
LA TRUFFE NOIRE
Catering services



ESID CONGRESS

PARC CHANOT 

16 to 18 October 2024

Order deadline : Monday 7 october before 12 AM

Please note :

According National Industry compliance rules, exhibitors and sponsors

are not allowed to offer food or beverages (F&B) to French medical students.

This applies to lunch boxes in symposia and also to F&B in booths. French medical

students will be identified on their attendance badge.

YOUR CONTACT

Caroline LEMÂLE

Key account

04.96.11.60.37

07.71.15.62.96

caroline@latruffenoire.com

CATERING SERVICES
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LUNCHS BOX 

* Les visuels sont issus de nos productions et de nos carnets d’inspiration



5 * Les visuels sont issus de nos productions et de nos carnets d’inspiration

PRICE : 14.40 € EX VAT PER PERSON

1 MAXI SALAD 

According to your choice

Sea Pearl Salad , Smoked Salmon Rag

Italian salad: pesto pasta, confit tomato and raw ham

Quinoa and cranberry bulghur, minced chicken

Tabbouleh with herbs and feta cheese

1 DESSERT

According to your choice

Brookie vegan 

Apricot and red fruits muffin, squash chip

Organic lemon cake

Fruit

PACKAGING

Box kraft - Kit cutlery -Salt and pepper pods

LUNCH BOX AUTHENTIQUE
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LUNCH BOX GOURMAND

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

PRICE : 18.40 € EX VAT PER PERSON

1 SANDWICH

According to your choice

Poppy seed club sandwich : Lemon salmon and raw vegetables

Poppy seed club sandwich : Comté PDO and white ham

Club sandwich : roasted chicken with cream cheese and herbs

Vegan club sandwich : recipe of the month

1 SALAD

Accodring to your choice

Asian salad: noodles with vegetables and shrimp

Coral Lentil Salad with Calf Egg and Mustard Sauce

Wheat Salad with Small Vegetables and Comté

1 DESSERT

According to your choice

Maxi chocolate chip cookie 

Brookie vegan 

Chocolate Banana Cake

Organic lemon cake

Fruit

PACKAGING

Box kraft - Kit cutlery -Salt and pepper pods
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LUNCH BOX POKE BOWL

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

PRICE : 20.40 € EX VAT PER PERSON

1 POKE BOWL

According to your choice

Diced salmon, raw vegetables, cetaceans, sesame seeds, coriander, white rice, ponzu sauce

Tataki of beef marinated with spices, raw vegetables, peanuts, sesame seeds, coriander, white rice, 

lemon sauce

1 DESSERT

According to your choice

Maxi chocolate chip cookie 

Brookie vegan 

Chocolate Banana Cake

Organic lemon cake

Seasonal Fruit Salad 

PACKAGING

Box kraft - Kit cutlery -Salt and pepper pods



8

THE MEAL TRAYS

* Les visuels sont issus de nos productions et de nos carnets d’inspiration
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THE MEAL TRAYS

Veggie            

• Tzatzíki in roll-up of organic wheat cake, crunchy vegetables

• Buckwheat Lentil Meatballs with Cooked Vegetables, Freshly Fried

• Fruit salad with badian syrup, lime zest 

Meat             

• Zested salmon tartare with lemon, avocado pulp, grilled corn, fruity salsa

• Veal rubbed with badian, gribiche sauce, pan-fried Pertuis potato with fresh herbs and peas

• Coconuts « Panna Cotta », kiwi and mango salad

Fish             

• Chicore tatin, goat curd with olive oil 

• Leaves of cod aioli, vegetables slightly iodized with seaweed

• Mandarin cake with exotic fruits sauce

PRICE : 21.50 € EX VAT PER PERSON



10

SWEET CORNER

* Les visuels sont issus de nos productions et de nos carnets d’inspiration
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SWEET BREAK

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

Basket of 20 mini pastries        16.50 € EX VAT

Croissants, chocolate rolls, brioches    

Box of sweets           52.00 € EX VAT

20 coco bites and 20 small cookies, 20 chocolate fudge 

Biscuits box Provençal biscuits – 800 gr    44.00 € EX VAT 

Local biscuits 

Trays of 40 fruit skewers        68.00 € EX VAT

Seasonal fruit skewer
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SWEET PIECES

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

Financial 48-piece soft tray        57.60 € EX VAT

Apple hazelnuts, chocolate chips, almond sticks, 

Morello almonds, apricot pistachios, coconut

Tray of 50 mini pastries        65.00 € EX VAT

Assortment: passion chocolate, raspberry, matcha green tea

Tray of 50 macarons         75.00 € EX VAT 

In assortment: lemon curd, strawberry, sesame, blackcurrant 

Tray of 48 sweet pieces multi products    86.40 € EX VAT

Pineapple tart, assorted macaroons, assorted mini cabbage, 

and a glass of lemon meringue pie…
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SALTY PIECES

* Les visuels sont issus de nos productions et de nos carnets d’inspiration
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SALTY PIECES

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

Multi-product 60-pieces Salt Tray – Discovery      94.00 € EX VAT

Example of pieces: Fig heart shortbread  / Blinis Tamara pomegranate/ 

Foie gras macaron / Tomato tatin pie with pesto / Assorted lunch breads / 

Sesame & lime chicken skewer /  Pissaladière cake with  tapenade /

Smoked salmon bagel / Truffled mascarpone flan / Chicken tikka tortilla

Multiproduct 60-pieces Salt Tray – “Saveur”      104.00 € EX VAT

Example of pieces: Truffle macaron / Gravelax salmon cube / 

Goat cheese nougat / Salty cannelé with peppers and dried tomatoes / 

Pea cheesecake / Fig foie gras tartlet /Cod crisp with aioli sauce / 

Pinch me carrot /Smoked duck breast grape skewer / 

Caesar Briochine with chicken
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PLATES AND BASKETS

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

Charcuterie Board – 500 gr      40.00 € EX VAT

Corsican charcuterie and condiments assortment

Cheese board – 500 gr       40.00 € EX VAT

Brie, Comté, Goat cheese and their bakery 

Aperitif box – 700 gr       62.00 € EX VAT

Cheese, charcuterie, cheese cloves, olives 
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SALTY PIECES

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

Tray of 12 salty verrines         28.80 € EX VAT

Vegetables from Nice mascarpone and crumble 

Tray of 30 pissaladières          39.00 € EX VAT 

Tray of 48 mini salty madeleines       49.00 € EX VAT 

Curry coconut mousse spicy shrimp, fig confit cheese with aceto vinegar, 

pepperoni pesto and dried tomato 

Tray of 48 mini vegetarian quiches      52.00 € EX VAT

Broccoli emmental, Coriander green asparagus, Cherry tomato mozzarella, 

Grilled Zucchini Curry Eggplant, Almond Spinach Goat

Tray of 40 northern breads        56.00 € EX VAT

Smoked trout, horseradish mustard and fresh cheese, trout eggs

Tray of 36 milk breads          68.50 € EX VAT

Chicken cesar, codfish aioli, vegetables houmous
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SHOWS COOKING

* Les visuels sont issus de nos productions et de nos carnets d’inspiration
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THE SALTY SHOW

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

These services include food, equipment, the presence of a chef in uniform for a duration of 2h00  - Based on 50 people

« BEEF TATAKI» TASTING             470.00 € EX VAT

Marinated beef tataki with spices

Olive oil AOC Provence

Toasted bread

MARINATED SALMON TASTING         470.00 € EX VAT

Fresh salmon marinated by us and cut before you 

Nordic dressing, butter, lemon, toasted toast, dill cream & steamed rattes

LIGHT OYSTERS TASTING           470.00 € EX VAT

Tray of 100 fine oysters “Fines de Claire N° 4”

Butter, lemon, shallot vinegar and rye bread

TASTING OF RAW HAM           470.00 € EX VAT

Cut raw ham on claw

Pickles, bell onions, butter, black and green olives

Chips
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THE SWEETY SHOW

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

These services include food, equipment, the presence of a chef in uniform for a duration of 2h00  - Based on 50 people

CUTTING FRUIT PIES          410.00 € EX VAT

Apricot puff pastry pie, apple puff pastry pie and multi fruit puff pastry pie

Topping: whipped cream, salted butter caramel coulis, slivered almonds 

FRUITS BAR            410.00 € EX VAT

Compose your fruit salad, according to your desires, 

thanks to three varieties of seasonal fruit.

Topping:  crumble, grated coconut, chocolate shavings

« BABA AU RHUM »          410.00 € EX VAT

Rum baba to compose according to your desires.

Chantilly, mousseline cream, raisins, rum syrup…
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BEVERAGES

* Les visuels sont issus de nos productions et de nos carnets d’inspiration
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NON ALCOHOLIC BEVERAGES

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

Water Tetra Pak 50 cl         1.90 € EX VAT

Biodegradable bottle

Water bottle 1L           5.20 €  EX VAT

Glass bottle

Sparkling water bottle 1L        5.20 €  EX VAT

Glass bottle

Coca-Cola/ without sugar 1,25L       4.50 €  EX VAT

Plastic bottle

Fruit juice « Pressoirs de Provence » 75cl    6.00 € EX VAT

Coffee thermos for 10 people       15.30 € EX VAT

With coffee cup, stirrer, sugar

Hot water thermos and 5 tea bags      12.00 € EX VAT

With tea cups Damman Frères, stirrer, sugar
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ALCOHOLIC BEVERAGES

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

APERITIF DRINKS

Whisky          29.00 € EX VAT

Vodka          29.00 € EX VAT

Martini          29.00 € EX VAT

Pastis          29.00 € EX VAT

LOCAL BEER 

Beer la Minotte blanche bio  33cl         4.40 € EX VAT  

Bière Brasserie des Malfaiteurs La Crapule blonde bio 33cl   4.40 € EX VAT

CHAMPAIGN

Lamotte Maison Jacquart       29.00 € EX VAT

Jacquart         35.00 € EX VAT

Deutz          46.00 € EX VAT

Mumm Cordon rouge       46.00 € EX VAT

WINES

Vin AOC Côtes du Luberon (3 colours)     9.50 € EX VAT

Vin AOC Côtes de Provence (3 colours)     14.00 € EX VAT

Vin AOC Côtes de Provence Cru Classé (3 colours)    21.00 € EX VAT
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THE ADITIONNAL

* Les visuels sont issus de nos productions et de nos carnets d’inspiration
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EQUIMENT

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

Espresso machine (200 pods, cups, sugar, etc.)      340.00 € EX VAT

Box of 50 expresso cups          90.00 € EX VAT

Water coolers 280.00 € EX VAT

Water refill 18L 40.00 € EX VAT

40 Biodegradable coffee cups with stirrer       8.00 € EX VAT

50 Biodegradable cups           10.00 € EX VAT

24 wine glasses            45.60 € EX VAT

40 champagne glasses           72.00 € EX VAT

Bottle opener             5.00 € EX VAT

Roll of 10 garbage bags (50L)         8.00 € EX VAT

50 paper towels, cocktail size         4.00 € EX VAT

10 pods of milk            2.50 € EX VAT

Floral buffet composition          70.00 € EX VAT
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STAFF & SERVICES 

* Les visuels sont issus de nos productions et de nos carnets d’inspiration

1 Maitre d’hôtel :

Vacation for 4H00        190.00 € EX VAT

Vacation for 5H00        238.00 € EX VAT

Vacation for 6H00        285.00 € EX VAT

Cleaning fee at the end of session    50.00 € EX VAT 



JOIN US ON SOCIAL MEDIA

STAND DELIVERY

Contact 

Caroline LEMÂLE

Key account

04.96.11.60.37

07.71.15.62.96

caroline@latruffenoire.com

LA TRUFFE NOIRE

M.I.N. 720 Les Arnavaux - 13014 Marseille 

www.latruffenoire.com 

mailto:caroline@latruffenoire.com
http://www.latruffenoire.com/
https://twitter.com/truffenoire
https://fr-fr.facebook.com/latruffenoire
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