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Aperitifs & Cocktails
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GF: gluten free

LF: lactose free

VG: vegetarian dish




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 I'y laisse", mash potatoes, truffle juice
Vegan cromesquis, celery cream, vegetal sauce
Octopus cooked like in Galicia, mash potatoes, smoke;;d paprika juice
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You can create your own tailor- made
cocktail by choosing the items “a 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.

The prices are expressed per piece and
excluding taxes and delivery costs. The
delivery is invoiced CHF 50.- for the
canton of Geneva.

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.

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



