
Aperitif & Cocktails



Cold savoury pieces

Black tapenade and puff pastry as a butterfly (vegan)
Savory mini cannelé with leeks and Gruyère, black garlic cream (VG)
Mini wrap of marinated red cabbage, fresh goat cheese and walnuts (VG)
Mini cake with dried meat from Valais and Taggiasche olives
Mini wrap with pastrami, cream cheese and arugula
Marinated shrimp skewers with Thai Basil (GF/LF)
Buckwheat tartlet with butternut cream and red onion pickles (vegan/GF)
Chioggia beetroot star, miso and walnuts (VG/GF)
Roasted beetroot, feta and walnut skewer (VG/GF)
Gravlax from Isère trout, citrus and ginger vinaigrette (GF/LF)
Homemade cod tarama, yuzu, black bread toast and balsamic pearls
Mini skewer of tofu, daikon radish and black sesame seeds (vegan/GF)
Salted meringue with Gruyère and dried meat filaments from Valais (GF)
Rosemary, wild mushrooms and black garlic cream tartlet (VG)
Tartlet with smoked Jerusalem artichoke cream, grated bottarga and mustard pickles
Grilled chicken mini club sandwich, parmesan cheese, walnuts cream and grilled vegetables
Teriyaki beef tataki, wakame and black sesame seeds (GF/LF)



Hot savoury pieces:

Falafel and mint yogurt (VG)
Grilled polenta cube with mushrooms and Gruyère (VG)
Panisse puck, homemade harissa (vegan/GF)
Pumpkin soup, chestnut chunks (VG/GF)
Fish fried cakes with fresh herbs, honey mayonnaise and Espelette pepper (LF)
Chicken thigh skewer, bulldog sauce (GF/LF)
Mini pita with beef and lamb kefta
Duck cromesqui with tarragon, aigrelette sauce
Crab mini burger, curry mayonnaise (LF)



Chef's bowls:
Chef's bowls are mini hot dishes that are more substantial than cocktail pieces. They are served

during cocktails with a fork or spoon so they can be easily enjoyed standing up.
Roasted scallops, cauliflower cream, yuzu foam
Roasted langoustines, Thai bisque, spring salad
Roasted chicken "sot l'y laisse", mash potatoes, truffle juice
Vegan cromesquis, celery cream, vegetal sauce
Octopus cooked like in Galicia, mash potatoes, smoked paprika juice



Sweet pieces:

Pecan nuts brownie with salted butter caramel cream

Tartlet with mascarpone and vanilla cream, roasted pineapple

Mandarin half sphere, gingerbread

Exotic fruit tartare, lemon cream on a biscuit spoon

Mini lime and vanilla cheesecake

Apples and pears compote with cider in a chocolate cup (GF vegan)

Buckwheat, chocolate and tonka bean tartlet (GF)



You can create your own tailor- made
cocktail by choosing the items “à la carte”.
We always cook as many cocktail pieces

(of each chosen variety) as there are
guests.

Please inform us of your choice of menu
one week before your event and the final
number of guests no later than 72 hours

before your event.

We strongly recommend the presence of
one or more servers from our team as
soon as your choice is made of warm
cocktail pieces. For simple deliveries

without service, please provide enough
space in your refrigerator to ensure the
maintenance of the cold chain of our

cocktail pieces until the moment of serving
them.

Organisation

GF: gluten free
LF: lactose free
VG: vegetarian
Vegan: vegan

GEL : contains porc gelatine


