
MEETINGS
DAY DELEGATE 
RATE

Standard Package	
    +  Finger Buffet 

Premium Package
+  3 meals Lunch

Premium Buffet Package
+  Buffet Lunch

Meet Green Package  
(maximum 30 persons)                                              
+   3 meals Lunch

High Season
 November to March   April to October

65€

70€

80€

65€ 

65€

75€

85€

65€

All our Packages include:
+  Access to the main meeting room in Theatre style
+  Lunch with mineral water and coffee
+  Mineral water and candies in the meeting room
+  Paper board, pencils and paper
+  Private check-in desk on request
+  Two coffee breaks (coffee, tea, fruit juice, water, pastries on the 
morning and cookies on the afternoon)

Options (per person)
+  Set up (Classroom or Cabaret)            
+  Permanent Coffea Break                     
+  Table Décoration 
Floral centre piece arrangement	               
Chair cover/tablecloth                                                                                                                                      

     5€
    10€

     2€
     2€

+  Wines (Red and White) 
Château Ste Béatrice-Côtes de Provence                             
Vieille Tour-AOC Côtes de Provence
Bailly de Provence- AOC Côtes de Provence    

 
     8€
    10€
    15€

Le Méridien Nice
1, Promenade des Anglais
T +33 4 97 03 44 44 
F +33 4 97 03 44 46

lemeridiennice.com

N 43°41’E07°15’

Offer in euro VAT included, per person. Net room rates (non commissionables) available from January 1st 2012 until December 31st 2012 with a  minimum of 10 persons for the Stand-
ard and Premium Packages, of 30 persons for the Buffet Premium Package and a maximum of 30 persons for the Meet Green Package.

Low Season



FINGER
FOOD
PACKAGE

			    
SMALL SANDWICH
1 item/person

Club Sandwich with Breast of Chicken
Club Sandwich with Marinated Salmon
Club Sandwich with Vegetables

COLD FINGER 
FOOD AT YOUR 		
CHOICE 
4 Items/person

Crab Meat in Remoulade and Coriander
Selection of Stuffed Vegetables
Preserved Tomato on Focaccia Bread
Smoked Salmon with Chive Sauce
Bonito Fish Carpaccio, Soya Sauce
Smoked Breast of Duck, Basil Sauce
Cold Zucchini Soup, Anise Emulsion
Creamy Broccoli Soup with Truffle Oil
Smooth Guacamole with Curry Lace 
Biscuit
Country Loaf Bread
Brest of Chicken with Sesame Seeds
Grain Bread
Cos Lettuce, Walnut Cream, Olive Bread
Beef Carpaccio, Basil, Grated Parmesan 
Cheese
Wheaten Ciabatta
Shrimps Cocktail, Citrus Segments, Rocket 
Salad

Crisply Lamb with Herbs
Vegetable Ravioli Caramelized Carrot Juice
Chicken Breast on Skewer Flavoured with Vanilla
Crunchy King Prawn with Dried Fruit
Nems Filled with Vegetables, Sweet and Sour 
Sauce
Selection of Quiche (salmon, leeks, Lorraine)
Fillet of Red Mullet, Braised Artichokes
Indian Crispy Samossas

HOT FINGER FOOD
AT YOUR CHOICE
2 Items/person

Chocolate Mousse with Ginger
Orange Soup Flavoured with Cinnamon Wine,
Mini Fruits Tart (strawberry, raspberry, lemon …)
“Crème Brûlée” flavoured with Liquorice
Small Raspberry Macaroon
Smoothie Lemon & Basil

SWEET FINGER 
FOOD AT YOUR 
CHOICE
2 Items/person

DRINKS Mineral Water
Coffee
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DELEGATE
MENU
PREMIUM
PACKAGE

Create your menu by choosing an appetizer, a main course and a    
dessert among the below Chef Suggestion

APPETIZERS       
AT YOUR CHOICE

MAIN COURSE   
AT YOUR CHOICE

DESSERT              
AT YOUR CHOICE

Fresh Salmon in Tartare Style, Bunch of 
Rocket Salad,
Marinated Beef Carpaccio, Grated Parmesan 
Cheese
Grilled Vegetables in “Terrine”, Black Olive 
Vinaigrette
Crunchy of Goat’s Cheese and Cumin
Seared Fresh Salmon with Chilled Shredded 
Apple

Fillet of Seabream, with Simmered Swiss 
Chard with Orange Peel
Thick Steak of Salmon, Vegetables Fricassee, 
Champagne Sauce
Braised Rump of Veal, Olive Juice, Potatoes 
Darphin
Sautéed Chicken Breast, Albufera Style 
Sauce, Vegetables Fricassee
Roast Rump of Beef, Pepper Sauce, Mashed 
Potatoes

Iced Nougat with Dried Fruit, Raspberry 
Coulis
Raspberry Dessert, Chocolate Jelly
Dark Chocolate Delight, Red Fruit Sauce
Thin Apple tart, Vanilla Custard Cream
Lemon Meringue Tart

DRINKS Mineral Water
Coffee
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BUFFET
LUNCH
PREMIUM
PACKAGE

STARTERS             
7 STARTERS 
AMONG THIS     
SELECTION BY 
OUR CHEF

Selection of Marinated Fishes
Seafood Tabouleh
Leek Pie
Spanish Omelette
Selection of Melon and Raw Ham
Seafood Salad with Basil
Oriental tabouleh with Shrimps
Poached Eggs with Ratatouille
Terrine of Scorpion Fish with Sweet 
Pepper
Breast of Chicken Salad with Pineapple 
and Soy Beans
Rocket Salad with Bresaola,Cepe, Pine 
Seeds

Curled Endive with Lardoons & Croutons
Rice salad with Chorizo
Sicilian Pasta
Greek Salad with Feta Cheese
Tomato with Mozzarella Cheese and Basil
Niçoise Onion Tart
Duet of Tagliatelle with Marinated 
Salmon
Eggplant au Gratin in Parmesane Style
Chicken Salad with Tandoori
Selection of Local Stuffed Vegetables
Selection of Quiches
Niçoise Salad
Eggplant Caviar

STARTERS          

HOT DISHES          
2 HOT DISHES 
WITH GARNISH          

 Roast Rack of Lamb in Black Olive Crust, 
Sliced Zucchini with Thyme
Sauteed Rump of Beef, Wine Sauce, Sarlat 
Style Potato
Roast Veal with Sage, Mushroom Fricassee
 Breast of Chicken Home Style Farm 
Preparation, Basmati Rice
Escalope of Roast Salmon, Virgin Sauce, 
Fricassee of Vegetables
Poached Back of Codfish, Green Beans 
with Olive Oil
Fillet of Sea Bream with Sweet Pepper 
Sauce, Steamed Potato
Thick Steak of Tuna in Niçoise Style, Fresh 
Tagliatelle

SWEET & DRINKS         Selection of 5 Pastries and Dessert
Coffee 
Mineral Water
Soft Drink
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