
OUR PRIVATE ROOMS & VIP TABLES

Your next experiences at Le Taillevent**



Unique and intimate spaces, a sensitive and generous cuisine.
A level of service that embodies the excellence and the magic of French know-

how. Asumptuous cellar.“ ”



OURSPACES
For all event type : lunch, business dinner,pressconference, 

wine tasting, birthday...



Privatization
416,67 € excl.VAT – 500 € incl.VAT

Salon Guimet - Up to 12 people

It is in this quiet room 
that the Duke of Morny 
received the famous 
Emperor Napoleon III. 
Named in reference to 
the Guimet National 
Museum of Asian Arts 
and inspired from its 
decorations,this area 
promises an outstanding 
experience.

27m2 



Salon Saturne - Up to 32 people

The former bedroom of 
the Duke of Morny. With 
its majestic chandelier
reminiscent of the famous
rings of Saturn, this cozy
ambiance living room will
enchant your guests.
Single table for up to 20 
guests.
39m2 

Privatization
416,67 € excl.VAT – 500 € incl.VAT



The Chef’s Table - Up to 8 people

The Chef's table: a 
bubble of privacy in 
the Trianon Space. 
Enjoy a truly 
magical experience 
in the restaurant's 
atmosphere behind 
its straw marquetry 
screens,out of sight...



“ PRIVATE ROOMS”
MENU

Lunch, dinner, special events...



MENU OF THE DAY
Served exclusively for lunch

150 € incl. taxes pp  

3 courses

Depending on the Chef's market. Menu compiled on the day 
depending on what's available. 

The Chef listens to your preferences between fish or meat.

One glass of wine, mineral water and coffee included

Privatization of the private room

Served in 1h15

MENU ARIANE
The Great Love and wife of the God of Wine and Celebration,  

Dionysus.

160 € incl. taxes pp

3 courses

Scallops, potatoes and leeks sauce, 
whipped cream, lime

or
Lobster ravioli, homardine sauce, artichokes

Monkfish and spices, spinach and basil, curcuma-caviar sauce
or

Roasted veal chop, Anna potatoes, truffled sauce

Caramelized soft meringue with vanilla

or

Citrus baba

MENU BACCHANTES
Worshippers of thedivinityof wineand  

party.

220 € incl. taxes pp  

4 courses

King prawn, Perigourdine sauce

Turbot, cabbage, shitakes and smoked butter

Beef Wellington, red wine sauce

Chocolate in different ways

Cheeseplate in option : 30 € incl. VAT

Example menus,whichmay change according to the seasonal products *Single menu for 7 people or more



“ CHEF TABLE”
MENU

Lunch, dinner, tailor-made … in your privacy bubble



MENU
OF THE DAY

Only forLunch

MENU
HERITAGE  

TAILLEVENT
At the crossroad  
betweenhistory  

and revival

222,73 € excl. VAT – 245 € incl. 
VATpp

4 courses

Langoustine « Taillevent Tradition »

Beef Wellington and selection of vegetables

Cheese platter

Coffee soufflé

104,55 € excl. VAT – 115 € incl. 

VATpp

3 courses

Seasonal Market starter  

Fish or Meat main plate

Dessert

*Single menu for 7 people or more



268,18 excl. VAT– 295 € incl. VAT pp

4 courses

Lobster flambéed in whisky 

Roast chop of beef or rack of lamb or fish (sole, 

turbot...)

Cheese platter

Crêpes Suzette

MENU  
TAILLEVENT  

GESTURES
Signature of the  

Maison expertise in the

service

MENU
«  L’INSTANT 

PARTAGÉ »
Fromsurprise  to

surprise…

313,64 € excl. VAT – 345 € incl. VAT pp

Acuisine in 6 courses, 

alchemy of your desires, 

inspiration of the Chef

and his teams.

*Single menu for 7 people or more



THE WINE PACKAGES

The cellar of the Restaurant,
jewel of the « Parisiancultural gold triangle »

is full of treasures…



An institution in the art of "Food and Wine" Pairing,Le Taillevent** responds to the vocation of 

bringing together the universes of Vinesand Tables. To sublimate your dishes, a unique 

selection of wines signed by Guillaume Dussaussoy, Head Sommelier of Le Taillevent, and his staff.

EVIDENCE
Get off the beaten paths by discovering or rediscovering local and 

international appellations.

37,50 € excl. VAT - 45 € incl. VAT pp - 2 glasses of wine  

58,33 excl. VAT - 70 € incl. VATpp - 3 glasses of wine

Vin de France, « Pur Blanc » Château Revelette 2021 

Barbera d’Alba, Domaine Moccagatta 2018

Mineral water, coffee. 2-drink package at lunch only.

PRESTIGE

Enjoy the timeless beauty of emblematic appellations

75 € excl. VAT- 90 € incl. VAT pp - 3 glasses of wine

Chablis 1er Cru « Vogros » Domaine J.P Droin 2020 

Saint-Estèphe, Château Phélan Ségur 2015

Mineral Waters, Coffee

EXCEPTION

Marvel at the precious flasks of our rich and historic cellar

100 € excl. VAT- 120 € incl. VATpp - 3 glasses of wine

Meursault« Narvaux » Domaine Colin Morey 2012 

Margaux, Château Kirwan 2011

Mineral Waters, Coffee

TAILOR-MADE

Customized selection elaborated just for you, according to 
your desires by our sommeliers.

Mineral Waters, Coffee

Those wine selections are an example.

*Single wine agreement for 7 people or more



THE OPTIONS
Make your event unforgettable



For the aperitive :

Champagne glass
16,67 € excl. VAT – 20 € incl.  VAT

3 finger foods

13,63 € excl. VAT – 15 € incl. VAT

5 finger foods
22,73 € excl. VAT– 25 € incl. VAT

Tasting of 3 caviars with an expert

86,36 € excl.VAT– 95 € incl. VAT

Tasting of 3 wines or Champagne with our sommelier
Starting from 75 € excl. VAT – 90 € incl. VAT

For your lunch or dinner :

Cheese
27,27 € excl. VAT– 30 € incl. VAT

Birthday cake - Candles

13,64  € excl. VAT – 15 € incl. VAT

Digestive 
Starting from 16,67 € excl. VAT– 20 € incl. VAT

LES PETITS PLUS !
Price per person



A souvenir gift for your guests

A bottle of Champagne from  

the Taillevent Collection 

Deutz  31,67 € excl. VAT – 38 € 

incl. VAT

A unique atmosphere

Personalized floral decoration

Caricaturist animations, jazz trio, 

violonist,  mentalist more surprises …

Tailor-made quote



LES 110 DE TAILLEVENT PARIS
195 Rue du Faubourg Saint-Honoré

75008 Paris
les110.paris@taillevent.com

LES CAVES DE TAILLEVENT – VICTOR HUGO
130 rue de la Pompe

 75016 paris
lescaves.victorhugo@taillevent.com

LES 110 DE TAILLEVENT LONDON
16 Cavendish Square
London – W1G 9DD

les110.london@taillevent.com

DROUANT
16 - 18 Place Gaillon

75002 Paris
restaurant@drouant.com

DOMAINE LES CRAYERES 
64 Boulevard Henry Vasnier 

51100 Reims
contact@lescrayeres.com

LES CAVES DE TAILLEVENT –
FAUBOURG SAINT-HONORÉ

228 rue du Faubourg Saint-Honoré
75008 Paris

lescaves.faubourg@taillevent.com

An emblematic collection of Maisons to host your events

mailto:les110.paris@taillevent.com
mailto:lescaves.victorhugo@taillevent.com
mailto:les110.london@taillevent.com
mailto:restaurant@drouant.com
mailto:contact@lescrayeres.com
mailto:lescaves.faubourg@taillevent.com
https://lescrayeres.com/fr/
https://drouant.com/fr/
https://www.lescavesdetaillevent.com/
https://www.lescavesdetaillevent.com/
https://www.les-110-taillevent-paris.com/
https://www.les-110-taillevent-london.com/


YOUR PRIVILEGED CONTACTS

Gwenola Scour-Mermet 
Sales Director

gwenola.scour-mermet@gardinier.com

+ 33 (0)7 63 57 73 05

Jade Brevet
Sales Manager

servicecommercial@taillevent.com

+33 (0)6 59 64 37 23

Romane Vergé
Sales Manager

servicecommercial@gardinier.com

+ 33 (0)7 69 21 95 52

Marion Mercier
Sales Manager

commercial@taillevent.com

+33 (0)1 45 61 51 43

Le Taillevent

15 rue Lamennais – Paris 75008
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