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Sélections Salées

canapé bleu d’auvergne,
noix & pommes

blue cheese, walnuts &
apple toast

BRI SRYIES

éclair au chevre et pesto
goat cheese & pesto eclair

MBS S =HaES

éclair au saumon &
chantilly au wasabi

salmon & whipped wasabi
cream eclair

TFR=NEaFIEEX

Les Canapes

Toasts
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canapé foie gras & figue
foie gras & fig toast
BN IER

Eclairs Salés
Savory Eclairs

HFIERR

éclair au bleu et noix
blue cheese & nuts eclair

IEYIESFIRER T a5

éclair au saumon et
créeme citron

salmon and lemon cream
eclair

TSNS ER

canapé chevre tomates
séchées

goat cheese & sundried
tomatoes toast

BTy

éclair au foie gras
foie gras eclair

HBITFEE3

éclair au jambon cru
prosciutto ham eclair

KERFHEER




Mini verrines Salées
Savory mini jars

WHE8 )R %= W

verrine de guacamole au verrine créeme de verrine oeuf mimosa

saumon fumé betterave egg mimosa mini jar
smoked salmon & beetroot cream mini jar WESEE
guacamole mini jar S H

HHR=&E

verrine italienne
italian mini jar (tapenade,

verrine hummus &
carottes

verrine taboulé
tabbouleh mini jar

INKIDRL hummus & carrots mini jar ~ tomato, mozzarella, pesto)

EE=EReS5HE M
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verrine caviar d’auber-
gines, tomate & tapenade
eggplant caviar, tomato &
tapenade mini jar

P FEFEE S

verrine de saumon fumé verrine de radis au
& créeme de concombre  chevre frais
smoked salmon & radish verrine with fresh
cucumber cream mini jar goat cheese mini jar

WE=E5ENE = NEESE

cake facon flammekush
(alsacien)

cake flammekush (alsatian)
Bal/RE=Hr &R

cake au fromage de
cheévre & tomate
cake goat cheese & tomato

MBS NG il v

Savory mini cakes
R AR DR
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cake tomate & féta
cake tomato & feta
BN ERE

cake au jambon & olives
& gruyere

cake olives & ham &
gruyere

KBRS SERR TR

Mini cakes Salés

cake au bleu & noix
cake blue cheese & nuts

cake au saumon,
épinards & fromage
cake salmon, spinach &
cheese
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Mini Choux salés

chou mousse de thon
tuna puff mousse

AEERINEX

Savory mini puffs
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gougeres au gruyere
cheese puff

REERTEIBX




Mini Feuilletés

Mini rolls

HihE&E

pizza flammekush
flammekush pizza(Alsatian)

FH=TeHhtLE®

pizza margarita olives
olives margarita pizza

IR AR

pizza aux 3 fromages
3 cheeses pizza

3FPYTIE I

pizza au jambon
ham pizza

KRB
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Mini Pizzas
Mini pizzas
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feuilleté au pesto
pesto roll

THETINE

feuilleté saumon & fromage
salmon and cheese roll
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feuilleté jambon & fromagé
ham cheese roll

HhRNINGS

feuilleté saucisse
sausage roll

EpNs

Mini Sandwiches

Mini sandwiches
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navette aux céréales, pain tradition, jambon  pain aux noix, jambon
saumon, cream cheese.  cru, beurre, cornichons de dinde, arugula, noix

salmon, cream cheese, ham, butter, pickles, turkey ham, arugula,
cereals mini bread tradition mini bread walnuts, nut mini bread
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ciabatta, creme de thon ciabatta, tomate, pesto, pain complet, salami,

aux olives mozarella beurre

tuna cream & olives, mini tomato, pesto, mozzarella,  salami, butter, whole wheat

Ciabatta mini ciabatta mini bread

SCENHERZ B %?JE  Bmes , DREAE £2ZEE , BEAANER , =l
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mini burger poulet, mini burger, salami, navette saumon fumé &
tomate mozza beurre, cornichons concombre

tomato, mozarella, chicken, salami, butter, pickles mini  smoked salmon &

mini burger burger cucumber, mini bun
RIRXE, Brrs, DHEA, HEXE, BXAER , & 4HaYES BE=X&H
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Mini quiches Dips & mini pains ou croutons

Mini quiches Dips & mini breads or croGtons for 8-12 persons
Wb {75 ¥ 35 FEieH 8-12A %8

quiche lorraine
quiche lorraine

SRR dip tapenade olives mechouia dip rillettes de thon
90,300 0u 500 g 90,300 0u 500 g 90,300 0u 500 g
olive tapenade mechouia tuna rillettes
90, 300 or 500g 90, 300 or 500g 90, 300 or 500g
T = DA SIREAARE
90, 300 i£Z5005% 90, 300 £2500%% 90, 300 i£2500%%
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quiche au poulet et quiche tomate féta quiche au fromage de
champignons tapenade chevre et tomate
chicken and mushroom feta, tomato & tapenade goat cheese and tomato
quiche quiche quiche
SENFIELE R EEpITIE S A e IS TR i) hesy

_ - dip hummus au tahini  zaalouk dip fromage ail & fines
quiche saumon épinard quiche aux pommes quiche végétarienne 20, S ou.fh()tOhg. : SZ)O, |30|? AL ?Erbes 90’|.300 ;)E 5?)0 )
spinach salmon quiche noix bleu d’auvergne vegetarian quiche (tomato, LS (el SO €ese garlic ahd erbs
=T blue cheese, apples & nuts  Peppers, onions) 90, 300 or 500g ?9 3*00 or 500g 90_,3(10 or %E)Og
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Les Assortiments salés

Savory Assorted sets

dips & croutons
dips & croutons (6 dips)

BFASHEREST ( 64VWF)

assortiment de mini verrines
mini savory jars (35 pieces)

BFERRIVR (3567 )

assortiment de canapés
savory canapés (16 pieces)

BFEERLD (1667 )

S

assortiment mini sandwiches

mini sandwiches (10 pieces)

EIR=BEiaHtE ( 1017 )




assortiment de cakes salés assortiment de feuilletés
savory cakes (20 pieces) rolls (20 pieces)

BIVEHER (2017) BASEHNE (2017)

assortiment de mini pizzas assortiment de mini quiches
mini pizzas (12 pieces) mini quiches (20 pieces) Assortiment d’éclairs salés
FZIR(RIRE= (12 19) HERRIREEE (20 19) Assorted savory eclairs (12 pieces)
BEHFFEER (12(7)




Sélections Sucreées

tarte au citron
lemon mini pie

Frixts

tarte passion & lit de
framboises

passion fruit & raspberry
mini pie

RERBRTIE

tarte au chocolat
chocolate mini pie

155238

Mini Tartes
Mini pies
g

tarte citron meringué
lemon meringue mini pie

BEfTsE

tarte aux noix & caramel
beurre salé

walnuts & caramel salted
butter mini pie

FErEtZhkE

tarte a I'orange
orange mini pie
BrE

tarte poire amandine
pear & almond mini pie

BZTFUE

tarte au caramel beurre
salé chocolat

caramel salted butter
chocolate mini pie

EREENEIo R 0t

tarte aux pommes
apple mini pie
ERIS




Mini Patisseries
Mini pastries
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opera cafe cheesecake vanille cheesecake vanille
coffee opera myrtille framboise
HB|EkE vanilla blueberry vanilla raspberry

cheesecake cheesecake

BREEZS TEE BEMEZTER

cheesecake vanille succes mini chou « style piece
mangue success montée»
mango vanilla cheesecake  #&EF&EkE caramelized puff with
TREEZ TERE cream
e
BEEX

choux a la creme chantilly fondant au chocolat coulant
chantilly cream puffs flowing chocolate fondant

URNEE ) OISR

The Opera
BREfa (SRRl )

The story begins in 1955, the

pastrycook Cyriaque Gavillon of

the Dalloyau house, creates a

revolutionary and quite light cake.

At that time, most of the cakes were

too heavy in sugar, butter cream

and alcohol. Gavillon reduced sugar,

removes alcohol and gives it a

rectangular shape inventing thus a P
trendsetter cake. - -
Andrée Gavillon's wife baptized the . —

cake «opera» in tribute to the prima -~ /
ballerina and young dancers of the

opera she saw dancing in the shop.

But such a mythic pastry that opera ®

could only arouse controversy. Fi ¢ ¢
years after the creation of th e,
Gaston Lendtre creates its own

opera and claims paternity.«This -
battle ended in 1988 when Le Monde 5
newspaper attributes t ernity

at home Dalloyau. = /

WEREELISSE, "RELEEE -
( Dalloyau ‘House ) * AOR&RIBFEL

5e-fIN4E% ( Cyriaque aV|IIon ) %M
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BEKRENE.
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BRAREAL T 1<
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ﬁ_T%lM EXFK

—(UEBBRER) ,
( Gaston Lenotre) 13515:.'7{1135 Y »
BERL , HRETERE. XiptFEE! ‘0'==‘0'
19884 (tHFAIR) BHBRUEFIXE NI INNS
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Mini éclairs Mini Verrines Gourmandes
Mini eclairs Mini mousses & panacottas

(R} Wiia Iz =M

éclair caramel beurre salé éclair myrtilles mascarpon tiramisu framboise mousse a la mangue
salted butter caramel eclair blueberry mascarpone eclair raspberry tiramisu mango mousse
UBmEEEFIEIER BEMLHFESR RADKTE TR

éclair chocolat éclair au citron creme brulée 7 tiramisu café
chocolate eclair lemon eclair creme brulee coffee tiramisu
DR AFEEx I RFIEBx EERT FERIKT N EE

éclair café éclair a la vanille mousse au chocolat panacotta menthe
coffee eclair vanilla eclair chocolate mousse panacotta mint
USRS BEFEEX I55e IERHR TR
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Les Assortiments Sucreés
Sweet Assorted sets

assortiment mousses panacottas assortiment de mini gateaux
assortment of mousses and assortment mini cakes (20 pieces)
panacottas (35 pieces) BRBEERFERR (2019)

SHSHERIRIVE (3567 )

[

assortiment d’éclairs assortiment de mini tartes
assortment of eclairs (12 pieces) assortment mini pies (20 pieces)
ZXBHEFIEEX (12(D) FZISBHE (207 )




Assortiment
Mignardises Patisseries

Tiny pies (40 pieces)
7 (4019)

Mignardises Patisseries

tarte au citron
lemon tiny pie

Frixts

tarte passion & lit de
framboises

passion fruit & raspberry
tiny pie

MMERBRETIE

tarte au chocolat
chocolate tiny pie

155235

Tiny pies
HIE3RR

tarte citron meringué
lemon meringue tiny pie

EETEE

tarte au noix & caramel
beurre salé

walnuts & caramel salted
butter tiny pie

ENBIRHE

tarte a 'orange
orange tiny pie

BT

tarte poire amandine
pear & almond tiny pie

BTEUHE

tarte au caramel beurre
salé chocolat

caramel salted butter
chocolate tiny pie

EHERNEID S Ot

tarte aux pommes
apple tiny pie
FRIE




Le Petit Déjeuner

Breakfast
B& '

The History of the French Breakfast begins at the Renaissance with the
appearance of bread and butter dipped in milk, shortly followed by coffee,
imported from Turkey that conquers the court of Louis XVI.

It became unavoidable after the Second World War.

Traditionally the menu of French breakfast, also called Continental
breakfast is composed of :

- The baguette out of the oven, sliced with butter jam or hone

- Pastries : croissants, chocolate croissants, raisin’bread, brioche
- Fresh fruit juice ; orange or grapefruit

- A hot drink : coffee, plain tea or hot chocolate

SRRENNE . HEREEXSENN , MERRIHIEORINT SHA0E , REE
ST M ELELA CIRONIHE | (E0R 7 N BRSO,

A RRE MR =R IR T £
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Petit déjeuner 10 personnes, 8 pieces par personne

breakfast for 10,
8 pieces per person

10 mini chocolate croissants, it
10 mini croissants, w?
10 mini raisin rolls, ..
@~ 20 chouquettes,

10 madeleines,
10 financiers,
% 10 apple sauce

R&
10A , BA8S

10MNKRISTE I
104INFA
10MNEES

20 EEER
10N
1022t
1013




Le Déjeuner

Lunch time

déjeuner express déjeuner au bureau

for 10, 5 pieces/person for 10, 8 pieces per person
30 mini sandwiches 10 savory eclairs, 10 sandwiches,
10 savory creams in jars 10 savory creams in jars, 10 quiches,
10 sweet creams in jars 10 canneles, 10 brownies,
10 pies, 10 success cakes.

T&RiE PR T IXIBRE R

10A , 59MBA 10A , 87MBA

30 MEIR=BEA 10MFHEER , 10D=BEA

LOMNERAIRAR 10MNET VR |, 104N

10 RaH e 10M-EIFE | LONMERARE
105, 10 EHER.

la Pause déjeuner

for 10, 15 pieces/person

20 mini sandwiches, 10 quiches,
28 10 pizzas, 20 savory creams in jars,
dejeuner gourmand 20 savory rolls, 10 dips, 10 pies, 10 operas,

i _ for 10, 8 pieceslper_son - J e 10 vanilla creams, 10 madeleines,
20 mini sandwiches, 10 savory creams in jars, R - A 10 almond madeleines, 10 canneles

10 savory rolls, 10 quiches, 10 pies, T — 2
10 chocolate mousses, 10 madeleines SR 3
10A ., A1

T& NP~ T 20 E=0E  100mE
10A . 84BA o ) ¢ L e
20HFZI5A | 10MAICUVE ' s L g Sy S
L0ATT2E , OIS , 0NEIRIE OB fon g
LOANGFEEER , 1058 MR, 10




Le Cocktail Aperitif

BREERDIRE3105

ES25A

Apéritif cocktail sets

BaABK BERS

cocktail apéritif

. pour 10-12 pers

12 pieces/person

10 quiches, 20 savory rolls,
30 savory creams in jar,

10 savory eclairs, 10 pizzas,
20 pies, 10 panacottas,

10 chocolate mousses

HBBNBERS10-124A
SAL244

BAABIFHIMEA 1407

10VEEE | 20183

30METHR , 10 FigiEsE
LOMEE | 20748,

103 , 1055205

cocktail prestige 340 piece
suitable for 25 persons

20 puffs salmon, 20 nuts apples
quiches, 20 pizzas, 15 eclairs with foie
gras, 15 eclairs salmon wasabi, 20
sandwiches with parma ham, 20 mini
croque monsieur, 20 canapes pear &
walnuts, 20 canapes with foie gras,
15 jars guacamole salmon, 15 jars

* raddish with fresh goat cheese, 15

beetroot cream & whipped cream jars,
20 skewers of tomato and mozzarella
coppa, 15 lemon mini-pies, 15 chocolate
mini pies, 15 coffee eclairs, 15 tiramisu
raspberry, 15 mini-pies caramel, 15
operas, 15 chocolate mousses

20N=EEK |, 20 ERZBERIE |, 20MEEE | ISMBIFEFIEEX | 151 =NaFiEE
3%, 20 KER=BFIR | 20 KERIEE] , 20 MZBREFVIME | 20NBRFE/IVE | I5PN=3C&/)
W, ISR, ISANBEIVE | 20D EnSBEASTIER |, 15MTiEEE | 15915587
15, 15PMHEREER | IS MNEIRADKTY , 150 EENERS, 15N O DA, 15 SEIER




J-M. Gobillard Champagne

“The family champagne house
of JM Gobillard & Fils cultivates
about 30 hectares of vines,
mostly in the Premier Cru
vineyard ‘of Hautvillers. We
also receive grapes from some
125 hectares of vines through

CHAMPAGNE

multi-year agreements with wjicudise ' I A
growers _elected for i ' B e Q Y L& [ (<
expertise and quality Passionit = 2 u 2 R Sy /] < J W
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Boulangerie- Patisserie- Traiteur
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Open Daily - % B &k : 6:30-20:00
tel : +86 021-39721159 | +86 13916747390 | +86 13817245574
626-628 Gaojing Road, Qinpu District, Shanghai | L% 7 % i K % 2 % 626-6285
e-mail : order@madeleine-bakery.com | web : www.madeleine-bakery.com




