauce
Seafood roulade Florentine

Veal sauté with olives and white wine

Desserts
Two types of sweet delights

Menu

Delivery

$25/ PERS

$15

* Tax and service charge not included. Subject to change without notice. Minimum ten-person order.




