
CATERING&
EVENTS

F Y G Ë



ABOUT US
Fygë Food had been established at the end
of 2020 by a passionate Hungarian couple
who wanted to provide unique, high-quality
catering and food experience to people in
the capital area of Finland. Next to their
standard cheese and sweet boxes, they
quickly expanded to catering and grazing.

There are no rules when it comes to grazing
at Fygë. We provide a unique dining
experience to any life event.
Whether your event is short or long,
extravagant or relaxed, we can design a
table that will best suit your needs. 

We can incorporate almost all dietary
requirement such as vegan, vegetarian,
gluten-free, nut-free , halal. 

Let us cater your next event!

Anita& Szabi



- 7 different cheeses (Brie, Chevre, Blue Stilton, Vintage
Cheddar, Manchego, Gouda, Tete de Moine AOP)

- 5 types of cured meats (Prosciutto, Fuet, Milano Salami,
Bresaola, Chorizo)

- 3 types of bread and artisan crackers

- fresh fruits and vegetables

- selected nuts

- other assortments, such as chocolate, hummus, fig jam and
honey

- Ricotta Pistachio & Fig on appetizer spoon

BASIC MENU 28,99€/person



DELUXE OPTION

Besides the base menu, there is an
option to make your table more
appetizer and attractive. If you choose
this option it adds the following:

9,99€/person

Caprese salad bites 

Lentil & roasted
eggplant salad

Pomegranate & Pear
Green Salad with
ginger dressing

Crostini 
(topped with cream cheese,
prosciutto, fig and honey)

Cheesecake cups
(Mango, Oreo, Raffaelo,
Snickers ) Choose 1 flavour

Salted Caramel
Brownies & Macaroonsor

Plus all these starters and desserts
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FINGER FOODS

Mini BurgersChicken-Pesto Sandwiches Tacos

G, L G, L
Options: goat cheese(V), beef

G, L
Options: cauliflowers(V), pulled
oat(V), pulled pork

5,99€/pcs 5,99€/pcs 5,99€/pcs

*The min. order amount is 10 pcs



IMPRESS YOUR GUESTS ON YOUR NEXT EVENT



SETUP &DELIVERY

Due to the amount of food required to
create a grazing table and with food waste
in mind, we recommend our grazing tables
for a minimum guest count of 10-15 people.
Outside of Helsinki, our catering service is available from minimum 40
people.

A table for 15-20 people requires a 2 meters
long table(provided by the host) and a 1,5-2
hour setup time. It is always discussed prior
to your event. 

Delivery and pickup(after the event) in
Helsinki, Espoo, and Vantaa area has a 65€
flat rate. 
To a location outside of the capital area is calculated accordingly.



WHAT IS INCLUDED?

Chosen menu

Rent of props such as plates, cheese knives,
wooden trays, baskets, spoons, and tongs to
serve from the table 

Cleaning the props after the event

Customized menu printout for the table

Tags to label food
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ADDITIONAL SERVICES?

Choose from simple, green foliage or a full
flower setup. We can work with any themes

FLOWER SETUP

We can take care of the flowers, balloons, cakes, beverages, eco-friendly(bamboo) cutleries, and rental of normal tableware
such as plates, cutlery, water, wine, champagne glasses, and napkins for an additional fee. Please ask for a quotation.

BEVERAGES
We can offer a wide range of beverages that
suit your event

TABLEWEAR
Looking for classic or eco-friendly
tableware and cutleries we can provide it



FAQ
HOW DO I BOOK?
Send us an email at info@fyge.fi or CLICK HERE to fill out the form and we will get back
to you within 48 hours.

HOW LONG IN ADVANCE DO I NEED TO BOOK?
We require a minimum of 7 days in advance. However, it is advised to book your event
as soon as possible. Due to high demand, we cannot hold dates to any uncertain
events.
Last-minute event? Don't hesitate to contact us to see what can we do! 

DO YOU OFFER A REFUND?
If your event is canceled you can always reschedule it with us without any
consequences. If the event date is within 30 days, unfortunately, we can't offer a full
refund.

CAN I MODIFY THE MENU?
You can always request a modification in the menu until the last 7 days of your event.
We'll try our best to incorporate your requests but can't guarantee it.

DO YOU CATER TO SPECIAL DIETARY REQUIREMENTS?
Yes, we can cater to almost any special requirements. Please, get in touch with us and
we will try our absolute best.

WHAT HAPPENS AFTER THE EVENT?
We can pick everything up on the same day or the day after. We always discuss the
details with you before your event. 



CATEERED TO



CONTACT US!

F Y G Ë

Malagankatu 5, 00220 Helsinki

info@fyge.fi

+358449248967

@fygefood


