
YOUR EVENT AT  



A real icon of the Place de la République, 

the Chez Jenny brasserie continues the 

grand tradition of Alsace’s culture and 

generous gastronomy.  

 

The authentic décor, with its signed 

Spindler panelling and magnificent floor 

mosaics, has helped create its reputation 

as one of the most beautiful brasseries in 

Paris.  

 

The Chef honours sauerkraut in all its 

forms, and the extensive seafood table 

offers a wide range of seafood.  

THE RESTAURANT 

PRESENTATION 



YOUR SPACE 

FLOOR SURFACE AREA BANQUET COCKTAIL SUNLIGHT 
AIR  

CONDITIONING 

SPINDLER 1er 120 m² 130 120 yes 

70 m² 70 COLMAR 1er 80 yes 

yes 

yes 

23 m² 16 PROVINCES 1er 15 yes yes 

25 m² 16 DEJAZET 1er 15 yes yes 

RDC - 200 m² 100 - yes yes 



 
 

{ STARTERS } 
 

Thin tart tomatoes & goat cheese, Balsamic flavor 

French onion soup 

Country-style terrine, baby greens & poilâne bread 

 

{ MAIN COURSES } 
 

République sauerkraut (3 meats) 

Roasted chicken supreme nest of vegetables 

Salmon fillet, mashed potatoes, beurre blanc  
 

{ DESSERTS } 
 

Bourbon vanilla creme brulee 

Traditional Apfelstrudel 

Mirabelle plums sorbet (2 balls)  

 

{ DRINKS } 
 

1 Glass of Côte de Blaye Moulin La Tonnelle or Edelzwicker or 25cl Kronenbourg draft beer  

1/3 Still or sparkling water 

Coffee  
 

*Menu available only for lunch from Monday to Friday until the 31st/12/2017 included.  
From the 01st/01/2018, this menu will be available at any time. 

 

PROVINCES MENU 

32€ TTC all taxes included 



 

 

{ APERITIF } 
 

Kir Jenny (12cl) 

 

{ STARTERS } 
 

Forest mushroom soup 

Raviole of the Dauphiné  

Meat pie with pistachios, stewed red onions 
  

{ MAIN COURSES } 
 

Strasbourg-style sauerkraut (4 meats) 

Rump steak, Choron sauce & salted potatoes with parsley 

Duckling fillet & roasted potatoes 

Trilogy of the sea (salmon, haddock, pollock) 

 

{ DESSERTS } 
 

Traditional Tarte Tatin 

Dame Blanche sundae (vanilla ice cream with chocolate sauce and whipped cream) 

Mirabelle plum crumble 

 

{ DRINKS } 
 

1/3 of Côte de Blaye Montaignan or Entre-deux-Mers Cantedoulette or 33cl Kronenbourg draft beer  

1/3 Still or sparkling water 

Coffee  

DEJAZET MENU 

40€ TTC all taxes included 



 

 

{ APERITIF } 
 

Glass of Alsatian Crémant Gustave Lorentz (12cl) 
 

{ STARTERS } 
 

Quiche Lorraine 

Frisée, Poached Egg and Bacon Salad 

Salmon carpaccio with citrus fruits  
 

{ MAIN COURSES } 
 

Colmar sauerkraut (6 meats) 

Traditional meat Bæckeoffe  

Roasted duck breast, pan fried mushrooms & potatoes, honey sauce 

Seam bream fillet, Winter vegetables 

 

{ DESSERTS } 
 

Mirabelle Trio (sorbet, fruit & brandy) 

Lemon meringue tartlet 

Chocolate fondant, vanilla ice-cream  
 

{ DRINKS } 
 

1/3 of Graves Chanteloiseau or Pinot blanc Gustave Lorentz or 33cl Kronenbourg draft beer  

1/3 Still or sparkling water 

Coffee  

COLMAR MENU 

48€ TTC all taxes included 



 

 

{ APERITIF } 
 

Glass of Champagne Montaudon (10cl) 
 

{ STARTERS } 
 

Duck foie gras with Gewurztraminer & Mirabelle plum chutney  

Salmon tartare, avocado with lime 

Warm goat cheese brioche 
 

{ MAIN COURSES } 
 

Ocean sauerkraut 

Veal steak, potato & vegetable gratin, Noilly Prat sauce  

Scallops, creamy risotto, bisque  
 

{ DESSERTS } 
 

Norwegian omelette 

Praline Paris Brest  

Chocolate tartlet, almond milk ice-cream 

 

{ DRINKS } 
 

1/3 of Bordeaux Red or white wine Les hauts de la Gaffelière or 33cl Kronenbourg draft beer  

1/3 Still or sparkling water 

Coffee  

SPINDLER MENU 

60€ TTC all taxes included 



EXTRAS 
 

Coffee/Tea  ____________________________________________________________  € 2.50  

House-aperitif « Kir Jenny» (12cl)  ___________________________________________ € 5.00  

Glass of Alsatian Crémant Gustave Lorentz(12cl) _______________________________ € 7.00  

Glass of Champagne Montaudon (12cl) _______________________________________ € 9.70  

Still or sparkling water (100cl)  ______________________________________________ € 5.60  

« Home-made » canapé unit  _______________________________________________ € 3.00  

Munster cheese, mesclun salad _____________________________________________ € 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.  

OTHER 

INFORMATION 



YOUR CONTACT 
 

Commercial & Event Department 

 

Aurélie Mongin  

01.44.54.39.02  

aurelie.mongin@blanc.net 

 

 

 

INFORMATION 
 
Openeing hours : Sunday to Thursday 

from12am to midnight and from Friday 

to Saturday from 12am to 1am.  

 

39 boulevard du Temple 

75003 PARIS  

 

Subway : République 

YOUR EVENT 


