
MENU

ORTHODOX CHRISTMAS
6TH JANUARY 2021

Celebrate Orthodox Christmas Eve with your 
loved ones in the prestigious surroundings of 
Courchevel 1850. The celebrations begin at 7:30 
pm with an evening of Les Neiges cocktails and 
live music sound.
Followed by mouth-watering dishes prepared by 
our chef  served at 9:00 pm. Live performances 
by  the  magician Berthox and singers, along with 
a flip book animation will make for a wonderful 
evening, with our DJ keeping you partying into 
the early hours. 

ORTHODOX CHRISTMAS

White truffle cannelé cake.
Razor clam tartelet.

Duck foie gras Croquette / citrus fruit gel.

♢

Smoked red beetroot carpaccio;
white beetroot ice cream –

Aquitaine caviar.

♢

Turbot fillet poached in a Champagne cream sauce.
Sand shrimps, farmed mussels and button mushrooms.

♢  

Roasted farmhouse veal loin –
caramelized onions, celeriac and black truffle.

Radicchio with hazelnut oil and burrata sorbet.

♢  

Reblochon with vin jaune from the Jura region –
rye toast, lamb’s lettuce

♢

Vanilla / black truffle bavaroise, with Banyuls jus.
Illanka grand cru chocolate iced parfait with roasted hazelnuts.

Rosé Champagne granita, grapefuit and passionfruit marmalade



MAGICAL EVENING

ENCHANTING EVENING MEALCOSY FIRE AND EXQUISITE COCKTAILS

A cosy fire and divine drinks at Bar Fouquet’s. 
A fire crackles in the fireplace all winter long, 
but behind its elegant, refined appearance, this 
luxurious oak-panelled lounge buzzes with 
celebration and festivity, inviting you to come 
and enjoy a cinnamon-flavoured mulled wine or 
a sophisticated cocktail created by the bar staff,  
with a backdrop of live music.

A welcoming, festive atmosphere is guaranteed 
by singing duo, who will keep the party going 
until the early hours of the morning. 

Max the magician will astonish guests with his 
incredible tricks. After winning the French and 
European Magic Championships, he took part in 
numerous TV shows all over the world. A lover 
of stage spectacle, with a mix of circus skills 
and magic, guests will fall under the spell of his 
amazing tricks.

Because Christmas is also a celebration of 
the senses, the stars will be shining down 
on Les Neiges tables during the end-of-year 
celebrations. Pierre Gagnaire has designed 
an amazing Christmas menu based around 
exceptional produce.

Guests’ plates will be adorned with his 
continually innovative three Michelin star 
cuisine. Masterful dishes, to round off the year 
at the peak of indulgence.

A whole range of other surprises will take 
place during the celebrations, with traditional 
Christmas films screened at the cinema to 
delight all ages.


