WE ARE PROUD TO PRESENT THE FINEST ™ CRANDE
OUALITY CATERED FOOD. EXECUTED . i BOUFFE
WITH RESTAURANT PRECISION. WE ARE
MOVING AWAY FROM THE IDEA OF
SIMPLY BEING A “CATERING COMPANY’
PRODUCING FOOD EN MASSE AND
TOWARDS AN EXCLUSIVE, EXPERT AND
BESPOKE SERVICE WITH ALL THE FINER
DETAILS FULLY ACCOUNTED FOR.

+(44) 7834 697 332 or +(34) 609 40 27 53
www.lagrandebouffecateringibiza.com
@lagrandebouffe_ibiza
info@lagrandebouffecatering.com
www.hannahlederer.com

WE FOCUS ON USING THE BEST
INGREDIENTS OF THE ISLAND
PARTNERING UP WITH FARMS LIKE
JUNTOS AND FINCA CRISTOFAL ON OUR
EVENTS TO ENSURE THE BEST, LOCAL
AND ORGANIC FOOD GETS TO YOU. IT
GOES WITHOUT SAYING THAT
EVERYTHING IS MADE FROM SCRATCH
WITH LOVE. WE TAKE PRIDE IN
PRESENTING OUR FOOD IN A CREATIVE. %
EVER-EVOLVING AND BEAUTIFUL STYLE Chef James Knight and Lee [y
White took over the business
TO COMPLIMENT THE MOOD OF YOUR two years ago and though it
EVENT. bears the same name it is a

new company with a fresh
outlook and different style.

Partnering up with Hannah
Lederer this year has been a
big step towards a new
ambition, and a fresh way to
bring you to bring you the best
food on the island.

We are known for always
bringing good vibes and a
happy attitude from our
exquisite team, at every event.

Big or small, make sure every
detail will be taken care of, so
you can rest easy knowing
that you will not only have the
best food, drinks and service,
but also that we are truly
passionate about making your
event unforgettable.

Happy tummies all round!
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