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S U M M A R Y

Å MEETING PACKAGES 4

Å COCKTAILS & CANAPES 6

Å MENUS 7

Å VIP MENU 8

Å VEGETARIAN MENU  / HÔTE DU LAC FORMULA 9

Å BUFFET 10

Å OFYR 11
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M E E T I N G  PA C K A G E S

EVERY PACKAGE INCLUDES

Å Meeting room with free wifi , an LCD projectoror a LCD TV, a flipchart and a screen
Å NewBose Videobarvideo Conference system (Boardrooms)
Å Pens, pads, water, mints on the tables
Å Two coffee breaks (morning and afternoon), with coffee, tea, fruit juices, apples, sweets of the day
Å A lunch is served in one of our rooms, with water, soft drinks and coffee included. (choose your lunch below)
Å Packages are availablefrom 10 participants
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B U S I N E S S E X E C U T I V E B U F F E T

ϵ млл ϵ млтΣрл ϵ мнл

/ƘŜŦΩǎselection2-course menu 

or

Sandwiches buffet

or

Cold buffet

or

/ƘŜŦΩǎselection3-course menu όҌмлϵύ

Welcome Coffee
+

Permanent coffee break
+

/ƘŜŦΩǎselection
2-course menu

or

Sandwiches buffet

or

/ƘŜŦΩǎselection3-course menu όҌмлϵύ

/ƘŜŦΩǎselection
lunch buffet

A selectionof hot and cold dishes

As from 30 guest
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MEETING «A LA CARTE»

PA U S E S  &  B R E A K FA S T

Welcome coffee
Coffee, tea, flavoredwater, fruit juice, smallcroissants and Danish, 
ŦǊǳƛǘ ōŀǎƪŜǘ                                                                                                               ϵ 12,00

Welcome coffee 1/2h
Coffee, tea, fruit juice, applesand sweetof the day ϵмнΣлл

Permanent coffee break ϵнрΣлл

« Breakfast to meet » 
Coffee , tea, fruit juice, croissoantsand Danish
Yoghurts, fruit salade, cerealbars and refreshingǎƳƻƻǘƘƛŜǎ                         ϵмсΣлл

Soft drinks in yourmeeting room (per person) ϵ уΣлл

L U N C H

Buffet «du marché» (ŎƘŜŦΩǎchoice) composedof :
5 starters, 2 main courses and 2 desserts, (min.30 person) ϵ спΣлл

Buffet « sandwiches » 
Soupof the day, selectionof sandwiches, 
Individualsaladsand dessert of the day ϵ прΣлл

2-course lunch of the dayςŎƘŜŦΩǎchoice ϵ прΣлл

3-course lunch of the dayςŎƘŜŦΩǎchoice ϵ ррΣлл 

Soft drinks, water and coffee duringthe lunch   ϵ мнΣлл

Wine packageςSelectionChâteau du Lac ϵ мнΣлл

ROOM RENTAL : PRICE ACCORDING TO THE ROOM
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C O C K TA I L S  &  C A N A P É S

C O C K TA I L S

Bubbles ϵ уΣлл
1 glass of Cava 

Champagne ϵ14,00
1 glass of Champagne Mumm Cordon Rouge

Bubbletime 
Cava, fruit juice, 1/2h ϵ мсΣлл
saltedbiscuits and olives 1h ϵ нмΣлл

1h30 ϵ нсΣлл
2h ϵ омΣлл

Champagne Mumm Cordon Rouge 
Saltedbiscuits and olives 1/2h ϵ нуΣлл

1h ϵ оуΣлл
1h30 ϵ пуΣлл
2h ϵ руΣлл

Zakouski 
Hot and cold Canapes 3 pieces (1/2h) ϵ млΣлл

5 pieces (1h) ϵ мрΣлл
8 pieces (1h30)   ϵ ннΣлл

15 pieces (2h)                      ϵ плΣлл  

Zakouski Deluxe                                  per piece ϵ рΣлл
/ƘŜŦΩǎselectionof seasonalcanapes

Pain surprise ϵ молΣлл
Selectionof 50 mini-sandwiches                                                         

DipHealthy(platterŦǊƻƳ мл ǇŜƻǇƭŜύ                                                     ϵ рΣлл κǇŜǊǎ
DŀǊŘŜƴŜǊΩǎbasket with cocktail sauce dipsand a gazpacho shot

DipHealthyformule du Lac (platterŦǊƻƳ мл ǇŜƻǇƭŜύ                         ϵ фΣлл κǇŜǊǎ
DŀǊŘŜƴŜǊΩǎbasket with cocktail sauce dipsand a gazpacho shot, 
gressinis, focaccia, olives and tomatoestapenade, hummus

Apetizerplatter (platter from 10 people) ϵ тΣлл κǇŜǊǎ
Cheesecubes, sausage& olives

Oysters per piece ϵ оΣрл κǇŜǊǎ
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C O C K TA I L S  &  C A N A P E S

C A N A P É S

Bubbletime non-alcoholic(0,0%)
RiboSprakling, fruit juices, 1/2h ϵ мсΣлл
saltedbiscuits and olives 1h ϵ нмΣлл

1h30 ϵ нсΣлл
2h ϵ омΣлл

Mocktails ϵ10,00
Virgin Mojito, NonaǎǇǊƛǘȊΣΧ
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S E A S O N A L  M E N U

S TA R T E R S

Open ravioli of ricotta and mushrooms, pancetta chips, hazelnuts, truffle cream 

Salmon tataki, sour cream, citrus fruit, pomegranate and passion fruit, 
pickled radish

Tomato tartar, burrata, grilled peppers, pesto and basil oil

Poached egg, spiced pulled chicken confit, tomato and Comtécrumble

Beef carpaccio, light truffle mayonnaise, rocket and Parmesan cheese

M E AT  D I S H E S
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D E S S E R T S

3-course menu ϵ ррΣлл
4-course menu ϵ срΣлл

A rental fee for the use of the function space will apply 

F I S H  D I S H E S

Pan-fried haddock fillet, pequillopurée, pea mousseline, saffron espuma, chorizo

Cod fillet, vitelotte cromesquis, broccolinis, shrimp hollandaise

Porctenderloin, potato galette with chilli peppers, caponata, baby onions and 
red wine sauce

Roast chicken supreme, purée of cornede belier potatoes, carrot mousseline, 
asparagus, poultry jus

Crème brulée with passion fruit

Lemon cream, light yuzu flavouredmousse

Pineapplecarpaccio, violet sabayon

Red fruit panna-cotta

Chocolatefondant, vanillaicecream, coconutcustard

Strawberrysoup, meringue, vanillafondant, freshmint
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