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THE PLEASURE OF 
GIVING EXCELLENCE

Refined gift ideas to delight family, friends,
and colleagues, or simply to indulge
in the unique pleasure of caviar. 





TrufflEat Co., Ltd. is a premier gourmet specialist in Thailand,
dedicated to providing the finest caviar and luxury food
products. With meticulous attention to quality and presentation,
we bring world-class culinary experiences to discerning clients.  

We curate bespoke luxury caviar experiences for:

Corporate events
and product launches

Private parties
and exclusive celebrations

Weddings
and VIP gatherings

WHO WE ARE



Caviar represents the pinnacle of luxury, 
celebration, and exclusivity 

- a timeless symbol of refi ned taste
and sophistication.

Why Caviar Catering

ELEVATE YOUR EVENT

Transform any occasion into an extraordinary experience
that refl ects prestige and attention to detail. 

MEMORABLE IMPRESSIONS

Create unforgettable moments for your guests with an
authentic gourmet experience they’ll cherish. 

PROFESSIONAL EXCELLENCE

Benefi t from refi ned service standards, premium
ingredients, and impeccable presentation throughout your event.  



BELUGA
(HUSO HUSO) 

Flavor: Smooth, buttery texture 

with a delicate, 
slightly nutty fl avor. 

Origin: Italy, Iran 

Fish age: 15-17 years 

Egg size & Color:  3.2 mm/

Gray, Dark Gray

Flavor: Rich, buttery, and nutty 
with a slight briny undertone, pop

Origin: Amur River (China) 
Fish age: 12-15 years 
Egg size & Color: 3.0-3.1 mm

ROYAL
KALUGA
(HUSO DAURICUS)

ROYAL
OSCIETRA 
(ACIPENSER GUELDENSTAEDTII)

Flavor: Slightly salty burst,

Origin: Russia, Italy 

Fish age: 10-12 years 

Egg size & Color: 2.9-3.0 mm

Deep amber to dark green tones 

Chocolate brown to 
dark amber color 

creamy nutty taste, a hint 
of ocean brininess.  

ROYAL
BAERII 
(ACIPENSER BAERII)

Flavor: Complex, mild saltiness,

Origin: Iran, Italy, Spain  

Fish age: 8 years 

Egg size & Color: 2.7-2.9 mm

Dark, Gray

SCHRENCHKII
IMPERIAL 
(ACIPENSER SCHRENCHKII 
X HUSO DAURICUS) 

Flavor: A nutty and light, 

Origin: Amur River 

Fish age: 10-12 years 

Egg size & Color: 3.0-3.1 mm

Light to dark brown
with a hint of gold

buttery fl avour with a 
long, briny finish   

 refreshing ocean notes
and long aftertaste 

Our Caviar
Selection

We offer an exquisite collection
of the world’s fi nest caviar 
varieties, each carefully sourced
and handled with expert care.   



CATERING SERVICE STYLES Our premium caviar catering service adapts seamlessly
to your event’s unique atmosphere and requirements. 
Whether hosting an intimate gathering or a grand 
corporate affair, we deliver sophistication and elegance. 

Corporate Receptions & Product Launches

Luxury Weddings
Add unforgettable elegance to your special celebration

Impressclients and partners with refined luxury service

Private Dining & Home Events
Bring restaurant-quality gourmet experiences to your residence



Packages
Features

The Essential Indulgence
(Package A) 

Perfect for intimate gatherings  
and sophisticated private events.

The Grand Celebration
(Package B) 

Ideal for medium-sized corporate 
events and upscale celebrations  
requiring variety and extended

service.

The Imperial Prestige
(Package C) 

The ultimate package for VIP events, 
luxury weddings, and occasions 

1.000 euro 2.000 euro 2.500 euro

Choice of Oscietra OR Kaluga Oscietra + Kaluga
Baerii + Beluga (The Finest Se

lection)

1 kg 2 kg 2 kg

For 20 Guests For 40 Guests For 40 Guests

Full condiments set with
blinis, egg whites and yolks,
shallots, onions, fresh cream

Full condiments set with
blinis, egg whites and yolks,
shallots, onions, fresh cream

Full condiments set with
blinis, egg whites and yolks,
shallots, onions, fresh cream

  

2 Hours 3 Hours 3 Hours

1 Service Staff 2 Service Staffs 2 Service Staffs

Price

Caviar Selection

Total Weight

Capacity

Accompaniments

Service Duration

Professional Staff



Every catering package includes our complete condiments set, 
thoughtfully curated to complement and enhance the
caviar experience.

Chopped Shallots
Finely minced for
delicate flavor balance

Capers
Briny accents that 
enhance richness

Boiled Egg
Classic accompaniment,
perfectly prepared

Sour Cream
Smooth and fresh,
traditionally paired

Crackers or Blinis
Premium carriers
for optimal presentation

FULL CONDIMENTS SET INCLUDES



Service
Area

We’re committed to bringing luxury caviar experiences
throughout Thai land, with flexible service options
to accomodate your location.

Bangkok & Surrounding Areas
Full service included—no additional charges

for delivery or setup within themetropolitan region.

Extended Coverage
Up to 100 km outside Bangkok: Additional

3,000 THB transport fee applies.

Custom Locations
More than 100 km: Contact us for a

customized quote tailored to your destination.
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