
GROUPS OFFERS - WINTER

At 2000m facing Mont-Blanc, La Bergerie de Planpraz 
is the ideal place to organize group event.

At the arrival of Planpraz lift, easy access for skiers and 
pedestrirans.

Our restaurant, "Maître Restaurateur", offers menus 
based on fresh and local produces. 
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OUR RESTAURANT
Two dining rooms to welcome you.
Both rooms are located on the same floor and are separated 
by a bar. The group may wander freely from one room to 
the other. The entrance to the restaurant is located at the 
bar in the middle of the restaurant. 

Room Index60 seatings

Room Brévent

50 seatings

Terrace120 places

Sunny terrace with the most 
breathtaking view of the Mont 
Blanc massif available in evening 
and small group on request.

Awarded the Maître 
Restaurateur title since 
2014 and rewarded in 

2019,

La Bergerie de Planpraz 
offers homemade 

dishes based on fresh, 
local produce.

A good way to discover
our region!

The whole group must choose the same menu, unless there are specific dietary requirements.
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BRUNCHES LUNCHES

BUFFET
 "à la française"

Crudités & prepared salads
Vegetable cakes

Platter with regional cold meats and 
cheeses from the Val d’Arly cooperative 

Giant tartiflette and green salad 
7 € extras/pers 

 
Dessert buffet :

Fuits pie, floating islands, craquelin, 
traditional rice pudding, opera cake, 

strawberry cream cake, tiramisu, 
chocolate mousse

Fruit baskets

Mineral water, wine by the carafe (Côtes 
du Rhône & Viognier), fruit juice

Coffee and tea

BUFFET 
"So British"

Mini pastries & fruit baskets
Fruit smoothie 

Pot of seasonal soup or Gaspachos

Platter with regional cold meats and 
cheeses from the Val d’Arly cooperative 

Vegetable cake

Scrambled eggs with smoked salmon and 
with mushrooms

Beans, grilled bacon & sausage
Meat pie

Dessert buffet:
Crumble, pudding, fruits pie, apple 

pie, craquelin, traditional rice pudding, 
cheesecake, opera cake, strawberry cream 

cake, tiramisu, ...

Mineral water, wine by the carafe (Côtes 
du Rhône & Viognier), fruit juice

Coffee and tea

38 € /persincl. taxes

49 € /pers
incl. taxes

Max. 80 people Max . 50 people or 120 in 2 services
Salle Index only - 2 services : 12pm and 2pm
Nb : Groups possible out of week-end and French holiday.

BERGERIE MENU

Chestnut cream soup & grilled 
over wood fire parmesan cheese 

topping
***

Veal steak
Daily sauce & seasonal garnish

***
Salted caramel tart tartin with 

artisan ice cream from the Alps

Max. 30 people in one service

SAVOYARD MENU
“Croûte Bergerie” black trumpet 

mushrooms sauce  & salad
(9 months smoked country ham, tomatoes, 

Beaufort cheese and mushrooms)
or 

Reblochonnade 
(Melted Reblochon with jacket potatoes 

and salad)
Option plate of Regional cold meats 4€/

pers
***

Traditionnal blueberry tartlet

36€ / persincl. taxes

50€/persincl. taxes

Mineral waters (50cl/pers) and one hot drink  included in menus.

Menu has to be the same for the 
whole group except specific diatery.
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EVENINGS BRÉVENT MENU

Kir of Savoy sparkling wine 
and appetisers 

* * *
Duo of foie gras (pan-seared and 

mi-cuit mango passion fruit)
or

Tataki-style tuna and avocado 
* * *

Veal fillet mignon with morel 
mushrooms sauce cooked 
at a low temperature over a 

wood fire
or

Swordfish steak marinated 
with lemongrass and ginger 
grilled over a wood fire and 

wasabi cream
* * *

Savoie pear with passion fruit, 
hay mousse and artisan ice 

cream from the Alps

78 €/ persincl. taxes

SAVOYARD MENU

Kir of Savoy sparkling wine and 
appetisers 

 * * *
Reblochonnade 

Melted Reblochon served with 
Regional cold meats, jacket 

potatoes and green salad
or

Savoy Fondue 
Regional cold cuts and green salad

* * *
 Traditional blueberry tart 

or
Red berries Savoy Cake 

COME AND EXPERIENCE A UNIQUE EVENING ON THE SUMMITS!

An aperitif can be served on the terrace followed by a meal inside.
The quality of our cuisine and the hospitality from our team will enrich 

your time here.

You will be able to appreciate Brévent after hours, and enjoy the 
exceptional landscape of the Chamonix valley and Mont-Blanc massif.

To end the evening, the descent by gondola at night will complete your 
experience and leave you with a wonderful memory.

La Bergerie has distinguished itself and become the ideal 
place to organise a private party. At 2000m above sea level, 
your dinner will take on another dimension.
NB : restaurant open for a minium of 30 persons.

Mineral waters (50cl/pers), one hot drink and Génépi included in menus.

61 €/ persincl. taxes

LIFT PRIVATIZATION

Ascent from 19:00 - Descent at 
23:00

Operating cost of the cable car
€2500 excl. tax (€2750 incl. tax) - VAT 

10% *

* Fixed-rate regardess of the number of people
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TAKE-AWAY & BAR
Take away with few places 
inside and  nice terrace.
NB: due to the the size of the establishment 
we are unable to take private bookings and, 
therefore, cannot guarantee there will be seats.

Lounge atmosphere in front of 
the Mont-Blanc.
We can organize private event on request.

GIANT PAN FORMULA

Tartiflette in giant pan and green 
salad

***
Fruits pie

***
Drinks in buffet  (without alcohol)

***
Coffee or tea

Maximum 40 people

BREAKFAST OFFER

Pastries
Fruits juice
Hot drink
(coffee, tea or chocolate)

Before 
10am

10€ /pers.
incl.taxes

For more freedom and 
flexibility

Offer vouchers for member 
of your group forLe 

Comptoir ou le Brev'Bar.

We will personnalized them 
according to your needs.

FORMULE VOUCHERS

COCKTAILS
Personnalize your cocktail ! 

* Carrot & orange Gaspacho with trout and dill’s chantillly

* Foie gras Macarons & fig’s compotée

* Dubarry Capuccino, foie gras & truffle 

* Comté cheese’s Panna Cotta

* Magland snails ‘ canelé with persillade

* Brochette of house-made smoked Norway salmon & mango

* Carpaccio of marinated scallops

* Seasonnal Soup  (ex. : cep mushrooms and hazelnuts cream soup)

We advise you to choose 3 différent kinds maximum
4 € taxes included for 2 pieces

Contact us for any other 
request, we can adjust our 

offers.

27 €/ pers.incl.taxes
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GENERAL TERMS OF SALE - 
FOR GROUPS

Article 1: THE GROUP
A group in this sense refers to any group of over 20 individuals or as calculated using 
the minimum of 20 people. The menu has to be the same for the whole group except 
specific diatery.

Article 2: BOOKING DEPOSIT
Once a client has been in touch regarding making a booking, the establishment shall 
make a pre-reservation, known as an option. The option is a limited window booking 
which gives clients the time needed to duly consider the contract they will be entering 
into. The option is not legally binding on the client or the establishment. The date the 
option must be exercised by shall be set by the establishment. The option only becomes 
a confirmed booking after receipt of payment of 30% of the total estimated amount 
as a deposit. Confirmation of the booking by the client implies their full, unreserved 
acceptance of these general terms of sale. Deposits shall be forfeited in the event 
the client cancels. An alternative solution should be validated by both parties if when 
confirming another client’s option the client in question’s option must be cancelled.

Article 3: PAYMENT TERMS
All bills are payable either: by prepayment in full prior to the arrival of the Group
upon receipt and no later than 30 days following the date issued.

Article 4: INSURANCE
The establishment shall not be held liable against the client for any damage - of any kind 
- suffered by the latter or any losses or theft the client may be the victim of with respect 
to their personal belongings or materials brought with them for their visit. The organiser 
shall be held liable for any direct or indirect damage caused by the latter or its guests 
during their stay.

Article 5: DINING
The number of places required should be confirmed in writing (by letter, e-mail or 
telephone) no later than 72 hours prior to the date services are to be provided.
Except where a specific agreement between the two parties has been concluded stating 
otherwise, this number shall be used as the minimum for billing purposes. The Group 
should arrive at the restaurant on time with the agreed number of people in attendance 
on the date services are to be provided. In the event of a delay the restaurant reserves 
the right to make the group wait. If this delay is over one hour the booking can no longer 
be guaranteed.  Corkage (champagne or wine): €12 per bottle.

Article 6: CONDITIONS FOR AND CHANGES TO RATES
The current rates provided on the day the booking is made shall be deemed to be firm 
and final upon payment of the deposit.

Article 7: FULL CANCELLATION
No cancellation penalties will be charged in the event of cancellation at least one week 
before the date services are to provided. Clients will be billed at 50% for cancellations 
made less than 72 hours before the date in question. Cancellations made on the day 
shall incur a penalty in the amount of the whole of the price, inclusive of VAT.

Article 8: PARTIAL CANCELLATION
Where partial cancellation is made at least 72 hours prior to the date of the reservation, 
services will be billed at 50% the going rate for the individuals who did not attend. For 
partial cancellations on the day, the whole of the cost of the booking as agreed to shall 
be owed.

Article 9: FORCE MAJEURE
In the event of harsh weather conditions (snow, wind, etc.) or a force majeure event 
(technical breakdown, etc.) the Compagnie Du Mont Blanc may have to cancel 
mechanical lift services on the day of your arrival. As a result the provision of dining 
services may be cancelled on the morning the event is scheduled. In this case the 
deposit shall then be returned to the client.

Article 10 : LITIGATION 
In the event of a dispute and if no agreement reached with the society, you can contact 
the Consumer Ombudsman : 
AME, 11 Place Dauphine, 75001 Paris. FRANCE / www.mediationconso-ame.com

These General Terms of Sale shall apply to services provided 
by SERAC establishmentsand are provided to clients with our 

quote when making bookings. 
Bookings made by clients therefore entail their full, 

unreserved acceptance of these general terms of sale, 
which shall replace and annul any other documents such as 

prospectuses, commercial documents...

Our sales department is at your disposal for all request or 
booking

Contact : Fanny Depigny
sales.serac@serac.biz
+ 33 (0)4 50 47 62 65

We will do everything to welcome you with the best conditions. However 
please note that we may change our offer according to specific rules 

concerning coronavirus.
Thank you for your understanding.



EVENTS
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