YOUR CONTACT:

Ms Anastasiya SHURYNA

anastasiya@poirier.fr

+33(0) 1 39 13 42 42
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Sandwich Menu

Served in a Poirier Box

Trio Menu

Different flavors every day.
1 % Baguette sandwich of the day, dessert
of the day & 50CL still water

QtyDI QiyD2 QtyD3
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Cold Meal Tray Hot Meal Tray

Served with cutlery, a glass and individual containers for
the starter, main course, cheese & dessert.

Choice of meal tray: meat, fish or vegetarian

Office Lunch

e 28,90 € piece

Qy DI QiyD2 QiyD3

Bistrot Chic ——M e 33,90 € piece

QtyDl QiyD2 Qty D3

Served in a Poirier Box

Different flavors every day.
1 Trio of sandwiches of the day, dessert of
the day & 50CL still water

QtyD1 QlyD2 Qiy D3
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galad Menu

Served in a Poirier Box

Different flavors every day.
1 Salad of the day, dessert of the
day & 50CL still water

QtyDI QiyD2 QtyD3
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Served with cutlery, a glass and individual containers for
the starter, main course (to be reheated by yourself),
cheese & dessert.

Choice of meal tray: meat, fish or vegetarian

Office Lunch

Qy DI QiyD2 QiyD3

mininl

Bistrot Chic

QtyD1 QtyD2 QiyD3
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Order Form i

Quick catering delivered to your booth (@)
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e From 9,10 €

Salads / Sandwiches a la carte

Salad Sandwiches

Qty D1 Qty D2 Qty D3 Qty D1 Qty D2 Qty D3
Le bressois (Chicken and vegetables) ————— I:l I:l I:l I:l I:l I:l

QiyD1 QiyD2 Qiy D3 QiyD1 QiyD2 Qiy D3
Le parisien (Ham, emmental and vegetables) — I:l I:l I:l I:l I:l I:l

QtyD1 QiyD2 Qiy D3 QlyD1 QiyD2 Giy D3
Le provengal (Tuna and vegetables) ———— — I:l I:l I:l I:l I:l I:l

QlyD1 QiyD2 Qiy D3 QlyD1 QiyD2 Qiy D3
Le nordique (Smoked salmon and vegetables) — I:l I:l I:l I:l I:l I:l

Le veggie (Grilled vegetables) —— —— |:|
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&) Vegetarian

Gourmet Menu
1 Sandwich of your choice, 1 small individual salad of the day, dessert of the day & 50cl still water

@ 20,90 € piece

Focaccia
Qiy D1

Beef Coppa, olive cream and arugulasalad — —72— I:l
Cod ceviche, tarragon cream, mango and mesclun salad

Eggplant caviar, grilled vegetables, arugulaoand ————— I:l
smoked olive oil &

New York Roll
Pastrami, barbecue sauce, pickled onions and crispy onions ————— I:l

Smoked Salmon, dill cream, lemon and arugula saloed =~ ——8 —— I:l

Truffle hummus, diced vegetables and salad ) —— — I:l

Pinsa Qty DI QtyD2 Qty D3

Bresaola, red pesto Cream and arugula salad —478 —7M — X8 —— I:I I:I I:I
QiyD1 QtyD2 Gty D3
Smoked Salmon, cucumber tartare and lime

QityDl QtyD2 QtyD3

Burrating, truffle cream, sun-dried tomatoes and pistachio sauce @) — I:l I:l I:l



mailto:anastasiya@poirier.fr

ORDERS CLOSING DATE OF ORDERS FOR
CONDITIONS |FTM SHOW

ORDERS & | g MONDAY 7TH OF SEPTEMBER 2026*

INFORMATIONS

®+33139134242

Q©) info@poirier.fr
www.poirier.fr :‘ == Q
FORM 2 -4 ORDERS DELIVERIES
: Minimum order of 100 € excluding VAT 2 hours delivery slots
Company : 3 (exc|uding delivery)
e NT——
011 ¥ , 7 Commande initiale : 14% of the total amount before taxes
< A 1 _ L Closing of orders 1 week (Porte de Versailles, Villepinte,
) - ' before the opening of the exhibition Le Bourget, le CNIT,
Espace Grande Arche,
Restocking & modifications Porte Maillot, Espace Champerret,
during the event : Paris Event Center, La Villette
_ Catering : & Palais des Congrés)
two days before 3:00 pm
Equipment & drinks : Breakfast delivery service : 39,90 €
the day before 4:00 pm Order out of schedule : 55,00 €

UL *PLEASE NOTE: Any order placed or confirmed after the closing date will be subject to validation by our sales

department and will incur @ 10% surcharge on the pre-tax amount due to procurement management and logistical
PROFESSIONAL STAMP organization.

Feel free to contact us for a personalized Catering offer.

The Chef's suggestions are subject to change depending on seasonality and availability of products.

Non contractual pictures. All prices do not include VAT. The signature of the order form generates the approval of
our general sales terms & conditions available on our website : www.poirier.fr



http://www.poirier.fr/

