UN\QUE E\IENTS

where chefs, producers and artists

get creative with food
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Sunday, June 10 . ELAINE, “SEAL” OUR FATE...
. - Anevening of discovery like no other where Elaine Richard, traditional storyteller extraordinaire,
&g‘é@ B Lsﬁ’@ - tums gourmet fare into tall tales. Dare the unexpected twists and turs of seal meat from
- Boucherie spécialisée Cdte a Cate, then dive into our chef's latest specialties. A rendezvous

A(/cmég with an accent on food and fun.

: $60 + tax 418 986-2321
Thursday, June 14 © GROWING HAPPINESS
For an evening only, guests at Table des Roy become micro gardeners celebrating life in all its
w/ 4 dgs 120 colours. A collective creation will call upon all your senses, from Jardins Havre-Vert's living
y tapestries to Zanimo’s quirky madness, uplifted by the culinary inspiration of food enthusiasts
Antoine and Johanne.
$75 + tax 418 986-3004
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Friday, June 15 - MR. LONGPRE'S GOAT
- While Mr. Sequin's goat grazed in forest meadows, Biquettes a l'air from cheesemonger Mr.
le‘ d/// l  Longpré feasted on salty, dewy Island grass. An artful gourmet evening reminiscent of our local
: Alps, with Didier Dumoutier on the accordion, Richard Léveillé on guitar and Francois on strings,
in a decor signed Louis Boudreault.

$65 + tax 418 937-1189
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SathdaV’ June | * A CRACKING GOOD MORNING

- Everybody up! Come celebrate the first singing breakfast in the history of the Wild Gourmet
- Spree! Lulled by the voices of Mélissa Dumont and Céline Chevarie, this 5-course event

inspired by 5 countries will feature the crackin’ good eggs from Bourgeois Dumont Egg Farm.
Early morning happiness to thrill both your ears and taste buds.

$35 + tax 418 986-3939
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Friday, June 29

Gewrmande
de vature
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Saturday, June 30
Auberge

La Salicorve

BLACK SHEEP & GREY NUNS

Denis Arseneau’s sheep will brave the sea to reach Vieux Couvent and receive chef Dave
Giasson's blessing. Follow the herd to discover the multidisciplinary universe of artist Cybéle
Pelletier, the little black sheep surrounded by her white flock. Unleash the bon vivant in you

d he dance...
and enter the dance $60 + tax 418 969-2233
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THE COLOR OF COFFEE OR HOW TO READ YOUR FUTURE IN A CUP ?

This year, |'Auberge chez Denis a Francois and its chef Francine Pelletier invite you to a
journey to the World of Coffee. With artist-designer Colette Chicoine and Lucille Leblanc from
Briilerie de Café coffee shop to guide us, awaken your senses and let this stimulating nectar

carry you away with its heady bouguet.
$65 + tax 418 937-2371
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GOOD TIMES ARE BREWING UNDER THE ICE

You are hereby invited to deep dive below the ice, where rumour has it underwater videographer
Mario Cyr is aging beer sheltered from the storm. This year’s menu will pay tribute to the sea’s
bounty, along with the creative participation of L'lle Imagin’air and the knowhow of A l'abri

de la temp@te microbrewery.
$65 + tax 418 985-2422
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THE ART OF SAVOURING OUR COASTLINE AT LOW TIDE

Come discover the heavenly gifts bestowed by the sea with every low tide, combined with the
freshness of Les Cultures du large products. A taste journey including several gourmet stops,
led by the talent of sound designer Laurent Wermenlinger and artists from gallery A Marée
Basse, Art naturaliste, with a marine soundtrack as backdrop. Set free your natural curiosity!

$70 + tax 418 986-6767
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SORTEZ DU MOULE

BREAK OUT OF YOUR SHELL

In collaboration with La Maison du potier and Grande-Entrée Aquaculture, La Salicorne has
concocted quite the evening to bring every foodie out of their shell. A tasting menu honouring
our world-class Island shellfish, original encounters and a new adventure course will deliver

quite the shellebration...
$48 + tax 418 985-2833
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An Imtlatlve Of TLES DE LA MADELEINE

in collaboration with

#lesdelwmadeleine
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