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AVAILABLE MENUS / Table d’hôte formula 2

MISE EN BOUCHE
COD FISH’N’CHIPS

Tartar sauce

APPETIZER OPTIONS
CHEF’S SALAD

Lettuce, cucumber, cherry tomatoes, carrots,
green onions, sun-dried tomato and oregano vinaigrette

SOUP
Butternut squash, parsley oil,

crispy goat cheese ravioli

MAIN COURSE OPTIONS
PORK MEDALLION

Pork tenderloin wrapped in smoked bacon,
port sauce, broccolis in brown butter,

creamy truffle macaroni

MANHATTAN
Grilled beef striploin with fine herbs,

creamy cognac sauce, gratin potatoes,
green beans almondine, red wine reduction

BOSTON COD
Roasted cod in butter, mascarpone and
chorizo risotto, asparagus tips, Brussels

sprouts petals, white wine sauce

BEEF WELLINGTON +10
Beef tenderloin, mushroom duxelles,

prosciutto, and puff pastry. Served with
seasonal vegetables, truffle oil mashed

potatoes and red wine and rosemary sauce

DESSERT
SOFT CHOCOLATE CAKE

Butter scotch caramel sauce, whipped
cream and red berries

LONDON
INSPIRED

- 4 COURSES -

7 5$ P
ER PERSON

  .
  

 P
ER PERSON

   .

APPETIZER OPTIONS
SALMON GRAVLAX
On blinis with mullet caviar

SOUP
Butternut squash, parsley oil,

crispy goat cheese ravioli

MAIN COURSE OPTIONS
BANGERS & MASH

Pork sausages, mustard sauce, creamy
mashed potatoes and seasonal vegetables

STEAK FRITES
New York steak (10oz), served with
seasonal vegetables, choice of fries

and whiskey and pepper sauce

FISH’N‘CHIPS
Duo of fish in our classic batter,

tartar sauce, and fries

BEEF WELLINGTON +10
Beef tenderloin, mushroom duxelles,

prosciutto, and puff pastry. Served with
seasonal vegetables, truffle oil mashed

potatoes and red wine and rosemary sauce

DESSERT
SOFT CHOCOLATE CAKE

Butter scotch caramel sauce, whipped
cream and red berries

FESTIVe
MENU

- 3 COURSES -

5 5$ P
ER PERSON

  .
  

 P
ER PERSON

   .



AVAILABLE MENUS / Cocktail reception 3

Tasting
menu

- COCKTAIL RECEPTION -

CHEESECAKE $36/dz.

Cheesecake fritter, 
wild berry coulis, and red wine

LEMON $36/dz.

Fresh lemon topping,
pastry cream, graham

CHOCOLATE $36/dz.

Chocolate mousse, 
melting chocolate pearls

TIRAMISU $36/dz.

Ladyfinger, espresso, 
mascarpone cream, cocoa

QUEEN ELIZABETH $36/dz.

Queen Elizabeth cake,
maple flake, stout caramel

RASPBERRY $36/dz.

Raspberry cake, whipped cream
raspberry, white chocolate

TAO CHICKEN 36$/dz.

Homemade tao sauce, sesame,
green onions

LONDON
POUTINE 36$/dz.

Fries, cheese curds,
London Jack poutine sauce,

green onions

CLASSIC
FISH’N’CHIPS 36$/dz.

Canadian cod in beer batter,
tartar sauce, lemon

SPICY
FISH’N’CHIPS 36$/dz.

Walleye in sriracha batter,
curry mango mayo

STUFFED
ENDIVES 36$/dz.

Stuffed with walnuts,
and blue cheese

HALLOUMI
FRIES 40$/dz.

Jalapeños seasoning,
mango chutney

MINI
GRILLED-CHEESE 40$/dz.

Halloumi

AVOCADO
SALSA 40$/dz.

Pico de gallo, corn chips

PIGS IN A
BLANKET 40$/dz.

Honey mustard

RED TUNA
TATAKI 45$/dz.

Marinated vegetables, ponzu
sauce, beetroot cream

SALMON
TARTARE 45$/dz.

Crushed won-tons, chives,
green onions, chipotle mango

& lime sauce, lemon herb
cream, pineapple purée

WELLINGTON BEEF
TARTARE 45$/dz.

Beef, prosciutto, mushrrom
mustard mayonnaise, parmesan,

chives, green onions,
mushroom duxelles



LOCATIONS / Ground floor 4

 CAPACITY 
SEATING: 90 people (including bar)     STANDING: 100 people
*SEVERAL ROOM LAYOUT OPTIONS AVAILABLE UPON REQUEST.

 AVAILABLE EQUIPMENT 
— Full bar

— Complete sound system (microphone, connections for music bands or DJs)

— Two televisions (HDMI cables)

— Fixed booths, movable tables

*ADDITIONAL FEES MAY APPLY. PLEASE INQUIRE WHEN ORGANIZING YOUR EVENT.

 RENTAL FEES 
EVENT WITHOUT FOOD: Minimum amount to be determined with the manager based on the reservation
date and usual or prior traffic.

EVENT WITH FOOD: No room rental fees*

*EXCEPTIONS MAY APPLY. IN SUCH CASES, A MINIMUM SPENDING AMOUNT WILL BE ESTABLISHED.

 GROUND FLOOR 



LOCATIONS / Mezzanine 5

 CAPACITY 
SEATING: 30 people     STANDING: 30 people
*SEVERAL ROOM LAYOUT OPTIONS AVAILABLE UPON REQUEST.

 AVAILABLE EQUIPMENT 
— Lounge-style ambiance

— Fixed booths, movable tables

*ADDITIONAL FEES MAY APPLY. PLEASE INQUIRE WHEN ORGANIZING YOUR EVENT.

 RENTAL FEES 
EVENT WITHOUT FOOD: Minimum amount to be determined with the manager based on the reservation

date and usual or prior traffic.

EVENT WITH FOOD: No room rental fees*

*EXCEPTIONS MAY APPLY. IN SUCH CASES, A MINIMUM SPENDING AMOUNT WILL BE ESTABLISHED.

 MEZZANINE 



FORM / Quote request 6

QUOTE REQUEST

INFORMATION

FIRST NAME, LAST NAME

COMPANY NAME (OPTIONAL)

PHONE NUMBER

POSTAL ADDRESS

EMAIL ADDRESS

RESERVATION

DATE TIME

NUMBER OF GUESTS

If there are minors, please
specify how many.

DIETARY RESTRICTIONS (IF APPLICABLE)

DESIRED LOCATION

 GROUND FLOOR

 MEZZANINE

1

2

3

4

5

6

7

8

9

10

We will be happy to send you a quote for signature to confirm
your reservation. Looking forward to welcoming you!

* THIS FORM DOES NOT CONSTITUTE A CONFIRMATION OF YOUR EVENT IN OUR ESTABLISHMENT.

11

12

MENU SELECTION
 FESTIVE MENU (55$)

 LONDON-INSPIRED MENU (75$)

 COCKTAIL RECEPTION (SEE LINE 12)

 ADD BREAD/BUTTER (+2$/PERS)

 ADD COFFEE/TEA (+4$/PERS)

IF A COCKTAIL RECEPTION IS CHOSEN, PLEASE
SELECT THE DESIRED MENU

 TAO CHICKEN QUANTITY              DZ (36$)

 LONDON POUTINE QUANTITY              DZ (36$)

 CLASSIC FISH’N’CHIPS QUANTITY              DZ (36$)

 SPICY FISH’N’CHIPS QUANTITY              DZ (36$)

 STUFFED ENDIVES QUANTITY              DZ (36$)

 HALLOUMI FRIES QUANTITY              DZ (40$)

 MINI GRILLED-CHEESE QUANTITY              DZ (40$)

 AVOCADO SALSA QUANTITY              DZ (40$)

 PIGS IN A BLANKET QUANTITY              DZ (40$)

 RED TUNA TATAKI QUANTITY              DZ (45$)

 SALMON TARTARE QUANTITY              DZ (45$)

 BEEF TARTARE QUANTITY              DZ (45$)

 CHEESECAKE QUANTITY              DZ (36$)

 LEMON QUANTITY              DZ (36$)

 CHOCOLATE QUANTITY              DZ (36$)

 TIRAMISU QUANTITY              DZ (36$)

 QUEEN ELIZABETH QUANTITY              DZ (36$)

 RASPBERRY QUANTITY              DZ (36$)

DRINK COUPONS 
 CLASSIC (10$) QUANTITY

 INCLUDES DRAFT BEER, HOUSE WINE AND SPARKLING
 WINE, SPIRITS (GIN, VODKA & RUM), BLOODY CAESAR.

 PREMIUM (13$) QUANTITY 

 INCLUDES DRAFT BEER, HOUSE WINE AND SPARKLING
 WINE, SPIRITS (GIN, VODKA & RUM), BLOODY CAESAR,
 APEROL SPRITZ, MARGARITA, NEGRONI, AMARETTO SOUR.

 SIGNATURE (16$) QUANTITY 

 INCLUDES DRAFT BEER, HOUSE WINE AND SPARKLING
 WINE, SPIRITS (GIN, VODKA & RUM), BLOODY CAESAR,
 APEROL SPRITZ, MARGARITA, NEGRONI, AMARETTO SOUR,
 PLUS TWO OF OUR SIGNATURE COCKTAILS.

 NONE

Send your completed form to H.EZZEDDINE@LONDONJACK.CA.


	PRÉNOM NOM: 
	NOM DE LENTREPRISE FACULTATIF: 
	TÉLÉPHONE: 
	ADRESSE POSTALE: 
	ADRESSE COURRIEL: 
	DATE: 
	HEURE: 
	NOMBRE DE PERSONNES: 
	Sil y aura des personnes mineures: 
	RESTRICTIONS ALIMENTAIRES SI APPLICABLE: 
	quantité1: 
	QUANTITÉ2: 
	QUANTITÉ3: 
	QUANTITÉ4: 
	QUANTITÉ5: 
	QUANTITÉ6: 
	QUANTITÉ7: 
	QUANTITÉ8: 
	QUANTITÉ9: 
	QUANTITÉ10: 
	QUANTITÉ11: 
	QUANTITÉ12: 
	QUANTITÉ13: 
	QUANTITÉ14: 
	QUANTITÉ15: 
	QUANTITÉ16: 
	QUANTITÉ17: 
	QUANTITÉ18: 
	QUANTITÉ19: 
	QUANTITÉ20: 
	QUANTITÉ21: 
	rez de chaussée: Off
	mezzanine: Off
	poulet tao: Off
	poutine london: Off
	fish n chips classique: Off
	fish n chips épicé: Off
	endives: Off
	frites halloumi: Off
	grilled cheese: Off
	salsa avocat: Off
	pigs in a blanket: Off
	tataki thon: Off
	tartare saumon: Off
	tartare boeuf: Off
	cheesecake: Off
	citron: Off
	chocolat: Off
	tiramisu: Off
	reine elizabeth: Off
	framboise: Off
	classique: Off
	premium: Off
	signature: Off
	aucun: Off
	menu festif: Off
	menu londonien: Off
	cocktail dinatoire: Off
	caféthé: Off
	painbeurre: Off


