
 8527 cooper creek boulevard
university park, 

(941)  355- 2323
mademoiselleparis.utc@gmail.com

fresh & delicious  

mademoiselle paris

Enjoy your event OR your business meeting and let your
"la parisienne" chefs prepare your appetizers, party trays,  

dessert - and more !



At MADEMOISELLE PARIS, we believe in the celebration of
food. 
Our focus is on making the best tasting foods and providing the
highest quality products. 

MADEMOISELLE PARIS offers a unique food experience, including: 
- a bakery featuring breads and pastries made from french chef 
- a complete in-house deli, crafting a wide variety of salads,
soups, french specialities and other delicious ready-to-eat
items in our kitchens
- a wide assortment of local and artisan crafted products  
- and a fast-casual restaurant showcasing the bounty and chef
talent. 

Come discover our fresh and prepared foods, and the most
delicious products we can make or find. 

Let's start with the french touch... 

French restaurant & bakery 
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Prices subject to change. 48 hours notice required. Items may be subject to
availability. Disposable plates, plasticware, ans napkins are available for an
additional cost. General pick-ups starts at 9AM. A minimum of 150$ is required
for delivery. Payment is required in advance. Food is cold unless otherwise

requested. Cancellation required a minimum of 12 hours notice or a
cancellation charge of 50% of your total order value will be assessed. 
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 Buffet Finger Food



SALADS
ALL PRICES PER GUEST. MINIMUM 4 GUESTS

1. CAESAR SALAD 

ham, tomatoes, hard boiled eggs, swiss cheese and
mixed greens  

2. Le Classique 

smoked salmon,  onion, hard boiled eggs, avocado,
cream cheese, tomatoes and mixed greens 

3. mademoiselle salad 

poached eggs, parmesan cheese, diced fried potatoes,
grilled onion, bacon and mixed greens 

4. LA salade lyonnaise 

anchovies, tuna, boiled potatoes, onions, tomatoes, hard
boiled eggs, and mixed greens 

6. LA nicoise  

$4.90

$7.90

$9.00

$8.50

$7.90

$8.5
0

ADD chicken = $2.50 per person /add  prosciutto = $4.50 / add smoked salmon  = $5.50 

5. la bonne santé
mushroom, artichoke heart, avocado, onion, tomatoes,
roasted bell peppers, and mixed greens 

1

mixed greens, parmesan cheese and croutons 

7. LA fraicheur  

8. la jambon de pays   

goat cheese, strawberries, olive, walnut and mixed greens 
$7.9

0

anchovies, tuna, boiled potatoes, onions, tomatoes, hard
boiled eggs, and mixed greens 

$7.9
0

9.l'EVASION
chicken curry, olives, tomatoes, artichoke heart, and
mixed greens 
10. LA CHALEUREUSE

11. l'auvergnate 

boiled potatoes, prosciutto, brie on toasted bread, hard boiled
eggs, tomatoes and mixed greens 

blue cheese, bacon, walnut, tomatoes, grilled onion , and mixed
greens 

$7.9
0

$7.9
0

$7.9
0



Sandwiches 

ham, swiss cheese, and butter
1. LE PARISIEN

duck pate, pickles and mixed greens 
2. le Sarthois

Have a larger group ? dOUBLE IT OR MIX IT UP !  

rosette de lyon, butter and pickles 
3. Le lyonnais

smoked salmon, cream cheese, basil and olive oil
4. Mademoiselle

tuna salad, tomato, onion and mixed greens 
5. le Dieppois

prosciutto, mozzarella, olive oil and tomatoes 
6. alouette

brie, swiss cheese, blue cheese and walnut

homemade chicken salad, tomatoes, mixed greens 

7.fromagere 

8. l'étranger

GOURMET SANDWICH oPLATTER  .....................................................$35        
12 MINI SANDWICHES SERVED ON OUR BAGUETTE BREAD or CROISSANT . 
add 1,50$ per flavor if you choose le provins or l'atlantique
Build your own sandwich platter choosing three of the following : 

9.l'ardennais
turkey, mayonnaise, mixed greens and tomatoes 

10. niçois
tomatoes, mozzarella and basil
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ENTREES
Perfect for luncheons, tea times, reception and parties. 
Flavors included : 
ham and cheese  | smoked salmon and basil | brie and prosciutto 

Croissant garni ...............$6,50 - 7,50 per person       

WHOLE QUICHE FOR 6 PEOPLE ....................$4,80 PER PERSON
minimum 6.     

The quiche is an open pastry case, filled with a mixture of eggs, cream
and other savoury (bacon, ham, ...) foods, that is baked and eaten cold or
hot. 
Flavors included : 
Quiche lorraine - bacon and swiss cheese 
Quiche Mademoiselle - spinach and smoked salmon
Quiche La Provençale - tuna, pesto,tomatoes and mozzarella
Quiche Vgetérienne -mushroom, bell peppers, spinach and onion

OR You can create your own quiche !
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MINIMUM 6 GUESTS



platters 
Four varieties of seasonal cheese (brie, blue
cheese, goat cheese and swiss cheese) served
with daily baked bread and walnut, raisins and
apple. 

half cheese (brie, goat cheese, blue cheese and
swiss cheese) and half charcuterie (sorpressata,
prosciutto, ham, turkey) 

SMOKED SALMON PLATTER. 

prosciutto, ham, sorpressata, turkey
 served with french cornichons. 

PLATEAU DE FROMAGE...............$68

PLATEAU GOURMAND..............$68

ASSIETTE DE SAUMON...............$70

PLATEAU DE CHARCUTERIE..............$68

SERVED WITH BREAD BASKET. ALL PRICES FOR 8-10 GUESTS. 
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24 MINI QUICHES. 
The quiche is an open pastry case, filled with a
mixture of eggs, cream and other savoury (bacon,
ham, ...) foods, that is baked and eaten cold or hot. 
Flavors included : 
Quiche lorraine - bacon and swiss cheese
Quiche montagnarde - goat cheese and tomatoes
cherry
Quiche La Parisienne - spinach and smoked
salmon
Quiche Le Valentin -onion and prosciutto
Quiche Vegetarienne - swiss cheese and mixed
vegetables

Specialities
12 VERRINES
Perfect for luncheons, tea times, reception and
parties. 
Nice assortment of different flavors : chicken
salad, ham, prosciutto, tomato, mozzarella,
smoked salmon, brie, duck paté....

like to give them a surprise ? choose french specialities.   

Verrines  ...................................$35      

MINI QUICHES  PLATTER...................................$32  

MINI-CROQUE MONSIEUR Platter........$49 
24 mini croque-monsieur   
The croque-monsieur is a toasted bread
with ham and covered in melted swiss
cheese. 
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HORS D'OEUVRES

GOURMET CANAPÉ PLATTER  ........................................................$25        
12 MINI CANAPES SERVED ON OUR HOMEMADE ARTISAN BREAD. 

 GOURMET TARTINES PLATTER  .....................................................$25        
12 MINI TARTINES SERVED ON OUR HOMEMADE TOASTED BREAD. 

  

Gourmet brochette platter.....................$49 2
4 brochettes. 
Nice assortment of different flavors : ham,
prosciutto, tomato, mozzarella, smoked
salmon, brie, .... 

Nice assortment of different flavors : ham, prosciutto,
tomato, mozzarella, smoked salmon, brie, differents

vegetables....
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beverages
 
ORANGE JUICE ................................................................................................$45 
FRESHLY BREW COFFEE (REGULAR OR DECAF).............................................$26
HOT TEA .........................................................................................................$26
FRESHLY BREW ICED TEA ..............................................................................$25
  

breakfast | dessert 

viennoiseries PLATTER .........32$         
12 viennoiseries 0r 24 mini viennoiseries. 
A freshly baked assortment of
Croissants, Pain au Chocolat, raisin
roll, chocolate twist , apricot twist,
etc...

seasonal fruit platter .........35$      
served 8  persons    
Bright, fresh presentation of Chef's seasonal cut Fruit 
 

served 10-12 persons
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breakfast | dessert 

BOX OF 5 macarons (Gluten FREE)........................................................$10

       

GOURMET PETITS FOURS platter ......$18
12 petits fours (mini pastries)  
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Need to cater lunch at the office ? 
Planning a party ? 

Having family or friends for the holidays ? 

Mademoiselle Paris catering team is here to ensure you and your guests
enjoy the delicious food we have to offer, and we'll make the process easy

and hassle-free for you. 

We'll help you plan the ideal menu and recommend the perfect amount of
food for your hungry guests. 

From holidays soirées to lunch at the office, our regular and holiday
catering menus provide a diverse and delicious selection of food created
by our culinary experts. All of our items are prepared by our chefs in the

kitchens at Mademoiselle Paris daily. 

www.mademoiselleparisutc.com/catering


