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Pâtés and Berliner
PÂTÉ FLAVOURS AVAILABLE THROUGHOUT THE YEAR IN YOUR PREFERRED PACKAGING.

Current range

 CODE FLAVOUR COARSE/FINE

 100 Brussels Pâté  F 
 101 Mushroom Pâté F
 102 Farmers Pâté C
 103 Ardennes Pâté C
 111 Garlic Pâté C
 112 Green Pepper Pâté Coarse C
 113 Duck Pâté with Port F
 114 Herb Pâté F

 CODE FLAVOUR COARSE/FINE

 117 Cranberry Pâté F
 118 Country Style Pâté C
 121 Green Pepper Pâté Fine F
 122 Olive and Pepper Pâté C
 136 Nuts Pâté C
 152  Di Napoli Pâté C
	 327	 Pâté	with	onion	confit	 C
	 451	 Apple	Pâté	fine	 F

 CODE PRODUCT COARSE/FINE

 135 Spreadable Pâté(1) F
 178 Duck Mousse (1) F
 212 Berliner (1) F
 301  Crème de la crème (1) F

 CODE PRODUCT COARSE/FINE

 346	 Traditional	Sliceable	Pâté	(1) C
	 509	 Traditional	Sliceable	Pâté	(1) C
 362 Pain de Strasbourg (1) F

PÂTÉ FLAVOURS AVAILABLE THROUGHOUT THE YEAR IN THEIR OWN PACKAGING.

Abbey Pâté of Oudenburg

 CODE FLAVOUR COARSE/FINE

 375 Abbey Pâté of Oudenburg (1) C
 CODE PRODUCT COARSE/FINE
 376 Abbey loaf of Oudenburg (1) C

Block Pâté

 CODE PRODUCT COARSE/FINE

 210 Block Pâté (1) F
 CODE PRODUCT  COARSE/FINE

 239 Block Pâté with Cranberries (1) F

 CODE PRODUCT COARSE/FINE

 250 Chicken Loaf (1) C

Range of poultry

Rillettes

 CODE PRODUCT COARSE/FINE

	 351	 Breydel	rillettes	(1) C
 361	 Rillettes	Pork	(1) C

 CODE PRODUCT COARSE/FINE

 412	 Duck	Rillettes	(1) C
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Other products



Current range

Pâtés and terrines
GAME PÂTÉS  (October- the end of the year)

Seasonal assortment

 CODE FLAVOUR COARSE/FINE

 106 Wild Boar Pâté C 
 107 Hare Pâté C
 108 Pheasant Pâté C
 125 Venison Pâté C
 358 Wild Boar Pâté with Cranberry C
 583 Pâté of rabbit with prunes C

 CODE FLAVOUR COARSE/FINE

 470 Wild Boar Terrine (1) C
 471 Hare Terrine (1) C
 472 Pheasant Terrine (1) C
 473 Venison Terrine (1) C

OTHER SEASON PÂTÉS

 CODE FLAVOUR COARSE/FINE

 155 Beaujolais paté (midden november  - zie themaplanning) C
 493 Aspergepaté (april  - mei) F

Also consult our Themes plan for 
the current theme pâtés !

Block Pâté

 CODE PRODUCT COARSE/FINE

 217 Block Pâté with Asparagus (April  - May) F
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Pâtés available from 50 kg
FRUIT PÂTÉS

Special order assortment

 CODE FLAVOUR COARSE/FINE

 104 Apple Pâté C 
 105 Apricot Pâté F
 119 Pineapple Pâté F
 120 Tangerine Pâté F
 134 Raisin Pâté C
 137 Apple Strudel Pâté C
 149 Apricot-Mandarin Orange F
 150 4-Fruits Pâté F
 151 Raspberry Pâté F
 154 Pear Pâté with Poire William C
 162 Apple Cranberry Pâté F
 165 Pear Pâté C
 168 Cranberry Pâté coarse C
 172 Pear Cranberry Pâté F
	 284	 Ham	pâte	with	apricots,	cranberry	and	pear	 C
 293 Paté with cranberries and hazelnuts C

 CODE FLAVOUR COARSE/FINE

 344 Roquefort and Pear Pâté C
 345 Fig Preserve and Port Pâté F
 350 Pâté with Apple and Calvados C
 392 Pâté with Apricots and Pineapple F
	 414	 Pâté	with	Onion	Confit	and	Cranberry	 C
 415 Pâté with Passion Fruit F
 428  Pâté with Orange and Grand Marnier F
 439 Paté with Forest Fruits F
	 447	 Triangle	of	Truffle	and	Cranberry	Pâté (3) F
	 455	 Pâté	with	Onion	Confit	and	Apricot	 C
 459 Pâté	with	Orange,	Grand	Marnier	and	Mandarin	pieces F
 475 âté with Apple and Cherry F
 495  Pate with Dates and Hazelnuts C
 499 Smooth Apple Pâté with crispy fried Bacon F
 511 Pâté with Serrano ham and Melon F
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Abbey Pâté of Oudenburg available from 50 kg

 CODE FLAVOUR COARSE/FINE

 377 Abbey of Oudenburg Christmas Pâté (1) G
 385 Spanish Abbey Pâté (1) G

 CODE FLAVOUR COARSE/FINE

 387 Abbey Pâté with Apricot (1) G



POULTRY PÂTÉS

 CODE FLAVOUR COARSE/FINE

 109 Chicken Liver Pâté F
 138 Goose Pâté F
 143 Chicken Pâté with Trompet de la Mort (3) F
	 144	 Chicken	Pâté	with	Truffles	&	Mushrooms	(3) F
 145 Foie gras  (4) F
 153 Turkey Pâté with Pineapple F
	 174	 Truffle	Pâté	3% (3) F
	 185		 Paté	with	turkey,	chickpeas	and	lentils	 F
	 281	 Pate	with	turkey,	pineapple,	ginger	and	cinnamon	F
 283 Pâté duck à l´orange F
	 295	 Duck	mousse	with	smoked	duck	breast	fillet	 F
	 296		 Pâté	with	turkey,	dates	and	pistachios	 F
	 297		 Paté	met	kalkoen,	perzik	en	Cava	 F
 

 CODE FLAVOUR COARSE/FINE

 304 Turkey Pâté with Pineapple and Raisins C
	 314	 Poultry,	turkey,	ginger	and	curry	pâté	 C
 315 Chicken Liver Pâté C
 343 Duck Pâté with Orange F
 372 Turkey Pâté with Pistachio Nuts F
 388 Duck Pâté with Black Pepper (1) F
	 399	 Turkey	Pâté	with	Truffels	and	Pistachio	Nuts	 F
 485 Duck Pâté with Pistachio Nuts F
 488 Turkey Pâté with Cranberry F
 503 Poultry and Chorizo Pâté F
	 513	 Duck,	Cava	and	Truffle	Pâté	 F
	 558		 Turkey,	chestnut	and	nuts	pâté	 F
 559 Turkey and Citrus Pâté F
 

OTHER PÂTÉS

 CODE FLAVOUR COARSE/FINE

 115 Shallots Pâté C
 124 Pâté with Pot-Herbs C
	 128	 Forestier	Pâté	 C
 130 Tricoloured sweet Pepper pâte F
 131 Lamb Pâté C
 141 Pâté with Ganda ham C
 147 Brazilian Pâté F
 167 Elzasser Pâté C
 169 Pâté with Parmesan C
	 175	 Pâté	with	red	cabbage,	apple	and	raisins	 C
 176 Cheesy Pumpkin pâté F
 177 Mocha Chocolata Pâté C
 186 Pâté with Chicory F
 194 Cordon bleu Pâté F
 195 Pâté with abbey beer C
 197 Provencal Pâté C
 199 Pâté with Honey F
 282 Spicy jalapeño paté C
 291 Spicy pâté with grain mustard C
	 292	 Stout,	Liège	syrup	and	raisin	pâté	 C
	 298	 Ham	pâte	with	a	layer	of	mustard	gelatine	 C
 299 Ham	pâte	with	fig	pieces	and	Port	and	with	a	layer	of	fig/Port	gelatine C
	 305	 Forestière	Pâté	 F
 318 Pâté	with	Portobello	mushrooms,	Roquefort	and	Breydel	ham	 F
 322 Pâté with cheese griller sausage F
 328 Pâté with smoked sausage and kale C
 329 Pâté with Peppadew F
 330 Paté with sundried Tomatoes C

 CODE FLAVOUR COARSE/FINE

 352 Pâté	with	sun-dried	tomatoes,	mozzarella,	green	olives	and	oregano F
 360 Pâté with Limoncello F
 368 Pâté with Hazelnuts C
 381 Pâté des Garrigues (available from 75 kg) C
 382 Pâté Charente (available from 75 kg) C
 398 Pâté with Riesling Wine in its Own Juices C
	 411	 Traditional	Spicy	Biscuit	Pâté	 F
 416 Pâté with Pear and Honey  C
 443 Pâté with Sweet Chilli F
 445 Pâté with Gingerbread and Honey C
	 479	 Pâté	with	Roquefort,	Nuts	and	Port	Wine	 C
 480 Pâté with Black Trumpet Mushrooms and Parmesan Cheese F
	 483	 Pâté	with	Roquefort,	Nuts	and	Port	Wine	(3) C
 491 Hasselt Pâté C
 494 Pâté Brasileiro C
 498 Pâté with Crispy Fried Bacon F
 502 Spicy Pâté C
	 516	 Pâté	with	Honey,	Mustard	and	Dill	 F
	 536	 Amaretto	and	Almond	Pâté	 F
 543 Pâté with Feta Cheese and sun-dried Tomatoes F
 544 Table beer and mustard pâté C
 555 Fijne witlofpaté met krokant gebakken spekjes F
 556 Milanese veal pâté F
	 560	 Pâté	with	Brie,	Nuts,	Honey	and	Port	 C
 561 Smokey Pulled Pork Pâté C
	 576	 Pâté	d´agneau	aux	coings	et	aux	figues	 C
 595 Pâté Reserva Negra® (1) F
 599 Pâté with Breydel Ham (1) C
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Special order assortment
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