
CATERING 
MENU 

 2027
Eco friendly caterer

in  Perigord 

 06.17.30.85.60 emilycuisinepourvous.comDordogne 



MENUS 
All our packages include service, table setting,

tableware, tablecloth, bread and coffee.

BASTIDE 
88 €

Appetizers (12 pp) 

Main course

Cheese 

Dessert 

Coffee

CASTEL 
95 €

Main course

Dessert 

Starter

COCKTAIL 
DINER 

A partir de 
70 €/

25 savory & sweet
bites 

STAFF 
INCLUDED

CROCKERY
INCLUDED 

LINENS
INCLUDED

BREAD
INCLUDED 

COFFEE, TEA 
INCLUDED

Appetizers (6 pp) 

Cheese 

Coffee



AMUSE BOUCHES  

BOUCHEES 

MINI GLASS 

B r e s a o l a  r o l l  w i t h  c r e a m
c h e e s e  a n d  p e s t o   
A p r i c o t &  r o a s t e d  m a g r e t  
F o i e  g r a s ,  f i g  c h u t n e y  o n  t o a s t  
M a r i n a t e d  p r a w n  w i t h  c i t r u s
S a l m o n  &  a v o c a d o  m a k i
F r e s h  f i g ,  g o a t  c h e e s e  &  h o n e y
O e u f  m i m o s a ( d e v i l ’ s  e g g )  

   

C a n d i e d  v e g e t a b l e s ,
c h e s s e  &  c u m i n  
S m o k e d  s a l m o n  &
c u c u m b e r  f a ç o n  t z a z i k i  
P e p p e r  c r e a m  &  c h o r i z o  
S a l m o n  t a r t a r e  w i t h  c i t r u s
s p l a s h  
G a s p a c h o
C o l d  s o u p  m e l o n ,  p o r t o
w i n e  &  p e a c h       



AMUSE BOUCHES 

TO SHARE 

MINI SKEWERS 

NAVETTES 

T o m a t o ,  m o z z a r e l l a ,  s m o k e d
h a m  &  p e s t o  
T o a s t  b r i e ,  s e a r e d  a p p l e  
T o a s t  f i g  c h u t n e y &  s h e e p
c h e e s e  

 

C h e r r y  t o m a t o ,  m o z z a  &
p e s t o
A p r i c o t - s m o k e d  h a m  - c o m t é
M a g r e t - m e l o n ,  s w i s s  c h e e s e   

 

L o c a l  v e g g i e  b a s k e t  &  d i p s   
S p r e a d s   (  p e p p e r - h o u m o u s -
o l i v e  &  t o m a t o . . . )  &  t o a s t s
b a g u e t t e  

 



FOOD STALLS 
ANIMATIONS  

M I N I S  B U R G E R S  

P L A N C H A  

F O I E  G R A S  

B A R  A

M O Z Z A R E L L A  

G R A Z I N G  T A B L E   

C l a s s i c  ( b e e f ,  c h e e s e )

&  v e g g i e  o p t i o n  ( 2  p p )

:  5  €  / p e r s  

M a r i n a t e d  m e a t s  &  f i s h

c o o k e d  o n  s i t e  ( o p t i o n )

( 3  p p )  :  9 , 5 0  €  / p e r s  

S e a r e d  p a n  f o i e  g r a s

b i t e s  &  m i  c u i t  f o i e  g r a s

c h u t n e y s  a n d  b r e a d s  ( 3

p p )  :  1 0  €  / p e r s  

B u f f a l a ,  B u r r a t a , f r e s h

t o m a t o ,  s u n  d r i e d

t o m a t i ,  m e l o n  ,   p e s t o s

( 3  p p )  :  9 €  / p e r s  

( 8  p p )  : 1 5 €  / p e r s  



F o i e  g r a s  m i  c u i t ,

c o u n t r y  b r e a d  

f i g  c h u t n e y   

D u o   o f  S a l m o n :  

F r e s h  s a l m o n  t a r t a r e  w i t h  c i t r u s

s p l a c h   ,  R o l l s  o f  s m o k e d  s a l m o n

w i t h  c r e a m  c h e e s e  , m e s c l u n   

S a l a d e  f o l l e  :  

l o c a l  s t r a w b e r r i e s  f r o m

P é r i g o r d ,   t o m a t o ,  f e t a  o r  g o a t

c h e e s e ,  a p r i c o t s ,  s p i n a c h ,

m e s c l u n

G r a z i n g  t a b l e  

( t o  s h a r e )

c l a s s i c  o r  v e g g i e  

 LA CARTE 

STARTERS 



MAINS 
Duck Magret  w i t h  p e p p e r c o r n

s a u c e   , r o a s t e d  p o t a t o e s  a n d

b a b y  c a r o t t s

Stuf fed  ch icken  b r e a s t  r o l l s

w i t h   p e s t o ,   s u n  d r i e d  t o m a t o ,

p a r m e s a n  a n d  w h i t e  w i n e

c r e a m y  s a u c e  

Fish  Cocotte  w i t h  s a l m o n ,  s e a

s c a l l o p s   

&  p r a w n  i n  a  l i g h t  s a f f r o n  s a u c e  

Local  S low cooked roasted  lamb

w i t h  h o n e y  &  r o s e m a r y  ( t o

s h a r e ) +   * 4 , 5 0  e u r o s  /  p e r s

V e g e t a b l e  T a j i n e  ,   f e t a

c h e e s e  ,  q u i n o a  a n d  r o a s t e d

c a r r o t s

G r e e n  a s p a r a g u s  R i s o t t o  &

p a r m e s a n  c r u s t   ( o t h e r  v e g g i e

o p t i o n s  u p o n  r e q u e s t )   

S i d e  d i s h e s  :  g r e n a i l l e s  p o t a t o e s
s a u t é e d ,  r o a s t e d  v e g e t a b l e s ,

q u i n o a  w i t h  c h o p p e d  v e g g i e s  



DESSERTS

CHILDREN
special menu ( 15 euros )  

 

T R I O  

o f  m i n i s  d e s s e r t s

( e x  :  f o n d a n t  c h o c o l a t ,

m a c a r o n s ,  t i r a m i s u ,

p a n n a c o t t a  . . . )   

 

P a v l o v a  w i t h  s a e s o a n l

f r u i t s  

C r o q u e  e n  b o u c h e

( u p o n  r e q u e s t  )

 

 



ADDITIONAL 
SERVICES 

BRUNCH savory & sweet
f rom 30€/ pers self
service 

PLANCHA  
 f rom 30€/ pers self
service 

SANDWICH BAR
 & SALADS  
àf rom 25€/ pers self
service 

COCKTAILS  
Punch, Mojito,  Spritz,
Soupe de champagne . . .
9 €/ pers 

FLAVORED WATER . .
2 .50 €/ pers 



CONTACT
 06.17.30.85.60 

emilycuisinepourvous.com

emily@emilycuisinepourvous.com

@emilycuisinepourvous
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