
 

 

New Year's Eve Set Menu 

Tuesday 31st December 
 

 

Crab with Osetra caviar 

&  

Brittany lobster with thin tom yum aspic 

& 

Crunchy sweetbread and truffle vol-au-vent   

 

*************** 

 

Barely cooked langoustines laced with ginger and lemon  

Green asparagus flavoured with paprika and citrus fruits 

 

************** 

 

Turbot with Brittany scallops 

Rossini style 

 

************** 

 

Granita of pear flavoured with génépi   

 

************** 

 

Farmhouse chicken, Brittany lobster  
Chicken supreme cooked in vin jaune (yellow wine), roasted lobster with truffles  

Thigh with forest flavours 

 

************** 

 

New Year's Eve buffet 

 

************** 

 

Dainties and Delicacies 

 

 

 

 

 

  



 
 
 
 
 

Animations:  

 

 

 

 

From 7.30pm: Pre-dinner time with piano and an orchestra at the bar  

(to be book separately than the dinner) 

 

************** 

 

To follow, dinner at La Table du Lana restaurant until 11.45pm with an orchestra close up 

 

************** 

 

Midnight at the Bar: Fireworks in Courchevel from our slope-side terrace. 

 

************** 

 

Dancing until dawn at the bar lounge with an orchestra and a DJ 

 

 

 

 

Hlaf Board Supplement for hotel guests 

 

270 Euros per person excluding drinks 

160 Euros per child excluding drinks 

 

 

Rates for non-resident guest 

 

355 Euros per person excluding drinks 

210 Euros per child excluding drinks 


