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RESTAURANT - BAR - OUTDOOR
Your event at le Grand Café Capucines
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LE RESTAURANT

The Grand Café Capucines opened
for the inauguration of the Opéra
Garnier in 1875, and quickly
became one of the places to be on
the Grands Boulevards.

Like the Grands Boulevards, the
Grand Café Capucines never sleeps.
The Grand Café is a place where
fantasy mingles with pleasure in a
Belle  Epoque  setting.  With
prominent hotels, cinemas and the
most  prestigious theatres as
neighbours, in a festive, fun and
entertaining atmosphere the Grand
Café proposes a menu that is in
synch with its time, where seafood
and the Parisian brasserie classics
find themselves subtly in the
limelight.
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ROOM FLOOR SURFACE BANQUET PRIVATIZATION DAYLIGHT AIR CONDITIONNING
1st FLOOR 1st 120 sq? 115 YES YES YES
SALON CAPUCINES Ist 25sg? 20 SEMI-PRIVATIZATION NO YES
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MENUS

MENU CAPUCINES
34,92 without taxe - 39€ all taxes included

Starter-Main Course-Dessert
(only available for lunch)

Starters
Goat cheese pressé with grilled vegetables and basil sauce
or
Grean bean salad with parmesan
or
Tomato gaspacho and green asparagus

Main Courses
Whiting filet with fresh spinach, white butter sauce
or
Poultry supreme with baby vegetables, chives cream
or
Rump steak, sautéed potatoes and mushrooms

Desserts
Hot chocolate profiteroles
or
Vanilla creme brilée
or
Assortment of ice cream and sorbet

Drinks
Muscadet Sévre et Maine "Les Barboires" Blanc ou Bordeaux Les Hauts de la Gaffeliere rouge (1 bottle for 3 people)
Still or sparkling water (1 bottle for 3 people)
Coffee
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MENUS

MENU OPERA
43.64 without taxe - 49€ all taxes included

Aperitif-Starter-Main Course-Dessert

Aperitif
White wine kir (12cl)

Starters
Organic poached egg, green asparagus, gribiche sauce
or
Saint Ferdinand paté en crolte
or
Fresh cod, tomato gaspacho

Main Courses
Roasted duckling filet, mild spiced sauce and green beans
or
Hake a la plancha, zucchini and eggplant
or
Rump steak, peppered sauce and homemade mashed potatoes

Desserts
Apple pie with vanilla and Bourbon ice cream
or
Crispy chocolate and praline entremet
or
Seasonnal fruit salad

Drinks
Muscadet Sévre et Maine "Les Barboires" Blanc ou Bordeaux Les Hauts de la Gaffeliere rouge (1 bottle for 3 people)
Still or sparkling water (1 bottle for 3 people)
Coffee
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MENUS

MENU LUMIERES
52,80 without taxe - 59€ all taxes included

Aperitif-Starter-Main Course-Dessert

Aperitif
Glass of Crémant d’Alsace (12cl)

Starters
Crab and avocado tartar with pink shrimp
or
Slightly smoked Norvegian salmon, horseradish cream
or
Half cooked foie gras, seasonnal chutney

Main Courses
Grilled salmon, vegetables “a la Nigoise” white butter sauce
or
Roasted duck breast with Sichuan pepper
or
Roasted veal, mushroom fricassée and grenaille potatoes

Desserts
Rhum baba with whipped cream
or
Vanilla Saint-Honoré
or
Chocolate praline pie

Drinks
Muscadet Sévre et Maine "Les Barboires" Blanc ou Bordeaux Les Hauts de la Gaffeliere rouge (1 bottle for 3 people)
Still or sparkling water (1 bottle for 3 people)
Coffee
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CAPUCINE SUPPLEMENTS
Coffee/Tea 2,50 €
Glass of Champagne (12cl) 9,70 €
Home made Aperitif 5,00 €
Still or Sparkling bottle water (100cl) 6,40 €
« Amuse-bouches » (3 pieces/person) 6,00 €
Cheese plater 8,50 €

OUR CONDITIONS

* Please make one selection for all guests: that is, one starter, one main course, one dessert.

* We can adapt our menus to suit special diets and allergies

* We inform you that our menus are made with fresh products so they could be changed at anytime.
* Prices with VAT, Service charge Included.

Booking above 40 people:

e Specific rates and conditions may apply, for more details please, contact the Sales Department.
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