
Chefs at the service of Chefs...

SAVOURY RECEPTION GOODS • 
to be served cold

SAVOURY RECEPTION GOODS • 
to be served hot

Prestige savoury tray
XTDPPR01 - 54 items (0,540 Kg)

- 6 Spicy breads, mango chutney and french foie gras
- 6 Scandinavian breads, royal crab and crystallized lemon

- 6 Fossier spicy bread, Roquefort cream, pear
- 6 Ingots of Atlantic salmon, spinach

- 6 Cakes with olives, goat cheese and marinated tomato
- 6 Black breads, artichoke, king prawns

- 6 Blinis, lemon cream, trout eggs, cucumber
- 6 Black breads, pepper marmalade, involtini

- 6 Onion Cakes, Chicken, dried fruit

Savoury tray to reheat
XTDPSA02 - 2 x 26 items (0.650 Kg)

- 7 Mini patties, French marinated chicken, curry cream
- 7 Clafoutis of tuna, tomatoes and herbes de Provence

- 6 Mini tarts with pesto and sun dried tomato
- 6 Crostinis, béchamel sauce with bacon and onions

« manufacturer of quality frozen food solutions for Chefs »

www.traiteurdeparis.com

DESCRIPTION: 
9 Parsley canapé cake, tarama cream

9 Tomato canapé cake, curry cream and raisin
9 Parsley canapé cake, salmon and aneth rillette

9 Curcuma canapé cake, basil cream and sundried tomato
9 Tomato canapé cake, cheese and chicken cream

9 Parsley canapé cake, duck and pepper mousse
9 Tomato canapé cake, goat cheese cream and spices

INSTRUCTIONS FOR USE:
Remove plastic �lm and defrost for 3 hours at 4°C / 40°F.

2x63 pieces (670g)
XTDPSA01 - Savoury Canapes Cakes

XTDPTR01 - Traditional Savoury Tray
54 pieces (440g) 

XTDPPR01 - Prestige Savoury Tray
54 pieces (540g)

CANAPES AND PETITS FOURS
Delicious hand-made canapes and petits fours

DESCRIPTION:
6 Black breads, �g preserve, foie gras, dried apricot
6 Sandwich breads, cream of horseradish, fresh anchovies
6 Cakes, peach chutney, smoked duck breast,
6 Sandwich breads, guacamole, marinated prawns with Mexican spices
6 Scandinavian breads, cream of crab and lemon
6 Mixed cereal breads, lemon cream, salmon,
6 Black breads, curried chicken, raisins
6 Black breads, Roquefort, bacon
6 Tomato breads, dried tomato, goat’s cheese and broccoli

DESCRIPTION: 
6 Spicy breads, Roquefort cream and small pear

6 Spicy breads, mango chutney and foie gras
6 Crispy green cabbages with salmon

6 Blinis, lemon cream, salmon roe, cucumber
6 Olive cakes, goat’s cheese, sun dried tomato

6 Black breads, artichoke, king prawns
6 Onion cakes, Chicken, dried fruits

 6 Scandinavian breads, crab and lemon
6 Black breads, pepper marmalade, involtini

XTDPSA02 - Savoury Tray to Reheat
2x20 pieces (2x260g)

DESCRIPTION (X2):
4 Crostinis, black olive tapenade, dried ham, cream of parmesan
4 Pu� pastry, dried vegetables, goat’s cheese
4 Pu� pastry, curry cream, marinated chicken, spices
4 Pu� pastry , cream of basilic, sun dried tomato
4 Blinis, cream , broccoli, salmon

Delicious and
easy to use

Hand made for
 a stunning visual

INSTRUCTIONS FOR USE: (from frozen)
In the traditional oven: remove the plastic �lm 
and reheat for 15 minutes at 180°C / 360°F.

INSTRUCTIONS FOR USE: 
remove the plastic �lm when frozen, thaw in the fridge for 2 hours, and serve!

INSTRUCTIONS FOR USE: 
remove the plastic �lm when frozen, thaw in the fridge for 2 hours, and serve! Traditional savoury tray

XTDPTR01 - 54 items (0,440 Kg)

- 6 Scandinavian breads, cream of Norwegian crab and lemon
- 6 Spicy cakes, peach chutney and French smoked duck
- 6 Black breads, marinated poultry of French origin with curry and raisins
- 6 Blinis with poppy seed, lemon cream, Atlantic smoked salmon and spices
- 6 Black breads, crystallized fig, duck mousse and dried apricot
- 6 Tomato breads, goat cheese, broccoli, and sun dried tomato
- 6 Black breads, guacamole, Indian marinated shrimps
- 6 Blinis, horseradish cream, anchovies marinated in oil
- 6 Black breads, Roquefort cream, bacon crisps

Savoury Canapes Cakes
XTDPSA01 - 2 x 63 items (0,670 Kg)

- 9 Parsley canapé cake, tarama cream 
- 9 Tomato canapé cake, curry cream and raisin 
- 9 Parsley canapé cake, salmon and aneth rillette 
- 9 Curcuma canapé cake, basil cream and sundried tomato 
- 9 Tomato canapé cake, cheese and chicken cream 
- 9 Parsley canapé cake, duck and pepper mousse 
- 9 Tomato canapé cake, goat cheese cream and spices

NOUVEAU NEW NUEVO NEU

LES + 
PRODUIT

Delicious 

and 

easy to

use
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