
The French Buffet Catering
MENUS & SPECIALTIES · BERLIN · BOAT EDITION

Delivery & On-board Setup
Delivery fee — 60 €

Flat fee per event · Berlin (accessible piers) · buffet setup included

Guaranteed minimum per formula

OFFER MINIMUM GUEST COUNT
Street Boat 19 guests
Cocktail Boat 16 guests
Mediterranean Boat 15 guests
Premium Dinner Boat 14 guests

If the guest count is below the minimum shown above: top-up via extras (à la carte) up to the 
minimum amount, or a shortfall fee covering the difference.

Bespoke Menus & Offers
Upon request, we create custom menus and offers for any type of on-board event — from finger 

food to a full plated menu with table service.

Street Boat

Full menu.................................................................................................................23 €
FREE CHOICE

Burger / Chicken / Seitan Burger..................................................................................12 €
150 g patty, bacon, cheese, homemade seasonal sauce
Allergens: Gluten, Eggs, Milk, Mustard, Soy (seitan), Sesame

Chicken Tenders ×2.........................................................................................................5 €
Pickles, mayonnaise, ketchup, seasonal dip
Allergens: Gluten, Eggs, Milk, Mustard

French Fries VG................................................................................................................4 €
— or —

Loaded Fries with Cheese & Bacon................................................................................6 €
Mayonnaise, ketchup, seasonal dip
Allergens: Milk, Mustard

Mediterranean Boat

Full menu..........................................................................................................29.50 €
FREE CHOICE

Hummus + Focaccia VG............................................................................................3.20 €

Baba Ganoush + Focaccia VG..................................................................................3.20 €
Allergens: Gluten, Sesame

Prawn & Chorizo Skewer (65 g)......................................................................................4 €
Allergens: Crustaceans

Grilled Vegetable Skewer (70 g) VG...............................................................................3 €
Allergens: Mustard



Fried Calamari (80 g).................................................................................................5.50 €
Allergens: Gluten, Molluscs

Ham & Cheese Croquettes ×3..................................................................................5.50 €
Allergens: Gluten, Eggs, Milk

Cheese Croquettes ×3 VG........................................................................................4.50 €
Allergens: Gluten, Eggs, Milk

Pea & Chorizo Croquettes ×3...................................................................................5.50 €
Allergens: Gluten, Eggs, Milk

Cocktail Boat

Full menu.................................................................................................................31 €
FREE CHOICE

Shortbread with Olives & Sun-Dried Tomatoes ×2 VG..........................................2.50 €
Allergens: Gluten, Milk

Shortbread with Savora Cream & Cured Ham ×2..................................................2.50 €
Allergens: Gluten, Milk, Mustard

Mini Pita with Kofta (80 g) & Lemon Yogurt..................................................................6 €
Allergens: Gluten, Milk

Puff Pastry with Goat Cheese & Seasonal Honey ×2 (45 g) VG.................................4 €
Allergens: Gluten, Milk

Stuffed Mini Tomatoes with Beef & Pork ×3...........................................................3.70 €
Allergens: Gluten

Chicken Skewer (60 g).....................................................................................................3 €
Seasonal vegetables, pickles
Allergens: Mustard

Grilled Vegetable Skewer with Halloumi (60 g) VG......................................................4 €
Allergens: Milk, Mustard

Seasonal Mini Quiche – Meat (150 g).............................................................................5 €
Allergens: Gluten, Eggs, Milk

Seasonal Mini Quiche – Vegetarian (150 g) VG......................................................4.50 €
Allergens: Gluten, Eggs, Milk

Premium Dinner Boat

Full menu.................................................................................................................32 €
FREE CHOICE

Leek Salad in a Jar VG......................................................................................................3 €
Allergens: Milk

Fresh Herb Tabbouleh in a Jar VG..................................................................................3 €
Allergens: Gluten

Puff Pastry with Goat Cheese & Seasonal Honey ×2 (45 g) VG...........................4.50 €
Allergens: Gluten, Milk

Mini Chicken Ballotine with Prawn Cream (2×60 g).....................................................7 €
Allergens: Milk, Crustaceans

Braised Beef (3×40 g)...................................................................................................10 €
Allergens: Celery

Grilled Seasonal Vegetables (100 g) VG..................................................................4.50 €
Allergens: Mustard



À la carte — Extras
Caesar Salad.....................................................................................................................9 €
Allergens: Romaine lettuce, parmesan, croutons, tomatoes, sun-dried tomatoes, anchovies
+ Mushrooms & guanciale +2.50 €  ·  + Chicken +3 €  ·  + Gravlax & sesame oil +3.50 €

Lyon-style Salad.............................................................................................................13 €
Allergens: Lettuce, Comté, bacon, poached egg, croutons, caramelized onions, grilled potatoes
+ Honey-caramelized goat cheese +1.50 €  ·  + Smoked duck +3 €

Cheese Platters.......................................................................................Price on request
Allergens: Milk

Charcuterie Platters...............................................................................Price on request
Allergens: Milk

Spanish Olives (150 g) VG.........................................................................................7.50 €
Allergens: No allergens

Prepared Fruit Platters VG.....................................................................Price on request
Allergens: No allergens

Andalusian Gazpacho VG................................................................................................7 €
Allergens: Celery

Greek Salad in a Jar VG.............................................................................................4.50 €
Allergens: Milk

Cold Mini Quiche – Meat............................................................................................4.50 €
Allergens: Gluten, Eggs, Milk

Cold Mini Quiche – Vegetarian VG..................................................................................4 €
Allergens: Gluten, Eggs, Milk

Boat Desserts
MINIMUM 6 PIECES PER SELECTION

Chocolate Fondant with Hazelnut Praline................................................................3.50 €
Allergens: Gluten, Eggs, Milk, Tree nuts (hazelnuts)

Raspberry Cheesecake..............................................................................................3.50 €
Allergens: Gluten, Eggs, Milk

Almond Cake with Honey & Coffee..........................................................................3.50 €
Allergens: Eggs, Milk, Tree nuts (almonds)

Almond Cake with Pistachio & Pistachio Praline...........................................................4 €
Allergens: Eggs, Milk, Tree nuts (almonds, pistachios)

Chocolate Mousse with Hazelnut Praline.......................................................................5 €
Allergens: Eggs, Tree nuts (hazelnuts)

Orange Fondant with Vanilla White Chocolate Ganache.......................................3.50 €
Allergens: Gluten, Eggs, Milk

Fruit Panna Cotta..............................................................................................................3 €
Allergens: Milk

THE FRENCH BUFFET CATERING · BERLIN · ALL ALLERGENS AVAILABLE ON REQUEST · DELIVERY FLAT FEE: 60 €


