/EXAMPLE OF PRIVATE EVENT CATERING OPTIONS AND A

PRICE LIST

Something f and savory

inatoire (Cocl@il Party)

uches (passefffors-d’oeuvre

Le Végél@ien (S2,5 eacl
- La Tap e : Tapenade dimbd olive on toasted ba ch)
- L’Alsac e : MiniaturejfAlsatia ion confit tart wit

- La Fla e : Petitefcargmelizea tart
- La Piss iere : pdktry squa ith yellow onion oes, anchovy
fillets an M8l segments

-LaR : B ratatoujlle
- Le Riso S seaso
- La Trico and

tapenade

- La Lorraine :
- Le Croque-mo
- La Terrine : Homemade terripé

Le Jambon : Melon skewer wrapped in country style dried ham

SRR RTNE R NS

-Las i i
Dijon mustard
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Le Canard (53,5 each)
- La Rillette : Duck rillettes and cornichon pickles on sliced baguette

Le Canard : Smoked duck breast, fresh apple and dried fig on a skewer
- Le Nem : Nem of duck confit with lime and honey reduction

- Le Parmentier : Bite-sized off-the-bone duckconfit and mashed potatoes

Le Foie gras : Bite of sliced foie gras terrine, tney and fresh fruit on toasted brioche

: Shrimp and cqg
: Classic leek vij eppercorns and truffle
- L’Huitr ast Coast raw
- Les End : Endive leaf , Cherry tomatoes
- Le Tart : Bi j with condiment
ccio with condi

M ol iz 0 p Uff

L’Escargot : Pl

Le Tartare : Bi

Le Carpaccio :
Les Cassolettes : PR 0T O |_F e ,

ke L ERLN G. .82, ENENTS

N
Le ch . rerrrrervcuy yuuil LiTe ot

Le Bleu : Puff pastry stuffed with blue cheese flavored whipped cream

La Tartine chaude : Crispy warm goat cheese tartine

Le Brie : Toasted cranberry bread, Brie fermier, fresh grape & honey

Le Comté : Toasted brioche, Comté cheese, fresh blueberry & fig marmelade
Le Sillon : Toasted French baguette, Sillon bleu, fresh grape & grape jelly

- J
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Feel like a more sophisticated dinner

couverte

ture ‘Taste of Franc
and one dessert, ¢

e A cocktai
e A customi

CATERING & EVENTS
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SAMPLES OF APPETIZERS
Gourmet Menu

Les BetteraV

Duck confit
eet salad with green beB
and hazelnut dressing

Le Saumon fumé
er green asparagus an
d balsamic vinaigrette

Warney
to an
Prbs

Parmesan shaving on a bed of arugula, Dijon vinaigrette

CATERINS & EVENTS

oma
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SAMPLES OF MAIN COURSE \
Gourmet Menu

Le Canard a I'orange
Crispy roasted duck leg, Gratin Dauphinois
Medley of vegetgbles, sauce a I'orange

to, Basmati rice

La Poularde
east in a creamy mush
ble Farm seasonal veg

La Bouillabaisse

Fisherman’s catch poached in a rich lobster broth, fingerling potatoes and mixed vegetables, Aioli

CATERING,.& EVENTS
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Le Flétan
Pan seared halibut, sweet mashed potatoes and medley of veggies, sauce hollandaise

Le Risotto
Creamy risotto with green asparagus and seasonal veggies, parmesan shaving /
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SAMPLES OF DESSERTS
Gourmet Menu

Le Moelleux

te cake, iced straw mint macaron

La Forét Noire

lack Forest cake ate sponge cake, whipp d griotte cherries
La Tarte au Chocolat

e truffle tart, créme a

Nougat Glacé

CATE RZrId"NGFS ;“,&ffiE? VVENTS

ruit marin in cherry li

Home made raspberry sauce.
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A wide selection of French Wine

We carry a list of 250 different wines starting at $24

To accommodate any budget and palate, from the amateurs to the connoisseurs.

Here are few

RED WIN

aux-Cabernet sauvigrie derlot

eme

nsac-5"" Cru classé-Ha
rit de Chevalier-Pessac
es Hauts Tertre-Marga
urgogne-Pinot Noir

is Latour-Marsonn:z

Chardonnd

CHAMPAGNE

CATERMNG“&“EVENTS

Mumm —Cordon Louge

Veuve Clicquot Brut
Piper-Heidsieck Rare 2002
Lanson Brut Rosé

Taittinger “Comtes de Champagne” 2005
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