MOST WONDERFUL
TIME OF THE YEAR




Apéritifs

Goat Cheese & Turkey Quiche

Flaky crust goat cheese quiche with turkey
and caramelized onions 14.8

Quiche Lorraine

Flaky crust quiche with onions and beef
bacon 10.82

Chicken Mushroom Quiche

Flaky crust chicken quiche with mushroom
and sundried tomato 10.82

Mini Canapés e
A selection of crispy shrimps, candied goat

cheese, salmon mousse, chicken parmesan
and foie gras 71.82

Gluten Egg Milk Seafood @ Nuts Sesame



Mini Sandwiches ¢ e

Selection of 12 mini PAUL sandwiches:
salmon & crab, turkey & Emmental, Brie
cheese & grapes 9.4

Pain Surprise Brioche

Selection of 24 mini PAUL croissants
of vegetables, smoked salmon, turkey &
cheese, halloumi 15.359

Pain de Mie Surprise

Selection of 20 mini PAUL pain de mie
with turkey, roast beef, tuna, smoked
salmon and camembert 15.36

Gluten Egg Milk Seafood @ Nuts Sesame Mustard



Centerpiece Turkey

Premium whole turkey served with your
choice of 1 side and sauce 71.82@ @




Centerpiece
Selection

Lamb Leg
Marinated lamb leg with bone 71.82

Hearty Lamb v @ @

Premium lamb stuffed with mushroom
and chesnuts, served with your choice of 1
side and sauce 71.82

Sides (5-7 pax)

Mashed potatoes 8.09

Oriental Rice 8.09 ©
Roasted Vegetables 8.09 & ©
Rosemary Roasted Potatoes 8.09

Add-ons

Sauces (1L pax)

Black Pepper 6.27
Chestnut Gravy §.36 ~ ©
Trufle Mushroom 6.27

Gluten Egg

Milk @ Nuts Mustard Celery Soybeans




Dulcey Apricot Biiche

Hazelnut sponge, dulcey cremeux and mousse,
apricot compote, dulcey cocoa butter 18.9 @ @ @




Buche de Noel

The Intense &)

Chocolate praline btiche with white
chocolate 18.9

The Carousel
Red fruits biche 18.9

The Gourmet )

Vanille pecan blche with mascarpone 18.9

Tiramisu Bache

Chocolate sponge, coffee syrup,
mascarpone vanilla, tiramisu
mousse 19.9

Gluten Egg Milk @ Nuts Soybeans
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Mont-Blanc Biche

PAULs vanilla sponge filled with chestnut cream,
chantilly cream, garnished with meringue 18.9@ ® ® ®




Chocolate Roll

PAULs chocolate sponge cake, filled
with chocolate butter cream & chocolate
ganache topped with dark chocolate

Vanilla Raspberry Buche

PAULs vanilla sponge filled with vanilla
butter cream and raspberry
B PAX v 15.9

Gluten Egg Milk 6 Nuts Soybeans

Milk Chocolate
Macadamia Biache o

Milk chococolate mousse, macadamia,
vanilla sponge, milk chocolate
cocoa butter 18.9

Strawberry Charlotte Bliche

PAULs vanilla sponge cake, filled with
muslin cream, garnished with lady finger
biscuits and topped with fresh strawberries
13.9




Black Forest Biche

PAUL’s chocolate sponge cake, filled with
chocolate mousse and cherries, topped with
chocolate chantilly cream 18.9 @ @ @




Festive Creations

Mont Blanc Tart (20 cm) s}

Tart shell holding a mix of meringue,
Mascarpone cream, chestnut and chestnut
cream 13.9

Galette des Rois
14.9

Apple Galette des Rois
14.9

Mini Buchette Vanille
39

Mini Buchette Chocolat
3.9

Mont-Blanc Eclair &)

Eclair shell filled with chestnut
tropézienne, garnished with meringue
and apricot glaze 2.7

Gluten Egg Milk @ Nuts Soybeans



Mini-Festive
Creations

Strawberry Cheesecake Dome
Pl

Chocolate Mousse Dome
2.7

Matcha Apple Dome
2.7

Mont-Blanc Chestnut )

Tart shell holding a mix of meringue,
chantilly and chestnut cream 2.7

Mont-Blanc Matcha e)

Tart shell holding a mix of meringue,
chantilly and matcha cream 2.7

Reindeer Chocolate Tarte

Tart shell filled with chocolate ganache and
garnished with a reindeer 2.7

Mont-Blanc Matcha

Tart shell filled with lemon ganache and
garnished with a reindeer 2.7

Gluten Egg Milk QNuts Soybeans



Festive Boxés

Mini Millefeuille Box 5}
16.9

Mini Craquelin Box e
16.9

Mini Eclair Box ®
16.9

Mini Tart Box [5)
16.9

Gluten Egg Milk eNuts Soybeans






For catering orders, kindly place your
order 48 hours in advance

+973 17580073

PAUL

depuis 1889

www.paularabia.com




