
 

Our Bakery and Catering-To-Go are here to help you with simple meals and comfort foods you might 
need. Here is a limited menu of our offerings at this time. Email Michel directly at 

mmalecot@thefrenchgourmet.com or call (858) 405-8646 to place an order from the menu below. 
(Please note that catering phones may not get answered or voicemail checked right away, so this is the 

most direct way to get in touch right now.) Pick up in our Bakery, or call the Bakery (858) 488-1725 x315 
for curbside pickup, as both are available for your convenience. 

 
We are making delicious house-made soups, chicken pot pies, quiche, breads in our Bakery. We also 

have lots of wine! In addition, we have a some eggs, butter, and rolls of toilet paper (all while supplies 
last), if you are in need. Our Bakery will be open daily 7am – 6pm. 

 
Best wishes to all! We will make it through this trying period! 

 
Michel Malécot 

Chef/Owner 
 

THE FRENCH GOURMET CATERING PICK UP MENU 
Email Michel at mmalecot@thefrenchgourmet.com to place your advance order. 

Individual Meals 

Salmon Dijonnaise Fresh salmon filet baked with mustard, citrus, and tarragon topping. Mixed wild rice 
pilaf with glazed carrots and green beans $18 each    Family style $60.00 (serves 4) 
Chicken Picatta Boneless chicken breast sautéed with a lemon caper sauce. Mixed wild rice pilaf and 
sautéed green beans $15 each    Family style $50.00 (serves 4) 
Braised Short Ribs, Bourguignonne-Style In a red wine sauce with pearl onions, mushrooms and glazed 
carrots, whipped red bliss potatoes and sautéed green beans $21 each    Family style $75.00 (serves 4) 

Duck Confit Slow-braised, duck leg in a light currant demi-glace, wild rice pilaf and sautéed glazed 
carrots and green beans $15 each   Family style $50.00 (serves 4) extra leg 6.00 

Ratatouille A light stew of eggplant, zucchini, onion, garlic, tomato, and colored peppers over steamed 
quinoa $9 each   Family style $35.00 (serves 4) 

Kids Meal Chicken tenders from scratch! Mac n Cheese, glazed carrots and Ranch dressing $7.00 each 

Chicken Pot Pie Tender chicken, peas, carrots, mushrooms, savory sauce, golden crust! $7.00 each 
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Bulk Items 

Assorted Soups All made from scratch, example: leek & potato, butternut squash, tomato basil, ask for 
the day’s offerings 1qt $7.00 (serves 2-3) 

Hand Made Quiche Lorraine, spinach or mushroom. Individual $5.00, pie $12.00 (serves 4-6)  

Whipped Red Bliss Potatoes With butter & cream $7.00 lb. 

Mixed Wild Rice Pilaf With garlic herb butter $11.00 Ib. 

Steamed Blue Lake Green Beans With garlic herb butter $8.00 Ib. 

Glazed Carrots & Blue Lake Green Beans With garlic herb butter $8.00 Ib. 

Mac n Cheese elbow pasta with rich cheddar cheese sauce $6.00 lb. 

 

Cold Buffet Suggestions 

Savory Baked In Croissants- Turkey & Cheese, Ham & Cheese, Spinach & Cheese $6.50 each 

Assorted Baguette Sandwiches -Han & Swiss Cheese, Turkey & Avocado, Vegetarian, Tuna Salad, 
Chicken Curry Salad $6.50 each 

Fresh Fruit Cup $2.95 each  

Caesar Salad Romain lettuce, parmesan cheese, garlic croutons, creamy Caesar dressing. Individual 
$4.00, family style /$12.00 (serves 4) 

Dill Potato Salad $10.50 lb. 

Mixed Green Salad $7.00 lb. 

Roasted Vegetable Farro Salad $9.50 lb. 

 

**Special request available upon approval** 

Remember our bakers are still preparing the usual baked goods  

Assorted delicious cakes & pastries that you have come to love are  
available upon request – limited to stock on hand. 

Give us a price range and preference,  
and we will gladly pick a great value wine  

for you! 


