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Hors d’ oeuvres / Starter 
 
Feta panacotta,tomato coulis flavor hibiscus 
Foie gras creme brule 
Salmon wrap with horse radish 
Nicoise salad 
Provencal cake with olives and basil 
Chilled green pea soup with minth 
Ginger carrot puree and crunchy vegetable 
Goat cheese‘’bouchon’’ 3 spices 
Cherry tomatoes stuffed with Philadelphia cheese 
 
 
Fruit de Mer / Seafood 
 
Seasonal oysters on ice with raspberry mignonette 
Oysters in apple jelly, blue mussels, cooked shrimps, steamed clams 
Shrimp cocktail 
Tuna tartar, wasabi cream 
 
 
Steak tartar  
 
Cornichons, anchovies, capers, Dijon mustard, onions, paprika, fried quail egg 
 
 
Poisson fume/ Smoked fish 
 
Freshly baked blinis, chive cream fraîche, smoked salmon and hammour 
 
 
Crepe station, French style 
 
Selection of crepes including, turkey ham, mushroom, cheese, onion, tomato, eggs 
 
 
Charcuterie & pate / Cold cuts 
Bayonne and cooked ham, artisan sausages, Pate rôti au four 
Huge crisp farmer loaf, baguettine, pickled onion in oil, cornichons 
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Fromage / Cheese 
Assortment of farmhouse cheeses 
Baguettine, dry fruit bread, crisp farm loafs, grapes 
 
 
Soupe / Soup 
Bouillabaisse, rouille croûton 
 
Onion soup 
 
 
Grillades / BBQ  
Marinated fish of the day 
Lobster 
Shrimps marinated with chili, garlic and black pepper 
Beef tenderlon 
Scallop and shrimp skewers 
French veal sausages 
 
 
Rotisserie 
Spit roasted duck a l’orange 
Cote de boeuf 
Mustard assortment, Béarnaise, green pepper corn sauce 
 
 
Tarte, quiche, gateau 
Onion tart, quiche Lorraine with goat cheese and spinach and salmon 
 
 
Moules Marinières / Steamed mussels  
Steamed mussels, white wine sauce, French fries 
 
 
Escargot / Snails 
Gratinated snails with, parsley and garlic butter 
 
 
 
Braise en cocotte / Braised in cocotte 
Braised rabbit with mustard sauce 
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Oeuf / Eggs  
Eggs Benedict, brioche, spinach, Hollandaise 
 
 
Garnitures / Sides  
Mashed potatoes 
Roasted potatoes, hazelnut butter 
Mushroom a la crème 
Confit cherry tomatoes 
French beans, shallot, parsley 
Creamy spinach  
Buttered carrots 
Macaroni with béchamel 
 
 
Spit Roast 
Suckling pig with apple compote, mustard selection, parsley sauce 
Marinated baby lamb, mustard selection 
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La Pâtisserie / Pastries 
 
 
Les crêpes / Crepe station 
Raspberry marmalade, praline chocolate marmalade, griotte cherry, cinnamon sugar, 
chocolate sauce, whipped cream, berries, icing sugar 
Raspberry ice cream 
 
 
Le chocolat / Chocolate fountain 
Marshmallow, fruits on toothpick, vanilla choux, assorted biscotti (pistachio and almond), 
dry apricot, vanilla gugelopf in square 
 
Assorted truffles and ganache 
 
Chocolat fondant, vanilla ice cream 
 
Mini vanilla mille feuille 
Chocolate éclair 
Opera 
Macaroons with raspberry  
 
Mousse au chocolate glass 
Assorted cup cakes (apricot, blueberry, chocolate and banana)  
 
Crème brûlée 
Fresh fruit tart, lemon tart 
Fruit jelly 
Clafouti 
Saint Honore 
 
 
 
 
 


