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v Tartiflette & Mulled Wine +»

Warm up your events with our must-try mountain specialties!w

Tartiflette

Freshly prepared on site with authentic ingredients: tender
potatoes, flavorful bacon, golden onions, and melting AOP
Reblochon cheese. A generous, hearty dish—perfect for .
lovers of traditional cuisine. I

Mulled Wine

Crafted from carefully selected red wine, infused with spices
and citrus fruits for a comforting drink bursting with
enchanting flavors.
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Thanks to our expertise and streamlined organization, we
adapt to the flow of visitors to ensure quick, smooth service
without the wait.

Tartiflette &

Mulled Wine
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Bretzel, Canelé, Tourt
tartiflette et Koui
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Pretzel, Tourteau Fromager, and Canelé — three iconic specialties from across France that delight
every palate.

e
From the caramelized sweetness of the Bordeaux Canelé, to the surprising lightness of the .
Poitevin Tourteau Fromager, and the golden crispiness of the Alsatian Pretzel, this trio offers an o ¢
unmatched variety of textures and flavors. e ®

An authentic and artisanal selection that will charm both young and old at your gourmet events. @

Tourteau fromager Canelés .

Pretzel

A symbol of Alsatian
specialties, our pretzel is
made according to tradition:
soft dough, lightly golden,
topped with coarse salt for
that authentic, savory touch.

Perfect for on-the-go snacking

or paired with a craft beverage.

For even more indulgence,
discover our sweet and
savory pretzel variations!
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A Poitou specialty, our
Tourteau Fromager is loved
for its unique contrast: a dark,
crispy crust hiding a light and
creamy center made with
fresh goat cheese.

An airy, flavorful dessert that’s
sure to surprise and delight
your guests’ taste buds.

A Bordeaux original, the

Canelé combines a
caramelized crust with a soft,
rum- and vanilla-scented center.

Handcrafted with care, our
Canelés offer a refined and
unforgettable taste experience.



Our Expertise at the Service of Your Events

At Terroirs & Traditions, we bring our passion and know-how to your events—whether intimate gatherings or large-
scale occasions.

Thanks to our on-site artisanal preparation, we guarantee top quality and authentic flavors that will delight your
guests.

Our flexible and efficient setup allows us to adapt to all kinds of events: markets, fairs, trade shows, private
functions, or corporate gatherings.

We provide fast and seamless service—without ever compromising on quality.

With our proven expertise and optimized equipment, we tailor our service to your specific needs while meeting the
logistical demands of each event.

Trust our passionate team to bring a gourmet and authentic touch to your stand or reception.

A mobile and responsive culinary team—guaranteeing a delicious and unforgettable experience!

When Big Solutions Are Needed

We offer a range of tent canopies (barnums) in various sizes,
perfectly suited to your setup:

— Fully open for an island-style layout, allowing service from all
sides.

— One, two, or three closed sides for more privacy between
stands, depending on your needs.

Our tents are quick to set up and fully autonomous—ideal for any
type of event.

Need a tent?

We rent out 3m x 2m and 3m x 3m tents, equipped with four side
walls and weight systems for optimal stability.

Delivery and setup available upon request.

Contact us for a quote: info@terroirsettraditions.com




Eguipment and layout of the stand

We can set up stands ranging from 6m x 2m a 3m x 2m

Stand 6m x 2m

m

Stand 4m x 2m

1m

Stand 3m x 2m

Right-side Setup

N

Left-side Setup
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ActivitY: Retail sale of food products at stalls, markets, trade shows, fairs,
and all types of events related to local and regional products.
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The information provided in this document is intended to inform our customers and is subject to change
without prior notice.



