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LCDS and la Crêperie de Sophie are trading names of LM Foods Ltd, registered
in England and Wales no: 07079296. 
Registered office:
19 Fairfield Crescent
Llantwit Major, Vale of Glamorgan CF 61 2XJ
Tel: 0845 475 7508
Email: info@lacreperiedesophie.com

JJooiinn  LLaa  CCrrêêppeerriiee  ddee  SSoopphhiiee
We are always looking for enthusiastic and self driven people with a passion
for food. The business is expanding rapidly and we are interested in hearing
from anyone who wants to bring something dynamic to it. Whether you simply
want to work as a sales assistant, start up your own crêpe business under
licence, or are looking for an investment opportunity, please do get in touch with
us on 0845 475 7508.

FFuunnccttiioonnss  &&  WWeeddddiinnggss
CCoorrppoorraattee  FFuunnccttiioonnss
Do you want something fun and exciting for your team building exercise, coffee
morning or corporate lunch meeting? Then let us do the work for you. We can
come with as little as 2 griddles and 1 staff to turn your event into something
quite special. Packages depend on the number of people you want us to entertain
or serve, as well as the menus chosen. We have already catered for twinning
associations, sports club committees, various institutes, campsites, charity
fundraising events, resorts and schools. 

WWeeddddiinnggss
Are you looking for a catering
option that doesn’t cost the earth?
LCDS offers a range of tailored
crêpe menus and packages to suit
every future bride and groom’s
needs. Our most popular
packages include the choice
between several savoury galettes
and sweet crêpes, starting from as
little as £5 per guest, with a
minimum of 80 guests.

PPrriivvaattee  PPaarrttiieess
Kids love French crêpes, right? And what about adults? Whether it is for a kids
party, a birthday, a leaving do or other celebration, we will happily come and bring
joy along with us. Making crêpes is a fascinating thing to watch.  Why not hire the
Crêperie for your do? We can guarantee your guests will be well fed and greatly
entertained. Prices start at £4 per person, with a minimum of 30 guests.

For more details please call 0845 475 7508
or email events@lacreperiedesophie.com



LLaa  CCrrêêppeerriiee  ddee  SSoopphhiiee
Created in 2008, LCDS was set up following its French founder’s main passions
for food and business innovation. Today, the company ethos remains unchanged
- we offer top quality products and services with respect to tradition and French
eating habits. We operate from Llantwit Major, South Wales and sell a range of
quality produce to Farmers Markets, shops, delis and restaurants. We also cater
for every occasion offering something truly unique.

We believe that to eat a good crêpe is a very enjoyable experience. We hope you
enjoy it as much as we do.

Why ‘Sophie’? Because there is a lovely woman behind
the founder's inspiration. Why the Breton Flag? Because
crêpes and buckwheat, gluten-free galettes were first
made in Brittany, France. To date, the tradition remains:
a true ‘Breton’ wouldn’t spend a week without their
favourite treat, accompanied with great cider of course!

QQuuaalliittyy  PPrroodduuccttss
As well as serving hot crêpes and galettes at markets
and events, we produce a range of sweet and savoury
foods ready to garnish and warm up from fresh or
frozen (bulk orders). From a simple bag of batter mix to
a pack of fresh crêpes for individuals, or even hundreds
of party canapés for your reception,  we have what it
takes to put a smile on every face. Everything is cooked
to order using quality, local ingredients and suppliers
whenever possible.

Our customers include event organisers, caterers, delis, farm shops, hotels and
restaurants. The products available include: blinis, canapés (also available in
buckwheat), welsh cakes, rolled or folded crêpes and galettes, authentic caramel
Breton sauce, chocolate & toffee sauce and lemon curd.

For more info, online shopping, or to place an order call 0845 475 7508, visit
www.lacreperiedesophie.com, or email sales@lacreperiedesophie.com

CCaatteerriinngg  SSeerrvviicceess
SShhoopp  DDeemmoonnssttrraattiioonnss
If you are a coffee shop owner, run a deli or
simply want to bring something unique to
your premises, give us a ring to discuss
your options. We can come for ½ day, a
few hours or longer if you wish!

EEqquuiippmmeenntt  HHiirree
Do you want to challenge yourself and become a ‘Chef Crêpier’ for the day?
LCDS Equipment Hire is simply another innovative way of entertaining your

guests at a party or in your business. We
stock top quality crêpe making equipment
and will happily deliver and pick it up on
request. We also provide ‘training’
packages, with the first 5 hours worth
£150, FREE!  Rentals start at £29 per day
for a complete ‘crêpe-making’ set.

PPaarrttnneerrsshhiippss
We are always looking for business partnerships and joint venture opportunities.
So, if you think that we’ve got what it takes for your sales to increase, then please
get in touch with us on 0845 475 7508. Our business model is brilliant! And it
won’t take us much to set up a fully branded ‘La Crêperie de Sophie’ wherever
suitable. Start benefiting from a long established and recognised brand from
day one.

'LCDS have delivered an outstanding service for our
annual Chamber meeting. The crêpes were absolutely fab'!
I would highly recommend the company to anyone looking

for something a little unusual, yet professional'

Diane, Chamber of Trade, Llantwit Major

MMaarrkkeettss  &&  EEvveennttss
RReegguullaarr  FFaarrmmeerrss  MMaarrkkeettss
This is where we started, very modestly,
with a couple of crêpe griddles… Some say
‘markets are the little path to larger
avenues’. Today, we enjoy an established
reputation and hundreds of regulars come
and visit us each week whilst shopping at
the markets, where they buy organic fruit
& veg, locally brewed beer, quality meats…
without missing out on La Crêperie de
Sophie’s traditional ‘Galette Complète’
(egg, ham & cheese).

The atmosphere at markets is vibrant, and this is where everything happens,
particularly the encounter between people and local producers.

EEvveennttss
Since our beginnings, we have attended many
shows and events throughout England and
Wales. Organisers say we definitely bring
something a little unusual and distinctive to each
venue we go to and cater for. We also believe in
a simple fact: when a solid queue builds up in
front of a stall which can yet turn things round
quickly, there is something truly great about the
product sold and the way it is served.

For bookings and enquiries, call 0845 475 7508 or email
events@lacreperiedesophie.com. You can also download legal trading
documents and certificates by visiting www.lacreperiedesophie.com


