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CATERING MENU

Treat yourself and your guests to our delicious French cuisine and garnish your table for
the holiday season.

No delivery, pick-up in store directly.
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FILLED MINI-CROISSANTS

Enjoy our choice of sandwiches in mini-croissant format! Our chef is
proud to offer you the following choices:

Mini ham and cheese croissant (mini croissants, ham, cheese,
tomato, lettuce leaf, mayo, butter)

Mini egg croissant (mini croissants, eggs, green onion, cucumber,
salad leaves, mayo, butter)

Mini croissant with marinated chicken (mini-croissants, marinated
chicken, grilled red bell pepper, onion, zucchini, pesto-mayo sauce)

Mini croissant with tuna (mini-croissants, tuna, eggs, green onion,
parsley, cucumber, grilled red bell pepper, humus-mayo sauce)

Mini croissant Italian style (mini croissants, bocconcini, tomato,
rocket leaves, pesto-mayo sauce, salt, pepper)

In a tray of 12 filled units.

Allow at least 72 hours for ordering. No delivery, pick-up in
store directly.
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QUICHES

Our quiche lorraine consists of a homemade rolled-out shortcrust
pastry, onto which we pour, before baking in the oven, the migaine, a
mixture of 35% cooking cream and beaten eggs, followed by quality
ham, grated cheese, caramelized onions, salt, pepper, muscatel, and a
garnish of parsley or dill. Perfect for hot starters or aperitifs.

We also produce other delicious quiches:

Chicken and Mushroom Quiche (35% cooking cream, beaten eggs,
baked chicken pieces, mushrooms, grated cheese, caramelized onions,
salt, pepper, Muscat)

Vegetable quiche (35% cooking cream, beaten eggs, seasonal
vegetables (eggplant, zucchini, bell bell pepper, pumpkin, broccoli,
asparagus, tomato, cauliflower, etc.), grated cheese, caramelized
onions, salt, pepper, Muscat)

Broccoli-spinach quiche (35% cooking cream, beaten eggs, broccoli,
spinach, grated cheese, caramelized onions, salt, pepper, Muscat)

Choice of cooked or frozen.

Small individual quiche (1-2 people).

Large quiche (8-10 people).

Please allow at least 48 hours for ordering. No delivery, pick-up
in store directly.

Variations

Image Size Price

Small $6.75

Big $28.99
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ROYAL CANAPÉS

Discover all the fine tastes of our succulent canapés.

Canapée foie au cognac: Sourdough bread cracker, liver dough,
butter, cognac, salt, pepper, garnish: radish and broccoli sprouts.
Salmon Délice: Brioche cracker, smoked salmon, whipped
Philadelphia, capers, sprouts, dill, lemon zest and juice, salt, pepper.
Velouté au chèvre: Cabbage, mature goat's cheese, 35% cream,
gelatin, green shallot, pink pepper, pepper, salt
Cucumber salsa: cucumber, tomato, red onion, bell bell pepper,
coriander, olive oil, lime zest and juice, salt, pepper.
Selection of 36 units. One set for 5-6 people.

Allow a minimum of 72 hours for ordering. No delivery, pick-up
in store directly.
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