First Version 
Sat buffet, 100 € per person

Starters 

Duck foie gras terrine with pepper and champagne

Large plates with smoked and marinated fishes

Nice-style salad 

Simmered vegetables with poached eggs

Terrine of oxtail and leeks, truffled vinaigrette

Large Spanish-style tortilla

Main courses 

Blanquette of Norwegian salmon with small vegetables

Braised ox cheek with carrots, gratin of macaroni

Selection of cheeses and assorted bread

Desserts 
Puits d’amour” with strawberries flavoured with anis

Floating island with caramel flavoured with orange and vanilla

Salad of exotic fruits and spices

Guanaja and Caraïbes chocolate shortbread

Coffee and chocolates

We draw your attention to the fact that buffets are proposed for a minimum of 20 persons

Second Version 
Sat buffet, 130 € per person

Cold starters 

Paris-Brest of crab and citrus fruits

Large plate with smoked and marinated fishes

Duck foie gras terrine with pepper and Champagne 

Assortment of Italian cold, cooked or cured meats, sausages and pâtés

Nice-style salad

Tagliatelle pasta salad with smoked salmon

Simmered vegetables with poached eggs

Warm starters 

Large Spanish-style tortilla

Warm terrine with oxtail and leeks, truffled vinaigrette

Japanese style pan-fried vegetables and red mullets

Main courses 

Blanquette of Norwegian salmon with small vegetables

Sautéed anglerfish with mushrooms 

Braised ox cheek with carrots, gratin of macaroni

Fricassee of free-range poultry with amber-yellow wine, fresh pasta

Selection of cheeses and assorted bread
Desserts 

Puits d’amour” with strawberries flavoured with anis

Floating island with caramel flavoured with orange and vanilla

Salad of exotic fruits and spices

Guanaja and Caraïbes chocolate shortbread

Philadelphia cheese cake

Pink grapefruit and coquelicot macaroon

Red fruit macaroon

Coffee and chocolates

We draw your attention to the fact that buffets are proposed for a minimum of 20 persons

Third Version 
Sat buffet, 150 € per person

Cold starters 

Paris-Brest of crab and citrus fruits

Large plate with smoked and marinated fishes

Duck foie gras terrine with pepper and Champagne 

Assortment of Italian cold, cooked or cured meats, sausages and pâtés

Tagliatelle pasta salad with smoked salmon

Simmered vegetables with poached eggs

Oysters with bread and butter

Game terrine (according to the hunt season) and its condiments 

Thin tart with scallops and vegetables

Warm starters 

Large Spanish-style tortilla

Warm terrine with oxtail and leeks, truffled vinaigrette

Japanese style pan-fried vegetables and red mullets

Duck foie gras with saté and green lentils from Le Puy

Risotto with shellfishes

Main courses 

Thin fillets of sole with Noilly, seasonal vegetables

Braised turbot with lobster jus, green asparagus

Roasted rib of beef in a salt crust, potatoes

Rack of lamb with Provencal-style vegetable flan

Selection of cheeses with assorted bread

Desserts 

“Puits d’amour” with strawberries flavoured with anis

Floating island with caramel flavoured with orange and vanilla

Salad of exotic fruits and spices

Guanaja and Caraïbes chocolate shortbread

Philadelphia cheese cake

Pink grapefruit and coquelicot macaroon

Bob’s meringue with pineapple coco

Small glass of fresh fruits sorbet

Coffee and chocolates
We draw your attention to the fact that buffets are proposed for a minimum of 20 persons
