Evergreen Laurel Hotel Paris

Banqueting & Seminars

8, place Georges Pompidou
92300 Levallois-Perret

FRANCE

Sales & Marketing Department
Tel : 0033.147.589.113
Fax : 0033.147.589.115
E-mail : banquetl@evergreen-hotels.com

www.evergreenhotel-paris.com



EVERGREEN LAUREL HOTEL

LOCATION

Evergreen Laurel Hotel (Paris) in Levallois Perret is
the first hotel to be established in Europe by Evergreen International Hotels Group. The hotel is
located near the Main Paris Convention Center, “Palais des congres”, 10 minutes away from the
business district La Defense and its 15 minutes by subway to Opera area.

ACCESS

Highway: Ring road « périphérique ouest », Porte de Champerret exit,

Direction to Levallois-Perret center, then follow the direction to EVERGEEN LAUREL HOTEL.
Subway: Hotel is located 150 m from the station Pont de Levallois on line 3
Airports: 30 minutes away from Roissy Charles de Gaulle airport by car and

45 minutes from Orly airport.

ROOMS

Well-designed in a mixed Asian and European style,
our rooms from 28 m2 to 90m?2 are air-conditioned and sound proofed.
They offer all modern facilities such as direct phone lines with
voice mail system, cable TV, flat screen TV, safe deposit box.

CATERING & GASTRONOMIE
Enjoy your Business appointments around a delightful meal
Omega: French and Asian restaurant with 120 seats, by chief Biguereau

Sky bar: quick formula in lounge bar with 60 seats



MEETING ROOMS

All multi-purpose and soundproofed rooms, enabling to host from 8 to 500 persons
on event types : conference, banquet...
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PACKAGE

These packages are available for a minimum of 10 delegates

Half day delegate Package : 70 €

Meeting room rental (8n00-12h00 or 14h00-18h00) equipped with flipchart and screen
Lunch, water, wine and coffee included

Complete coffee break : coffee, tea, hot chocolate, fruits juices, mineral waters, bakeries or pastries

Day delegate Package : 85 €

Meeting room rental 8h00-18h00) equipped with flipchart, screen and beamer
Lunch, water, wine and coffee included
Complete coffee break on the morning: coffee, tea, hot chocolate, fruits juices, mineral waters, bakeries

Complete coffee break on the afternoon : coffee, tea, hot chocolate, fruits juices, mineral waters, pastries

Day delegate Package : 90 €

Meeting room rental 8h00-18h00) equipped with flipchart, screen and beamer
Lunch, water, wine and coffee included
Welcome coffee break : coffee, tea, hot chocolate, fruits juices, mineral waters, bakeries
Simple Coffee break on the morning : coffee, tea, hot chocolate, fruits juices, mineral waters
Complete coffee break on the afternoon : coffee, tea, hot chocolate, fruits juices, mineral waters, pastries

Residential Seminar

On request

Technical Material

On request

Our rates are net, taxes (5.5% and 19.6%) & service included



Evening Cocktail and Meeting

These rates are applicable from 10 delegates
The hereunder menus may vary according to the season

10-piece Menu:

Meeting room available from 7:30pm to 11pm, equipped with: flip board, screen, WIFI connexion (excluding
communication). Mineral water, note pad and pen (except for a theatre setup).

One white wine Kir per person, softs with salted mix
Mix of 10 salted/sweet pieces 47€ ttc par personne

wine, ¥2 mineral water and coffee or tea per person
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Meeting room available from 7:30pm to 11pm, equipped with: flip board, screen, WIFI connexion (excluding
communication). Mineral water, note pad and pen (except for a theatre setup).

A glass of Champagne per person, softs with salted mix
Mix of 10 salted/sweet pieces 49€ ttc par personne

wine, ¥ mineral water and coffee or tea per person
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15-piece Menu :

Meeting room available from 7:30pm to 11pm, equipped with: flip board, screen, WIFI connexion (excluding
communication). Mineral water, note pad and pen (except for a theatre setup).

One white wine Kir per person, softs with salted mix
Mix of 15 salted/sweet pieces 57€ . par personne

wine, ¥2 mineral water and coffee or tea per person
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Meeting room available from 7:30pm to 11pm, equipped with: flip board, screen, WIFI connexion (excluding
communication). Mineral water, note pad and pen (except for a theatre setup).

A glass of Champagne per person, softs with salted mix
Mix of 15 salted/sweet pieces 59€ ... par personne

wine, ¥ mineral water and coffee or tea per person
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Cocktail buffet Menu:

Meeting room available from 7:30pm to 11pm, equipped with: flip board, screen, WIFI connexion (excluding
communication). Mineral water, note pad and pen (except for a theatre setup).

One white wine Kir per person, softs with salted mix 67€ ttc par personne
Our Buffet up or Club Sandwich Menu

wine, ¥2 mineral water and coffee or tea per person
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Meeting room available from 7:30pm to 11pm, equipped with: flip board, screen, WIFI connexion (excluding
communication). Mineral water, note pad and pen (except for a theatre setup).
A glass of Champagne per person, softs with salted mix

69€ ttc par personne

Our Buffet up or Club Sandwich Menu

wine, ¥ mineral water and coffee or tea per person

Our rates are net, taxes (5.5% and 19.6%) & service included



COFFEE BREAKS

Our rates are per person, all taxes and service included

Simple coffee break : 6.50 €

Coffee, tea, hot chocolate, fruits juices, mineral waters

Complete coffee break on the morning : 11.00 €

Coffee, tea, hot chocolate, fruits juices, mineral waters & bakeries

Complete coffee break on the afternoon : 11.00 €

Coffee, tea, hot chocolate, fruits juices, mineral waters & pastries

Permanent coffee break : 14.00 € per hal-day

Coffee, tea, hot chocolate, fruits juices, mineral waters & bakeries or pastries
(renewed from 08h to 12h or from 14h to 18h)

Fresh Break : 17.50 €

Coffee, tea, hot chocolate, fruits juices, mineral waters, bakeries or pastries and fresh fruits

Our rates are net, taxes (5.5% and 19.6%) & service included



BUSINESS LUNCH

A la carte 46 €
Drinks included

Make your choice : 1 starter — 1 main course — 1 desert
(Unique choice for all delegates)
1 mineral water bottle for 2, 1 red/white wine bottle for 3, coffee or tea

Fresh shrimps with tomato, basil and avocado cream
Salmon Carpaccio marinated with citrus, herbs salad
Tuna and salmon rillettes on toast, grain mustard
Marinated artichoke hearts, sliced Parma ham, shaved Parmesan
Open ravioli with fresh goat cheese, tomato, pesto and pine nuts
Greek style sauteed crunchy vegetables with coriander, grilled scampi
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Provence style sea bream fillet, tomato, pesto and small penne pasta
Roasted sander with baby spinach and small potatoes, red butter
Fresh cod fish cooked in tomato and ginger, rice and vegetable

Beef sirloin roasted with Sechuan pepper, potato mash with chive
Lamb shank with thyme, vegetable gratin with Parmesan
Chicken breast cooked in confied lemon, Dauphinois potato gratin
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Iced calisson with orange zest coulis
Lemon tart, red berries sorbet
Warm pear soft cake, pear liquor grout
Black forest cake with cherries, custard cream
Warm tatin apple tart, salted butter caramel ice cream

Our rates are net, taxes (5.5% and 19.6%) & service included



CLUB SANDWICH MENU

A la carte 46 €
Drinks included

3 sandwiches, 3 salads, 3 deserts per delegate
(Choix unique pour tous les convives)

Make your choice : 1 starter — 1 main course — 1 desert

(Unique choice for all delegates)
1 mineral water bottle for 2, 1 red/white wine bottle for 3, coffee or tea

SANDWICHES

Vegetarian Club
Chicken Club
Smoked salmon club
Tomato and roasted beef Club
Toasted “Croque-Monsieur” (Ham and Cheese)
Italian toast with mozzarella cheese

SALADS

Bacon and potato salad with spring onion
Chef’s Salad
Tomato and spring onion
Baby spinach and poached egg Salad
Greek mushroom Salad
Tomato tartar and feta cheese with pesto

DESSERTS

Selection of French cheeses
Cottage cheese with red berries sauce
Fruits basket
Fresh fruits salad
Orange and Grapefruit Salad
Small fruits tarts
“Opera” chocolate cake, custard sauce

Our rates are net, taxes (5.5% and 19.6%) & service included



BUFFET UP MENU

A la carte 46 €
Drinks included

Make your choice : 4 starters, 2 main courses, 1 cheese and 3 deserts
(Unique choice for all delegates)
1 mineral water bottle for 2, 1 red/white wine bottle for 3, coffee or tea

STARTERS
Chicory Leaves
Roquefort & Walnut
Apple & Celery
Cucumber with Dill
Potatoes in a Country Style
French Beans with Nits
Taboulé
Avocado with Shrimps
Radish shaped in Bush
Basket of Raw Vegetables with their Dips
Smoked Salmon Gateau
Chorizo
Mini Brioche stuffed with Tuna Mousse
Tomatoes and Mozzarella with Basil on a Mini-Skewer
Large Prawn marinated in Chili on a Mini Skewer

MAIN DISHES

Mini Pizza
Mini Croque Monsieur
Mini Quiche
Chicken Drumstick with Sage
Mini Pojarsky Veal
Cold Salmon
Lamb with Sweet Pepper on a Skewer

Plate of Assorted Cheese

DESSERTS
Seasonal Fruit Tart
Fruit Entremets
Chocolate Cake
Sweet Petit-Fours
Fruit Basket
Fruit Salad
Chocolate Mousse

Our rates are net, taxes (5.5% and 19.6%) & service included



SEATED BUFFET MENU

Ala carte 50 €
Drinks Included
This menu is proposed for a minimum of 30 delegates

Make your choice : 4 starters, 2 main dishes, cheese & 2 deserts or 3 deserts
(Unique choice for all delegates)
1 mineral water bottle for 2, 1 red/white wine bottle for 3, coffee or tea

STARTERS
Assortment of Raw Vegetables
Assortment of Tomatoes & Mozzarella with Basil
Assortment of Antipasti
Salad of Fresh Tagliatelles with Crab
Vegetables in Greek Style
Chief Salad
Tomatoes & Fresh Goat Cheese with Thyme
Assortment of Italian Cooked Meats
Gravlax Salmon
Beef Carpaccio with Parmesan Cheese
Vegetables Terrine

MAIN DISHES
Fricassee of Angler-Fish on Lobster Bisques, Fresh Tagliatelles
Salmon on a Sorrel Sauce, Leeks & Potatoes with Cream
File of Red Mullet with Pesto, Provencal Cooked Mixed Vegetables
Roasted Breast of Duck garnished with Red Berries, Gratin Dauphinois
& Tomatoes in a Provencal Style
Chicken Fricassee with Morel Mushroom, Potatoes baked in Salted Butter & French Beans
Pan-seared Veal Sirloin cooked with Gorgonzola, Sauted Vegetables

Assortment of Cheese
White Cheese with Red Berries Purée

DESSERTS
Floating Island
Fresh Fruit Salad
Chocolate Mousse
Fresh Fruit Basket
Dark Chocolate Cake
Vanilla Cream & Apple with Caramel Cake
Meringue Lemon Tart
Apple Tart
Pear Charlotte
Duet of Chocolate Charlotte

Our rates are net, taxes (5.5% and 19.6%) & service included



APERITIFS & COCKTAILS

These rates are available from 10 persons

Apéritif Simple :
12€ per personne
1 kir with white wine per person, softs and salted nuts

Apéritif Champagne :
20€ per personne
1 coupe of Champagne per person, softs & 3 tapas per person
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Open Bar for 1 hour : formula with Champagne and Alcohols :

35€ per person
1 coupe of Champagne, whisky, gin, martini, white / red wine, softs, fruits juices
& 3 tapas per person

Open Bar for 1 hour : formula without Champagne and Alcohols :

28€ per person
Whisky, gin, martini, white / red wine, softs, fruits juices & 3 tapas per person

Open Bar for 1 hour : formula without Alcohols :

15€ per person
Softs, fruits juices & 3 tapas per person
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Classic Cocktail : 40 € per person
1 coupe of Champagne, whisky, gin, martini, white / red wine,
softs/fruits juices
& 12 tapas per person

Prestige Cocktail : 65 € per person
1 coupe of Champagne, whisky, gin, martini, white / red wine,
softs/ fruits juices
& 25 tapas per person

Our rates are net, taxes (5.5% and 19.6%) & service included



Possibility to have other formulas, cocktails

Or meals on request :

Contact us !

Sales & Marketing Department
Tel : 0033.147.589.113
Fax : 0033.147.589.115
E-mail : banquetl@evergreen-hotels.com

www.evergreenhotel-paris.com



