
your event, our flavors!

book your catering today!

The festive season is just around the corner, and we’d love
to help you celebrate in delicious style!
A Little Taste of France offers authentic French catering  

Phone

Mail Website

04 03 606 990

contact@alittletasteoffrance.com alittletasteoffrance.com.au

We take care of
everything: we arrive,

cook, serve and
clean, so you can
simply relax and
enjoy your event.

Stress Free Event

we can tailor it to your
team’s tastes, dietary needs,

and budget.

catering menu attached 
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Perfect for office Christmas parties, staff lunches or end-of-
year gatherings.



CATERING MENU

Oeuf Mimosa

Classic French devilled eggs with
creamy Dijon filling

Smoked Salmon Blinis

With crème fraîche & dill

 Cheese Platter

Selection of French cheese, grapes &
crackers 

A Little Taste of FranceA Little Taste of France

Croque Monsieur (mini)

Classic ham & cheese béchamel toastie 

Vegetable Quiche

 Vegetarian quiche

Quiche Lorraine

Bacon, cheese & egg

COLD CANAPÉSCOLD CANAPÉS

(ENTRÉE)(ENTRÉE)

 Potato Salad

 Baby potatoes, olive oil, herbs, mustard

Ratatouille Salad

Mediterranean vegetable mix 

SALADSSALADS
(ENTRÉE)(ENTRÉE)



Mustard Pork

Tender pork fillet in Dijon  sauce

Vegetarian Gratin 

Layered cauliflower, potatoes, carrot,
broccoli & béchamel

Rustic Chicken

Chicken braised, mushrooms, onions &
bacon cream

stuffed tomatoes 

Baked stuffed tomatoes with pork
mince, herbed

MAINSMAINS

Gratin Dauphinois

Creamy layered potatoes

Green Bean Amandine

Green beans with butter & almonds

French Baguette  & Butter

Bread Slices & butter

ACCOMPANIMENTSACCOMPANIMENTS
TO PICK WITH MAINTO PICK WITH MAIN

Tartiflette

Experience the soul of the French Alps,
silky layers of waxy potatoes, smoky
lardons, and sweet, golden onions, all
baked to perfection beneath a blanket
of authentic Reblochon style cheese  

Blanquette de Veau (Veal
Stew)

Tender veal simmered slowly in a
fragrant white stock, enriched with a
velvety cream and egg yolk liaison.

Beef Bourguignon

Bœuf Bourguignon is slow-cooked to
perfection in a rich red wine sauce
infused with fresh herbs, garlic, and
aromatic vegetables. Tender pieces of
beef melt in your mouth,
complemented by onions, carrots, and
mushrooms 



Apple Turnover 

Chocolate Fondant

Vanilla or chocolate
Éclair

Choux A La Creme

Light, airy choux pastry filled with
luscious vanilla cream, a classic
French indulgence.

 DESSERTS DESSERTS

Flaky pastry filled with spiced apple
compote, baked to golden perfection.

Classic French pastry filled with
smooth vanilla cream and topped with
a light glaze

Rich, indulgent chocolate cake with a
molten centre for a decadent treat.

Petits-Fours St
Germain Cheesecake

Light, airy choux pastry filled with
luscious vanilla cream, a classic
French indulgence.

Rich, indulgent chocolate cake with a
molten centre for a decadent treat.

Custard Danish Snail Danish

Light, airy choux pastry filled with
luscious vanilla cream, a classic
French indulgence.

Rich, indulgent chocolate cake with a
molten centre for a decadent treat.



2 Course  
 Entrée + Main OR Main + Dessert

Enhanced 1 Course 
 2 Entrées OR 2 Mains

1 Course 
1 Entrée OR 1 Main

10–15         
16–
30        
31–50          

Enhanced 2 Course 
  2Entrées +2Main OR 2Mains +2Desserts

3 Course  
Entrée + Main + Dessert

51–75        
76–100      

Pricing per
Person:
Pricing per
Person:Group Size 

10–15         $56pp
16–30        $54pp
31–50         $52pp 

51–75         $50pp
76–100      $48pp

Pricing per
Person:
Pricing per
Person:Group Size 

10–15         $66pp
16–30        $64pp
31–50         $62pp 

51–75         $60pp
76–100      $58pp

Pricing per
Person:
Pricing per
Person:Group Size 

10–15         $64pp
16–30        $63pp
31–50         $60pp 

51–75         $58pp
76–100      $57pp

Pricing per
Person:
Pricing per
Person:Group Size 

10–15         $78pp
16–30        $76pp
31–50         $74pp 

51–75         $72pp
76–100      $71pp

Pricing per
Person:
Pricing per
Person:Group Size 

Enhanced 3 Course 
2 Entrées + Main + Dessert

Entree

 $40pp    
 $38pp
 $36pp 

Main

 $42pp    
 $40pp
 $39pp 

Entree

 $36pp    
 $35pp
  

Main     

 $38pp
 $37pp 

10–15         
16–
30        
31–50          

51–75        
76–100      

Pricing per
Person:
Pricing per
Person:Group Size Entree

 $46pp    
 $44pp
 $43pp 

Main

 $48pp    
 $46pp
 $45pp 

Entree

 $40pp    
 $41pp
  

Main     

 $44pp
 $43pp 


