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The reception season, a buzzing period 
for catering professionals

For catering professionals, the end of the 
year is a key period during which every detail 
counts. Your guests are looking for unique 
and memorable dining experiences. And we 
understand the challenges.

In this brochure, each product is designed to 
meet every requirement, while offering you 
the ease and flexibility you need to make a 
success of your events.

As your trusted partner, and to support you 
throughout this period, our Chefs have come 
up with some unique ideas for dressing 
your dishes to enhance your festive menus.

Yann Le Moal
Executive Chef and Cofounder

Traiteur de Paris



Our Chefs suggest a selection of products from our ranges of:

Savoury accompaniments Savoury canapés 
& Sweet petits fours

Individual desserts

Controlled portion cost Time saving

The need to personalise

	✓ No loss of raw materials

	✓ Individual portions so you can 
defrost just the right amount

	✓ Optimised foodservice packaging

	✓ Recipes made with noble, natural 
ingredients, present in generous 
quantities

	✓ Ready-to-serve cocktails on elegant 
trays

	✓ Overcomes staff shortages

	✓ Desserts with hand-crafted finishing 
touches and customizable as 
required

Taste quality

PREPARATION METHODS

Leave to defrost in the refrigerator

Reheat in microwave

Reheat in professional oven

Reheat in high-speed oven
Oven at 250°C / C. = Convection / MW. = Microwave
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Side Dishes
Seasonal side dishesFestive Selection

1.	 Reheat the gratin in one of the following 
methods below:

2.	 Using a circle, arrange the slices of porcini 
mushrooms.

3.	 Season the carpaccio with walnut oil, spring 
onion, baby greens, fleur de sel and freshly 
ground pepper.

4.	 Place the gratin in the centre of the carpaccio.

Presentation

20 min
180°C

3 min 05 sec 250°C
C.10% - MW.90%

Potato gratin

→
Find the recipe card

CHEF'S TIP
Use a seasonal mushroom (e.g. brown 
mushroom, boletus...) to make this 
recipe all year round.

Porcini Carpaccio

005088 • Potato Gratin (120 g)
	• Gratin of potatoes (56%), cream and a mixture of mozzarella
	• Homogeneous, artisanal finish: slices of firm potato from France
	• 48-hour secondary use-by date

Approx. 40 items 120 g 4.800 Kg 70×60 mm C&C

20 min
180°C

3 min 20 sec 
750W

3 min 05 sec 250°C
C.10% - MW.90%

Keeps for 48 hr 
at +4°C
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Side Dishes
Seasonal side dishesFestive Selection

1.	 Reheat the gratin in one of the following 
methods below:

2.	 Using a circle, make a crown alternating 
morels, crayfish and spinach leaves.

3.	 Place the gratin in the centre of the crown.

4.	 Pour the yellow wine sauce around the gratin.

Presentation

20 min
180°C

2 min 45 sec 250°C
C.10% - MW.90%

→
Find the recipe card

CHEF'S TIP
To make the yellow wine sauce, remove 
the pan from the heat, add the cream, 
the butter in pieces and then blend to 
make a smooth sauce.

006321 • Premium Potato Gratin
	• Gratin of French potatoes (58%), cream and Emmental cheese
	• Short ingredient list: just 6 ingredients (excluding garlic, salt and pepper seasoning)
	• Homogeneous, artisanal finish: slices of firm potato from France
	• 48-hour secondary use-by date

20 items 100 g 2.000 Kg 70×50 mm

20 min
180°C

3 min 20 sec 
750W

2 min 45 sec 250°C
C.10% - MW.90%

Keeps for 48 hr 
at +4°C

in a yellow wine sauce 
with morels and crayfish

Potato gratin
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Side Dishes
Seasonal side dishes

1.	 For the stuffing, make a mushroom duxelles and fry in a 
pan. Reduce the spinach with a little butter. Drain well.

2.	 Season the beef and cook for 30 seconds on each side 
to caramelise.

3.	 Spread the mushroom duxelles and spinach in a piece 
of cling film, then add the beef. Close the cling film to 
form a ballotine. Remove the cling film when you have an 
homogenous dome.

4.	 Roll out the puff pastry and place on the dome. Close 
tightly. Brush with egg yolk and decorate as inspired. 
Create an opening and bake for 20 min at 180°C.

5.	 Reheat the potato and porcini gratin as a side dish 
using one of the following recipes:

Presentation

20 min
180°C

3 min 20 sec 
750W

Potato and porcini gratin

Find the recipe card
→

CHEF'S TIP
Spread a crêpe on the cling film before 
covering it with the filling to prevent the 
puff pastry getting wet.

Wellington beef style

007307 • Potato and Cep Gratin
	• Gratin of potatoes (52%), cream, Emmental cheese and ceps
	• Recipe developed for major events and year-end celebrations
	• Homogeneous, artisanal finish: slices of firm potato from France

20 items 100 g 2.000 Kg 70×50 mm

20 min
180°C

3 min 20 sec 
750W

Keeps for 24 hr 
at +4°C

Festive Selection
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004866 • Rivoli Canapés
	• Innovative 48-piece tray with canapés to be served hot
	• Larger pieces (16 g)

48 items 16 g 0.760 Kg 390×296×50 mm C&C

a.	 12 Butternut Squash Mini Loaves, Emmental, onion and pumpkin seeds.
b.	 12 Gougères, cheese puffs made with choux pastry and Comté cheese, filled with cheese
c.	 sauce containing Comté PDO cheese.
d.	 12 Potato Röstis, spinach cream and marinated artichoke.
e.	 12 Mini-Croques Multigrain Sandwiches, tomato, mozzarella and basil and rocket pesto.

14 min
170°C

Keeps for 24 hr 
at +4°C

A festive, colourful 
platter to serve hot, 

for crispy, melt-in-the-
mouth pieces."

Savoury cocktails
In miniature version
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Sweet cocktails
In miniature version
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Elegant, refined pieces, 
preserved in a protective 

cloche and ready to serve."

005571 • Haute Couture Petits Fours
	• Our most elaborate and refined tray: 8 recipes inspired by the finest French desserts

48 items 13 g 0.650 Kg 390×296×62 mm

a.	 6 new style Monts-Blancs, hazelnut financier, chestnut cream, decorated with a tiny touch 
of mascarpone Chantilly cream.

b.	 6 Praline Choux, decorated with praline cream and chopped hazelnut.
c.	 6 Hazelnut and Lemon Lingots, hazelnut sponge, lemon cream, lemon zest jelly, decorated 

with meringue.
d.	 6 Opéras, featuring an elegant coffee buttercream decoration.
e.	 6 Red Berry Domes, decorated with whole pistachio nuts.
f.	 6 Tarte Tatin Style Cinnamon Financiers, decorated with delicately piped Chantilly cream 

and sprinkled with cinnamon.
g.	 6  Chocolate Pyramids, cocoa sponge, chocolate crisp, chocolate mousse, coated with 

chopped hazelnuts and milk chocolate.
h.	 6 Exotic Spirals, crumble, mango compote, vanilla mousse.

2 hr 
+4°C

Keeps for 24 hr 
at +4°C

Festive Selection



Individual Pâtisserie
A fresh end to the meal
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007323 • Exotic Cheesecake
	• This exotic cheesecake is distinguished by its surprising passion fruit flavoured centre.
	• A harmony of flavours between the refreshing heart of passion fruit purée, lime juice and 
the coconut crumble base.
	• A creamy, elegant baked pastry, enhanced by vanilla seeds

20 items 100 g 2.000 Kg 70×35 mm

4 hr 
+4°C

Keeps for 48 hr 
at +4°C

Festive Selection

A light, refreshing 
dessert to complete a 

festive meal."

N E W



Individual Pâtisserie
A fresh end to the meal

007305 • Vanilla Pecan Shortbread
	• A Dulce de Leche-inspired dessert, with warm, toasty notes of Guérande salted 
butter caramel and caramelised pecans
	• A dessert with no artificial flavourings and a generous proportion of the main 
ingredients

16 items 80 g 1.280 Kg 70×35 mm

4 hr 
+4°C

Keeps for 48 hr 
at +4°C
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Festive Selection

A Dulce de Leche-
inspired dessert, with warm, 
toasty notes of salted butter 
caramel and caramelised 

pecans."
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Individual Pâtisserie
Yule log desserts
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005316 • Chocolate & Hazelnut Rocher
	• A very rich dessert: over 35% chocolate and multi-textured (chocolate 
crisp and mousse, hazelnut cocoa sponge)

16 items 65 g 1.040 Kg 110×25×25 mm

3 hr 
+4°C

Keeps for 3 days 
at +4°C

Festive Selection

The sophisticated gourmet 
dessert by excellence,

ready to serve or 
personalize."
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Individual Pâtisserie
Yule log dessertsFestive Selection

006745 • Layered Chocolate Slice
	• Chocolate cream and mousse (60% fair trade cocoa) with lace crepe 
pieces on a cocoa Joconde sponge
	• A premium, elaborate dessert that leaves plenty of room for creativity 
in the presentation

16 items 65 g 1.040 Kg 110×28×24 mm

3 hr 
+4°C

Keeps for 24 hr 
at +4°C

With its play of textures, 
the Layered Chocolate Slice 

offers chocolate in all its 
forms!"
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Individual Pâtisserie
Classics revisited

005565 • Gianduja Shortbread
	• Creamy Gianduja and dark chocolate (fair trade cocoa) on an all-butter crumble with 
ground almonds
	• Premium dessert already hand-decorated in the Mendiant style (almonds, roasted 
hazelnuts and pistachios)
	• Vegetarian recipe

16 items 90 g 1.440 Kg 70×28 mm C&C

4 hr 
+4°C

Keeps for 48 hr 
at +4°C

Festive Selection

1.	 Brush edible gold powder onto half of a round 
chocolate plate (6 cm in diameter).

2.	 Place the plate on top of the dessert.

3.	 Using a hot air gun, melt the chocolate plate 
evenly.

4.	 Decorate the plate with a small spoonful of 
candied orange marmalade, a caramelised 
hazelnut and pistachio and hazelnut pieces.

5.	 Finish the plate by sprinkling the gold powder 
with a brush.

Presentation

Gianduja shortbread

→
Find the recipe card

Dressed in glittery chocolate

CHEF'S TIP
To apply the gold powder, use a 
stainless steel spatula to make a clear 
demarcation on the chocolate plate.
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A signature dessert, 
with a new recipe reduced 
in sugar and decorated 

by hand."

Individual Pâtisserie
Classics revisited

005563 • Le Truffon
	• Dark chocolate ganache and mousse (58% fair trade cocoa) with a centre of meringue
	• Premium dessert already hand-decorated with dark chocolate shavings
	• Vegetarian recipe (just 9 high-quality ingredients)

16 items 85 g 1.360 Kg 70×38 mm C&C

4 hr 
+4°C

Keeps for 48 hr 
at +4°C

Festive Selection



Individual Pâtisserie
Classics revisitedFestive Selection

000380 • Premium Chocolate Fondant
	• 22% dark chocolate (min 58% cocoa)
	• Judged as the market’s most balanced product in the mouth by the latest sensory panel 
(June 2023)
	• Can be enjoyed cold (simply defrost) or hot (less than one minute in a microwave or 
high-speed oven)
	• 5-day secondary use-by date

20 items 90 g 1.800 Kg 70×40 mm C&C

12 min
180°C

40/50 sec 
750W

35 sec 250°C
C.60% - MW.80%

2 hr 
+4°C

Keeps for 5 days 
at +4°C

CHEF'S TIP
Leave the Moelleux to cool well before 
poaching the whipped cream. For the 
cherry, you can use a trompe l'œil cherry 
mould with a chocolate stem, as shown 
in the photo.

1.	 Reheat the chocolate fondant using one of the 
following methods: 

2.	 Leave to cool for 5 minutes, then arrange the 
Moelleux on a dessert plate.

3.	 Poach a large scoop of whipped cream over the 
Fondant and sprinkle with the chocolate crumble.

4.	 Place an Amarena cherry and a chocolate chip on 
top of the whipped cream.

5.	 Decorate the plate with cherry jelly cubes, a few 
dollops of whipped cream and young coriander 
shoots.

Presentation

12 min
180°C

35 sec 250°C
C.60% - MW.80%

→
Find the recipe card

Black Forest style
Chocolate Fondant
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Product 
Code

Description UBD 
(days)

Secondary 
UBD (days)

Pack 
Size

Net Weight 
/ Case 

(Kg)

Nb of 
cases
/ layer

Nb of 
layers

Nb of 
cases
/ Pallet

Dietary 
Information

Page

Savoury Accompaniments
↘ Potato gratins & accompaniments

005088 Potato Gratin 730 2 40 4.800 8 15 120 ✓ ✗ 4

006321 Premium Potato Gratin 730 2 20 2.000 8 25 200 ✓ ✗ 5

007307 Potato & Cep Gratin 730 1 20 2.000 8 28 224 ✓ ✗ 6

Savoury canapés
↘ Reheatable canapés

004866 Rivoli Canapés 547 1 48 0.760 8 35 280 ✗ ✗ 7

Sweet petits fours
↘ Signature petits fours

005571 Haute Couture Petits Fours 547 1 48 0.650 8 24 192 ✗ ✗ 8

Individual desserts
↘ Cheesecakes

007323 Exotic Cheesecake 730 2 20 2.000 14 20 280 ✓ ✗ 9

↘ Entremets

007305 Vanilla Pecan Shortbread 547 2 16 1.280 8 30 240 ✗ ✗ 10

006745 Layered Chocolate Slice 730 1 16 1.040 8 30 240 ✗ ✗ 11

005316 Chocolate & Hazelnut Rocher 730 3 16 1.040 8 30 240 ✓ ✗ 12

005565 Gianduja Shortbread 730 2 16 1.440 8 30 240 ✓ ✗ 13

005563 Le Truffon 730 2 16 1.360 8 25 200 ✓ ✗ 14

↘ Fondants

000380 Premium Chocolate Fondant 730 5 20 1.800 8 25 200 ✓ ✗ 15

INDEX
•	 Secondary UBD: number of days at +4°C
•	 Pack Size: number of unit per pack
•	 Cases: Number of serving or selling units
•	 SU: Sales Unit
•	 RU: Retail Unit (= pack)

SYMBOLS KEY
New

Vegetarian

Vegan

Traiteur de Paris. 4 rue de la Rigourdière - CS 81733 - 35517 CESSON-SÉVIGNÉ Cedex. FRANCE - 82 900 610 R.C.S. Rennes
Design © Happysoup. August 2024 - Photo credits © G. Gauter, B. Duquenne, J. Roze. Non-contractual photos and information.

Festive Selection Product information table



Close to you

Our local sales advisers are there to help
Our 10 offices in Europe, Asia and the United States are there for you 	
to answer all your query.

A Customer Service Team Always at Your Side
Our team in Rennes is ready to answer all your questions and help you 
track your orders.

High Performance Logistics
We always hold permanent stocks of our products at a place near you, 
to ensure you get the best possible service.

Practical Products Designed Just For You
Canapé Selections
To enjoy our savory canapés at their best, make sure you follow the instructions set out below.

Desserts
Our desserts are packed in compartmented trays to protect them during transport.
Desserts: take out of tray and remove rhodoid ribbon prior to defrosting.

2. Cut the plastic film1. Open the pack 3. Remove the plastic film 4. Leave to defrost at +4°C 
2–3 hr, depending on product



www.traiteurdeparis.com

4 rue de la Rigourdière - CS 81733
35517 CESSON-SÉVIGNÉ Cedex. FRANCE

Tel. +33 (0)2 99 86 76 00


