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A MUSEUM FOR THE EVENING ©

La Maison de la Recherche, a superb mansion located in the Parisian district of embassies and ministries, proposes a
combination of culture and gastronomy for an evening.

With our partner Art&Theéme, enjoy an architectural walk or gain special access to the permanent and temporary
collections at museums in the local area before getting together for a refined evening meal.

mmm  MUSEUM VISIT: Rodin, Orsay or Maillol

La Maison de la Recherche is located close to the Rodin, Orsay and Maillol museums.
Discover and enjoy one of these local museums with a tour led and commented by a guest speaker. Gain access to
exceptional permanent and temporary collections.

And to finish off your evening in style, enjoy an elegant and sociable dinner served in one of our event rooms or on the
terrace, privatised for the occasion.

From €198 excl. taxes per person for a group of less than 25 participants.
*Visits to the Rodin and Orsay museums during opening hours only. Visits to the Maillol museum only available as a
privatised tour and on quotation.

mmm  ARCHITECTURAL WALK

Be guided by a guest speaker on an original and historical discovery of the 7th arrondissement of Paris, leading right up to
Les Invalides.

You can then enjoy an elegant and sociable dinner served in one of our event rooms or on the terrace, privatised for the
occasion.

From €188 excl. taxes per person for a group of 26 to 50 participants.

mmm \/OTRE CONTACT PRIVILEGIE

Annaélle NKAOUA
Tél. : +33 (0)1 44 39 75 53

annaelle.nkaoua@sodexo-prestige.fr
Personalised quote, appointment and visit upon request.

Maison de la Recherche | 54 rue de Varenne, 75007 Paris

WWW.mais Onrecherche—reception . fr
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MENU

Glass of Champagne or soft drink,
4 savoury canapés

Appetiser
Starter

Scallop carpaccio and Gariguette strawberries,
celeriac remoulade with aniseed
or
Half-cooked foie gras and red berry chutney
with Sichuan pepper

Main course

Truffled sea bass and first harvest
baby vegetables
or
Veal filet mignon and
Thai garlic risotto

Dessert

A variation on raspberry
or
Concerto, a creation by Maison Lenotre

Coffee and petits fours

© Photos: S.d’'Halloy


mailto:annaelle.nkaoua@sodexo-prestige.fr
mailto:annaelle.nkaoua@sodexo-prestige.fr
mailto:annaelle.nkaoua@sodexo-prestige.fr

