


P R A C T I C A L I N F O R M A T I O N

Our prices are all taxes included. The VAT applicable is 10%

To place an order :
+33 (0)5 56 21 61 32
livraison@monblanc-traiteur.com

For a last minute delivery or a modification on your order (at 
the latest the day before 12am and depending on availibility), 
you can contact us : +33 (0)5 56 21 61 32.

Our project officers remain at your disposal everyday during 
Vinexpo from 9am to 1pm and from 2pm to 6 pm. 

Delivery on your booth is offered between 8.30am and 
10am, between 10.30am and 12.30am and between 
1.30pm and 3.30am.
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B R E A K F A S T

C o l l e c t i o n

Mini danish assortment – 38,50€

Approximately for 10 guests. 

Selection of 30 mini butter pastries (croissants, 

chocolate croissants, raisin rolls). Delivered in a 

basket with disposable napkins.

Platter of 20 skewers with four different fruits 

which may differ according the season.
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Cookies box to share - 51,70€

Homemade cookies to share in a metal box.

60 pieces - 4 sorts which may differ according the 

season : Madeleines / chocolate chips cookies / 

caramel shortbreads / cakes. (Approximately for 15 

guests)

Platter of fresh fruits skewers - 41,80 €

Breakfast set - 68,75€

Selection of 30 mini viennoiseries (croissants, chocolate

croissants, raisin rolls), 1  coffee thermos  (1L), 1 Earl Grey 

Tea thermos (1L), 1 bottle of Alain Milliat orange juice (1L), 1 

Abatilles still mineral water (1L), disposable napkins, sugar, 

stirrers, paper cups, milk sticks.
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C o l l e c t i o n

Selection of 20 pieces, 4 varieties, delivered in a 

basket. Suggestion of assortment (which may differ 

according the season) : foie gras / smoked duck magret

/ Pyrenees sheep milk cheese with black cherry jam / 

Serrano Ham / smoked salmon...

Selection of 20 mini sandwiches - €47,85

Savoury snacks to share - €54,45
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Homemade savoury snacks to share in a metal

box. 60 pieces for aproximately 15 guests. 

Suggestion of assortment (which may differ 

according the season) : Kougloffs / mini clubs 

sandwichs / Parmesan sablés / olive savoury

cakes. 

F I N G E R F O O D
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Approximately 10 guests (500gr).
Fruity Comté, farm Saint Nectaire, Pyrenees cheese, goat log,
brie, matured Mimolette. Selection may change according to
seasons. Served with sliced farmhouse bread.

Selection of regional charcuterie - €57,20

For approximately 10 guests (500gr).
Suggestion of assortment : Thin sliced Serrano ham,
chorizo, mountain dry sausage, salamanque.
Served with sliced wholemeal bread.

Selection of fine French cheeses - €52,80
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C o l l e c t i o n
G O U R M E T T A S T I N G
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The « Epicurien » - €78,10

Platter of 42 savoury canapés, 7 varieties which may differ according the season

Suggestion of items : Salmon & lemon madeleine / Duck tartar / Lobster & duck maki / Comté

millefeuille and nuts crumble / Vegetables tartlet / Chocolate & foie gras sphere / Fish tartar.

The « Gastronome » - €60,50

Platter of 42 savoury canapés, 7 varieties which may differ according the season

Suggestion of items : Nougat of tuna / Parmesan sablé with cured ham / Fig millefeuille / Savoury

financier / Foie gras with amarena cherry / Salmon blinis / Goat’s cheese tartlet with nuts

crumble.
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S A V O U R Y C A N A P É S

C o l l e c t i o n
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The « Sensation - €80,30

Platter of 42 pieces, 6 varieties which may differ

according the season

Suggestion of items : Verrine of vegetables tartar /

Brioche stuffed with foie gras / Verrine of aparagus

cream / Bun stuffed with rillettes of tuna / Foie and

mango chutney verrine / Cream cheese and salmon

bagel.
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65,10€HT

Mini salads

The « Chalosse » : €5,06

Mixed salad leaves, foie gras, small crunchy vegetables, pine nuts.

Individual portion, cutlery included.

The « Délices de la Baltique » : €5,06

Spinach, smoked salmon, courgettes, cherry tomatoes.

Individual portion, cutlery included.

The « Ibanoïa » : €4,07

Mixed leaves, cured country ham, cherry tomatoes, pine nuts. Individual

portion, cutlery included.

Selection of seasonal crudités & savoury dips - €49,50

Approximately for 20 guests (3kg). Delivered in a basket, with savoury

dips.

S A V O U R Y C A N A P É S
C o l l e c t i o n
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P E T I T F O U R S

C o l l e c t i o n

The « Passion » - €78,10

Platter of 42 petit fours, 7 varieties which may differ according the season

Suggestion of items: Caramel Carambar & chocolate tartlet / Exotic fruit dome & coconut biscuit /

Meringue lemon tartlet / Chocolate & hazelnut crispiness / Succès pastry / Raspberry & pistachio financier /

White chocolate cup, mandarin sauce, chestnut mousse.

The « Gourmand » - €80,30

Platter of 42 petit fours, 6 varieties which may differ according the season

Suggestions of items: Exotic fruits pannacotta / Chocolate muffin / Chocolate cream / Cocoa streusel with

caramelized nuts / Lemon and raspberry fondant / Strawberries and whipped cream verrine / Muffin Tatin.
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Assortment of canelés & macarons - €49,50

Platter of 42 items.

Selection of fresh seasonal fruits - €52,80

For approximately 25 guests (3kg). Delivered in a 

basket.

V
is

u
e
ls

 n
o
n
 c

o
n
tr

a
c
tu

e
ls

The « Récréation » - €60,50

Platter of 42 petit fours, 7 varieties which may differ according the season

Suggestion of items: Canelé (Bordeaux speciality) / Red berries tartlet / Macaron / Toffee fondant, mango

cube / Walnut financier / Brownie / Russian pastry.

P E T I T F O U R S

C o l l e c t i o n
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It is composed of 2 seasonal starters, 1 wrap, 1 club sandwich, 

some fresh fruits and some sweet homemade cookies .

Delivered with a bottle of Abatilles mineral still water (0,5l), 

bamboo cutlery and napkin.

Daily menu.

« Ballotins »

It is composed of a starter, a main course, a portion of cheese, a dessert, a 50cl bottle of still mineral water, 

a bread roll, cutlery and disposable napkins.
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M’Box - €21,95

M E A L T R A Y S

C o l l e c t i o n

The Sauvignon : €29,70

Fish based menu

« Ballotin » of the day: €28,60

Daily menu

« Ballotin » of the month : 

€26,40

Meat based menu

The Cabernet : €29,70

Vegetarian menu
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Premium meal trays
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The Medoc : €39,60

Meat based menu

The Entre-Deux-Mers : €34,10

Fish based menu

The Saint Emilion : €39,60

Vegetarian menu

M E A L T R A Y S

C o l l e c t i o n

It is composed of a starter, a main course, a portion of cheese, a dessert, a 50cl bottle of still mineral water, 

a bread roll, cutlery and disposable napkins.
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€13,20
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S N A C K I N G M E N U P R I C E S

M I N I S A L A D S

Mini foie gras salad
Mixed salad leaves, foie gras, small crunchy vegetables, pine nuts

€ 4,95

Mini cured country ham salad
Mixed salad leaves, cured country ham, cherry tomatoes, pine nuts

€ 4,95

Mini salad with goats cheese and bacon strips
Mixed salad leaves, goats cheese, smoked bacon strips, candied tomatoe, croutons

€ 4,95

Mini salmon salad
Spinach, smoked salmon, zuchinis, cherry tomatoes

€ 4,95

C L U B S A N D W I C H E S

Londonian club
Cereal bread, turkey cheddar, bacon, salad

€ 7,15

Chicken & curry club
White bread, egg, mayonnaise, chicken, curry, tomatoe, cucumber, salad

€ 7,15

Smocked salmon club
Polar bread, lemon flavoured fromage frais, dill weed, smoked salmon, cucumber, salad

€ 7,15

Egg & vegetables club
Tomatoe white bread, egg, cucumber, tomatoe, salad

€ 7,15

D E S S E R T S

Fresh fruits to pick € 2,20

Canelé € 2,20

Brownie € 2,20

Muffin € 2,20
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B E V E R A G E S P R I C E S

Mineral waters

Abatilles still mineral water 50cl €2,20

Abatilles sparkling mineral water 50cl €2,20

Abatilles still mineral water 1l €4,07

Abatilles sparkling mineral water 1l €4,07

Sodas & juices

Coca Cola 1L €4,62

Coca Cola Zéro 1L €4,62

Orange juice Alain Milliat 1L €5,28

Apple juice Alain Milliat 1L €5,28

Pear juice Alain Milliat 1L €5,28

Hot beverages

Tea thermos (for 10 guests)
1 thermos (1l), sugar, stirrers, paper cups, milk sticks and napkins.

€23,10

Thermos de café (pour 10 personnes)
1 thermos (1l), sucres emballés, agitateurs, gobelets, dosettes de lait.

€23,10

Capsule de café Richard
Vendue à l’unité, avec gobelets, sucre, dosettes de lait, agitateurs et serviettes.

€1,32

Location de machine à café Richard
A la journée.

€55,00
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Buffet - €33,00
With white coton tablecloth

Head waiter - €322,33
Package of 8 hours
Additionnal head waiters: €251,68

Pack of glasses and service 
materials - €5,50

Price per person. Included 1,5 
glasses per person and service 

materials

Pack of disposable disches - €3,3
Price per person. Included 1,5 glasses 

per person and service materials.

O t h e r S E R V I C E S
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