
CATERING MENU

www.maisonalyzee.com 

catering@maisonalyzee.com 

BREAKFAST

LUNCH

DESSERTS

DRINKS
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A   little piece of Paris

FRENCH FINE PASTRIES
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Delivery available: 7:00AM - 7:00PM

For any special inquiries, please contact us



 Individual viennoiseries

 

 

3 mini croissants, 3 mini pains au chocolat, 2 mini nests, 2 mini
gianduja chocolat, 2 kouign amann (assortment may vary) 

77

52

250

210Vendome breakfast
Serves 10

Assortment of viennoiseries (20p):
10 croissants, 4 Pains au chocolat, 4 gianduja chocolat, 2 kouign
amann. 

Orange juice (96oz) 
Hot drink (96oz drip coffee or tea)

Assortment of Viennoiseries
Serves 12

3 croissants, 2 pains au chocolat, 2 almond croissants, 2 kouign
amann, 1 nest, 1 kougloff & 1 gianduja chocolat (assortment may
vary)

Montaigne Breakfast
Serves 10 

Assortment of viennoiseries (10p) 
5 croissants, 2 pains au chocolat, 2 gianduja chocolat, 1 kouign
amann  

10 Power bowls (low-fat yogurt, organic fresh fruits, nuts) 
Orange juice (96oz) 
Hot drink (96oz drip coffee or tea)

B r e a k f a s t

Assortment of MINI Viennoiseries
Serves 12

REGULAR
5.95

6.50

7.50

6.75

6.75

6.85

7.00

6.15

6.15

5.00

6.25

6.25

4.50

4.65

4.25

3.15

6.15

8.75

8.75

Classic Croissant 
Pain au Chocolat
Triple chocolate croissant 
Bi Color Hazelnut Pain au Chocolat
Almond Croissant 
Pistachio Croissant
Chocolate Almond Croissant
Kouign Amann
Kougeloff 
Brioche 
Raspberry Nest 
Blackberry Nest 
Financier 
Financier Pistachio
Canelé de Bordeaux 
Madeleine
Pain aux raisins
Cinamon Roll
Tomato Ricotta Nest
Spinach Feta Nest

Mini Classic Croissant

Mini Pain au Chocolat

Mini Triple chocolate 

Mini Bi Color Hazelnut

Mini Almond Croissant

Mini Pistachio Croissant

Mini Brioche 

Mini Kouign Amann

Mini Raspberry Nest 

Mini Blackberry Nest 

Mini Financier

Mini Ham & Cheese

Mini Banana bread

Mini Cookie

Mini Tomato Ricotta Nest

Mini Spinach Feta Nest

3.35

3.95

4.95

4.10

5.35

5.45

3.35

4.10

4.35

4.35

2.95

5.45

4.85

4.10

5.35

5.35

MINI



Power bowl

 

Organic fresh fruit  salad
 

MINI Chia pudding (8oz)

9.50 / 95

8.50 / 85 8.50 / 85

 

Pineapple, grapes,melon,redfruit
(selection may vary)

Low-fatyogurt,organic fresh fruits, nuts

 Mangoor coconut pineapple or raspberry
Vegan & gluten free.

F o r  1 / 1 0 F o r  1 / 1 0

Fruits

Eggs, cream, lardons 
*Whole quiche serves 6 to 8 
** Warmed up - as an option

Eggs, cream, leeks and
mushrooms 
*Whole quiche serves 6 to 8
** Warmed up - as an option

Emmental cheese, shredded cheese,
morney sauce, French ham (Jambon
de Paris)

 

Quiche veggie
17.50 / 175

F o r  1 / 1 0

Le Petit Francais Baguette Sandwich (4)

Caesar Baguette Sandwich (4) 

Le Transalpin Baguette Sandwich (4)

Club   Provence   sandwich

Small round brioche sandwich with smoked
salmon, chive, cucumber, and avocado
yogurt spread (10 persons) 

 

Mozzarella, tomato, arugula, basil ,  red bell
pepper, and grilled zucchini on freshly baked
baguette bread (cut in half optional)

French Ham, swiss emmental, and butter on
fresh- baked baguette bread (cut in half
optional)

Serves 1
Choose from Lorraine or Veggie option

Organic Chicken, lettuce, parmesan

and caesar sauce on freshly baked

baguette bread (cut in half optional)

Small round brioche sandwich with
butter, French ham, and emmental (10
persons)

Organic chicken, hard-boiled egg, iceberg
lettuce, and tomato on freshly baked pain
de mie (cut in half optional)

Assortment of French baguette sandwiches

110

170 / 277

90

14.50 / 145

Quiche lorraine

Brioche Nordique 

Club nordique sandwich

Le Transalpin Baguette Sandwich

Le Petit Francais Baguette Sandwich

MINI Quiche

Croque Monsieur

Brioche francaise

Club parisien sandwich 

Caesar Baguette Sandwich

12.50 / 70

 12.50 / 70

 
17.50 / 175

14.50 / 145

15.50 / 155

 13.50 / 135

 

16 / 160

 

7.50 / 75

F o r  1 / 1 0

Individual Slice / Whole

S a n d w i c h e s  &  Q u i c h e s

For 12 / 20

For 1 / 10

For 1 / 10

Smoked salmon, avocado, cucumber, iceberg
lettuce, chives, and yogurt on freshly baked pain de
mie (cut in half optional)

Mozzarella, organic tomatoes, low-fat yogurt,
fresh basil on freshly baked pain de mie (cut in
half optional)

F o r  1 / 1 0

F o r  1 / 1 0

F o r  1 0 F o r  1 0

Individual Slice / Whole

Individual / Whole

Individual / Whole

Serves 10  
Complement your sandwich or quiche
with mixed greens, cherry tomatoes,
black olives and cucumbers 

40Add a side salad
Tuna, hard boiled egg, potato, artichokes, cherry
tomatoes, olives, mixed greens, vinaigrette, anchovies

Nicoise Salad
18 / 180

F o r  1 / 1 0

Chicken, parmesan, house made garlic
croutons, capers, anchovy, romaine lettuce,
Caesar dressing

Caesar salad
15 / 150

F o r  1 / 1 0

Tomato, cucumber, artichoke, mixed
greens, vinaigrette

Veggie salad
14 / 140

F o r  1 / 1 0

S a l a d s  &  s i d e s

Extra MINI Chia pudding (5oz)
 Mangoor coconut pineapple or raspberry

Vegan & gluten free.

4.85 / 48.50



Desserts

Chocolate or Coffee eclair

 

Valrhona chocolate
crémeux, crunchy hazelnut
praliné, soft cacao biscuit

Popular Assortment of Desserts (for 25)
Signature Chocolate Tart (5) 
Paris Brest (5) 
Lemon Tart (5) 
Raspberry Tart (5) 
100% Pistachio (5) : Gluten-free

R a s p b e r r y  &  P i s t a c h i o  T a r t 

1 0 0 %  P i s t a c h i o

Signature chocolate tart

Popular Assortment of Desserts 290

Choux pastry with Valrhona dark
chocolate
cream and Varhona dark chocolate.
 
Choux pastry with coffee-flavored
cream and chantilly made from
locally roasted beans.

Gluten-free. Pistachio mousse,
praline and chantilly on a soft
pistachio cake. 

A  little piece of Paris

P a r i s - B r e s t
A classic French pastry!
Hazelnut cream and crushed
hazelnut between layers of
choux pastry.

Valrhona chocolate and
hazelnut mousse, dark
chocolate brownie, crushed
hazelnuts & chocolate cremeux
on a crunchy hazelnut praliné.

H a r m o n y

L e m o n  T a r t

T i r a m i s u

P a s s i a n o

M i x e d  b e r r i e s  T a r t

M a t c h a  R a s p b e r r y

M i l l e f e u i l l e

House handmade tart shell, a red
berries fruit confit base, a fine
Madagascar vanilla cream , topped
with organic : Blueberries, Blackberries,
Raspberries & Strawberries

Biscuit Matcha, Whipped
mascarpone cream with a touch
of Tahiti Vanilla, Coulis Raspberry,
topped with Whipped white
chocolate & matcha ganache

A classic French pastry with a modern
touch! Vanilla cream & a light
raspberry confit between layers of puff
pastry & Whipped Chantilly on top

A house handmade tart shell (organic flours
& almond four), with a genoise biscuit,
topped with a organic raspberry confit &
cremeux, Madagascar vanilla pistachio
chantilly & fresh organic raspberries

Lemon custard and lemon confit topped
with light Italian meringue.

Mascarpone and sponge cake flavored
with locally roasted coffee in a delicate
Valrhona chocolate shell.

Passion fruit mousse and
cremeux, blackberry coulis, and
lime madeleine cake.

11.50

11.95

13.50

9

10.50

13
9.50

11.50

11.50

11.75

11.50

11



 

Choose from Tropical
or Black Iced Tea

*96oz is 12 8-oz servings
*160oz is 20 8-oz servings

Iced Tea

EITHER PLASTIC OR TO-GO COFFEE CUP

Assortment boxes of the available
flavors :
Pistachio
Raspberry
Lemon
Vanilla
Passion Fruit 
Lavender, Chocolate. 

*Presented in an elegant gift box.

Choose from Medium Roast, Dark
Roast, or Decaf 

Choose from English Breakfast, Earl Grey,
Jasmine or Rooibos

Choose from English Breakfast, Earl Grey,
Jasmine or Rooibos

D r i n k s

M i n i  C a k e s

 

M i s c e l l a n e o u s

M a c a r o n s  &  T r u f f l e s
 

7 "  s m a l l  p l a t e s  

9 "  L a r g e  p l a t e s  

C u p s  

O r a n g e  j u i c e  C a r a f e

 

H o t  c o f f e e  t o t e

C h a i  

h o t  t e a  t o t e

M a c a r o n s  T o w e r

Available Upon Request

t e a  l a t t e  t o t e*Included: sugar,creamerand stirs.
*Cups not Included - additional cost (10/3.50)

3.50

4.50

3.50

39 
35 / 60

35 / 60

4.50

1.00
3.00

4.00

56

35 / 60

U t e n s i l s  ( 1 0  s e t s )
   FORKS AND KNIVES (PLASTIC)
N A P K I N S  ( s e t  o f  1 5 )
S e r v i n g  T O N G S  ( p e r  s e t )
c a k e  k n i f e  ( 1 1 . 5 "  p l a s t i c )

20/37 

Valrhona chocolate 
72h lead time needed 
Presented in an elegant gift box.

C h o c o l a t e  T r u f f l e s

96oz / 160oz 96oz / 160oz

*Oblong Shape

Box of 6 / 12

For 10

i c e d  t e a  t o t e

4.50/unit

Mini 100% Pistachio                            5.85 

Mini Chocolate Tart                            5.85 

Mini Fruit Tart                                      5.25 

Mini Paris Brest                                   5.75 

Mini Harmony                                      5.75

Mini Lemon Tart                                  5.00 

Mini Mille-Feuille                                 5.00

Mini Eclair Chocolate                         4.75 

Mini Eclair Coffee                                4.75

Mini Passiano                                      5.00

Mini Matcha Raspberry                      5.75

Mini Tiramisu                                       5.75



c a t e r i n g  O r d e r  F o r m

Catering orders must be placed at least 48 hours in advance. 
We cannot guarantee a full refund if you cancel less than 48

hours before your pickup/delivery time.

www.maisonalyzee.com - catering@maisonalyzee.com 

PAYMENT INFORMATION (OR OUR TEAM WILL CALL YOU)

NAME OF CARD HOLDER _______________________________

CC # ______________________________________________  EXP. DATE ____________ 

SEC. CODE ___________   BILLING ZIP CODE __________________

TO PLACE YOUR ORDER, PLEASE EMAIL THIS COMPLETED ORDER FORM TO CATERING@MAISONALYZEE.COM

C O N T A C T  N A M E  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

N U M B E R  O F  P E R S O N S   _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

O C C A S I O N   _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

P H O N E  N U M B E R  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

E M A I L   _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

L O C A T I O N  A D D R E S S :   _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

P I C K U P / D E L I V E R Y  D A T E   _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

P I C K U P / D E L I V E R Y  T I M E    _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Page 1

CATERING ORDER FORM
Maison Alyzee



Qty Item Price

   Breakfast

Assortment of Viennoiseries (12)

(Optional) Specify your pastry assortment:
_________________________________

$77

Assortment of Mini Viennoiseries (12)(Optional) Specify your pastry assortment: 

____________________________
$52

Vendome Breakfast for 10 $210

Montaigne Breakfast for 10 $250

MINI Pudding (12oz):   ___ Mango   ___ Coconut Pineapple   ___ Raspberry $8.50

EXTRA Mini chia pudding (8oz): ___ Mango   ___ Coconut Pineapple   ___ Raspberry $4.85

   Individual Viennoiseries

Please specify for assortment : 12 minis

minimum

Mini Classic Croissant Mini Pain au Chocolat_

Mini Triple chocolate__

Mini Bi Color Hazelnut__

Mini Almond Croissant__

Mini Pistachio Croissant__

Mini Brioche__

Mini Kouign Amann__

Mini Raspberry Nest__

Mini Blackberry Nest __

Mini Financier__

Mini Ham & Cheese__

Mini Banana bread__

Mini Cookie__

Mini Tomato Ricotta Nest__

Mini Spinach Feta Nest__

3.35 

3.95

4.95

4.10

5.35

5.45

3.35

4.10

4.35 

4.35 

2.95

5.45

4.85

4.10

5.35

5.35

C l a s s i c  C r o i s s a n t _ _  

P a i n  a u  C h o c o l a t _ _

T r i p l e  c h o c o l a t e  c r o i s s a n t _ _  

B i  C o l o r  H a z e l n u t  P a i n  a u  C h o c o l a t _ _

A l m o n d  C r o i s s a n t _ _  

P i s t a c h i o  C r o i s s a n t _ _

C h o c o l a t e  A l m o n d  C r o i s s a n t _ _  

K o u i g n  A m a n n _ _

K o u g e l o f f _ _  

B r i o c h e _ _  

R a s p b e r r y  N e s t _ _  

B l a c k b e r r y  N e s t _ _  

F i n a n c i e r _ _  

F i n a n c i e r  P i s t a c h i o _ _

C a n e l é  d e  B o r d e a u x _ _  

M a d e l e i n e _ _

P a i n  a u x  r a i s i n s _ _

C i n a m o n  R o l l _ _

T o m a t o  R i c o t t a  N e s t _ _

S p i n a c h  F e t a  N e s t _ _

5.95

6.50

7.50 

6.75

6.75

6.85

7.00

6.15

6.15

5.00 

6.25

6.25

4.50

4.65

4.25 

3.15

6.15

8.75

8.75 Page 2



   Sandwiches & Quiches
Assortment of French Baguette Sandwiches (12) 170

Le Petit Francais Baguette Sandwich 13.50

Caesar Baguette Sandwich 14.50

Le Transalpin Baguette Sandwich 15.50

Club Provence Sandwich 14.50

Club Nordique Sandwich 17.50

Club Parisien Sandwich 16

Croque Monsieur 17.50

Brioche Nordique (10) 110

Brioche Francais (10) 90

Quiche Lorraine: Slice / Whole (circle one) 12.50 / 70

Quiche Veggie: Slice / Whole (circle one) 12.50 / 70

   Salads & Sides
Organic Fresh Fruit Salad                     

▢ 1/10     ▢ multiple (write qtY in box)
8.50 / 85

Power Bowl 9.5 / 95

Nicoise Salad 18 / 180

Caesar Salad  15 / 150

Veggie Salad 14 / 140

Add Side Salads for 10 persons  40 

   Desserts
Popular Assortment of Desserts for 25 290

Paris Brest  11

Chocolate or coffee Eclair  9.50

Matcha Raspberry 11.50

Signature Chocolate Tart  13

Harmony  11.50

100% Pistachio  13.50

Lemon Tart  9

Passiano 11.50

Mixed berries tart 11.75

Raspberry Tart  11.95

Mille-feuille 11.50

Tiramisu 10.50

Page 3

For 1/10



Macarons & Truffles 

Macarons Box of 6 or 12 20/37

Macarons tower Available Upon Request

Truffle 4.50 per unit

Page 4

CATERING ORDER FORM
Maison Alyzee

MINI DESSERTS

M i n i  1 0 0 %  P i s t a c h i o  _ _

M i n i  C h o c o l a t e  T a r t _ _  

M i n i  F r u i t  T a r t _ _  

M i n i  P a r i s  B r e s t _ _  

M i n i  H a r m o n y _ _  

M i n i  L e m o n  T a r t _ _  

M i n i  M i l l e - F e u i l l e _ _  

M i n i  E c l a i r  C h o c o l a t e _ _  

M i n i  E c l a i r  C o f f e e _ _  

M i n i  P a s s i a n o _ _  

M i n i  M a t c h a  R a s p b e r r y _ _  

M i n i  T i r a m i s u _ _  

5.85

5.85

5.25

5.75

5.75

5.00

5.00

4.75

4.75

5.00

5.75

5.75



   Drinks

Please specify type and size

Hot Coffee Tote                

 ▢   Include creamer and sugar   

___ Medium Roast: 96 oz / 160 oz   

___ Dark Roast: 96 oz / 160 oz   

___ Decaf: 96 oz / 160 oz

35 / 60

Please specify type and size

Hot Tea Tote  

___ English Breakfast: 96 oz / 160 oz    

___ Earl Grey: 96 oz / 160 oz   

___ Jasmine Green: 96 oz / 160 oz   

___ Rooibos: 96 oz / 160 oz

35 / 60

Please specify type and size
Iced Tea Tote    

___ Tropical Iced Tea: 96 oz / 160 oz   

___ Black Iced Tea: 96 oz / 160 oz

35 / 60

Chai Tea Latte Tote (96 oz) 56

Orange Juice Carafe (96 oz) 39

  Miscellaneous

Plates (10)

 ▢  Small  7"           ▢ Medium 9"
3.50 / 4.50

Cups (10) 3.50

Utensils (10 sets) 4.50

Napkins (set of 15) 1.00

serving tongs (PEr set) 3.50

CATERING ORDER FORM
Maison Alyzee

Page 5

www.maisonalyzee.com - catering@maisonalyzee.com 


	MAISON ALYZEE
	A   little piece of Paris

	CATERING MENU
	BREAKFAST
	LUNCH
	DESSERTS
	DRINKS
	Delivery available: 7:00AM - 7:00PM For any special inquiries, please contact us
	FRENCH FINE PASTRIES

	www.maisonalyzee.com  catering@maisonalyzee.com


	Breakfast
	Assortment of Viennoiseries
	Serves 12

	Vendome breakfast
	Serves 10
	210


	Assortment of MINI Viennoiseries
	Serves 12

	Montaigne Breakfast
	Serves 10
	250


	Individual viennoiseries
	REGULAR
	MINI
	8.50 / 85



	Fruits
	For 1/10
	For 1/10
	Organic fresh fruit salad
	MINI Chia pudding
	(8oz)
	8.50 / 85
	Pineapple, grapes,melon,redfruit
	Mangoor coconut pineapple or raspberry
	Vegan & gluten free.
	(selection may vary)

	Power bowl
	Low-fatyogurt,organic fresh fruits, nuts

	9.50 / 95
	Extra MINI Chia pudding
	(5oz)
	4.85 / 48.50
	Mangoor coconut pineapple or raspberry
	Vegan & gluten free.



	Sandwiches & Quiches
	Assortment of French baguette sandwiches
	For 12 / 20
	Le Petit Francais Baguette Sandwich (4) Caesar Baguette Sandwich (4)  Le Transalpin Baguette Sandwich (4)
	170 / 277
	Caesar Baguette Sandwich

	For 1/10
	Organic Chicken, lettuce, parmesan and caesar sauce on freshly baked baguette bread (cut in half optional)
	14.50 / 145
	Le Petit Francais Baguette Sandwich
	French Ham, swiss emmental, and butter on fresh- baked baguette bread (cut in half optional)


	For 1 / 10
	13.50 / 135
	Le Transalpin Baguette Sandwich
	Mozzarella, tomato, arugula, basil, red bell pepper, and grilled zucchini on freshly baked baguette bread (cut in half optional)


	For 1 / 10
	15.50 / 155
	Club nordique sandwich
	Smoked salmon, avocado, cucumber, iceberg lettuce, chives, and yogurt on freshly baked pain de mie (cut in half optional)


	For 1/10
	17.50 / 175
	Club parisien sandwich
	Organic chicken, hard-boiled egg, iceberg lettuce, and tomato on freshly baked pain de mie (cut in half optional)


	For 1/10
	16 / 160
	Club   Provence   sandwich
	Mozzarella, organic tomatoes, low-fat yogurt, fresh basil on freshly baked pain de mie (cut in half optional)


	For 1/10
	14.50 / 145
	Brioche Nordique
	Small round brioche sandwich with smoked salmon, chive, cucumber, and avocado yogurt spread (10 persons)


	For 10
	110
	Brioche francaise
	Small round brioche sandwich with butter, French ham, and emmental (10 persons)


	For 10
	Quiche lorraine
	Individual Slice / Whole
	Eggs, cream, lardons  *Whole quiche serves 6 to 8  ** Warmed up - as an option


	12.50 / 70
	MINI Quiche
	Individual / Whole

	7.50 / 75
	Quiche veggie
	Individual Slice / Whole

	Croque Monsieur
	Individual / Whole

	12.50 / 70
	17.50 / 175
	Emmental cheese, shredded cheese, morney sauce, French ham (Jambon de Paris)
	Eggs, cream, leeks and mushrooms  *Whole quiche serves 6 to 8 ** Warmed up - as an option


	Salads & sides
	18 / 180
	15 / 150
	Add a side salad
	For 1/10
	Nicoise Salad
	Serves 10  Complement your sandwich or quiche with mixed greens, cherry tomatoes, black olives and cucumbers
	Tuna, hard boiled egg, potato, artichokes, cherry tomatoes, olives, mixed greens, vinaigrette, anchovies


	For 1/10
	Caesar salad

	For 1/10
	Veggie salad
	Chicken, parmesan, house made garlic croutons, capers, anchovy, romaine lettuce, Caesar dressing

	14 / 140
	Tomato, cucumber, artichoke, mixed greens, vinaigrette




	A  little piece of Paris
	Desserts
	Popular Assortment of Desserts
	Popular Assortment of Desserts (for 25) Signature Chocolate Tart (5)  Paris Brest (5)  Lemon Tart (5)  Raspberry Tart (5)  100% Pistachio (5) : Gluten-free
	290

	Paris-Brest
	A classic French pastry! Hazelnut cream and crushed hazelnut between layers of choux pastry.

	Raspberry & Pistachio Tart
	11.95
	A house handmade tart shell (organic flours & almond four), with a genoise biscuit, topped with a organic raspberry confit & cremeux, Madagascar vanilla pistachio chantilly & fresh organic raspberries


	Harmony
	Valrhona chocolate and hazelnut mousse, dark chocolate brownie, crushed hazelnuts & chocolate cremeux on a crunchy hazelnut praliné.
	11.50

	Mixed berries Tart
	11.75
	House handmade tart shell, a red berries fruit confit base, a fine Madagascar vanilla cream , topped with organic : Blueberries, Blackberries, Raspberries & Strawberries


	100% Pistachio
	Gluten-free. Pistachio mousse, praline and chantilly on a soft pistachio cake.

	Lemon Tart
	Lemon custard and lemon confit topped with light Italian meringue.

	Matcha Raspberry
	Tiramisu
	11.50
	Mascarpone and sponge cake flavored with locally roasted coffee in a delicate Valrhona chocolate shell.
	Biscuit Matcha, Whipped mascarpone cream with a touch of Tahiti Vanilla, Coulis Raspberry, topped with Whipped white chocolate & matcha ganache


	Passiano
	Millefeuille
	11.50
	Passion fruit mousse and cremeux, blackberry coulis, and lime madeleine cake.
	A classic French pastry with a modern touch! Vanilla cream & a light raspberry confit between layers of puff pastry & Whipped Chantilly on top


	Chocolate or Coffee eclair
	9.50

	Signature chocolate tart
	Valrhona chocolate crémeux, crunchy hazelnut praliné, soft cacao biscuit
	13.50
	10.50
	11.50



	Mini Cakes
	Mini 100% Pistachio                            5.85  Mini Chocolate Tart                            5.85  Mini Fruit Tart                                      5.25  Mini Paris Brest                                   5.75  Mini Harmony                                      5.75 Mini Lemon Tart                                  5.00  Mini Mille-Feuille                                 5.00 Mini Eclair Chocolate                         4.75  Mini Eclair Coffee                                4.75 Mini Passiano                                      5.00 Mini Matcha Raspberry                      5.75 Mini Tiramisu                                       5.75

	Macarons & Truffles
	Assortment boxes of the available flavors :
	Pistachio Raspberry Lemon Vanilla Passion Fruit  Lavender, Chocolate.
	*Presented in an elegant gift box.
	Box of 6 / 12

	20/37
	M a c a r o n s  T o w e r
	Chocolate Truffles
	4.50/unit

	Drinks
	35 / 60
	hot tea tote
	Hot coffee tote
	Chai
	tea latte tote
	Orange juice Carafe
	iced tea tote
	Miscellaneous
	35 / 60
	35 / 60
	For 10
	3.50 4.50 3.50
	4.50 1.00 3.00 4.00

	Maison Alyzee

	CATERING ORDER FORM
	Catering orders must be placed at least 48 hours in advance.  We cannot guarantee a full refund if you cancel less than 48 hours before your pickup/delivery time.
	catering Order Form
	TO PLACE YOUR ORDER, PLEASE EMAIL THIS COMPLETED ORDER FORM TO CATERING@MAISONALYZEE.COM CONTACT NAME _________________________________ NUMBER OF PERSONS  _____________________________ OCCASION  ___________________________________ PHONE NUMBER _________________________________ EMAIL  ______________________________________ LOCATION ADDRESS:  _____________________________ PICKUP/DELIVERY DATE  ___________________________ PICKUP/DELIVERY TIME   ___________________________
	PAYMENT INFORMATION (OR OUR TEAM WILL CALL YOU) NAME OF CARD HOLDER _______________________________ CC # ______________________________________________  EXP. DATE ____________  SEC. CODE ___________   BILLING ZIP CODE __________________
	www.maisonalyzee.com - catering@maisonalyzee.com



	Qty
	Item
	Price
	Breakfast
	Assortment of Viennoiseries (12) (Optional) Specify your pastry assortment: _________________________________
	$77
	Assortment of Mini Viennoiseries (12)(Optional) Specify your pastry assortment:  ____________________________
	$52
	Vendome Breakfast for 10
	$210
	Montaigne Breakfast for 10
	$250
	MINI Pudding (12oz):   ___ Mango   ___ Coconut Pineapple   ___ Raspberry
	$8.50
	EXTRA Mini chia pudding (8oz): ___ Mango   ___ Coconut Pineapple   ___ Raspberry
	$4.85


	Individual Viennoiseries
	Please specify for assortment : 12 minis minimum
	Mini Classic Croissant Mini Pain au Chocolat_ Mini Triple chocolate__ Mini Bi Color Hazelnut__ Mini Almond Croissant__ Mini Pistachio Croissant__ Mini Brioche__ Mini Kouign Amann__ Mini Raspberry Nest__ Mini Blackberry Nest __ Mini Financier__ Mini Ham & Cheese__ Mini Banana bread__ Mini Cookie__ Mini Tomato Ricotta Nest__ Mini Spinach Feta Nest__
	3.35  3.95 4.95 4.10 5.35 5.45 3.35 4.10 4.35  4.35  2.95 5.45 4.85 4.10 5.35 5.35
	Classic Croissant__  Pain au Chocolat__ Triple chocolate croissant__  Bi Color Hazelnut Pain au Chocolat__ Almond Croissant__  Pistachio Croissant__ Chocolate Almond Croissant__  Kouign Amann__ Kougeloff__  Brioche__  Raspberry Nest__  Blackberry Nest__  Financier__  Financier Pistachio__ Canelé de Bordeaux__  Madeleine__ Pain aux raisins__ Cinamon Roll__ Tomato Ricotta Nest__ Spinach Feta Nest__
	5.95 6.50 7.50  6.75 6.75 6.85 7.00 6.15 6.15 5.00  6.25 6.25 4.50 4.65 4.25  3.15 6.15 8.75 8.75

	Sandwiches & Quiches
	Assortment of French Baguette Sandwiches (12)
	170
	Le Petit Francais Baguette Sandwich
	13.50
	Caesar Baguette Sandwich
	14.50
	Le Transalpin Baguette Sandwich
	15.50
	Club Provence Sandwich
	14.50
	Club Nordique Sandwich
	17.50
	Club Parisien Sandwich
	Croque Monsieur
	17.50
	Brioche Nordique (10)
	110
	Brioche Francais (10)
	Quiche Lorraine: Slice / Whole (circle one)
	12.50 / 70
	Quiche Veggie: Slice / Whole (circle one)
	12.50 / 70

	Salads & Sides
	Organic Fresh Fruit Salad                      ▢ 1/10     ▢ multiple (write qtY in box)
	8.50 / 85
	Power Bowl
	9.5 / 95
	Nicoise Salad
	18 / 180
	Caesar Salad 
	15 / 150
	Veggie Salad
	14 / 140
	Add Side Salads for 10 persons

	Desserts
	Popular Assortment of Desserts for 25
	290
	Paris Brest 
	Chocolate or coffee Eclair 
	9.50
	Matcha Raspberry
	11.50
	Signature Chocolate Tart 
	Harmony 
	11.50
	100% Pistachio 
	13.50
	Lemon Tart 
	Passiano
	11.50
	Mixed berries tart
	11.75
	Raspberry Tart 
	11.95
	Mille-feuille
	11.50
	Tiramisu
	10.50
	For 1/10
	Maison Alyzee

	CATERING ORDER FORM
	MINI DESSERTS
	Mini 100% Pistachio __ Mini Chocolate Tart__  Mini Fruit Tart__  Mini Paris Brest__  Mini Harmony__  Mini Lemon Tart__  Mini Mille-Feuille__  Mini Eclair Chocolate__  Mini Eclair Coffee__  Mini Passiano__  Mini Matcha Raspberry__  Mini Tiramisu__
	5.85 5.85 5.25 5.75 5.75 5.00 5.00 4.75 4.75 5.00 5.75 5.75



	Macarons & Truffles
	Macarons Box of 6 or 12
	20/37
	Macarons tower
	Available Upon Request
	Truffle
	4.50 per unit
	Maison Alyzee
	CATERING ORDER FORM

	Drinks
	Please specify type and size
	Hot Coffee Tote                  ▢   Include creamer and sugar   
	___ Medium Roast: 96 oz / 160 oz    ___ Dark Roast: 96 oz / 160 oz    ___ Decaf: 96 oz / 160 oz
	35 / 60
	Please specify type and size
	Hot Tea Tote   ___ English Breakfast: 96 oz / 160 oz     ___ Earl Grey: 96 oz / 160 oz    ___ Jasmine Green: 96 oz / 160 oz    ___ Rooibos: 96 oz / 160 oz
	35 / 60
	Please specify type and size
	Iced Tea Tote     ___ Tropical Iced Tea: 96 oz / 160 oz    ___ Black Iced Tea: 96 oz / 160 oz
	35 / 60
	Chai Tea Latte Tote (96 oz)
	Orange Juice Carafe (96 oz)

	Miscellaneous
	Plates (10)  ▢  Small  7"           ▢ Medium 9"
	3.50 / 4.50
	Cups (10)
	3.50
	Utensils (10 sets)
	4.50
	Napkins (set of 15)
	1.00
	serving tongs (PEr set)
	3.50
	www.maisonalyzee.com - catering@maisonalyzee.com



