
P A R T Y  P L A T T E R S

* Pr i c e d  p e r  p e r s o n .

assor ted mini filled baguettes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5.25*

crudités platter (raw vegetables & dip) .  .  .  .  .  .  .  .  .  .  .  .  .  2.45*

fruit platter (fruits of the season) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.65*

cheese platter (selection of 4 cheeses and fruit) .  .  .  .  42.50

meat platter (fresh cooked turkey, ham, beef ) .  .  .  .  .  .  .  .  5.25*

fish platter (smoked salmon, shrimps, fish mousse) .  .  .  .  3.50* 

eastern platter 
(hummus, tabbouleh, baba ghanouj, pita) .  .  .  .  .  .  .  .  .  .  3.25*

decorated poached salmon with mayonnaise .  .  13.95/lb.

brie en croute, small/large .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.00/28.00

H O R S  D ’ O E U V R E S  A N D  C A N A P É S

Pr i c e d  p e r  d o ze n .

jumbo shrimp with cocktail sauce .  .  .  .  .  .  .  .  .  .  .  .  .  .  16.95

endive filled with gorgonzola and walnuts .  .  .  .  .  .  .  14.95

mini crab cake with light red pepper sauce .  .  .  .  .  .  14.95

cherr y tomatoes with goat chesse .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.50

celer y sticks with blue cheese .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.50

smoked salmon canapés .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.95

assor ted canapés .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.25

assor ted quiches .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  12.50

stuffed mushrooms .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  14.95

S A L A D S

Pr i c e d  p e r  p o u n d .

chicken provence .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.75

red bliss potato salad with leeks .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

orzo and pignoli nut salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

three-bean salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

provence grilled vegetable salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

crunchy wheatberr y salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

cucumber salad with dill .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

tomato, basil and mozzarella salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.50

tuna salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.50

winter root vegetable salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

lentil,  tomato and feta salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.25

fresh fruit salad .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6.50

E N T R É E S

E n t r é e s  i n c l u d e  s a l a d  a n d  c h o i c e  o f  r i c e  o r  p o t a t o e s .

Pr i c e d  p e r  p e r s o n ,  e xc l u d i n g  d u c k  à  l ’ o ra n g e .

chicken basquaise .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.75

chicken aux morilles .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1.25

stuffed chicken breast with mushrooms and basil . . 1 1.50

duck à l’orange .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.75/half duck

lamb provençale .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.25

lamb à l’Indienne .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.25

beef bourguignon .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.25

veal marengo .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10.25

salmon au champagne .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1.25

shrimps provençale .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2.50

monkfish tail with saffron .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 1.25

tenderloin of beef with peppercorns .  .  .  .  .  .  .  .  .  .  .  .  14.50

porkloin with sage and prunes .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.50

sea bass dugléré .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 4.25

B R E A D S

dinner rolls .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .45

french baguette .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2.25

croissants .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1.25

filled croissants .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1.35

D E S S E R T S

Pr i c e s  a va i l a b l e  u p o n  re q u e s t .

cakes available in 6", 8", and 10" sizes

concorde, autumn meringue, opera, zuppa inglese, 

sexy scary chocolate thing, chocolate raspberry gateau,

carrot cake, cheese cake, cheese cake with fresh fruit,

black forest cake, milk and honey

tarts available in 7 1/2", 9 1/2", and 11" sizes

apple, three berr y, strawberr y, blueberr y, five nut,

pecan, fresh fruit,  key lime, pear almond

seasonal: plum, peach, strawberr y rhubarb, 

apple cranberr y

mousses available in 6" and 10" sizes

light and dark chocolate mousse cake, orange,

passion fruit,  strawberr y, raspberr y 

special occasion cakes

bir thday, anniversar y, bûche de noël

pastries

assor ted french pastries, 3" fresh fruit tar ts



F I N E F O O D

c a t e r i n g  ·  c a f é  ·  c a r r y - o u t

1 0 5 -1 07 T h o r e a u  S t r e e t

C o n c o r d ,  M A 0 1 742

T. 978-371-7428

F. 978-287-4221

C A T E R I N G

M E N U

1 0 5 -1 07 T h o r e a u  S t r e e t

C o n c o r d ,  M A 0 1 742

T. 978-371-7428 · F. 978-287-4221

I t ’s  n e v e r  t o o  e a r l y  t o  b e g i n  p l a n n i n g  f o r  

t h e  h o l i d a y s .  L a  Pr o v e n c e  s p e c i a l i z e s  i n  f i n e

p a s t r i e s  a n d  c a t e r i n g  t o  g i v e  y o u r  h o l i d a y s

t h a t  s p e c i a l  t o u c h .  Ta l k  t o  u s  a b o u t  d e s i g n i n g

y o u r  n e x t  h o l i d a y  g a t h e r i n g .

L A  P R O V E N C E  i s  o p e n  .  .  .

M o n d a y  t h r u  Fr i d a y  f ro m  7: 0 0 A M t o  7: 0 0 P M

a n d  o n  S a t u rd a y  f ro m  7: 0 0 A M

·  p r i c e s  s u b j e c t  t o  c h a n g e  w i t h o u t  n o t i c e  ·

· p r i c e s  d o  n o t  i n c l u d e  5% m e a l  t a x  ·

· b u f f e t  d e l i ve r y  a n d  s e t u p  1 0 % a d d i t i o n a l  c h a rg e  ·

· 24 - h o u r  n o t i c e  re q u i re d  f o r  c a n c e l l a t i o n s  ·

· payment is due upon deliver y or approved credit is required ·

· p a y m e n t  i n  c a s h  o r  c h e c k  i s  p re f e r re d  ·

· m a j o r  c re d i t  c a rd s  a c c e p t e d  ·


