
 

 

 
Group of 15 à 24 persons 
5 choices of advances & 5 choices of main 
dish  
 
Group of 25 à 49 persons  
3 choices of advances & 3 choices of main 
dish 
 
Group of 50 persons and more 
1 choice of advances & 1 choice of main dish 
 
One choice of dessert for all group 

 

  

       PLEASE, MAKE YOUR CHOISE AND  SEND YOUR SELECTION BY FAX AT 418-658-9528 
       OR BY E;MAIL AT : plaza@jaro.qc.ca 
        
       NAME OF YOUR GROUP AND DATE : ____________________________________ 

GINGER’S ADVANCES 

 

  

� ASIAN PASTA  
27 $ Peppers, Chinese cabbages, carrots, garlic, red onions, walnut of mahogany, soya, oil of grilled sesame, 

hoisin, kebab of poultry, served on vermicelli of rice with fried noodles 
  

� FRIED TILAPIA COCONUT - CORN 
29$ Net of fried tilapia, wipes in the coconut milk and in the corn, rices, vegetables 
  

� ROASTED CHICKEN BREAST 
30 $ Breast of chicken wing, poivrade sauce in the whiskey, the rices, the vegetables 

  

� RACK OF PORK IN THE CRYSTALLIZED FIGS 
31 $ Marinaded and grilled rack of pork, sauce in the confit of figs, rices, vegetables 

  

� MARINADED SALMON TERIYAKI 
32 $ Freshly marinaded salmon teriyaki burned out on board of cedar, rices, vegetables 

  

� CRYSTALLIZED DUCK LEGS, TOFFY OF SPICES 
34 $ Two crystallized duck legs, frozen in the maple, fried, vegetables 

  

� SUSHI’S PLATE 
35 $ 16 pieces in the choice of the CHEF 

  

� RIB OF BEEF IN THE JUICE  
40 $ Beef AAA roasted in the grain mustard and in the cognac, the potatoes, the vegetables 
  

� GRILLÉD FILET MIGNON  
48 $ Beef AAA 8oz, wipes pepper with the cream and with the foie gras, the potatoes, the vegetables 

  

GINGER’S SOFT FOLIATE  
� DESSERT  

COFFEE - TEA–  
Prices are subject to change without further notice 

�  SMALL SALAD  
 Lettuce, tomatoes, grilled peppers, cucumbers, onions red, rocket, grilled cheese, olive oil, toast, honey, vinegar of 

banyul 
  

� SUSHI IN THE INSPIRATION OF THE CHEF  
 Four anthologies among our best sushi 

 

� PLATE ANTIPASTI 
 Dried meat, roll of fruits, olives, marinaded artichokes 

 

�  SHRIMPS TEMPURA AND SALSA OF GINGER CANDIED FRUITS 
 Trio of fried shrimps, salsa of ginger mangoes and in the vodka 

 

� 1000-FEUILLES OF CRAB 
 Frayed by crab, melon in the Asian flavours and its puff pastry 

 

 
 GINGER’S TEMPTATIONS 

 


