MAIN
COURSE

INCLUDES A GOURMET DESERT
MINIMUM OF 8 GUESTS ET 4 IDENTICAL SELECTIONS

ROMA

White beans, basil pesto, grilled vegetables,
tomato, fresh mozzarella pearls, olives, arugula,
red wine dressing

ATHENES

Souvlaki-style chicken, brownrice, feta, tomato,
cucumber, roasted pepper, Kalamata olives,
romaine lettuce, tzatziki-based dressing

SEQUL

Korean BBQ-style grilled chicken thigh, rice vermicelli,
kimchi, shiitakes, edamame, carrot, cucumber,
green onion, sesame and soy sauce dressing

CHARCUTIERE

Croquettes of porkrillettes and apple confit (4 p.p.),
green beans, mustard creamer potatoes, celeriac,
tarragon, capers, spinach, remoulade dressing

CHIPOTLE

Chipotle grilled shrimp, tricoloured quinoa,
red cabbage, corn, tomato, cilantro, leaf lettuce,
sour cream and avocado emulsion

ZAATAR

Shawarma-seasoned beef, bulgur, tabbouleh,
tomato, marinated turnip, mixed greens, pita chips
with zaatar, red wine dressing



