
Menus 



Mineral waters, coffee, tea  and wines selection to choose with our sommelier 
Service included. Vintages and wines may change depending on the stock. 

The side dishes may vary according to season. 

Dinner group 
From 20 persons 
The menu will be the same for all guests 

Starter 
  

Confit of duck foie gras,  
Kumquats, dates and gingerbread  

 
 

or 
 
 

Blue lobster salad  
Young leeks with verjuice  

coral fumet  

Main course 
  

Fried turbot fillet 
Poivrade artichokes, 

Spinach shoots 
And Maxim’s potatoes 

 
or 

 
 

Pan fried fillet of beef, Périgueux sauce,  
Fricassée of vegetables with black truffles, 

Maxim’s potatoes 

Dessert 
  
 
 
 
 

Mille-feuilles with raspberries 

Maxim’s champagne from €180/bottle and other prestigious wines 

Maxim’s de Paris - 3 rue Royale – 75008 Paris – Tél. : 33 (0)1.42.65.27.94 – Fax : 33 (0)1.42.65.30.26 - www.maxims-de-paris.com - restaurant@maxims-de-paris.com 

197,05€ net of tax per person (220€ VAT) 
Wine included 



Gastronomy dinner 
From 2 to 20 persons 

Menu 
  

Scampi with Baeri caviar, 
Cauliflower  soup and citrus quinoa 

 
 

Pan fried fillet of beef, Périgueux sauce,  
Fricassée of vegetables with black truffles, 

Maxim’s potatoes 
 
 

Cheese platter 
 
 

Dessert from the menu 

Maxim’s de Paris - 3 rue Royale – 75008 Paris – Tél. : 33 (0)1.42.65.27.94 – Fax : 33 (0)1.42.65.30.26 - www.maxims-de-paris.com - restaurant@maxims-de-paris.com 

239,40€ net of tax per person (290€ VAT) 
Wine included 

Mineral waters, coffee, tea  and wines selection to choose with our sommelier 
Service included. Vintages and wines may change depending on the stock. 

The side dishes may vary according to season. 

Maxim’s champagne from €180/bottle and other prestigious wines 



Champagne  glass, Vodka,  Mineral waters, coffee, tea  and wines selection to choose with our sommelier 
Service included. Vintages and wines may change depending on the stock. 

The side dishes may vary according to season. 

Prestige Dinner 
From 6 to 40 persons 

Menu 
  

Baeri caviar in tree ways 
 
 

Fried scampies « à la nage liée », 
Sour potatoes 

 
  

Turbot fillet, 
Poivrade artichokes, spinach shoots and mushrooms 

 
 

Veal roasted « au sautoir »  
Vegetables fricassée 

 
 

Cheese platter 
 
 

Mille-feuilles with raspberries 

Maxim’s de Paris - 3 rue Royale – 75008 Paris – Tél. : 33 (0)1.42.65.27.94 – Fax : 33 (0)1.42.65.30.26 - www.maxims-de-paris.com - restaurant@maxims-de-paris.com 

336,36€ net of tax per person (380€ VAT) 
Wine included 



MAXIM’S DE PARIS RESTAURANT 
  
3 rue Royale – 75008 Paris  
Tél. : 33 (0)1.42.65.27.94 - Fax : 33 (0)1.42.65.30.26 
 
www.maxims-de-paris.com 
restaurant@maxims-de-paris.com 
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