
catering experiences 
connecting you to the 
essential,
quite naturally!



Today, it is simply not conceivable for a group like Tero not to put 

respect for the environment and therefore for the product at 

the heart of its principles. As a group, our catering offer goes 

beyond the simple local supply, and this by integrating two 

farms applying the principles of organic farming. The head 

market gardener works with our chefs in the kitchen to plan the 

crops that will feed the group's restaurants and the caterer, 

offering a true "farm to table" experience.

the farm to 
table, source of 
our catering  
offer



our 
packages for 
all your 
events

*The assortment depends on the number of guests: we 
work with fresh and seasonal products and according 
to the arrival of the market, some products may vary in 
the assortment.



assortments

➔ ham & cheese

➔ fruit salad

➔ pistols

➔ yoghurt & granola

➔ pastries, nutella, jam

➔ omelette

breakfast 
formula



bar

➔ Coffee | Tea 

➔ Hot chocolate

➔ Still & sparkling mineral water

brunch
formula
brunch

➔ smoked salmon

➔ mini sandwich/ pistolets

➔ american 

➔ fruit salad

➔ yogurt and granola

➔ ham and cheese

➔ pastries, jam, nutella

➔ omelette

➔ mesclun salad



assortments

➔ smoked salmon

➔ shrimp tomatoes

➔ skewers of two scampi

➔ brioche bread

➔ mini sandwich

the river’s
lunch 

salads

➔ mesclun salad

➔ two chef's salads

pistolets

➔ pistolet american

➔ chicken curry pistolet 

➔ tuna pistolet 

➔ crab pistolet 

➔ smos pistolet 

pistolet
lunch



cold preparation

➔ charcuterie platter

➔ cheese platter

➔ American 

➔ mini sandwich/pistolet

salads

➔ mesclun salad

➔ two chef's salads

cold buffet
lunch



tapas 

➔ Hummus & Foccacia

➔ Grissini & Tapenade

➔ Chicken drumsticks

➔ Manchego / Fuet

➔ Yakitori chicken

aperitif
formula



on the BBQ

➔ Beef

➔ Chicken

➔ Chipolata

➔ Merguez

➔ Ribs

  salads

➔ Mesclun salad

➔ four chef's salads

the lunch
barbecue



on the BBQ

➔ Beef 

➔ Chicken

➔ Chipolata

➔ Merguez

➔ spareribs

➔ Assorted fish and scampi: 2 scampi per 

person and salmon.

“Surf & Turf”
barbecue

  salads

➔ Mesclun

➔ Caesar salad

➔ Potato salad

➔ Oriental Tabbouleh

➔ Cherry tomatoes/mozzarella

➔ Italian pasta

➔ Seasonal salad



On the road to making a positive impact 

At tero, we're a bunch of happy optimists, and every step we 

take brings us a little closer to our goal: to become as 

responsible and sustainable a company as possible. 

Thinking about sustainability and societal impact in all our 

projects is what motivates us most. Because we only have one 

planet, and it's high time we did better tomorrow.

Working with us means being part of the change.

but tero is also 
a commitment



they trust us 


