
L ’Opéra Catering Services



Tailored Catering Experiences
Transforming your occasion into a gourmet a�air

Corporate Events
Conferences, Business Meetings, 

Launches, & Receptions

Private & Social Gatherings
Breakfast, Lunch, Dinner, High-Tea, Cocktail Soirées,

Break Services, & Kitty Parties

Celebrations
Birthdays, Anniversaries, Baby Showers, 

Engagements, Pre-Wedding & Wedding Functions

Minimum Guarantee (MG) : 25 Guests or  ₹30,000 (whichever higher)

Che�e Amélie Duthel - Head of Catering Services

After eight years of experience in various Michelin-starred 
restaurants & five-star hotels across France, Che�e Amélie 
has now embarked on a new mission at L'Opéra, Delhi.
We invite you to discover a style of gastronomy that 
celebrates the fundamentals of French fine dining: quality, 
warm hospitality, tailor-made experiences, & sharing.

Bite-sized items served hot. Specially curated bite-sized o�erings.Special O�ering

Non-Vegetarian products.Vegetarian products.
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SA 4 - Chicken Vol-au-Vent 

Pu� Pastry

Chicken & 
Mornay Sauce

Parsley

SA 3 - Mushroom Vol-au-Vent 

Pu� Pastry

Parsley

Mushrooms &
Mornay Sauce

SA 5 - Beetroot & Goat 
           Cheese Chou

Goat Cheese Chou

Beetroot Gelée

Goat Cheese,
Honey &
Rosemary 
Filling

Rosemary
Macaron Shell

SA 6 - Goat Cheese &
           Rosemary Macaron

SA 1 - Asparagus Vol-au-Vent 

Pu� Pastry

Asparagus

Asparagus & 
Mornay Sauce

SA 2 - Spinach Vol-au-Vent 

Spinach &
Mornay Sauce

Pu� Pastry

Parsley

Product Portfolio
Bite-Sized Savoury Cocktail Products



SA 11 - Cucumber Tzatziki Canapé 

Cucumber

White Bread 
Toast

Basil

Tzatziki

SA 12 - Salmon Canapé 

Cream 
Cheese

Capers & Dill

Smoked
Salmon

Caramelized 
Onion

Gingerbread

Red Onion 
Pickle
Smoked Duck 
Breast

SA 10 - Smoked Duck 
             Breast Canapé

SA 9 - Caramelized Onion & 
           Cheese Canapé

Caramelized Onion

Brown Bread

Mozzarella & 
Cherry Tomato

SA 13 - Pesto Chicken Canapé

Pesto Chicken 
Cream

Bread Toast

Parmesan & 
Basil

SA 7 - Tapenade Canapé

Tapenade

Eggless Quiche 
Dough

Cherry Tomato 
& Parsley

SA 8 - Shrimp Canapé & Sesame 
           Cracker

Marinated 
Shrimp in 
Coconut milk
Black & White 
Sesame Cracker

Coriander

SA 14 - Tomato Mozzarella 
             Crostini

Tomato & 
Mozzarella
Tartare 

Crostini Bread

Pesto

Special O�eringSpecial O�ering

Special O�ering

Bite-Sized Savoury Cocktail Products
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SA 20 - Chicken Sosaties

Bell Pepper

Marinated 
Grilled Chicken

Red Onion

SA 19 - Vegetable & Cheese 
             Skewer

Black Olive

Cherry Tomato

Cheddar Cheese
Zucchini

Bell Pepper

SA 17 - Mushroom Tartlet

Chestnut & 
Parsley
Mushroom &  
Mornay Sauce
Eggless Quiche 
Dough

SA 18 - Beetroot Tartlet

Beetroot Cream

Eggless Quiche 
Dough

 Beetroot Pickle

SA 15 - Spinach Tartlet

Spinach & 
Mornay Sauce

Eggless Quiche 
Dough

Microgreen

SA 16 - Avocado Tartlet

Avocado Mousse

Eggless Quiche 
Dough

Red Onion 
Pickle

SA 22 - Cheese Cromesqui

Cheese & Mornay 
Sauce Coated 
in Panko

Chilli Mayonnaise

Cherry Tomato

SA 21 - Arancini with Pesto 

Basil

Risotto

Pesto

Bite-Sized Savoury Cocktail Products
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SA 30 - Blue Cheese
              Marble

Blue Cheese & 
Mascarpone, 
Cranberry & Dry 
Apricots Brunoise

Walnut Crumble

SA 27 - Asparagus Panna 
             Cotta Cuillère

Asparagus & 
Parmesan Panna Cotta

Asparagus

SA 26 - Scallop Cuillère

Marinated Scallop 
in Miso Glaze

SA 25 - Panko Prawn with 
              Bell Pepper Dip Cuillère

Red Bell 
Pepper Dip

Prawn Coated 
in Panko

SA 23 - Cauliflower Panna Cotta 
              with Tobiko Cuillère

Cauliflower 
Panna CottaTobiko

SA 24 - Leek & Gribiche Cuillère

Gribiche Sauce

Leek

SA 29 - Croque Monsieur

Pork/ Chicken 
Ham

Emmental Cheese

Milk Bread
Mornay Sauce

SA 28 - Chicken Crisp

Chilli Mayonnaise

Marinated & 
Fried Chicken

Microgreen

Special O�ering
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Bite-Sized Savoury Cocktail Products



SA 32 - Falafel with Hummus

Hummus

Red Onion Pickle

Falafel

SA 31 - Mini Tru�e 
             Sandwich

Mushroom & 
Tru�e Oil in 
Béchamel Sauce

Milk Bread

Mushroom Cap

Parmesan & 
Parsley

Sautéed 
Mushrooms in 
Béchamel Sauce

SA 34 - Mushroom CapSA 33 - Cucumber Roll

Marinated 
Cucumber in 
Mirin & Goat 
Cheese

Special O�ering
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Bite-Sized Savoury Cocktail Products



MI 1 - Mango Pillow 

Mango Dice

Mango Cream

Almond Biscuit

MI 2 - Chocolate & Hazelnut

Chocolate Mousse

Almond Shortbread

Roasted Hazelnut

Hazelnut Praline

MI 4 - Sugar-Free Chocolate Cube

Caramel Peanut 
with Gold Leaf

Brownie with Ganache 
& Chocolate Mousse

Sugar-Free Glaze 
with Peanut

MI 5 - Liquid Apple Tart

Green Apple
Brunoise

Eggless Biscuit

Green Apple 
Cinnamon

MI 6 - Raspberry Mousse

Raspberry Punch

Raspberry Glaze

Almond Sponge

Raspberry Mousse

 MI 3 - Vegan Chocolate Tart 

Whipped Chocolate
Ganache

Dark Chocolate

Eggless Biscuit

Vegan Dark 
Chocolate Ganache

Product Portfolio
Mignardises (Sweet)
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MI 9 - Lemon Tart

Lemon Curd

Eggless Biscuit

Gold Leaf

MI 10 - Roseberry

Rose Chantilly

Gold Leaf

Financier

Raspberry Jam 

MI 7 - Opéra

Almond Sponge with
Co�ee Syrup

Dark Chocolate 
Ganache

Chocolate Glaze

Co�ee Cream

MI 8 - Mille Feuille

Mousseline

Pu� Pastry

Mille Feuille 
Caramel

Gold Leaf

MI 12 - Co�ee Éclair

Choux Éclair

Co�ee Cream

Co�ee Fondant

MI 11 - Salty Caramel Éclair

Caramel Glaze

Milk Chocolate
Dark Chocolate

Choux Éclair

Salty Caramel 
Pastry Cream

MI 14 - Paris Brest

Choux

Hazelnut Praline
Mousseline

Roasted Hazelnut

Choux

MI 13 - Chocolate Éclair

Chocolate Fondant

Choux Éclair

Chocolate Pastry 
Cream

Mignardises (Sweet)
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Gâteaux de Soirée (Sweet)

GA 3 - Lemon Tart

Lemon Curd

Eggless Biscuit

Meringue

GA 4 - Roseberry

Rose Chantilly

Financier

Raspberry Jam 

GA 6 - Co�ee Éclair

Choux Éclair

Co�ee Cream

Co�ee Fondant

GA 5 - Salty Caramel Éclair

Caramel Glaze

Milk Chocolate

Dark Chocolate

Choux Éclair

Salty Caramel 
Pastry Cream

GA 8 - Paris Brest

Choux

Hazelnut Praline
Mousseline

Choux

GA 7 - Chocolate Éclair

Chocolate 
Fondant

Choux Éclair

Chocolate Pastry 
Cream

GA 2 - Sacher Torte

Chocolate
Sacher Sponge

Chocolate 
Garnish

Chocolate
Mousse 

Apricot Jam
White Chocolate 
Chantilly

GA 1 - Nutty Chocolate Treat

Milk Chocolate 
Chantilly

Caramel

Eggless Chocolate 
Sponge

Milk Chocolate 
Mousse



GA 9 - Opéra

Almond Sponge with
Co�ee Syrup

Dark Chocolate 
Ganache

Chocolate Glaze
Co�ee Cream

GA 10 - Mille Feuille

Mousseline

Pu� Pastry

Mille Feuille 
Caramel

Gold Leaf

GA 11 - Pecan Caramel Brownie

Chocolate Pecan
Brownie

Caramel Filling

Pecan

GA 12 - Tiramisu

Co�ee Sponge

Mascarpone

Ladyfinger 
Sponge

Cocoa Powder

GA 15 - Bano�ee

Walnut Cream 

Gold Leaf
Caramel Glaze

Banana Sponge

GA 14 - Sugar-Free Chocolate Cube

Sugar-Free
Chocolate 
Mousse

Gold Leaf

Brownie Base

GA 13 - Raspberry Mousse

Raspberry Punch

Raspberry Glaze

Almond Sponge
Raspberry Mousse

GA 16 - Fruit Tart 

Tart Base

Fruit Medley

Vanilla Custard

Gâteaux de Soirée (Sweet)
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Bakery & Confectionery
Viennese & Breads
Tea Cakes
Cookies
Preserves
Granola
Pâte de Fruits
Nougat, Marshmallows & Candies
Chocolate Bars & Bonbons

Egg Dishes
Sandwiches, Wraps & Toasts
Quiches & Tarts
Crêpes
Add On: French Fries / Potato Wedges
Soups & Salads

Antipasti Platters
Cheese/ Cold Cut/ Fruit Platters

Pastas & Risottos
Burgers
Pizzas
Main Course

Co�ee & Tea
Coolers
Shakes & Smoothies

Beverages

Full Meals

Platters

Light Meals
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Breakfast
Starting Price: ₹850 (per pax)

Brunch
Starting Price: ₹1,250 (per pax)

High Tea
Starting Price: ₹1,150 (per pax)

Lunch/ Dinner
Starting Price: ₹1,650 (per pax)

Kids
Starting Price: ₹950 (per pax)

Corporate Events
Starting Price: ₹1,150 (per pax)

AMT/ PMT
Starting Price: ₹550 (per pax)

Live Counter
Fresh Eggs/ Pastas/ Risottos/ Desserts

Celebration Cakes
Birthdays/ Anniversaries/ 
Baby Showers/ Weddings

Macaron Tower

Giveaway Gifts

Customised Lunch Boxes

Exclusive Offerings

Menus
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Sample Breakfast Menu

Basic Menu
(INR 850.00 + GST)

Classic Menu
(INR 1350.00 + GST)

Mini Viennese 
Croissant

Chocolate Croissant

Assorted Bread Basket
Butter 

Spiced Olive Oil Dip
Jam

Granola & Greek Yogurt

Salad
Fruit

Beverages
Tea, Co�ee & Juice

Mini Viennese 
Croissant

Chocolate Croissant

Assorted Bread Basket 
Butter 

Spiced Olive Oil Dip 
Jam

Eggs 
Omelette (Bacon, Mushrooms) 

Scrambled Eggs

Sweet Crêpe

Granola & Greek Yogurt

Salad
Fruit

Beverages
Tea, Co�ee & Juice
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Sample Brunch Menu

Basic Menu
(INR 1250.00 + GST)

Classic Menu
(INR 1650.00 + GST)

Mini Viennese 
Croissant

Chocolate Croissant
Raisin Brioche

Bread Basket

Bite-Sized
Spinach Vol-au-Vent
Mushroom Tartlet

Beetroot & Goat Cheese Chou

Mini Sandwiches
Cereal Baguette Sandwich -Veg
Ciabatta Sandwich - Chicken 

Salads
Fruit

Caesar 

Mini Desserts
Nutty Chocolate Treat

Lemon Tart

Beverages
Tea, Co�ee & Juice

Mini Viennese 
Croissant

Chocolate Croissant
Raisin Brioche

Bread Basket

Bite-Sized
Asparagus Vol-au-Vent

Chicken Sosaties
Goat Cheese & Rosemary Macaron

Tomato & Mozzarella Crostini

Mini Sandwiches
Cereal Baguette Sandwich - Veg

Croque Monsieur Veg / Ham

Eggs 
Omelettes 

Scrambled Eggs

Salads & Soups
Fruit             Gazpacho
Caeser                            

Mini Desserts
Nutty Chocolate Treat

Lemon Tart
Mille Feuille

Beverages
Tea, Co�ee & Juice
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Sample High Tea Menu

Basic Menu
(INR 1150.00 + GST)

Classic Menu
(INR 1550.00 + GST)

Mini Viennese 
Croissant

Chocolate Croissant

Bite-Sized
Avocado Tartlet

Spinach Vol-au-Vent 
Pesto Chicken Canapé

Beetroot & Goat Cheese Chou

Mini Sandwiches
Cereal Baguette Sandwich - Veg
 Ciabatta Sandwich - Chicken

Platter
Cookies

Mu�ns
Butter

Salad
Fruit

Mini Desserts
Nutty Chocolate Treat

Lemon Tart

Beverages
Tea, Co�ee & Juice

Mini Viennese 
Croissant

Chocolate Croissant
Raisin Brioche

Bite-Sized
Avocado Tartlet

Asparagus Vol-au-Vent 
Cucumber Tzatziki Canapé

Pesto Chicken Canapé
Beetroot & Goat Cheese Chou

Mini Sandwiches
 Cereal Baguette Sandwich - Veg

Croque Monsieur Veg / Ham

Platters
Cookies

Cheese Twist

Mu�ns
Butter

Salad
Fruit

Mini Desserts
Nutty Chocolate Treat

Mille Feuille
Lemon Tart

Assorted Macarons
Beverages

Tea, Co�ee & Juice
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Sample Lunch/ Dinner Menu

Basic Menu
(INR 1650.00 + GST)

Classic Menu
(INR 2150.00 + GST)

Bite-Sized
Spinach Vol-au-Vent 

Mushroom Tartlet
Pesto Chicken Canapé

Beetroot & Goat Cheese Chou
Goat Cheese & Rosemary Macaron

Main Course
Mushroom Cappuccino

Quiche / Pizza
Salad (Choose any one)

Mini Sandwiches
Cereal Baguette Sandwich - Veg

Croissant Sandwich - Cheese
Ciabatta Sandwich - Chicken 

Salad
Fruit

Mini Desserts
Nutty Chocolate Treat

 Mille Feuille
Lemon Tart

Beverages
Tea, Co�ee & Juice

Bite-Sized
Mushroom Vol-au-Vent 

Avocado Tartlet
Pesto Chicken Canapé

Beetroot & Goat Cheese Chou
Tomato & Mozzarella Crostini

Main Course
Mushroom Cappuccino 

& 
Tomato Basil Soup

Quiche / Pizza
Salad (Choose any one)

Tomato Basil & Goat Cheese Tart
Pasta / Risotto

Salad
Fruit

Mini Desserts
Nutty Chocolate Treat

Mille Feuille
Lemon Tart

Raspberry Mousse

Beverages
Tea, Co�ee & Juice
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Sample Kids Menu

Basic Menu
(INR 950.00 + GST)

Mini Viennese 
Chocolate Croissant

Raisin Brioche

Mini Sandwiches
Cereal Baguette Sandwich - Veg

Ciabatta Sandwich - Chicken
Croissant Sandwich - Cheese 
(Choose any two sandwiches)

Mini Burger & French Fries 
or

Margherita Pizza
or

Pasta 
(live counter is extra)

Mu�ns

Mini Desserts
Nutty Chocolate Treat

Mille Feuille
Raspberry Mousse

Beverages
Juices
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Sample Corporate Menu

Basic Menu
(INR 1150.00 + GST)

Classic Menu
(INR 1550.00 + GST)

Bite-Sized
Avocado Tartlet

Spinach Vol-au-Vent 
Veg & Cheese Skewers

Chicken Sosaties
Beetroot & Goat Cheese Chou

Arancini with Pesto
Cucumber Tzatziki Canapé

Mini Sandwiches
Cereal Baguette Sandwich -Veg
Croissant Sandwich - Cheese
Ciabatta Sandwich - Chicken 

Salad
Fruit

Mini Desserts
 Opéra

Lemon Tart
Nutty Chocolate Treat

Beverages
Tea, Co�ee & Juices

Bite-Sized
Avocado Tartlet

Spinach Vol-au-Vent 
Veg & Cheese Skewers

Cucumber Tzatziki Canapé
Chicken Sosaties

Beetroot & Goat Cheese Chou
Arancini with Pesto

Chicken Crisps
Croque Monsieur Veg

Pizza/Pasta

Mini Sandwiches
Cereal Baguette Sandwich - Veg

Croissant Sandwich - Cheese
Ciabatta Sandwich - Chicken 

Salad 
Fruit

Mini Desserts
Nutty Chocolate Treat

Lemon Tart
Tiramisu

Tutti Frutti

Beverages
Tea, Co�ee & Juices
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Sample Morning / Afternoon Tea Menu

Basic Menu
(INR 550.00 + GST)

Classic Menu
(INR 750.00 + GST)

Mini Viennese 
Croissant

Chocolate Croissant

Cookie Platter

Beverages
Tea, Co�ee & Juice

Mini Viennese 
Croissant

Chocolate Croissant
Raisin Brioche

Platters
Cookie Platter

Cheese Twist Platter
Mini Tea Cake Platter

Fruit Platter

Beverages
Tea, Co�ee & Juice
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Setups
Table Setups, Carts, Temporary Stores



For inquiries, & customisations, please contact:
Ms. Manju Singh at +91 88000 97255
Mr. Sandeep Jain at +91 96678 36662

Additional information available on L’Opéra website:
Gifting

Full Product Portfolio
Seasonal & Occasional Products

www.loperaindia.com
+91 8800097255 | contact@frenchbakery.in

Follow Us On                          
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