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Dear guests,

Welcome to the magical universe of the festive season
at the H6tel de Paris Monte-Carlo, a legendary palace
in the heart of the celebrations on the mythical Place du Casino.

From gastronomic experiences to musical moments
and festive traditions, every moment has been designed to
awaken your senses and enhance the magic of this season.

To ensure you enjoy unforgettable moments in the Principality,
we have put together a program of sparkling events:
enchanting illuminations and decorations, gourmet dinners,

a meeting with Santa Claus, and more.

Wonder will be the main feature of this period.

We look forward to sharing these precious moments with you

and making this season an unforgettable memory.

Sincerely Yours,

Louis STARCK
General Manager
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CHOPARD CHRISTMAS TREE IN THE LOBBY
Every day

In the majestic lobby of the Hoétel de Paris Monte-Carlo, the
Chopard Christmas tree lights up the room. A true symbol of
art de vivre and festive elegance, it celebrates the magic of
the holidays by combining the world of jewelry with the
timeless refinement of the palace.

THE PATIO

Patio open daily
Cedric Grolet Monte-Carlo tea room open Wednesday through
Sunday and daily from December 17 to January 11

This year, Le Patio has been transformed into a festive
setting combining lush gardens and tradition. The ideal place
to take your photos, without forgetting to stop off to savour
a sweet treat by Cedric Grolet and discover the Ilatest
collections from the most beautiful fine jewellery houses.

LIVE MUSIC IN THE LOBBY

December 20 to January 1, from 3 p.m. to 7:.30 p.m.
December 31, from 5 p.m. to 9 p.m.

The Lobby is transformed into an enchanting venue,
punctuated by live music performances by a pianist. A warm
and festive atmosphere takes hold, inviting you to savor the
spirit of the celebrations. To kick off New Year's Eve, a singer
accompanied by a pianist welcomes you from 5 p.m.
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CHRISTMAS CHALETS

Every day on Avenue Monte-Carlo from 10 a.m. to 7 p.m.

Welcome to the enchanting world of Christmas chalets!
Monte-Carlo Avenue lights up and welcomes visitors to a
gentle, luminous stroll punctuated by creative artisans and
gourmet experiences. A sensory and festive getaway where
eight chalets reveal unique expertise in the heart of the
monégasgue winter.

%IgléIEIATED SNOW GLOBES AND GIANT CHRISTMAS

Every day on Place du Casino

Majestic with a thousand and one lights, the decorations at
Place du Casino are undoubtedly the Principality’'s main
attraction, with illuminations and entertainment. A magical
setting featuring animated snow globes and towering
Christmas trees inspired by enchanting festive melodies.

FIREWORKS EVENING
At midnight to celebrate the New Year

Immerse yourself in the magic of the festive season with a
unique light show projected onto the majestic facade of the
Casino de Monte-Carlo, accompanied by fireworks from the
port of Monaco, visible from our restaurants.

CHRISTMAS ACTIVITIES
Place du Casino and Carré d’Or from 1:00 p.m. to 4:30 p.m.

Discover magical entertainment around Place du Casino,
including visits from Santa Claus and traditional choirs.
Exceptional moments and excitement guaranteed.
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CcDRiC GROLET MONTc-CARLO

»

‘|7 CHRISTMAS TEA TIME
€120 including one hot drink and one cold drink.
DECEMBER The selection offered is subject to change daily.
4 Chef Cedric Grolet offers an exclusive tea time to be enjoyed
in the hotel's patio in a magical setting.
JANUARY P ° °
SALTY FiNGcRS
Selection of savory finger foods of the day
MiNi PASTRicS
Vanilla Flower, Chocolate Flower, Mandarin, Hazelnut, Chocolate
Coconut Cookie, Marbled Cake
CAKcS & SHORTBRcAD COOKic$
Selection of cakes and shortbread cookies of the day
SWccTS
Mandarin scones, Orangettes, Madeleine, Kougloff
In the Patio from 3p.m. to 5:30p.m. Price per person
From December 17 to January 4 Net prices in euros, taxes and service included

Reservations required
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‘lO YULE LOGS
€75 for a yule log serving 6 people
DECEMBER
Selection of Christmas logs for the holiday season, available
3" to collect at the Cedric Grolet Monte-Carlo boutique.
DECEMBER  c)\NTA CLAUS LOG
Vanilla mousse, vanilla cream, vanilla dulce de leche,
soft vanilla biscuit, salted praline crunch
GiNGcRBRcAD LOG
Gingerbread mousse, gingerbread cream, vanilla caramel,
soft gingerbread biscuit, crispy gingerbread praline
1 GALETTE DES ROIS
€35 for a galette serving six people
JANUARY
Epiphany cake, available to collect at the Cedric Grolet
18 Monte-Carlo boutique.
JANUARY
ALMOND FLOWcR GAKc
Puff pastry, almond frangipane
Cedric Grolet Monte-Carlo boutique Net prices in euros

Reservations required
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Ohristmas Eve EDinner

Refreshed crab, marine condiment
Delicate jelly, caviar

Landes duck foie gras and confit quince from Giséle Taxil
Toasted bread

Locally coastal fish with spiny artichokes
and bitter salads

Landes Guinea-fowl cooked over a woodfire
Crispy potatoes and tuber melanosporum

Frozen lemon from Menton

Chocolate soufflé
Black truffle ice cream

24 RESTAURANT LE GRILL
Single menu at €390, excluding drinks
DECEMBER Selection of wines a la carte

Starting at 7:15 p.m. Price per person
Reservations: +377 98 06 88 88 Net prices in euros, taxes and service included
100% prepayment for all reservations
50% for children aged 6 to 12
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Refreshed crab, marine condiment
Delicate jelly

Landes duck foie gras and confit quince from Giséle Taxil
Toasted bread

Normandy scallops cooked over a woodfire
Watercress velouté, caviar

Landes Guinea fowl cooked over a woodfire
Soft Jerusalam artichoke and tuber melanosporum

Truffle Brie from Meaux, winter salad

Chocolate soufflé
Black truffle ice cream

25 RESTAURANT LE GRILL
Single menu at €410, excluding drinks
DECEMBER Selection of wines a la carte

From 12:15 p.m. Price per person
Reservations: +377 98 06 88 88 Net prices in euros, taxes and service included
100% prepayment for all reservations
50% for children aged 6 to 12
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This lunch will feature live music performances by the Laura
Groggia orchestra, a traditional choir, a visit from Santa Claus
accompanied by gifts for the little ones.

STARTERS

A sensory journey through French tradition
Landes duck foie gras, “fines claires” oysters
Blue lobster, caviar, and other exceptional delicacies

TO CONTINUE

Delicate red squash and Piedmont chestnut soup,
Selection of artisanal pasta and Champagne risotto

FISH & SHELLFISH

Great classics of French cuisine
Scallops, sea bass, and John Dory
MEAT & POULTRY
A sublime selection of free-range turkey, beef Wellington
and oven-roasted leg of milk-fed lamb
CHEESES & DESSERTS

Selection of fresh & mature cheeses and a variety of desserts
Individual pastries, Yule logs, panettone, kouglof, and citrus fruits from Menton

25 LA SALLE EMPIRE
Traditionnel buffet a 370€

»

DECEMBER 1/2 bouteille de vin et eaux minérales incluses
_ From 12:30 p.m. Price per person
Reservations: +377 98 06 88 99 Net prices in euros, taxes and service included

100% prepayment for all reservations
50% for children aged 6 to 12
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This dinner will feature live music performances by Stefano
Signoroni and his orchestra, the Mc Sextet,
before celebrating the New Year on
the Place du Casino.

The Bar Ameéricain offers a selection of festive tapas,
showcasing fine festive products, accompanied by a bottle of
prestige vintage Champagne for two people.

This experience is completed by a sweet and refined touch
from Chef Cedric Grolet.

LE BAR AMERICAIN
3‘] Package at €1,100 for two people

Single entry fee at €150 from midnight, including a glass
DECEMBER of prestige Champagne

From 10 p.m. Net prices in euros, taxes and service included
Dress code: Evening gown & tuxedo 100% prepayment for all reservations
Reservations: +377 98 06 38 38
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Raw Normandy scallops
Spiny artichokes and Alba tartufi

Grilled locally coastal fish, avocado
Caviar and samphire

Simmered cardoon gobbo
Creamy spinaches and small spelt

Landes Guinea fowl cooked on the embers
Red squash from Piedmont and tuber melanosporum

“Sculpted” black truffle

Grapefruit soufflé
Menton citrus sorbet and Midnight toast

3‘] RESTAURANT LE GRILL

Single menu at €1,050, excluding drinks
DECEMBER Selection of wines a la carte

From 8 p.m. Price per person
Live orchestra music Net prices in euros, taxes and service included
Dress code: Evening gown & tuxedo 100% prepayment for all reservations

Reservations: +377 98 06 88 88 50% for children aged 6 to 12
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C) Jeuws @m’@ Eove Dinner Show

This festive evening will feature six artistic performances and
the More Than Music sextet, before celebrating
the New Year on the Place du Casino.

Chilled Dublin bay prawns caught from pots
Sea-themed condiment

Normandy scallops
Watercress velouté, caviar

Poached yellow Landes chicken breast
Albuféra sauce, tuber melasnosporum

Truffled Brie de Meaux, 2023 Comté cheese, winter salad
“Sculpted” black truffle

Coffee, delicacies, chocolates and Midnight toast

»

3‘] LA SALLE EMPIRE
Show menu at €1,350
DECEMBER Food and wine pairings included
From 8 p.m. Price per person
Dress code: Evening gown & tuxedo Net prices in euros, taxes and service included
Reservations: +377 98 06 88 99 100% prepayment for all reservations
50% for children aged 6 to 12
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LE LOUIS XV

dLdIN DUCASSE
#/'HOTEL « PARIS

7 @m’@ Eve Dinnen

Avocado, Citrus, Scallop

Champagne, Caviar, Langoustine

Artichoke, Bitter salad, Tartufi d’Alba

Cime Di Rapa, Albufera, Sole

Salsify, Sea urchin, Venison

Matured cheeses

Chocolate, olive, chinotto

31

DECEMBER

Le LOUIS XV - ALAIN DUCASSE
Single menu at €1,200
Prestige selection at €500 or choice from the wine list

From 8 p.m.
Dress code: Evening gown & tuxedo
Réservation +377 98 06 88 64

Price per person

Net prices in euros, taxes and service included
100% prepayment for all reservations

50% for children aged 6 to 12
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Lightly marinated San Remo prawns
Delicate coral broth, caviar

Ravioli with free-range egg yolk, guanciale
Ricotta, and black truffle

Wood-fired venison loin
Melting quince, cornelian cherry

Soufflé of your choice
Grand Marnier, Vanilla, Raspberry, Chocolate

‘I RESTAURANT LE GRILL
Constellation menu at €260, excluding drinks

JANUARY or a la carte menu

From 12:15 p.m. Price per person
Reservations: +377 98 06 88 88 Net prices in euros, taxes and service included
100% prepayment for all reservations
50% for children aged 6 to 12
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LE LOUIS XV
dLdIN DUCASSE
2/ HOTEL # PARIS
6}7660 %’@ O%m% and EDinnen
Red squash, Sellfish, Duck
Cardoon, Mint, Black truffle
Swiss chard, Civet, Scallop
Spinach, Lobster, Poultry
Maturated cheeses
Dessert “A la carte”
'I LE LOUIS XV - ALAIN DUCASSE
Single menu at €470, excluding drinks
JANUARY Prestige selection or choice from the wine list
Lunch from 12:15 p.m. Price per person
Dinner from 7:30 p.m. Net prices in euros, taxes and service included
Reservations: +377 98 06 88 64 100% prepayment for all reservations
50% for children aged 6 to 12
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THERMES MARINS MONTE-CARLO

Massages & Treatments from 9 a.m. to 8 p.m. - By appointment

Amidst the hustle and bustle of the festivities, step into a
haven of tranquility and relaxation with nearly 6,600 square
meters dedicated to wellness. Enjoy exceptional treatments
thanks to a team of experts, cutting-edge technology, and
prestigious partners.

ROSSANO FERRETTI'S EXPERTISE

Hair salon open from 10 a.m. to 7 p.m. - By appointment

Expert hairstylists are available throughout the holiday
season to restore volume and character to your hair.
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MONTE-CARLO

SOCIETE DES BAINS DE MER

+377 98 06 30 00 | HOTELDEPARISMONTECARLO.COM | @HOTELDEPARISMC | #MYMONTECARLO



