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YOUR END-OF-THE-YEAR EVENT

In a fairy-like decor,
Chef Alexandre Auger proposes you festive menus

featuring the most beautiful products.

Experience the magic of a journey
to the heart of an enchanted winter!

Discover our festive menus
Boarding for.an enchanted Christmas

&

Journey towards 2019

SOFITEL PARIS LE FAUBOURG

19 RUE BOISSY D’ANGLAS 75008 PARIS
BN 01494 506 05 - KATHLENE.GUERRACHE@SOFITEL.COM - WWW.SOFITEL-PARIS- LEFAUBOURG.COM




FESTIVE MENU

FROM ' DECEMBER 2018 AU 31 JANVIER 2019

Scall(A)‘ps tartar, passion fruit and shiso tapioca
Or
Duck foie gras terrine, chutney and muesli bread
c N
Farm poultry fillet stuffed with black truffle, organic vegetables and truffle jus
Or

Sea scallops, butternut, truffle and chestnut

Ghestnut Saint Henoré
Or

Christmas log (with tangerine and chocolate)

Price per person :
70 € (exluding drinks, waters included)

9o€ (wine and waters included)

120€ (Champagne and waters included)

INFORMATIONS & RESERVATIONS

SOFITEL PARIS LE FAUBOURG
15 RUE BOISSY D’ANGLAS 75008 PARIS
#93 (0)1 44 94 36 03 - KATHLENE.GUERRACHE@SOFITEL.COM
WWW.SOFITEL-PARIS-LEFAUBOURG.COM




RECEPTION ROOMS, LIBRARY, RESTAURANT...

CHOOSE YOUR FESTIVE ATMOSPHERE

INFORMATIONS & RESERVATIONS
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