


BREAKFAST

Breakfast Croissant Platter
$3.99 pp
An assortment of our buttery croissants including traditional
feta and spinach, and sausage and cheese.

Grande Platter
$7.50 pp
Assorted traditional croissants, fruited Danish, scones and muffins
on a tray including fresh fruit salad, fresh baked bread,
butter, honey and jam.

Petite Platter

$3.99 pp
Assorted fruited Danish, scones, muffins and traditional croissants.

Boxed Breakfast
$6.75
A traditional buttery croissant* with a serving of fruit salad
and creamy chevre cheese. Served with butter and jam.
*Substitute a Stuffed Croissant, add $1.00

Fruit, Yogurt and Granola Bar
$7.75 pp
Individual yogurts of assorted flavors, fresh cut fruit
and our awesome Provence Granola.

Frittata
$34.95 / $69.95
Premium meats and/or vegetables are folded into eggs and baked.
Served by the half pan (8-10 people) or whole pan (16-20 people).
Please call about the chef’s selections.

Tart, Individual
$4.99 pp
(minimum of 8 per order)
Onion Bacon
Blue Cheese, Leek and Mushroom



BOXED LUNCH

Boxed Lunch #1
$8.95
Includes sandwich or tart of your choice*, gourmet chips
and a freshly baked cookie.

Boxed Lunch #2
$10.95
Includes sandwich or tart of your choice*, a cold salad (non-green),
and a freshly baked cookie.

Boxed Lunch #3
$12.95
Includes sandwich or tart of your choice*, a cold salad (non-green),
gourmet chips and a freshly baked cookie.

Boxed Lunch #4
$12.95
Includes a French Garden salad*, choice of house-made dressing,
a petite pain roll and a freshly baked cookie.

*Upgrade to a premium salad for only $1.50



SANDWICHES

Stuffed Croissant
Feta and Spinach; Sausage and Cheese.

Turkey & Emmentaler
Roasted turkey breast, vine-ripened tomato,
roasted garlic-basil mayonnaise, Swiss Emmentaler cheese
and crisp green leaf lettuce on our sourdough bread.

Jambon et Fromage
Ham and Swiss with real Butter on our French Baquette.

Creamy Herbed Chicken Salad
Pulled chicken tossed with fresh herbs, mayonnaise, sour cream,
red onions and celery, topped with tomato
and mixed greens on Provence wheat bread.

Tuna Nicoise
Tuna, olives, tomato, garlic, and capers dressed with olive oil
and vinegar served on a baguette with slices of hardboiled egg
and basil mayonnaise.

Montecito
A California favorite made with avocado, white cheddar, tomatoes,
sprouts, red onion, cucumber and a fruit chutney spread
on our honey flax seed bread.
A mayo free sandwich.

Tart, Individual
Onion Bacon
Blue Cheese, Leek and Mushroom



COLD SALADS
$4.29 serving / $12.95 Ib

Rosemary Penne Pasta
Fresh penne pasta tossed with rosemary mayonnaise with capers,
sun-dried tomatoes and parsley.

Herbed Red Potato Salad
Mayonnaise, sour cream, red onions and fresh herbs.

Roasted Vegetable Salad
Eggplant, zucchini, yellow squash, red and yellow
peppers, carrots, red and yellow onions are roasted
and then marinated in a balsamic vinaigrette with fresh basil and parsley.

Chickpeas and Lentils Salad
Crisp cucumbers, sweet bell peppers and basil.

Mixed Seasonal Fruit Salad
$5.50/$15.95 Ib
Freshly cut honey dew, cantaloupe, golden pineapple,
grapes and strawberry garnish.

Salade du Calamar
$6.99/$19.95 Ib
Fresh squid marinated in olive oil, lemon juice and parsley.

Salad Sampler
$9.99
Choose from any three specialty cold salads
(Calamar not include)
served on a bed of mixed greens.
Served with fresh bread.



GREEN SALADS

Salad Fraise et Fromage*
$8.79
Mixed greens with fresh strawberries, bleu cheese, julienne fresh fennel,
with spiced caramelized walnuts.

Poulet de Provencal Salad*
$8.79
Our roasted chicken atop mixed greens, artichokes, olives,
roasted red peppers and cherry tomatoes, served with a scoop
of fresh goat cheese and toasted pine nuts.

Chicken Caesar Salad*
$7.49
Our classic Caesar salad topped with thinly sliced chicken breast
and our homemade baguette crisps.

Salade Nicoise*
$7.49
Classic salad from Nice consisting of our signature Tuna salad,
hard boiled egg, haricot vert, olives and cherry tomatoes
served with a Dijon Vinaigrette.

French Garden Salad
$6.49
Mixed baby greens with cucumbers, cherry tomatoes, carrots,
peppers and our housemade croutons.

HOUSE-MADE SALAD DRESSINGS:
Savory Provencal Vinaigrette
Caesar
Dijon Vinaigrette



PLATTERS

Sandwich Platter
$6.75 pp
An assortment of our delicious sandwiches, cut in half and plattered.
Perfect for business and social gatherings.
Minimum 10 people.

Antipasto Platters
Enjoy assorted specialty cured meats and cheeses
served on a bed of mixed greens.
Small (serves 5-10) $49.95 / Large (serves 12-15) $79.95

Cheese Platters
All cheese platters are served with fresh fruit, olives, nuts
and our homemade flatbread.

International Cheese Platter
a selection of fine cheese from around the world.
Small (serves 5-10) $49.95 / Large (serves 12-15) $79.95

Provencal Cheese Platter
Let our Fromagier help you select cheeses perfect for your occasion!
Small (serves 5-10) MKT / Large (serves 12-15) MKT

Fresh Fruit Platter
One of our most beautiful and popular trays, decoratively cut
and arranged with the seasons freshest fruit.
(48 hrs notice required)
Small (serves 5-10) $44.95 / Large (serves 15-20) $74.95

Crudites Platter
Fresh broccoli, cauliflower, blanched asparagus,
sweet red and yellow peppers, celery, carrots, herbs and olives.
Small (serves 6-8) $34.95 / Large (serves 12-15) $59.95



SALADS

Salade Fraise et Fromage
Mixed greens with fresh seasonal fruit, bleu cheese,
julienne fresh fennel, with spiced caramelized walnuts.
Platter for 6 - $44.95 / Platter for 12 - $74.95

Poulet de Provence
Our Provencal chicken salad atop mixed greens, artichokes, olives,
roasted red peppers and cherry tomatoes,
served with a scoop of fresh goat cheese and toasted pine nuts.
Platter for 6 - $39.95 / Platter for 12 - $64.95

Chicken Caesar Salad
Our classic Caesar salad topped with thinly sliced chicken breast
and our homemade baguette crisps.
Platter for 6 - $35.95 / Platter for 12 - $49.95

Salade Nicoise
Classic salad from Nice consisting of our signature Tuna salad,
hard boiled egg, haricot vert, olives and cherry tomatoes
served with a Dijon Vinaigrette.
Platter for 6 - $44.95 / Platter for 12 - $74.95

French Garden Salad
Mixed baby greens with cucumbers, cherry tomatoes, carrots,
peppers and our housemade croutons.
Platter for 6 - $29.95 / Platter for 12 - $44.95



GOURMET TO GO
STARTERS

Stuffed Dates
$3.99 / 5pc
Creamy goat cheese hand-stuffed into sweet dates.

Mozzarella with White Anchovies
$3.99 / 4pc
Miniature mozzarella sit on top of tomato confit
topped with a white anchovy.

Eggplant Puree
$4.99 each
Eggplant with olive oil, lemon juice and seasoning.
Bread pairing: Tuscan

Rouille
$4.99 each
French for “rust”, this dip consists of hot chillies, garlic,
fresh provence bread crumbs and olive oil.
Bread pairing: Pugliese

Olive Tapenade
$6.99 each
Hailing from France’s Provence region, this deliciously thick paste
is made from olives, capers, lemon and seasoning.
Bread pairing: Rosemary Olive Oil



ENTREES

Whole French Country Roasted Chicken
$9.99 each
Our simple, succulent roast chicken is brined for 24 hours
resulting in a juicy, well-seasoned bird with deep brown, crispy skin.

Roasted Pork Loin
$6.99 each
Served with onion raisin confiture.

Poached Salmon
$7.99 each
Braised leeks and fennel with an orange reduction.

Cassoulet
$13.99 each
Slow cooked white beans, lamb and duck
dressed with savory bread crumbs.

SIDES

Savory Mushroom Bread Pudding
$4.99 each
Carmelized leeks and mushrooms are baked into a mixture
of our Provence breads, fresh herbs and garlic.

Ratatouille
$3.99 each
The classic French stew filled with fresh eggplant, zucchini,
onions, tomatoes and bell peppers
includes generous amounts of garlic, fresh herbs and spices.

Roasted Red Potatoes
$2.99 each
With Spanish Paprika

Zucchini Gratinee
$4.99 each
Zucchini and Tomatoes with grated cheese and bread crumbs.



SOUP
$3.50 cup $4.95bowl $6.95pint $12.95 quart $49.95 gallon
Tomato Basil Bisque
Fresh shredded basil is the key to this delicious and creamy tomato soup
simmered with fresh tomatoes and enhanced with garlic and thyme.
Served with choice of sliced bread.

Soup du jour
Ask your server for today's homemade selection.

BREADS
Bread Box 1 (serves 8-10)
$24.95
2 of our freshly baked breads, flatbreads and one spread.
Break Box 2 (serves 16-20)
$34.95
3 of our freshly baked breads, flatbreads and two spreads.
Flatbread Platter (serves 8-10)

$19.95
A selection of our gourmet flatbreads and one spread.

SPREADS
Eggplant Puree
Rouille
Olive Tapenade

Spinach Artichoke



TREATS

Sweets Platter
$4.50 pp
Our most popular desserts...miniaturized in full detail!
Platter includes fruit tarts, lemon meringue tarts, chocolate éclairs, & more.

Cookie Platter

$2.25 pp
A selection of our homemade, gourmet cookies.

Dessert Box
$8.50
Included is one of our individual desserts,
a French Macaroon and a handmade truffle.
Call for dessert selection.

Wedding Cakes, Birthday Cakes, Celebration Cakes



BEVERAGE SERVICE
All beverage service includes condiments and disposables.
Minimum of 10 people.

Coffee Service
$3.50 pp

Tea Service
$2.50 pp

Coffee and Tea Service
$4.50 pp

Coffee, Tea and Water Service
$5.50 pp

Breakfast Beverage Service

$6.00 pp
Includes a selection of coffee, hot tea, water and assorted fruit juice.

Lunch Beverage Service

$4.50 pp
Includes a selection of soda, water and unsweetened iced tea.

BEVERAGE BOXES
Insulated boxes to keep your beverage at its optimal temperature.

Coffee Box, Hot or Cold
10 cups - $16.00 / 20 cups - $25.00

Iced Tea Box
10 cups - $13.50 / 20 cups - $17.50

Fruit Tea Box
10 cups - $15.00 / 20 cups - $20.00

Hot Tea Box
10 cups - $17.50 / 20 cups - 22.50
A gourmet selection of our hand packed tea bags.

Hot Chocolate
10 cups - $19.50 / 20 cups - 27.50
Made by the guys who know how to hit the sweet spot, our pastry chefs!
It’s irresistibly decadent!



