NEW YEAR’S EVE DINNER CRUISE

AN UNFORGETTABLE AND MAGICAL CRUISE IN THE HEART OF
PARIS ILLUMINATED DECEMBER 31st 2025

Menu 2024 for reference *

PATIENCE
Creamy cauliflower, crab meat, shellfish jelly

ENTRANCE
Southwest duck foie gras, butternut chutney, Parisian brioche

DISHES

Scallops, melting leeks, Aquitaine caviar sauce
Veal quasi, Périgueux sauce, potato mousseline and grated black truffle

CHEESE
Cheese matured by our Master Cheesemaker

DESSERT
La mandarine, vanilla cookie, created by Maison Lendtre

Madeleine and chocolate

DRINKS & WINES
Champagne Pommery, 1 glass per person
Macon Villages, % bottle for 2 people
AOP Lussac St Emilion “Chateau Pont de Pierre”, % bottle for 2 people
Champagne Pommery, 1 glass per person
Mineral water, coffee
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OF THE CRUISE ON THE RIVER SEINE i
* Bookings
At the foot of the Eiffel tower, Port de la Bourdonnais, Paris 7éme - reservation@bateauxparisiens.com
bateauxparisiens.com

+33(0)825 010101(0.15€/mn)

Document not contractual. Menu may be changed without notice.


mailto:reservation@bateauxparisiens.com



