
/culinaryexperience

Discover  
our recipe
for tasteful 
events

“The quality of the meals your team prepared was 
definitely everything we expected. Together with 
the service we received, it had a significant impact 
on the success of the exhibition on aboriginal food 
and culture.”
christopher Duschenes, secretariat, inuit relations  
international polar Year 2012 conference

“We would like to thank you for the quality of the 
menus you offered. (...) They were a hit with our 
exhibitors and visitors, who thoroughly enjoyed our 
meals. The energy and enthusiasm we invested on 
the event bore fruit.”

expo Manger santé et vivre vert

siMoN 
DevosT-DuLuDe 
eXeCutIve CHef

A graduate of the ITHQ hotel management 
school, Chef Devost-Dulude is a member of 
Québec’s new wave of chefs in lockstep with  
the latest culinary trends and who showcase  
local products.

Passionate and creative, he is meticulous in his 
drive to provide every guest with an unparalleled 
experience. His ambition is the same regardless 
of group size: delivering an exquisite culinary 
experience!

A GArDeNer cHeF  
WHo Is PassIonate

The Palais has been cultivating a rooftop 
vegetable garden since 2010. Simon enjoys 
picking his own fruit, vegetables and herbs 
for the dishes he prepares for Palais guests. 
From our roof to your table, it’s freshness 
and quality you can count on!

Our catering partner, Capital Traiteur, serves up an abundant choice of varied and imaginative 
menus for your business receptions and meals. Ask the Capital team to tailor your menu to match 
the theme of your event.

The members of this experienced and dedicated team will meticulously attend to every detail of 
your event. From the kitchen to the dining room, they will add the special touches to make your 
event unique. Regardless of the number of guests, from business meetings to closing dinners for 
international conventions, they will deliver outstanding service that will exceed your expectations.



A TeAM  
foCuseD on You

email the team 
at info@congresmtl.com 
or call 514 871-8122 / 1 800 268-8122.
 
administration
159 saint-Antoine West, 9th floor
Montréal (Québec) H2Z 1H2  canada

A KiTcHeN sTAFF  
tHat loves to CooK

The experienced staff, some of whom 
have been with Capital Traiteur for 20+ 
years, love to work in Montréal’s largest 
institutional kitchen. Their unparalleled 
know-how ensures every customer from 
anywhere in the world will enjoy the level  
of cuisine Montréal is reputed for.

serveD to PerfeCtIon

Capital Traiteur is the exclusive caterer  
of the Palais des congrès de Montréal.  
The team always looks forward to serving 
up an unforgettable culinary experience!


