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La Passion des Mets :
The Excellence of Nicoise Cuisine for Your Events

We are quﬁie and Nicolas, foum{ers of La Passion des Mets and alumni of the Nice School
of Hoyita[ity and Tourism “Jeanne et Paul Augier”. Graduates in Cu[inary Arts with a
~gpecia[ization in Catering, earned in 1999, our _passion for the cu[inary arts has guic{e:{ us
through a rich 19-year journey alongside renowned chefs and prestigious establishments on
the French Riviera.

In 2018, we made our dream come true Ey opening our restaurant in Saint-Laurent-du-
Var. meing on our enfperience and driven Ey a desire to share our love for traditional
M’goise cuisine, we made it our mission to offer authentic, entire[y homemade dishes. Our
commitment to excellence qm’cﬂy won over our customers, who encouragec{ us to 5ring our
expertise to their private and professional events.

This led us to launch our catering service in 2021. With a 145 m? frofessiona[ kitchen
dedicated to event yroc[uction, we continue to qpﬁo[z{ the same ﬁigﬁ standards of qua[ity and
autﬁenticity that built our reputation. In 2024, our dedication was recogm‘zec{ with the
Cuisine Nigoise label, maEing us the first caterer to receive this yrestigious distinction, a
symbol of our commitment to preserving Nigoise culinary traditions.

To make every event um’que and unforgettaﬁfe, we surround ourselves with the best
yrofessiona[s. In the kitchen, Cﬁar[y, trained a[ongsic[e us since the qpem‘ng of our
restaurant—carries on our cu[inary vision. In the Jim’ng area, Pauline and our team of
free[ance yrofessiona[s, with whom we've worked for over three Years, ~prow’c[e f[aw[ess
service, attentive to every detail, T) hey are fully dedicated to offering you an exceptional
engperience that meets Your every eagpectation.

La Passion des Mets is much more than a catering service, it's the yromise of an
event defined by authenticity, quality, and warmth.




Bared o T0 guesty

Homemade Iced Tea and Lemonade Fountains

Punch, Aperol Spritz, Champagne Soup, Red or White Sangria
choose one option — served at 2 glasses per person
Soft Drinks : Coca-Cola, Coca-Cola Zero, 7}}1})&: Juice, Omnge Juice, Still and @arﬁﬂng Mineral Water
Savory Cocktail Bites : 8 pieces per person — selection available on page 6 of our brochure

Salmon Tartare seasoned in-house with spring onions, mango brunoise,
[igﬁt lemon mousse, and sesame breadsticks
Or
Our Plate of M‘goise é’pecia[ties: Farcis M’gois, Pissaladiére, zucchini and eggp[ant fritters, _
saffron, fpring onion and walnut mayonnaise, yanisses, tqpenacﬁz and croutons

Green and coral lentil salad with sun-dried tomatoes, gri[[er[ tofu, and cruncﬁy hazelnuts

Free-range Chicken Supreme, wild mushroom sauce, mashed potatoes with
Nice olive oil, seasonal vegetables

Or
Sea Bream Fillet with Parmesan Crumble, sauce vierge, and confit af seasonal vegetaﬁ[es
bior < AT Or

Beef Daube with porcini mushrooms and Nigoise ravioli _

Baked Vegetaﬁ[e Parmigiana

Assorted cheeses selected by our cheesemonger,
W e . 2 varieties per person, served with mesclun, walnuts, and balsamic syrup

Traditional Piéce Montée, 3 choux per person
Or
Wedding Cake of Your Choice: Chocolate Royal, Strawberry Shortcake, or Raspberry Cake
Or
American-Style Picce Montée (available with a custom quote)

Caffee and Wgnanﬁ‘ses: 3  per person from our selection
Still and .fparﬁfing mineral water (q[ass 5ott[es) served cfum’ng Your meal
Artisanal bread from our baker: 2 michettes per person

See Our Pricing on Page 10
and Discover Our Wine and Beverage Packages on Page 9.



Bared o 70 guesty

Homemade Iced Tea and Lemonade Fountains

Punch, Aperol Spritz, Champagne Soup, or Red or White Fruit Sangria
Choose one option — served at 2 gfasses _per person
Soft Drinks: Coca-Cola, Coca-Cola Zero, ]}pjk Juice, Orange Juice, Still and &arﬁﬁng Mineral Water
Savory Cocktail Bites: 10 | pieces per person — selection available on  page 6 of our brochure
+ 2 Live Cooking Stations to choose from on page 7 of our brochure

Vegetaﬁ[e 5agpacﬁo
or

Nigoise bruschetta
or
quena({e with croutons

Pan-seared veal loin with }n'ne nuts and savory,
new fotatoes mashed with olive oi[, and candied vegetali[es
or
Grilled sea bass with seasonal vegetables tossed in tapenade oil, polenta cake,
Parmesan shortbread
or
Beef Daube with porcini mushrooms and Nigoise ravioli

Baked vegetaﬁfe yarmigiana
or falafels with tzatziki sauce and homemade ratatouille

Assorted cheeses selected 5}{/ our cﬁeesemonger,
2 varieties _per person, served with mesc un, wa[nuts, and balsamic syrup

—

Traditional Piéce Montée, 3 choux _per person
Or
Wedding Cake of Your Choice: Chocolate Rzya[, Strawberry Shortcak
Ra.fpﬁerry Cake
Or
]lmem’can-Sty[e Piéce Montée (available with a custom quote)

Coffee and Wgnarcfises: 3 per person from our selection
Still and .fpark[ing mineral water (g[ass Eott[es) served Juring Yyour meal
Artisanal bread from our baker: 2 michettes per person

See Our Pm’cing on Page 10
and Discover Our Wine and Bevemge Pacﬁages on Page 9.



Pissaladiére Square (Served Warm) ‘
Mini Pan Bagnat
Nigoise Stuffe«[ Vegetaﬁ[es — Seasonal (Served Warm)
Mini Ratatouille Tartine with 1-[0neyeaf Goat Cheese Mousse «
Skewer of Secca dEntrevaux, ng}aers in Olive Oil, and Mgoise Olives (Melon in Season)

Canapé of Trouchia with Pine Nuts ©
Nigoise Salad Bor[ega
Cﬁic@pea Salad Boz{ega with Spring Onions and Zlncﬁovy Cream ©
Secca and Parmesan Brioche
. Country Quiche with .?pinacﬁ and Pine Nuts (Served Warm) ©

Crispy Chicken Wrap with Caesar Dressing
Tomato and Mozzarella Focaccia with Rocket Pesto @
Beef Roast Bun with Thinly Sliced Beef and Whole Grain Mustard
Mini Parisian Brioche with Ham, Butter, and Pickles

Zucchini Tartare Verrine, Fregola Sarda (Toasted Sardinian Small Round Pasta) and Fresh Ewe's Cheese

Grilled Zucchini and Serrano Ham Club Sandwich @

Co[orfu[ Tomato Tartare Boc{ega, Peas and Feta (Seasonal) ©
Mini Skewer of Cﬁerry Tomatoes, Mozzarella Balls, and Fresh grqpes @

Hummus Verrine Duo of Cﬁic@peas, Carrots, and Corn Cﬁjps @
Smoked Duck Breast Tartlet with Confit Cﬁerry Tomatoes
Foie Gras Macaron with Caramelized Zl}?p[e Cﬁutney
Nordic Bread with Curried Sliced Chicken
Mini White Ham Focaccia with Herbs and quenac{e
Parmesan Panna Cotta with Grilled Artichokes «
Vegetarian Quiche with Sun-Dried Vegetaﬁ[es ®

Mini Skewer of Prawns and Seasonal Fruits
Smoked Salmon Brioche with Chive Cream
Red Mullet Tartlet with Provencal Vegetaﬁ[e Confit
Smoked Salmon qup with Candied Zucchini, Z(rugu[a, and Cream Cheese

Octyus Tartine with Tomato, Olives, and Parmesan
Roasted Prawn Tartlet with Eggpfant Caviar and Crispy Onions
Tuna Rillette Brioche with Candied Peppers
Rizzoni Verrine with Shrimp, Grilled Vegetables, and Avocado Cream
Sea Bream Bruschetta with Tapenade and Zucchini Tartare



»*

On Your wec[cﬁ'ng Jay, our Chef will create a live cu[inary show
in front of Your guests with the c{isﬁ(es) You have se[ectec{,

Ham, Sausages, Figate[[i Carw’ng Station, Breadsticks, quenac{e, Tomato §preaJ
and sliced bread from our baker
(From 40 guests)

Olives Bar, Assorted quenac[es, Olive 0il from Nice, Breadsticks and Croutons cu.d

Zucchini Flower or Eqqplant and Zucchini Fritters Station (seasonal)
with saffron, fpring onion and walnut mayonnaise

(2 pieces per ferson)

Seafoocf Skewers Station : Prawns with mild spices, Teriyaﬁi marinated scallops
(1 piece per ferson)

Slow-Cooked Veal with Green Olives
(1 cup per ferson)

Risotto Station : with Porcini mushroom cream
or T ruff[e cream
or Tomato and Mozzarella

(2 cups per yerson)

Barbecue Party :
Beef, Chicken, and Duck Skewers

(1 fiece of each per yerson)
Additional qptions available upon rec]uest :

Foie Gras Carving Station, with French toast and assorted cﬁutneys

Pasta Party Station - Gnocchi or Penne,
Tomato-Basil sauce, Porcini cream, Pesto, or Trufﬂe cream

Mini Burgers Station, with Duck Foie Gras or Nigoise Burger
(1 piece per Jverson)

Marinated Salmon Carving Station, with assorted blinis and chive cream

(Zyiecesyerferson)




A um’que service to Je[igﬁt Yyour guests with a gourmet snack 5efore
your cocktail or at the end of the evening !

Assortment of Candies

Fresh cut Fruits
Cakes and Waff[es

Price per person: On request

Fresﬁl:y cut in front of your Guests

Price  per person: On request

Wolfter Porty Worksbop
Wﬁg’pj}el cream

Chocolate sauce

Caramel sauce

Red berries

Price per person: On request

Gueper Porty Worksrbop
Stmwﬁerry coulis

Chocolate sauce

Caramel sauce

Price per person: On request




VOuww Beverage Packages

Soft Dvinky Package
*(For the late-night bar, if you are providing your own alcohol)
€5.00 per person
Still and Sparkling Mineral Water, Coca-Cola, Coca-Cola Zero, Apple Juice, and Orange Juice
+ Ice Buckets and Ice

“Gstor do Provence” 1.0.P Wine Package
Selection by Vuwv Wine Merchant
€7.00 per person

Red, Rosé, and White
1 bottle for every 3 Guests

€10.00 per person
Red, Rosé, and White
1 bottle for every 3 Guests

Setection by Vuwv Wine Merchant
€14.00 per person

Red Bordeaux, Rosé Bandol, and White Burqundy
1 bottle for every 3 Guests

Selection by Ouwv Wine Merchant
€14.00 per person i
1 bottle for every 4 Guests
Cﬁamyagne Flutes Included

“Sate Night” Openw Bav Package
€20.00 / hour / per person (based on 50 Quests)
alr soft drinks
+ Spirits : Rum, Vodka, Whisky, Gin
+ Freshly made cocktails : Mojito, Daiquiri, London Mule, Moscow Mule, Cuba Libre, Gin Tonic
+ Ice cubes + Candy + fresh fruits for cocktails + Bartender service included




Contact us for Your free quote

Our “Désir” Menu (?age 4)

For fewer than 70 guests, an additional cﬁarge will be qpy[iecf

to the base price per person, upon quotation.

Included in Your Menu
Full Tableware Service®: Plates, Cut[ery, g[assware, White Fabric Myﬁins

Dining room and kitchen service by our team of Head Waiters, Waitstaff, and Chefs
1 Waitstaff for every 30 guests (suéject to acg’ustment c[eyem[ing on site comy[exity)
12-hour on-site yacﬁage: Includes setup and breakdown -

Additional hours available upon quomtion

v
Our “Passion” Menu (Page 5)

For fewer than 70 guests, an additional cﬁarge will be qpy[iecf

to the base yrice per person, upon quotation.

Included in Your Menu
Full Tableware Service®: Plates, Cut[ery, g[assware, White Fabric Nayﬁins

Dining room and kitchen service 53/ our team of Head Waiters, Waitstaff and Cﬁefs
1 Waitstaff for every 30 guests (suéject to m{justment J@em{ing on site comy[exity)
12-hour on-site yacﬁage: Includes setup and breakdown -

Additional hours available upon quotation

v
Staff Meal

Starter, Main Course, Dessert, Soft Drinks, Basic Tableware :

Children’s Meal

Starter, Main Course, Dessert, Soft Drinks, Basic Tableware :

TRAVEL FEES QUOTED ACCORDING TO THE EVENT LOCATION.
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La Passion des Mets f[aw[ess[‘y catered our wecﬁ[ing!
Everytﬁing was ymfect. From the qpem’tif to the z[essert, all our guests tﬁorougﬁ[y ery‘oyer[ the foazf
The service was also of top quality. Sophie and Nicolas are outstanding professionals, with the added bonus of
incredible kindness and care for their clients. 1 recommend them 1000%!

More than satisfiez{ to have chosen La Passion des Mets far our wec[:[ing. quﬁie and Nicolas took 5reat care
to make everything perfect. T) hey showed availability, responsiveness, and initiative throughout the planning
_process and were absolutely flawless on the big day to make it unforgettable. Their team is not only highly
yrofessiona[ but also incret[iﬁ[y kind. All our guests ymisec[ the cocﬁtai[, the c{inner, and the service
tﬁrougﬁout the evening. It was a yerfect e;sperience, and T wﬁa[eﬁeartec[[y recommend La Passion des Mets. A
huge thank you.

It’s a 10 out of 51 We hired quﬁie and Nicolas for our wer[t[ing in May 2024, and everytﬁing was just Jaerfect! From advice
z{uring the yrgpamtion, the ~professiomz[ism of the entire team, excgptiona[ human qua[ities, to aﬁso[ute(y delicious dishes! A
huge thank you for making this moment unforgettable — we couldn’t have dreamed of a better caterer.

quﬁie and Nicolas are [ove[y, caring, tﬁougﬁtfu[ — and so many other yositive tﬁings that [isting them all would be
tedious! It was a first for them: sm:pm‘sing the bride and groom with the mea[, in collaboration with our amazing
wedding planner! One meeting, an instant connection, a slightly crazy idea — and off we went with them, eyes closed,
without even tasting their fooi So we discovered the delicious dishes tﬁey had Jrrgpara{ at the same time as our guests.
The unanimous verdict: it was excellent! Tﬁey’re 50 kind and a[ways smi[ing. And believe me — we've got some yicky
eaters in the fami[y! A huge thank you to Sgpﬁie, Nicolas, their cﬁeﬁ and their server — they're all amazing!
I really hope we get the chance to see you again!

We hired them for our wec[z{ing — everytﬁing was yerfect! No sugrrises, smooth communication and organization,
attentive and Jwafessiona[ staff! Everytﬁing was just as 5eautifu[ and delicious as Juring the tasting!
If you enjoy their cuisine, don’t hesitate! Sophie and Nicolas, thank you so much!

We chose La Passion des Mets for our wedding dinner — everything was perfect! The dishes were delicious, the
_portions generous, and the service f[aw[ess. The entire team on-site was welcoming and az[qptecf to the timing of
our entertainment. Sophie and Nicolas supported us perfectly throughout the planning process. We were able to
taste several recg'pes t[uring the trial meal and select our dishes. I'm aﬁso[ute(y c{e[i‘gﬁtet[ with the service — and so
were our guests, we on[y received fositive feec[ﬁack about the meal.

La Passion des Mets took care of our wedding. Everything was perfect. Quality was present at every level: from the
freﬁminary meetings and tastings to the cu[inary yrgpamtions and service. The owners and staff were very kind and
attentive. I ﬁigﬁ[y recommend tﬁem, egpecia[[y for those who want local cuisine.

Thanks to La Passion des Mets for making our wedding unforgettable!
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Le Traiteur : 04.93.14.34.91
quﬁie 0 06.16.17.32.56
Nicolas : 06.24.86.14.06
E-Mail : contact@[qpassiom{esmetsfr
Adresse : 29 Avenue des Filagnes 06700 SAINT LAURENT DU VAR
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