
GROUPS OFFERS - WINTER

Our establishment, situated at an altitude of 2000m, 
enjoys a magnificent panorama of the Mont-Blanc 

massif and direct access from the Planpraz gondola.
It is the ideal place to organise your events and

receptions.
Our team will make every effort to make the moment a
unique one, to match the splendour of this exceptional 

setting.
As a qualified "Maître Restaurateur", we ensure

special attention is paid to the development of refined 
and generous dishes, made with regional products in 

season.
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OUR RESTAURANT
We invite you in to an authentic and warm setting.
Our restaurant is made up of two rooms separated by
our fireplace in which our cooking takes place
on an open wood fire.

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.

Room Index60 seatings

Room Brévent

50 seatings
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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 :

Floating islands meringue with 
pink praline,

Speculos tiramisu
Yuzu, meringue and lime 

tartelette, Blueberry tartelette
Choux à la crème, dark chocolate 

craquelin and hazelnuts
Breton shortbread, apples and 

dried fruits
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, 

Home-style rice-pudding, blueberry pie, opera 
cake, tiramisu, chocolate mousse ...

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

Coffee and tea

Max. 80 people (according of the periode) Max . 60 people
Salle Index and 2pm only 
12pm Menu Savoyard only (12pm to 2pm)
Nb : Groups possible out of week-end and French holiday.

BERGERIE MENU

Parsnip velouté with white 
chocolate and truffle

***
Low-temperature cooked veal 
entrecote with Trompette de la 

Mort mushroom sauce
***

Saint Honoré vanilla mousse, 
salted-caramel butter and pan-

fried Savoie apples
Max. 30 people

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)
Extra Regional cold meats 5 €/pers

***
Traditionnal blueberry tartlet

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

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

60 €/pers
incl.taxes

or 54 € 
main + dessert

50€/persincl. taxes

MENU PLANPRAZ

Confit beef cheek, full-bodied 
jus à la Mondeuse and coffee 

polenta
***

Opéra revisited: coffee, 
hazelnuts and Tonka beans

Max. 45 people

54 €/persincl. taxes

38 €/persincl. taxes
49 €/persincl. taxes
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EVENINGS
BRÉVENT MENU

Kir royal & 2 amuse bouche
* * *

Foie Gras marbled with chocolate, 
hazelnut and chestnut purée

or
Light smoked scallops, truffled 

vanilla sea-broth, and cauliflower 
purée
* * *

Ballotine of free-range poultry with 
refined stuffing (cepes, trompette 

de la
mort and foie gras) , crème de 
morilles sauce and seasonal 

garniture
or

Filet of plaice with lobster 
emulsion, small crunchy 

vegetables in saffron, and 
Abondance garlic mousseline

* * *
Selection of farmhouse cheeses 

and homemade compote & young 
leaf salad

or
Chocolate disc, with a passion 
fruit-heart and exotic sorbet

SAVOYARD MENU

Kir of Savoy sparkling wine and 
appetisers 

option kir sparkling 1€ extra/pers 
ou kir royal 4€ extra/pers

 * * *
Reblochonnade and truffle

Melted Reblochon served with 
Regional cold meats, jacket 

potatoes and green salad
or

Savoy Fondue and truffle 
Regional cold cuts and green 

salad
* * *

Red berries Savoy Cake 

COME AND LIVE A MAGICAL MOMENT IN THIS EXCEPTIONAL PLACE

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

moment.
You will be able to appreciate the Brévent site away from the hustle 

and bustle of the day and enjoy a breathtaking view of the Chamonix 
valley and the Mont Blanc massif.

To end the evening, the night descent by gondola will perfect the 
experience and leave you with wonderful memories.

Savour the privilege of an evening at altitude at La Bergerie
de Planpraz. With our experience in event hospitality, we 
know how to make this moment uniquely special.
NB : restaurant open for a minium of 30 persons.

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

LIFT PRIVATIZATION

Ascent from 19:00 - Descent at 
23:00

Operating cost of the cable car
3850 € incl. tax- VAT 10% *

* Fixed-rate regardless of the number of 
people

67 €/ persincl. taxes

86 €/ persincl. taxes
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COCKTAILS

Fish

- Maki of spiced bread, salmon, tzatziki & ginger

- Skewers of potato & combawa marinated langoustines & curry

- Charcoal (black meringue) taramasalata & smoked trout

- Beetroot & smoked eel

- Cream of scallops with St Marcellin, Espelette pepper & truffle

- Sea bream gravlax, crunchy courgettes & black sesame

Meats

- Foie gras tacos, ratafia jelly

- Aubergine mille-feuille, parmesan chantilly cream & Savoy ham

- Savoyard beef tartare

- Croque-Monsieur & truffle

-  Cannelé Snails from Magland & wild garlic

Vegan/Vegetarian

- Vegetable Bruschetta

- Goats cheese & beetroot Gaspacho

- Parsnip velouté with white chocolate and truffle

- Mascarpone brie with olive oil & truffle

- Casse-croûte on bark : onions, beaufort & elderberry

- Cabbage like a Mont Blanc : tomatoes & fine herbs

Personnalize your cocktail ! 
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Sweet /Salty

- Mystery of Jerusalem artichoke with truffle, hazelnuts & praline

- Carp tartare, gala apple & saffron

- Cervelle de canut (fromage blanc from Lyon) macaroon, parsley & chives

- Fresh goat cheese, apple, honey, rosemary, poppy & sesame lollipop

- Montadito (open-sandwich) of persimmon, bottarga & black radish

FORMULE  "APERITIF"
To complete the menu, served in buffet

Cold meats Maître Artisan Favre
***

Cheese from Coopérative du Val d'Arly
***

Mineral waters and fruits juice

***
Viennoiseries  or sweets

6 € extras/pers

Sweet

- Bite size Norwegian omelette norvégienne with red-fruit inside

- Mini tatin

- Chocolate dome and its shortbread

- Blueberry cupcake and white chocolate 

With cup of champagne 29 €
With sparkling Kir or mulled wine 28 €

With white wine Kir 27 €
With draft beer (25cl) 26 €

We advise you to choose 3 différent kinds maximum
6 € taxes included for 2 pieces
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FORMULE BREAKFAST
In buffet from 9am to 10am

Viennoiserie
Fruit juices
Mineral waters
Hot drink 
(coffee, tea, chocolate)

Max. 40 people

Before 
10am

14 €/pers
incl.taxes

FORMULE COMPTOIR

Tartiflette or Diots de Savoie
***

Cottage cheese or brownie
***

Beer 1664 (50cl) or mineral 
waters

With voucher only

FORMULE  "APERITIF"
10am to 12pm

Cold meats and cheese
Viennoiserie

Blueberry tartelette
Mineral waters

Fruits juices

Maximum 40 people served in buffet or with 
voucher

With cup of champagne 35 €
With sparkling Kir or mulled wine 34 €

With white wine Kir 33 €
With draft beer (25cl) 32 €

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.

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

GIANT PAN FORMULA

Tartiflette in giant pan and green 
salad

***
Blueberry pie

***
Mineral waters

***
Coffee or tea

Maximum 40 people served in buffet or with 
voucher

28 €/ pers.incl.taxes

Glass of 

mulled wine

in cauldron

5€/pers

29 €/ 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): €15 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
groupes
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