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ABOUT US 

Located on Avenue de Wagram, where the Théâtre de l’Empire once
stood, just steps away from the Champs Elysées and the Arc de
Triomphe, the Renaissance Paris Arc de Triomphe opened in May
2009.

Designed by architect and urban planner Christian de Portzamparc
and recognizable by its woven glass façade, the hotel quickly
became a reference in contemporary design.
 The hotel is characterized by its impressive façade, a flowing play of
horizontal glass bands that appear to form a large woven glass
pattern.

Indeed, it is the “bow windows” that offer the rooms views of the
Place de l’Étoile, the Arc de Triomphe, and Avenue des Ternes.



OUR CERTIFICATIONS

SHe Travel Club Certification
We are dedicated to creating a safe and welcoming space for women
by obtaining the SHe Travel Club certification. We actively implement
the four key pillars: Safety, Comfort, Services, and Dining, to enhance
the travel experience for women.
Travel should be an incredible adventure for all women!

A redesigned process with innovative spaces and services. The safety of your
employees and our teams is our priority!

Masks & hydroalcoholic gel on request
Strict sanitary protocol in public areas, meeting rooms & bedrooms, with
regular disinfection
Contactless' services available

Health protocole

We are committed to working alongside the Paris Convention and Visitors
Bureau to improve the development of tourism services in the capital. 
tourism services in the capital.

Paris Convention Visitors Bureau



OUR GREEN ACTIONS

Our lighting is equipped with low-energy bulbs, significantly
reducing our environmental footprint while ensuring efficient
and sustainable illumination. 

Loose tea has replaced tea bags in all meeting rooms. Bulk candy
jars have taken the place of individually wrapped sweets. Infused
waters are served in large bottles, and single-use plastic has been
completely eliminated for years.

Water-saving equipment is installed on taps and showers. Toilets
are fitted with dual-flush systems, allowing for controlled water
usage. We raise staff awareness about water conservation.

We prioritize eco-labeled products, short supply chains, and
seasonal cooking, while using FSC-certified paper for our
printing. A daily commitment to a responsible approach.

Our establishment is committed to protecting
the environment by drawing up an
environmental charter. 

CLEF VERTE

ENERGY

PURCHASE

WATER

Let's work together to preserve our planet!

All our waste is sorted for maximum recovery: glass, plastic and
metal packaging, paper and cardboard, coffee grounds, light bulbs,
and batteries. We are committed to reducing packaging and waste.
We reuse paper as drafts and recycle it after use. 

WASTE

MEETING 
ROOMS



HOW TO GET THERE ?

PARKING

Public parking lots nearby

On-site parking subject to availability

NEARBY TRANSPORT

Ternes  spot: Metro line 2

Charles de gaulle Etoile stop : 

Metro lines 1, 2, 6 &  RER A



Rooms & suites categories

Ajoutez votre lien ici

Seminar packages

Events Spaces

Special offers



OUR ROOMS & SUITES CATEGORIES

101 spacious rooms & 17 suites 
From 30 to 62m² in size

Stand'R room

Superior room

Prestige Balcon room

Prestige Wave room

Signature Room - Paris Sky View

Family room

Junior Suite Balcony

Junior Suite Wave

Arc de Triomphe Terrace Suite

Home Suite Home



Included in all our rooms 

Air conditioning

Concierge service 

24/7 room service 

Advanced TV system and Premium channels 

Free internet access for Marriott Bonvoy members

Connection to your Netflix and Spotify accounts

Desk and safe

Iron and ironing board

Nespresso machine, tea & instant coffee

Mini-bar

Soundproof windows

Non-smoking

Bathrobe & slippers

Hair dryer

Baby cot according to availability

water carafes



OUR ROOMS

Stand’R room Superior room Prestige Balcony room

Prestige Wave room Family roomSignature Room - Paris Sky View



DIMENSIONS - 30M2

STAND’R

Maximum capacity: 2
Queen bed
Tokyo Milk hospitality products
Bath or shower

EQUIPMENTS

Located from 1st to 3rd floor
View of the garden or Avenue de Wagram
4 disabled-accessible rooms with adapted
showers

SPECIFICITIES



DIMENSIONS - 30M2

SUPERIOR

EQUIPMENTS

SPECIFICITIES

Maximum capacity: 3
King bed
Tokyo Milk hospitality products
Bath or shower

Located from 1st to 3rd floor
Garden or avenue de Wagram view
Bow window or balcony



DIMENSIONS - 32 - 34M2

PRESTIGE 
BALCON
EQUIPMENTS

SPECIFICITIES

Located on the 4th floor and above
Balcony with garden view 
Connecting rooms available

Maximum capacity: 3
King bed
Tokyo Milk hospitality products
Bath or shower



DIMENSIONS - 32 - 34M2

PRESTIGE 
WAVE
EQUIPMENTS

SPECIFICITIES

Located from the 4th to the 6th floor
Bow window with view of Avenue de Wagram 
Connecting rooms available

Maximum capacity: 3
King bed
Tokyo Milk hospitality products
Bath or shower



DIMENSIONS - 30 - 38M2

SIGNATURE
ROOM

EQUIPMENTS

SPECIFICITIES

Located on the 7th & 8th floors
Large 10m² terrace with views of the Eiffel
Tower, Sacré Coeur and Arc de Triomphe 

Maximum capacity: 2
King bed
Tokyo Milk hospitality products
Bath or shower

PARIS SKY VIEW



DIMENSIONS - 32 - 35M2

FAMILY

EQUIPMENTS

SPECIFICITIES

Maximum capacity: 4
2 Queen beds
Tokyo Milk hospitality products
Bath or shower

Located from the 1st to the 6th floor
Garden or avenue de Wagram view
Bow window or balcony
Connecting rooms available



OUR SUITES

Junior Suite Balcony Junior Suite Wave

Arc de Triomphe Terrace Suite Home Suite Home



DIMENSIONS - 34 - 38M2

JUNIOR
SUITE
EQUIPMENTS

SPECIFICITIES

Maximum capacity: 3
King bed
Clarins hospitality products
Bath or shower

Located from the 2nd to the 8th floor
Balcony with view of the garden or bow
window with view of Avenue de Wagram
Connecting rooms available



DIMENSIONS - 40 - 50M2

ARC DE
TRIOMPHE SUITE
EQUIPMENTS

SPECIFICITIES

Located on the 7th floor 
Large terrace with views of the Eiffel Tower,
Sacré Coeur and Arc de Triomphe 
Complimentary breakfast

Maximum capacity: 4
King bed
Clarins hospitality products
Bath or shower



DIMENSIONS - 62M2

HOME SUITE 
HOME

EQUIPMENTS

SPECIFICITIES

Located on the 2nd & 3rd floors
The hotel's most spacious suite 
Balcony with garden view
Complimentary breakfast

Maximum capacity: 4
King bed
Clarins hospitality products
Bath or shower



 Let the magic happen! 

A SPECIAL OCCASION TO

CELEBRATE?



LOVE EFFECT

For a special occasion, or just a romantic weekend away, drop

your suitcases in a timeless universe in the heart of the capital

of Love.

Enter an era of love in your room decorated with:

10 heart-shaped floating balloons

Rose petals & electric candles on the bed as well as in the room

Bouquet of medium red roses or seasonal flowers

Chocolate Truffles

The Parisian love

The Parisian Love & one bottle of Champagne: 200€

                             & one bottle of French red wine: 150€

                             & one bottle of fruit juice: 100€

« Where there is Love, there is Life » 

Mahatma Gandhi



LOVE EFFECT

For a special occasion, or a simple weekend for lovers, 

drop your suitcases in a timeless universe 

in the heart of the capital of Love.

Enter an era of love in your room decorated with:

20 heart-shaped floating balloons

Rose petals & electric candles on the bed as well as in the room

Large bouquet of red roses or seasonal flowers 

Chocolate truffles

The endless love

The endless love & one bottle of Champagne: 300€

                             & one bottle of French red wine: 220€

                             & one bottle of fruit juice: 200€



WOW EFFECT

We prepare a festive welcome for your birthday, and we only

want you to enjoy !

Enter a festive world to celebrate your special day in your room decorated with:

10 floating balloons & balloons

One homemade birthday cake (depending on the flavor you choose: 

chocolate or fruits)

One bottle of French red wine selected by our restaurant director

A magical birthday

« The more you praise and celebrate your life the more

there is in life to celebrate » 

Oprah Winfrey

A magical birthday & one bottle of Champagne: 200€

                             & one bottle of French red wine: 150€

                             & one bottle of fruit juice: 130€



WOW EFFECT

We take care of everything for your birthday,

enjoy an exceptional moment to celebrate!

Enter a festive world to celebrate your special day in your room decorated

with :

20 floating balloons and balloons 

One homemade birthday cake (depending on the flavor you choose:

chocolate or fruits)

Bottle of Champagne selected by our restaurant director

A birthday to rememb’R

A birthday to rememb’R & one bottle of Champagne: 250€

                             & one bottle of French red wine: 200€

                             & one bottle of fruit juice: 180€



OUR MEETING ROOMS

SOLIS BAR, RESTAURANT & TERRACE 
Mediterranean cuisine 
Sharing & Joie de vivre

ADAPTABLE MEETING ROOMS
Daylight with an adjoining 150m² terrace,

planted with trees, overlooking the courtyard



OUR MEETING ROOMS

The 150m² terrace

“U” shaped arrangement

Theater style

Coffee break

O
n 

bo
ar

ds



MEETING ROOMS

THEATER SCHOOL U-SHAPE BOARD COCKTAIL

SURFACE
MEASURES (M)

L X L X H

LUMI’R 20 - 15 12 30 48m2
6.6 X 6 X 2.5

Alcove : 3.3 X 2.5

SOL’R 20 - 13 12 - 30m2 6.6 X 4 X 2.5

SPH’R 20 - 13 12 - 30m2 6.6 X 4 X 2.5

STELL’R 20 - 15 12 30 40m2 6.6 X 4 X 2.5

LUMI’R - SOL’R 40 20 22 24 50 78m2
6.6 X 10 X 2.5

Alcove : 3.3 X 2.5

SPH’R - STELL’R 40 20 22 24 50 70m2 6.6 X 8 X 2.5

LUMI’R - SOL’R - SPH’R

50 25 34 36 80

108m2
6.6 X 14 X 2.5

Alcove : 3.3 X 2.5

SOL’R - SPH’R - STELL’R 100sqm² 6.6 X 14 X 2.5

BULLES D’R
(the 4 meeting rooms) 80 - - 48 120

148m2 
Terrace 150m2

6.6 X 20 X 2.5
Alcove : 3.3 X 2.5

OUR MEETING ROOMS



OUR SEMINAR PACKAGES

9am - 6pm

Welcome coffee
2 gourmet breaks

 Lunch (Classic formula) **

Classic

159€

Included in our packages :

Projection equipment, WIFI, flipchart, pens, notepads
Additional technical equipment is available on request, at extra cost.

For all equipped room rentals :
Banquet menu (plated, shared or buffet) depending on the nature of the event and the space

available (see formulas in the Restaurant - our formulas section)
Beverages included (1 bottle of wine for 4 people, water, tea or coffee)

**Lunch or dinner

All our prices are tax & vat inluded & per person. Offer valid for bookings of 10 people or more.

DAILY DELEGATE

Prestige

189€

159€

Musical

9am - 6pm

Welcome coffee
2 gourmet breaks

 Lunch (prestige formula) **

9am-6pm

2 gourmet breaks

Brunch with live music :
buffet, hot drinks & a glass of

Champagne, wine, beer or soft
drink included

served exclusively at the 
Solis restaurant

& only on Saturdays



OUR SEMINAR PACKAGES

HALF-DAILY DELEGATE

149€ 179€
149€

8am-12pm or 2pm-6pm

Welcome coffee
1 gourmet breaks

 Lunch (Classic formula) **

Classic Prestige

Musical

8am-12pm or 2pm-6pm

Welcome coffee
1 gourmet breaks

 Lunch (prestige formula) **

8am-12pm or 2pm-6pm

1 gourmet breaks

Brunch with live music :
buffet, hot drinks & a glass of

Champagne, wine, beer or soft
drink included

served exclusively at the 
Solis restaurant

& only on Saturdays

Included in our packages :

Projection equipment, WIFI, flipchart, pens, notepads
Additional technical equipment is available on request, at extra cost.

For all equipped room rentals :
Banquet menu (plated, shared or buffet) depending on the nature of the event and the space

available (see formulas in the Restaurant - our formulas section)
Beverages included (1 bottle of wine for 4 people, water, tea or coffee)

**Lunch or dinner

All our prices are tax & vat inluded & per person. Offer valid for bookings of 10 people or more.



EVENING DELEGATE

Classique Demi-journée d’étude
Classique

120€

Prestige

150€

OUR SEMINAR PACKAGES

from 7.30pm

Dîner**

from 7.30pm

Dîner**

Included in our packages :

Projection equipment, WIFI, flipchart, pens, notepads
Additional technical equipment is available on request, at extra cost.

For all equipped room rentals :
Banquet menu (plated, shared or buffet) depending on the nature of the event and the space

available (see formulas in the Restaurant - our formulas section)
Beverages included (1 bottle of wine for 4 people, water, tea or coffee)

**Lunch or dinner

All our prices are tax & vat inluded & per person. Offer valid for bookings of 10 people or more.



Solis DNA

Ajoutez votre lien iciPackages & Menu

Capacity



SOLIS DNA
Just a stone's throw from the Arc de Triomphe, Solis is an escape in the heart

of the capital. 

During the day, the room is bathed in light thanks to large windows

overlooking a green wall. As night falls, the atmosphere becomes softer and

more subdued.

The terrace overlooks a green inner courtyard where a fresh breeze blows in.

SOLIS, a word that conveys a whole art of living. A world of ambiences where

warm, colorful aesthetics come together. 

A journey along the roads of the Mediterranean. A return to our roots. The

quest for a neighborhood landmark where joie de vivre & sharing are the

watchwords. 

From dusk to sunset. 

Salve !



MEDITERRANEAN CUISINE, 

CONVIVIALITY, SHARING & JOIE DE VIVRE

Set in a green & luminous setting just a stone's throw from the Arc de

Triomphe, our bar area and restaurant

 - with a total surface area of 283m² - are at your disposal for any

type of event. 

Ideal for a business lunch or dinner, team building, afterwork,

press conference, product launch or private event, take to the

skies of the Mediterranean! 

To add a touch of magic to your event, Restaurant Solis offers weekly

brunches on Saturdays and Sundays!

All our dishes evolve with the seasons.



Introduced to the love of cooking by his grandfather, an eminent connoisseur

of the culinary arts, Amine Ifakren has been immersed in the world of

gastronomy since childhood.

Born and raised in Oujda in the heart of a Moroccan-Algerian culture, Amine

Ifakren trained at the Oujda hotel school, before flying to France to perfect

his techniques at the prestigious Institut Paul Bocuse. 

After working in some very fine establishments abroad, such as the Sofitel

Marrakech and the Kenzi Tower Hotel Casablanca, then in France, at the

Meurice, the Sofitel Le Scribe Paris Opéra and the Molitor Paris, Amine

Ifakren finally embarked on the Solis adventure alongside a sunny & talented

team.

Ambitious and passionate, his modern cuisine is inspired by his rich

Mediterranean heritage.

MEET THE CHEF

AMINE IFAKREN



EVENT SPACES SEATED COCKTAIL BUFFET SURFACE

SOLIS BAR - 100 50 169m²

CHEF TABLE
(PRIVATE)

10 - - 20m²

SOLIS RESTAURANT 80 - - 114m²

SOLIS TERRACE 22 - -

SOLIS BAR &
RESTAURANT

- on request 120 283m²

Privatization of spaces subject to availability & on request
Fees for privatization of our spaces on quotation

OUR CAPACITY

Chef Table

Solis Terrace Solis Bar

Solis Bar



Brunch

OUR PACKAGES – LUNCH & DINNER

59€ tax & vat included / person

Prestige

Classic

Live music every Saturday 
from 12:30 pm

included in the daily festive delegate

AVAILABLE IN THE RESTAURANT ONLY

at will

hot drinks, hot/cold buffet, 

bakery/sweet counter

also included - 1 drink /person

a glass of Champagne, a glass of

wine, 

a beer or a soft

99€ tax & vat included / person

supplement of 30€ in 

the daily delegate 

Classic menu with drinks

included + a glass of Champagne

& 

2 appetizers, cheese

69€ tax & vat included / person

included in the daily delegate

3-course menu

Drinks included: 

water, 1 bottle of wine or soft for

4 people, coffee or tea

Festive

119€ tax & vat included / person

Prestige 3-course menu with

gourmet products & premium wines



OUR MENUS

STARTER, MAIN COURSE & DESSERT 

Unique choice for all participants

3 Course Menu

AVAILABLE AT THE SOLIS RESTAURANT
AVAILABLE AT THE SOLIS BAR & 

IN THE MEETING ROOMS

Finger buffet
SELECTION OF 

3 COLD SAVOURY PIECES 
3 HOT SAVOURY PIECES

3 SWEET PIECES

Sharing Menu
SELECTION OF 

3 STARTERS - 3 MAIN COURSES 
- 3 DESSERTS

 TO SHARE

Table service



STARTER, MAIN COURSE & DESSERT - SINGLE CHOICE FOR ALL PARTICIPANTS

ALL OUR DISHES CHANGE WITH THE SEASONS

3 COURSE MENU

Starters

AVAILABLE IN THE RESTAURANT ONLY

Main courses Desserts

Non-contractual photos - Our menus are subject to change based on the seasons.

Butternut squash tart, goat cheese

Sautéed mushrooms 
green mayonnaise, brioche crouton
- dairy, gluten, egg

Salmon tataki, 
vanilla-flavoured cauliflower

Mezze trio

Grilled octopus head
bell pepper shakshuka

Oriental-style salmon ceviche
- nuts

- dairy, gluten

Butternut squash, corn, chestnut

Buckwheat risotto, mushrooms

Roasted cauliflower

Lamb cutlets
artichoke & olive salad

Chicken supreme
roasted potatoes, anchovy & green
olive condiment
- dairy

Fish of the day
baby carrots and Swiss chard, black
garlic

- dairy, nuts

- dairy

Pavlova, blueberries

Chocolate mousse with olive oil

Fresh fruit plate

Exotic Entrement

Basboussa - semolina cake

- dairy

- dairy, egg

- dairy, gluten, egg

- dairy, gluten
orange blossom ganache

Churros

- dairy, gluten, egg, nuts

- dairy

- dairy

- dairy
- gluten, egg



SELECTION OF 3 STARTERS / 3 MAIN COURSES / 3 DESSERTS TO SHARE (TABLE SERVICE)

SHARING MENU

Starters

AVAILABLE IN THE RESTAURANT ONLY

Main courses Desserts

Non-contractual photos - Our menus are subject to change based on the seasons.

Butternut squash tart, goat cheese

Sautéed mushrooms 
green mayonnaise, brioche crouton
- dairy, gluten, egg

Salmon tataki, 
vanilla-flavoured cauliflower

Mezze trio

Grilled octopus head
bell pepper shakshuka

Oriental-style salmon ceviche
- nuts

- dairy, gluten

Butternut squash, corn, chestnut

Buckwheat risotto, mushrooms

Roasted cauliflower

Lamb cutlets
artichoke & olive salad

Chicken supreme
roasted potatoes, anchovy & green
olive condiment
- dairy

Fish of the day
baby carrots and Swiss chard, black
garlic

- dairy, nuts

- dairy

Pavlova, blueberries

Chocolate mousse with olive oil

Fresh fruit plate

Exotic Entrement

Basboussa - semolina cake

- dairy

- dairy, egg

- dairy, gluten, egg

- dairy, gluten
orange blossom ganache

Churros

- dairy, gluten, egg, nuts

- dairy

- dairy

- dairy
- gluten, egg



FINGER BUFFET MENU
AVAILABLE AT THE SOLIS BAR & IN THE MEETING ROOMS

SELECTION OF 3 COLD SAVORY BITES, 3 HOT SAVORY BITES & 3 DESSERTS

Cold savory bites

Hot savory bites

Desserts

Non-contractual photos - Our menus are subject to change based on the seasons.

Mini falafel burger

Truffle arancini

Chocolate mousse

Pear tartlet 

Blueberry pavlova 

Chocolate lollipop 

Pistachio crème brûlée 

Chocolate molten cake 
dulce ganache 

Lemon & argan oil entremet 
- dairy, gluten, egg

- dairy, egg, nuts

- dairy, egg

-dairy, gluten, egg 

- dairy, gluten, egg

- dairy

- dairy, egg, nuts

Foie gras, pear

Zucchini focaccia 

Buckwheat rolls, feta, spinach

Oriental-style amberjack ceviche

Beetroot & apple tartlet

Tarama & salmon blinis

Hummus, zaatar crouton

- dairy, gluten, egg

- nuts- dairy, gluten

- dairy, gluten

- gluten, nuts

- gluten

- dairy

Octopus skewer & pesto

Shrimp & confit eggplant

Sweet-and-sour salmon skewer, hazelnut

Charmoula beef skewer

Mini burger

Kefta tagine & quail egg

Buckwheat risotto, mozzarella

- egg

- dairy

- nuts

-dairy, egg 

| 3 OPTIONS

| 3 OPTIONS

| 3 OPTIONS
- nuts

- dairy, gluten, egg

- dairy, gluten, egg



AVAILABLE IN THE RESTAURANT ONLY

119€ including drinks

STARTER, MAIN COURSE & DESSERT - SINGLE CHOICE FOR ALL PARTICIPANTS
A GLASS OF CHAMPAGNE & 2 APPETIZERS/ PERSON, 3 COURSE MENU & CHEESE, 

WATER, 1 BOTTLE OF PREMIUM WINE FOR 4 PEOPLE OR SOFT DRINKS, COFFEE OR TEA

FESTIVE MENU

Non-contractual photos - Our menus are subject to change based on the seasons.

Starters

Pan-seared scallops, hazelnut

reduction & cauliflower hummus

Mixed mushrooms, charcoal

crouton & white balsamic jelly

Semi-cooked foie gras, passion fruit

jelly & brioche toast

Main Courses Desserts

or

or

Poultry stuffed with chestnuts,

butternut in textures

Sea bream in olive crust, cabbage

ravioli & caviar

Heritage vegetable pie & truffle

or

ot

Mont Blanc, chestnut & gold leaf

Yule log (pistachio, rose mousse &

mandarin)

or

Amuse-bouche: Brioche, Abondance cheese & truffle



BRUNCH
UNLIMITED MEDITERRANEAN BUFFET

Hot counterCold counter

Sweet counter

Drinks Hot drinks

Bakery counter

Smoked Salmon

Ceviches

Selection of cheeses

Selection of cold meats

Salads & cold mezzes

Scrambled eggs, bacon

Pancakes

Pizzas or focaccias 

1 mediterranean dish

Hot mezzes

Assortment of breads

Viennoiserie

Spreads & butters

Pastries

Tarts & cakes

Fresh fruits & juices of the day

Ristretto, Expresso 

Double espresso

Americano

Cappuccino, Latte 

Tea, Infusion 

Hot chocolate

Glass of Champagne 

Glass of Wine by the glass

Draft beer 

Cocktails from 15€ 

Non-alcoholic cocktail from €12

LIVE MUSIC ON SATURDAYS  |  SEAFOOD ON SUNDAYS  |  THEMED ON PUBLIC HOLIDAYS



Aperitif

OUR “COCKTAIL” OFFERS

27€

AVAILABLE AT THE SOLIS BAR & IN THE MEETING ROOMSEXCLUDING BEVERAGES

6 pieces / person

Prestige

94€
21 pieces / person

Dinner party

67€
15 pieces / person

All our cocktail pieces are designed to evolve with the seasons.

SWEET AND/OR SAVOURY COCKTAIL PIECES

EXTRA PIECE ON REQUEST
4.50€



Cold savory bites

Hot savory bites

Desserts

Non-contractual photos - Our menus are subject to change based on the seasons.

OUR COKTAIL PIECES

Foie gras, pear

Zucchini focaccia 

Buckwheat rolls, feta, spinach

Oriental-style amberjack ceviche

Beetroot & apple tartlet

Tarama & salmon blinis

Hummus, zaatar crouton

- dairy, gluten, egg

- nuts- dairy, gluten

- dairy, gluten

- gluten, nuts

- gluten

- dairy

Octopus skewer & pesto
- nuts

Mini falafel burger

Truffle arancini - dairy, gluten, egg

Shrimp & confit eggplant

Sweet-and-sour salmon skewer, hazelnut

Charmoula beef skewer

Mini burger

Kefta tagine & quail egg

Buckwheat risotto, mozzarella

- egg

- dairy

- nuts

- dairy, gluten, egg

- dairy, gluten, egg

Chocolate mousse

Pear tartlet 

Blueberry pavlova 

Chocolate lollipop 

Pistachio crème brûlée 

Chocolate molten cake 
dulce ganache 

Lemon & argan oil entremet 
- dairy, gluten, egg

- dairy, egg, nuts

- dairy, egg

-dairy, gluten, egg 

- dairy

- dairy, egg, nuts

-dairy, egg 



Innocent 

Lively

Sparkling 

Iconic 

OPEN BAR PACKAGES - 1 hour hourly basis PRICES 30MIN EXTRA

PRICE/DRINK 

Cocktail punch ball (with alcohol)

Mocktail (without alcohol), soft

Champagne of the month glass

WELCOME COCKTAILS

BOTTLEGLASS

Nicolas Feuillatte "Réserve exclusive Brut Rosé"

Champagne Laurent Perrier Brut

Champagne Laurent Perrier "Cuvée Rosé"

Perrier-Jouët "Blanc de Blancs"

Magnum Nicolas Feuillatte Brut

Magnum Nicolas Feuillatte Rosé

CHAMPAGNE

BEVERAGES PACKAGES

- softs (water, fruit juices, Pepsi, 7up)

- softs, beer, wine

- softs, beer, wine, Champagne

- softs, beer, wine, Champagne, Gin, Whisky, Vodka

14€

22€

28€

32€

7€

11€

14€

16€

111€

129€

92€

120€28€

-

18€

17€

139€

149€

-

-

9€

6€

12€



2 drinks & 1 mezze
25€ / PERSON

EXCLUSIVELY SERVED AT THE BAR, SUBJECT TO AVAILABILITY.

INCLUDED IN THE OFFER TO CHOOSE FROM: A GLASS OF PROSECCO,

 A GLASS OF WINE, A BEER, OR A SOFT DRINK

AFTERWORK

OFFER



RATE / PERSON

Hot drinks

Fruit juice

Viennoiseries

One sweet piece

Hot drinks & softs

Three pieces / person

(options available :

savoury, sweet, gluten-free, lactose-free)

Coffee breakWelcome coffee

A glass of Champagne of the month

Two amuse bouche / person

Aperitif prestige
A glass of Laurent Perrier Champagne

Two amuse bouche / person

To share
Mediterranean platter - assortment of 8 mezzés

Also available individually 8€

Aperitif

10€
18€

20€

49€

25€

À LA CARTE OFFERS

If you have any specific requests, our team will be happy to work with you 

to develop customized services.



OUR SOCIAL MEDIA
Discover more on our website and through our social media platforms

https://fr.linkedin.com/company/renaissance-paris-arc-de-triomphe
https://www.instagram.com/solisrestaurantparis/
https://www.instagram.com/renaissanceparisarcdetriomphe/
https://fr.linkedin.com/company/renaissance-paris-arc-de-triomphe
https://www.instagram.com/solisrestaurantparis/
https://www.instagram.com/renaissanceparisarcdetriomphe/
https://www.marriott.com/fr/hotels/parwg-renaissance-paris-arc-de-triomphe-hotel/overview/?msockid=1601ad0fe03e6ebe3d61b8a8e1d56fef
https://www.restaurantsolis.com/fr/
https://www.marriott.com/fr/hotels/parwg-renaissance-paris-arc-de-triomphe-hotel/overview/?msockid=1601ad0fe03e6ebe3d61b8a8e1d56fef
https://www.restaurantsolis.com/fr/
https://www.marriott.com/fr/hotels/parwg-renaissance-paris-arc-de-triomphe-hotel/overview/?msockid=1601ad0fe03e6ebe3d61b8a8e1d56fef
https://www.restaurantsolis.com/fr/
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GET IN TOUCH WITH OUR TEAM

AUDREY MARCHESSAUX 
Groups & Events Coordinator

Phone: 01.55.37.55.03

AMRITA DHAKAL

Groups & Events Coordinator

Phone: 01.55.37.55.31

E-mail :
events@renaissanceparisarc.com

GROUPS & EVENTS CONTACTS

LILIAN FERRY
Groups & Events Coordinator

Phone: 01.55.37.55.97



SALES & MARKETING CONTACTS

CAROLINE CAILLERET
Director of Sales & Marketing

Phone: 01.55.37.55.01 

Mobile phone: 06.23.61.21.89

caroline.cailleret@marriott.com

LOLA MOLES
Marketing Coordinator

Phone: 01.55.37.55.11 

Mobile phone: 07.77.41.10.89

lmoles@renaissanceparisarc.com

SAMIA SOKRI
Marketing Assistant

marketing@renaissanceparisarc.com

GET IN TOUCH WITH OUR TEAM
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