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SEASON

cereals
juices
coffee
teas
pastries
milk
yogurt
eggs

home
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Continental breakfast | 25.00¢

Your favorite juice : orange juice, grapefruit
juice and apple juice

Tea, Coffee, Hot chocolate, Milk
Jam and butter

Selection of French pastries and bread
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BREAKFAST breaks

Prices are all taxes and services included

lunch/dinner

reception
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> plated > buffet

Full American Buffet breakfast
| 35.00€

Your favorite juice : orange juice, grapefruit
juice and apple juice

Tea, Coffee, Hot chocolate, Hot milk
Jam and Butter
Selection of French pastries and bread

Cereals, fresh fruit salad, yoghurts (Plain or
Fruits)

Selection of cold cuts and cheeses

Hot buffet : sausages, bacon, scrambled
eggs, mushroom, tomatoes

home
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> Welcome coffee > other delight

DELIGHT

madeleine
juices
coffee
sandwich
cakes

Fruit salad

macaron

home >
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breakfast BREAKS lunch/dinner reception

Breaks

Welcome Coffee | €10.00
Coffee

Selection of Tea

Milk

Mineral Water (still & sparkling)
French Pastries

Fruit Juices

Seasonal Whole Fruits

In-room Permanent Coffee station | €20.00
Coffee

Selection of teas

Milk

Mineral water (Still & sparkling)

French of pastries or petits fours

Fruit juices

Seasonal Whole Fruits

eve ntS by Maurriott

packages technology info

> Welcome coffee > other delight

home
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> Welcome coffee > other delight

SWEETS DELIGHTS BREAK] €15.00

Welcome coffee break and
Madeleine, Financiers and Cannelés
Or

Assortment of Macaroons

Or

Flavored Custard Creams

SALTED DELIGHTS BREAK] €15.00

Welcome coffee break and

Mini Sandwiches

home
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Prices are all taxes and services included

eve n tS by Maurriott

ESSENCE

salads

fish

beef
cheeses
desserts
beverages

sandwiches

home >
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breakfast breaks LUNCH/DINNER reception

BUSINESS MENU | €60.00
(Seated plated menu)

Your choice of 1 starter, 1 main course
and 1 dessert, coffee and petits fours

STARTERS
Tomato and Mozzarella cheese Tart
Chicken Caesar Salad

Smoked Salmon Served with Blinis and
Tangy Cream

Barely Cooked Tuna, with sesame
Seeds and Crunchy Thai Salad

Prices are all taxes and services included

eve n tS by Maurriott

packages technology info
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MAIN COURSES

Pan Fried Breast of Chicken, Garlic
and Herbs Mashed Potatoes,
Young Vegetables

Braised Cheek of Beef,

“Dauphinois” Gratin

Roasted Back of Cod Fish,
Vegetables Risotto, White Butter
Sauce

Pan Fried Veal Medaillon,

Eggplants & Tomatoes Gratin

DESSERTS

Salted Caramel Tart, Hazelnut Ice Cream

Citrus Fruit Gratin, Rosemary Ice Cream
Tiramisu Amaretto, Coffee Sauce

Chocolate Quenelle, Coffee Tonka Sauce

* Extra Charge Cheese Plate: 8 €

home < >
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Gourmet Menu | €68.00

(Seated plated menu)

STARTERS

Terrine of Foie Gras, Grilled Poilane bread and
Preserved Figs

Tuna Tart, Wakamé Salad, Sesame Seeds Pastry

Selection of Antipasti, Focaccia Bread Toasts

MAIN COURSES

Duckling Fillet, Mashed « Vitelotte » Potatoes,
Young Vegetables, Honey Balsamic and
Rosemary Sauce

Pan Fried Veal Medallion, Mushroom Polenta,
Grilled Asparagus and Olives Sauce

Grilled Sea Bass, Vegetables Ratatouille,
Steamed Potatoes

DESSERTS
Dark Plain Chocolate Tart
Raspberry Shortcake,Soft White Cheese Mousse

* Extra Charge Cheese Plate: 8 € Amaretto cream , Seasonal Fruits and Crunchy
Cookie

Prices are all taxes and services included home < >
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breakfast breaks LUNCH/DINNER reception

Prestige Menu | €85.00

(Seated plated menu)

Your choice of two starters, one main
course and one dessert, coffee and
petits fours

STARTERS 1

Terrine of Foie Gras, Grilled Poilane Bread and Preserved Figs
Smoked Salmon Served with Blinis and Tangy Cream
Millefeuille of Crab with Preserved Tomatoes, Perfumed with

Granny Smith Apple and Curry

STARTERS 2

King Prawns Cooked in Tempura, Salad of Mango, Cucumber
and Christophine, Sweet Chili Sauce

Burgundy Snails with Green Pepper, Serrano Ham and
Mushrooms

Pan Fried Foie Gras, Preserved Pineapple, Balsamic Sauce

* Extra Charge Cheese Plate: 8 €

eve ntS by Maurriott

technology info
> buffet

packages

> plated

MAIN COURSES

Pan Fried Tuna on a Wasabi Crust, Wok of Young
Vegetables

Breast of Chicken cooked with Yellow Wine and
Morel Mushrooms, Truffled Dauphines Potatoes

Rack of Lamb on a Pistachio Crust, Mashed
Potatoes Flavored with Saffron, Young
Vegetables

DESSERTS

Passion Fruit and Coconut Mousse, Exotic Sorbet
Vanilla Mousse, Ginger Ice Cream

and Strawberries Puree Perfumed with Mint

Selection of Fine Deserts

Prices are all taxes and services included

home <
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MAIN COURSES

(2 courses & 2 side orders to choose)

Etoile Buffet] €65.00

(Seated buffet) , _ ,
Farm Chicken Breast cooked in Cacciatore Way

Roasted Cod fish with fennel, Sambucca Cream

Served for a minimum of 30 persons Veal Medallion

STARTERS —

(8 starters to choose) Saffron Rice

Roll of Asparagus and Smoked Grison Beef Eggplant and Tomatoes Gratin

Beef Carpaccio with Parmesan Shavings Dauphine Potatoes Flavored with Vanilla
Vegetables Antipasti, Croutons of Focaccia Bread

Caesar Salad with Chicken Fillets SELECTTION OF FINE CHEESES

Baby Squid and Bell Sweet Pepper Salad

Andalusian Tomatoes Gazpacho with Basil DESSERTS

Green Bean Salad with Smoked Duck Breast and Foie Gras (5 deserts to choose)

Assortment of Cold Cuts Plain Créme Briilée

Coleslaw Fresh Fruits Salad Perfumed with Shizo
Smoked Salmon, Blinis and Tangy Cream Raspberry and Chocolate Mousse Cake
Pink Shrimps with Mayonnaise Panacotta Berries Sauce

Greek Salad - Feta Cheese, Tomatoes, Olives and Custard Cream Puff

Cucumbers

Whole Fresh Raspberries Tartlet
Cherries Clafoutis

Custard Cream in Nanny's Way

Prices are all taxes and services included home < >
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Saint-Germain Buffet] €80.00
(Seated buffet)

Served for a minimum of 30 person

STARTERS
Smoked Salmon, Blinis and
Tangy Cream

Cherry Tomatoes and Mozzarella with
Pesto Dressing

Pink Shrimps with Mayonnaise

Oysters, Rye Bread and Shallots Vinegar
Nicoise Salad and Balsamic Dressing
Crab Meat Taboulé with Citrus Fruits
Marinated Red Mullet Fillet,

Fennel Lemon and Olive Qil

Assortment of Cold Cuts

> plated > buffet

MAIN COURSES
Lemon stewed Rack of Lamb

Pan Fried Baby Potatoes with
Mushrooms and Asparagus

Monk Fish Fricassee, Nantua
Sauce and Steamed Vegetables

SELECTTION OF FINE CHEESES

DESSERTS

Cherries Clafoutis

Whole Fresh Raspberries Tartlet
Sugared Créme Brllée
Custard Cream in Nanny's Way
Rum Baba Sponge Cake

Assortment of Macaroons

Prices are all taxes and services included

home < >
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Champs-Elysées Buffet] €95.00

Served for a minimum of 30 persons

(Seated buffet)

STARTERS MAIN COURSES DESSERTS
Assortment of Homemade Sushi, Maki and Grilled back of Mahi-Mahi Fish Fresh Fruits Salad Perfumed with Shizo
sashimi with Cajun Spices Plain Chocolate Tartlet

Homemade Crab Meat Mini Spring Rolls sugared Créme Bralée

Prawns Caesar Salad Pan Fried Veal Medallion, Sweet Paris-Brest Puff Pastry

Vegetables Antipasti, Focaccia Bread and Sour Pineapple Sauce, Wok of
Croutons, Raw Ham

Chocolate and Passion Mousse Cake
Vegetables filled with Space Dust

Beef Carpaccio with Parmesan Shavings Assortment of Macaroons

Sea Bream and Passion Fruits Ceviche Opera Cake with Custard

Christophine Salad, Cucumber and Mango Raspberry Dome
Custard Cream in Nanny's Way

Cherries Clafoutis

Prices are all taxes and services included home < >
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Finger Buffet N° 1] €60.00

Your choice of 3 sandwiches, 3 cold dishes, 3 hot
dishes and 3 desserts

(Standing buffet)

ASSORTMENT OF 3 SANDWICHES ASSORTMENT OF 3 HOT CANAPES
Mini Chicken club sandwich Poultry Yakitori

Poppy seed Roll with Parma ham Crunchy Prawn

Poppy seed Roll with Tomato Mozzarella Toasted Ham and Cheese "Croque

. . Monsieur" Sandwich
Norwegian Roll with Smoked Salmon
. ) Parmentier of Duck
Focaccia bread and Marinated Vegetables )
) Mint Samboussek
Curry Chicken wrap

ASSORTMENT OF 3 COLD DISHES ASSORTMENT OF 3 DESSERTS

Green beans salad with Foie Gras, smoked duck Plain creme bralee

breast and walnuts Fresh Fruits Salad Perfumed with Shizo

Salad of tomato, cucumber, olives and Feta cheese  Raspberry and Chocolate Mousse Cake

Mozzarella Cheese, pesto sauce and cherry Panacotta Berries Sauce

tomatoes
Custard Cream Puff

Barely cooked Tuna with sesame seeds, crunchy
Thai salad

Prices are all taxes and services included home < >
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breakfast breaks

Finger Buffet N°2 - €70.00

(Standing buffet)

ASSORTMENT OF 3 SANDWICHES

Mini Chicken club sandwich

Mini Salmon club

Mini Lobster Club

Poppy seed roll with Parma ham

Poppy seed roll with Tomato Mozzarella
Norwegian roll with smoked salmon
Focaccia bread and marinated vegetables

Curry Chicken wrap

ASSORTMENT OF 3 COLD DISHES

Green beans salad with Foie Gras, smoked
duck breast and walnuts

Citrus fruits, Crab meat, smoked Salmon,
Asparagus and Shrimps

Salad of tomato, cucumber, olives and Feta
cheese

Chicken Caesar salad

Smoked Grison beef and asparagus

Gambas and fruit passion ceviche with mango

salad

LUNCH/DINNER

eve ntS by Maurriott

reception

ASSORTMENT OF 3 HOT CANAPES

Poultry Yakitori

Sate of Salmon

Coated Gambas with Breading and Walnut
Crunchy Feta Cheese Triangle

Mini Koftah

Crunchy Duck Confit with Onions

Toasted Ham and Cheese "Croque Monsieur'
Sandwich

Snail in Pastry with Pepper Sauce

Vegetables Nems

ASSORTMENT OF 3 DESERTS
Cherries Clafoutis

Whole Fresh Raspberries Tartlet
Plain créme brdlée

Custard Cream in Nanny's Way
Rum Baba Sponge Cake
Assortment of Macaroons

Chocolate and Passion Mousse Cake

packages

technology info

> plated > buffet

Prices are all taxes and services included

home < >
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ESSENCE

canapés

shrimp

sushi

salmon

Cheese

Nems of gambas
Creme brllée

tiramisu
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Cocktail - 6 PIECES - €18.00

We suggest 4 salted & 2 sweets

(Served for a minimum of 10 persons)

SALTED

Tartar of Avocado and Crab Meat

Skewer of Tomatoes and Mozzarella Cheese with Pesto
Assortment of Vegetarian Makis

Skewer of Smoked Duck and Pineapple

Shrimp Tartlet, Tsatziki Sauce

HOT

Samboussek of Feta with Mint
Poultry Yakitori

Crunchy Feta Cheese Triangle

Vegetable Samosa

Toasted Ham and Cheese "Croque Monsieur" Sandwich

SWEET

Plain Creme brilée

Opera cake with custard
Vanilla Mousse, Berries Sauce

Trio of chocolate mousse

Prices are per person. A customary 22% taxable service charge and sales tax will be added to prices home < >
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Cocktail - 10 PIECES - £€25.00

We suggest 7 salted & 3 sweets

(Served for a minimum of 10 persons)

SALTED

Octopus and three Peppers Salad

Mousse of Asparagus Flavored with Citrus Fruits
Tartar of Avocado and Crab Meat

Blinis of Chicken Curry and Pineapple

Tuna Tartar and Wakame Salad
Foie Gras Millefeuille and Gingerbread
Turnip and Tarama

Skewer of Melon and Serrano Ham

Saffron Conchiglia filled with Tomato Mousse SWEET

Dark Chocolate Tartlet
HOT Whole Fresh Raspberries Tartlet
Samboussek of Feta with Mint Sugared Créme brilée
Poultry Yakitori Panacotta Berries Sauce
Crunchy Feta Cheese Triangle Rum Baba Sponge Cake

Vegetable Samosa

Toasted Ham and Cheese "Croque Monsieur" Sandwich

Prices are per person. A customary 22% taxable service charge and sales tax will be added to prices home < >
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Cocktall - 15 PIECES - €35.00
We suggest 11 salted & 4 sweets

(Served for a minimum of 20 persons)

SALTED

Blinis of Smoked Salmon and Tangy Cream
Octopus and three Peppers Salad

Mango, Lobster, Tomato and Cucumber Glass
Foie Gras Millefeuille and Gingerbread
Assortment of Homemade Sushi and Maki
Coconut Marinated Tuna Fish

Mini Vegetarian Spring Roll

Andalusian Gazpacho with Basil

Saffron Conchiglia filled with Tomato Mousse

Basket of Raw Vegetables, Tangy Cream
SWEET
Smoked Duck Paté, Carrot and Cumin
) ) Assortment of Macaroons
Raw Ham and Soft White Cheese Lollipop

HOT

Samboussek of Feta with Mint

Cherries Clafoutis
Opera cake with custard

_ Vanilla Mousse, Berries Sauce
King Prawns Tempura
. ) Custard Cream in Nanny's Way
Snall in Pastry with Pepper Sauce
o Raspberry and Chocolate Mousse Cake
Poultry Yakitori
Trio of chocolate mousse

Prices are per person. A customary 22% taxable service charge and sales tax will be added to prices home < >


http://www.marriott.com/pardt

2006. Marriott International. All Rights Reserved.

PARIS MARRIOTT HOTEL CHAMPS-ELYSEES

70 avenue des Champs-Elysées | Paris | 75008
S eve S by Mauri
l l lott

breakfast breaks lunch/dinner RECEPTION package technology info

Cocktall - 20 PIECES - €45.00
We suggest 15 salted & 5 sweets

(Served for a minimum of 20 persons)

SALTED

Blinis of Smoked Salmon and Tangy Cream

Mousse of Asparagus Flavored with Citrus Fruits

Schrimp Cocktail and Wasabi Mayonnaise

Schrimp Tartlet, Tsatziki Sauce Tumip and Tarama

Smoked Fish Tortilla, Cucumber and Tangy Cream fartar of Avocado and Crab Meat

Tuna Tartar and Wakame Salad Octopus and three Peppers Salad

skewer of Melon and Serrano Ham Mango, Lobster, Tomato and Cucumber Glass

Assortment of "Homemade" Sushi and Maki Foie Gras Millefeuille and Gingerbread

Skewer of Smoked Duck and Pineapple Coconut Marinated Tuna Fish

Tomatoes Bruschetta Mini Vegetarian Spring Roll

Radish and Tarama Sticks Andalusian Gazpacho with Basil

Saffron Conchiglia filled with Tomato Mousse

Prices are per person. A customary 22% taxable service charge and sales tax will be added to prices home < >
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breakfast breaks lunch/dinner RECEPTION

Cocktail - 20 PIECES — Next

We suggest 15 salted & 5 sweets

(Served for a minimum of 20 persons)

HOT

Poultry Yakitori

Sate of Salmon

Coated Gambas with Breading and Coconut
Crunchy Feta Cheese Triangle SWEET

Fried Baby Squids, Bearnaise Sauce

Mini Koftah Fresh Fruits Salad Perfumed with Shizo

Toasted Ham and Cheese "Croque Monsieur" Coffee and Dark Chocolate Tartlet

Sandwich Sugared Créme brilée

2006. Marriott International. All Rights Reserved.

Mini Hamburger
Crunchy Duck Confit with Onions
Snail in Pastry with Pepper Sauce

Vegetable Samosa

Paris-Brest Puff Pastry

Chocolate and Passion Mousse Cake
Assortment of Macaroons

Opera cake with custard

Vanilla Mousse, Berries Sauce

Custard Cream in Nanny's Way

Prices are per person. A customary 22% taxable service charge and sales tax will be added to prices

home

<
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ENJOY

champagne
margarita
red wine
white wine
tonics

beer

non-alcoholic

S
Prices are all taxes and services includes home >
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Daily Delegate package | €120.00
As of 10 persons, including:

Meeting room rental from 09.00 — 18.00

Audiovisual equipment: 1 screen, 1 flipchart,
1 LCD projector

Still and sparkling mineral water, note pads
and mints

Welcome Coffee Break (coffee, tea, juices,
fresh fruits, French Pastries)

Two coffee breaks (Sweet or salted delights)

Lunch : Business menu, Etoile buffet or Finger
buffet n°1 with drinks (wine & mineral water)

Afternoon theme coffee break

Free parking for the organizer

Prices are all taxes and services included home < >
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Half Day Delegate package | €110.00
As of 10 persons, including:

Meeting room rental from 09.00 — 13.00
Audiovisual equipment: 1 screen, 1 flipchart,
1 LCD projector

Still and sparkling mineral water, note pads and
mints

Welcome Coffee Break (coffee, tea, juices, fresh
fruits, French Pastries)

One coffee break (sweet or salted delights)

Lunch Business Menu, Etoile buffet or Finger buffet
n°1 with drinks (wine & mineral water)

Free parking for the organizer

Prices are all taxes and services included

home < >
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Open Bar

1 Hour | €23.00
2 Hours | €32.00
3 Hours | €41.00
Wine

Spirits

Soft drinks
Juices

Mineral water

1 Hour with Champagne | €29.00
2 Hours with Champagne | €38.00
3 Hours with Champagne | €47.00
Wine

Spirits

Soft drinks

Juices

Mineral water

Extra Half Hour Open Bar : €6.00

Prices are all taxes and services included home < >
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Beverage Packages

Package without alcohol | €10.00

Soft drinks
Mineral water (Evian, Badoit)

Juices

“Traditional” wine package | €18.00

Mineral water (Evian, Badoit)

Red & white wine

Prices are all taxes and services included home < >
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FLAWLESS

lights
camera

action

2006. Marriott International. All Rights Reserved.

Prices are all taxes and services included
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Screens

Screen 2mx2m €61.00
Screen 3mx2m €61.00
Screen 4mx3m €61.00
Plasma screen €100.00

LCD Projection

LCD 2000 Projector €250.00
Video

DVD Player €100.00
CD Player €100.00

Video Data Accessories

Laser pointer €15.00

Remote mouse available upon request

Prices are all taxes and services included home < >
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Audio Equipment
Sound system package €450.00
A/ 2 HF microphones

1 lectern microphone

B/ 1 lectern microphone

1 HF microphone

1 tie microphone

Meeting support

Flipchart Free of charge Lectern
Free of charge

Speaker phone €120.00

Internet connexion €19.95/24h/computer

Prices are all taxes and services included home < >
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Prices are all taxes and service included home >
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Business Center Services

Opening Hours 24h/24

Location Lobby level

Copy Services & Impression

A4 format

0-20 copies free for all guests
21 copies or more €0.15 per page
Color €1.50 per page

Fax Services
Incoming fax free

Outgoing fax charged upon destination

eve ntS by Marriott

Services

Typing-word processing €10.00 per page
Transcription-Dictation*

Tabulation of figures*

General administrative services*

Temporary-private secretary*

Mail service

Translation* €20.00 per page

*services are available with 24 hours advance notice
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