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NOVA MENU 
Cocktail hour : 16 pieces including 2 live action stations 
Cocktail apéritif : 16 pièces, dont 2 ateliers culinaires
3-course menu : main course, cheeses, dessert, coffee & canelé
Repas assis : plat, fromage, dessert, café et canelé

PYLA MENU 
Cocktail hour : 20 pieces including 4 live action stations
Cocktail apéritif : 20 pièces, dont 4 ateliers culinaires
3-course menu : main course, cheeses, dessert, coffee & canelé
Repas assis : plat, fromage, dessert, café et canelé

REHEARSAL DINNER & NEXT DAY BRUNCH
Veille ou lendemain de mariage

On demand / Sur devis

OUR MENUS AND 
SERVICES

SETUP / TIDY UP ON THE DAY OF YOUR
COCKTAIL & DINNER SPACES

DEDICATED TRUCKS FOR 
YOUR EVENT

TABLEWARE FOR
THE COCKTAIL & DINNER

THE SERVICE & CHILLING OF
YOUR CHAMPAGNE & WINES

THE SERVICE 
& KITCHEN STAFF

ALL INCLUDED SERVICES 
IN OUR MENU

COORDINATION WITH OTHER 
SERVICE PROVIDERS

ADVICE & 
PLANNING

FIRST CONTACT TASTING SESSION PLANNING 
PROCESS

A FULLY PERSONALIZED FOLLOW-UP FOR 
A SMOOTH ORGANIZATION
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A  T A I L O R E D  S U P P O R T  F O R  A  S M O O T H  A N D
P E A C E F U L  O R G A N I Z A T I O N

 A Duo at your Service : 
 Amandine & Donika 

amandine@capdevielle.com
donika.stratieva@capdevielle.com

+33 5 57 19 09 99
+33 6 42 27 49 61 

From the first contact, we will take your expectations and desires
into account to offer you a tailored solution, considering the
specifics of your event.

We understand your expectations as well as those of your loved
ones, and we will guide you through every step.

Although our core business is cuisine, our expertise in event
planning allows us to advise you on many other aspects of your
wedding.

 Donika 

 Amandine 

PRISE DE CONTACT LA DÉGUSTATION RENDEZ-VOUS
D’ORGANISATION

COORDINATION AVEC
LES  AUTRES PRESTATAIRES

CONSEILS ET
PLANIFICATION

MISE EN PLACE / RANGEMENT LE JOUR J 
DE VOS ESPACES COCKTAIL & DINER

VÉHICULES DÉDIÉES
À VOTRE RÉCEPTION

LA VAISSELLE POUR 
LE COCKTAIL ET LE DÎNER

LE SERVICE ET GLAÇAGE
DE VOS ALCOOLS

LE PERSONNEL
DE SERVICE & CUISINE

NOS MENUS ET PRESTATIONS DE SERVICE 

UN SUIVI ENTIÈREMENT PERSONNALISÉ  POUR UNE ORGANISATION SEREINE 

LES SERVICES COMPRIS DANS CHAQUE MENU
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