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Our prefessional backgrounds have developed our talents but even more our passion for cooking.

We love local products, tasty and fresh.

In daily contact with our suppliers. we preduce your meals in compliance with hygiene standards.

Supplies are seasonal and come as soon as we can from the lle de France region. We take care to reduce our packaging and waste.

YWe are aware that the best cuising is the one made with the heart.

We hope that the culinary break of your working day will delight you.

Teday. wake up your taste buds.. We present our Autumn/ Winter 2023 cardll
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EAT HEALTHIER WHILE RESPECTING THE PLANET WITH RAW PRODUCTS BASED ON VEGETABLES,

CHEESES, EGGS AND LITTLE MEAT

/ 620g per guest

THE COLD VELVETS OF SEASON/ 1009
m Persripsd pesr milkd baze qats
= Purrpk i cocorut S Surry

THE THIN VEGGIES/ 409
= Mushroomy fetad thyme fower
» Potatof olive il Zaatar

THE BAGELS/ 60g
» Creamr chease / taraf cLodmiber
= umirds f carot{ conarder

THE BUDDHAS BOWLS/ 80g

= Rics! kive/ red onord carotf cor

= Dicsd mangod radiskf ecarrame’ bestroot
= oyeel zaltec oy sadcs) sweel 50U s3ucs

THE SMALL COLD DISHES/ 60g
= Lndives / crangs / pomagranats { sarrazin

= vellow place cevicned s ralingd vuzu

THE SMALL HOT DISHES/ 1009
s Seed potatossd careots’ s nacky musarocrrs from Pars
= agliatelle/ pek cholf candiec torratossicregans

THE CHEESES/ 609
= Bifer of aged cheeses fom lle d2 braqcs ard cur regicns
n grrs breads fresh fruit oriee fuit and beer

DESSERTS/ 1 209

= Poastec fosf fglealf Fodey orange blossom
= Chia zeeds’ milkf crchare fuits

= Pezropied ouff pesinyd @ mones

= Pistzonio creann/ citus

= Segzona fuits! emall oy trests

OPTION WITH A CHEF/ 80g
» Eglmor flle: g-ave ax
" Reaw blam claws
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Flexitarian Counter

/ 600y per guest

LES CROCS f 40g
= uraf fesh chessed cu ce a gaef
= Orlled cheesed bread! azp &

THE SANDWICHES/ 60g
= Pzstrani S mestare foaecdar f cick 2
» Raw vegelzl s huaimusd berosd o ces

BANH MI WITH VEGETAELES/ 40g
fcarryd soy sadcs lime
= Cucumibery foarotf pomeagranas’ mins

SELE S

» Coosslaw

MINI SALADS/ 80g
" lemas lettucs’ bestroot) fetal kivwi
» Red czboagesl ares ckpeas corlarder

LARGE PIZZA PI_.ATESI 80y
chrato zadcs/ goatd boney creqgano
Frast creany broccolid maozarrzllzd clive il

THE BOARDS/ 60g
Bze® anc poudltry zalad boa-ds

THE BAO BURGERS/ 60g
Gua Bzod pulled bes shzllots! smioked papika

Gua Baof plelretes’ g nger carotf lerongrass

THE CHEESES/ 60g
B fet of chesse: f-om lle d= France a1 oLy ragichns
Jarrs breads fesh fuit, cqec fuit and buer

SWEET BAR/ 100g

Acai bow { cocorut! kiwif pomegranate
Chocolate Furanus / meaesli

Cottage chease/ criec fruitf coulis
Multicoloreo coni.s

Seasona fruirs

Fheotos non contractuelles



WHY NOT A NICE COUNTER MADE WITH VEGETABLES, FRUITS, CEREALS, LECUMES AND

SOME TASTY SEEDS?

/ 620g per guest

THE VELVETS QF SEASON/ 100g
= pPumpkin/ coconut milk/ pumpkin seeds
= Beetroot gazpacho/ cider vinegar/dill

BANH Ml WITH VECETABLES/ 409
= Coslaw / curry / soy sauce / lime
= Cucumber/ sesame/ carrot/ pomegranate/ mint

THE BOXES OF WRAPS/ 40y
= Sweet potatoes/ iceberg lettuce/ pomegranate/ sarrazin
= [ lummus/ spinach shoots/ grated carrots/ candied lemeon

THE MINI SALADS/ 804
= Lentil Salad/ Lamb's Lettuce/ Pemegranate/ Radish
= Cormn/ red cabbage/ grapefruit/ pumpkin seeds

THE THIN VEGGIES/ 60y
Mushrooms/ red eniens/ thyme flower
Potatoes/ olive oilf zaatar

THE SMALL COLD DISHES/ 804
Quinoa tabbouleh/ winter vegetables
Vegetable ceviche/ spirulina/ yuzu

THE POEMS TO SHARE/ 1009

Seed potatoes/ carrots/ spinach/ mushrooms from Paris
lagliatelle / pak choi / Candied tomatoes / cregano

THE DESSERTS/ 1209

Chocolate hummus / muesli

Seasonal fruit / spice syrup / mint

Chia seeds/ vegetable milk/ orchard fruits
Acai bowl/ coconut/ kiwi/ pomegranate

Newcap

Event
Center

S Propesals can be moe fec by our Chefs accore ng o the sessorality and the arvals



Southlands Counter

/ 600g per guest

SOUP OF THE S5UN/ 100g
= Ao blancea monesi © ve il
= Carrcy orengel g ngst corarder

LES PINTXOS [ 409
= Bread/ mar nazed peppetd anchowy flley boi ed egg
= Bread/ turad 5o nach shoos! torrato corfit

THE BOARDS/ 60G
" Beoetgao Poultry Salad Sets

o ove il cumir

THE SMALL COLD DISHES/ 409
s Aricacks Purmmiusi sesemed lamiby's lettuce
= Stracciatellad musarocres truffle il

HOT DIRTY WORKSHOP/ 1 00g
» Milgaese risattof saffrony simzle parsley

THE BOARDS/ 609
= Bifefr of cheeses from the soutn a1c cLr ragicns
= larrs bread fresh fruit criec fuit and Lst

THE DESSERTS/ 1209

» Citresd syrp v Th s ces’ mins

= Miribacad limorce of crarge

= Bllzherry pavleva

= Seazcaa fuitin the moatk

= Roastec fgs! Geek vogury Paze qurs lcecendirg on season)
= Crentalcs ghs
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Pholos non conlraciuelles




Counter Around the World

/ 600g per guest

AS AT THE HAPPY HOUR { 40C
=  |past/ brandade/ spinach shoots
= Sandwiches/ salmon rillettes/ seaweed

THE SMALL INPUTS / 60G
= |lerring fillets/ apple in oil
= Lentil dressing/ chives/ old fashioned mustard

THE 80G BOARDS
= Assortments of Aveyron charcuterie
» Pickles / Bread / Butter

SALADS / 80G
= Seed potatoes/ carrots/ mushrooms/ parsley
= Lamb's lettuce/ beets/ blue/ nuts

PISSALADIERE AND TARTE FLAMBEE / 60G
= Pissaladiére/ onions/ olives
= Hammenkueche/ lardons/ créme fraiche/ comté

THE HOT DISHES / 100G
= Vegetable/ rice axoa fram Camarque

THE CHEESES /[ 60G
» Boeards of ripened cheeses
= Cottage cheese/ honey/ fruit coulis

THE DESSERTS / 120G

= Pearfalmond pies

= Baked apples/ butter/ sugar/ cinnamen
= Créme brulée/ vanilla/ brown sugar

= Citrus Salad / Pornegranate

= Cannelés de Bordeaux/ dry biscuits
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ALL THE FLAVOURS OF FRANCE FOR A COLOURFUL COUNTER

/ 600y per guest

AS AT THE APERITIF/ 40g
» |oast/ brandade/ spinach shoots
= Sandwiches/ salmon rillettes/ seaweed

THE SMALL ENTRIES/ 60g
= Lillet of herring/ apple in oil
= Lentil dressing/ chives/ mustard

THE SALADS/ 80g
= Seed potatoes/ carrots/ mushrooms/ parsley
= lamb’s lettuce/ beets/ blue/ nuts

PISSALADIERE AND TARTE FLAMBEE/ 60g
= Pissaladiére / onion / olives
= Hammekueche/ asparagus/ créme fraiche/ comté

THE BOARDS/ 80G
= Assortment of Aveyron cured meats
= nickle/ bread/ butter

THE HOT DISHES/ 1009
= Vegetable/ rice axoa from Camargue

THE CHEESES/ 60g
» Selection of cured cheeses & bread by the cut

THE DESSERTS/ 1209

= Baked apple/ butter/ sugar/ cinnamen
= Pear/Almond Pie

= Créme brulée/ vanilla/ brown sugar

= Citrus Salad / Pomegranate

= Cannelés de Bordeaux/ dry biscuits
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Pholos non conlraciuelles

S Propesals can be moe fec by our Chefs accore ng o the sessorality and the arvals
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