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Improving each day, that is the task and commitment of
Mix Buffet Team.

Founded in 1998 by Patrice Le Hir 
in Guer, in the heart of Brittany, Mix 
Buffet is the French leader of deli 
products.

With 25 years of expertise and 
knowledge, we are present in a large 
number of markets.

From mixed salad to puff pastries, 
through    snacking, pizzas or 
appetizers, we offer a wide range 
of products and sizes adapted to all 
needs.

In 2024 Mix Buffet launched a range 
of mini desserts.

OUR KNOWLEDGE
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OUR LOCATIONS IN FRANCE

OUR KEY FIGURES

3 PRODUCTION UNITS :
Pre-made salads, small salads, wraps, pizzas, pre-made verrines

3 PRODUCTION UNITS :
· Deli products : burgers, quiches, puff pastries
· Appetizers : petits fours, pull apart breads
. Mini Desserts : tartlets, financiers, brioches

1 PRODUCTION UNIT :
Crêpes and biscuits

1 LOGISTIC PLATFORM

1 972
EMPLOYEES (FULL- TIME EQUIVALENT)

1 500
FINISHED PRODUCT

REFERENCES

47 000
TONS SOLD 

IN 2023

396
MILLION EUROS

(CA 2023)
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. Puff Dough

. Bread Dough

. Brioche Dough

. Puff Pastry

. Shortcrust Pastry

. Crepe

A FRENCH BAKING KNOW-HOW
By selecting the flour, milk, butter, cheeses and eggs with the utmost care, we ensure the unmistakable 
taste of our products.

Applied at making puff dough and puff pastry, our bakers skillfully prepare appetizers in our family-
run workshop and strive to carry on an ancient and authentic French tradition.

Mix Buffet is the French leader in appetizers and deli 
products. All our appetizer products are made in the city 
of Fougères in Brittany.
Château Fougères is our export brand for frozen products.

From the gateway of the French region of Brittany, across 
from the biggest fortress in Europe, the delicatessen chefs 
of Château Fougères bring you petits fours in the purest 
French culinary style.
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FROZEN
P R O D U C T S

WITHOUT
P A L M  O I L

The cheese bite is our own revisited version of the original cheese puff with a cheese filling.

The key ingredient for the original French gougère is the cheese incorporated into the dough and 
there is no filling.

. Emmental Cheese

. Goat Cheese

. Blue Cheese

CHEESE PUFFS

CHEESE BITES

. Emmental Cheese

. Garlic and Cheese

. Truffle and Brie Cheese

. Salmon

PUFF DOUGH
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FROZEN
P R O D U C T S

WITHOUT
P A L M  O I L

MINI DESSERTS

The pastry chefs of Château Fougères created different mini desserts showcasing the most 
iconic products of French patisserie at its finest.

In our family-run workshop in the heart of Brittany, our pastry chefs skillfully elaborate 
financiers, shortcrust dough and brioche dough. 
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FROZEN
P R O D U C T S

WITHOUT
P A L M  O I L

MINI DESSERTSMINI DESSERTS

. Cocoa and hazelnut 

. Raspberry

. Lemon

. Hazelnut and pistachio

CREAM PUFFS

TARTLETS

BRIOCHES

FINANCIERSCAKES

. Chocolate

. Chocolate . Almond

. Lemon . Vanilla . Raspberry . Chocolate

. Almond and raspberry
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