
HOST YOUR DUCASSE PARIS EVENT AT A 
MICHELIN-STARRED BISTRO AT  BENOIT PARIS



The ideal place to organize  
your events.

—
Business meals, dinners with friends 
or colleagues, family celebrations… 
create your customized event at the 
Alain Ducasse Michelin-starred bistro.



SPIRIT

“At Benoit, drinking and feasting like kings”

Nothing says Parisian bistro like Benoit. Alain Ducasse  
holds a special place in his heart for this beautiful house filled  
with delicious stories and gourmet generosity. Here you will 
find a cuisine that is firmly anchored in its tradition and still  
as irresistible as always.

SETTING AND TABLE

Created in 1912, Benoit is a friendly place, full of memories and 
shared pleasures.  It testifies to a certain tradition and “art de 
vivre”, both of which have bright futures. Benoit is a place of 
memory, decorated with large mirrors, tiles and woodwork.





CUISINE AND TEAM

For over 100 years, Benoit represents a 
culinary heritage with just as much generosity 
as the day it opened. The passion that this 
traditional house inspires is felt by every 
member of the team, in the kitchen as well as 
in the dining room.

In the kitchen, Chef Kelly Jolivet strives to 
perpetuate the desire to welcome clients and 
to make them feel at home. On the menu, 
she proposes dishes that take advantage of 
seasonal produce and traditional recipes.  

In the dining room, Ugo Wolff supervises over 
everything — he welcomes and takes care of 
friends, amateurs, epicureans, the curious and 
the regulars in this veritable Parisian bistro.  
He assures that the welcome and the service 
are on par with the image of the restaurant — 
warm, of high quality and simplicity.



MENU

Enjoy the quintessential traditional dishes served on large porcelain plates. 

WINES

In the spirit of a friendly bistro and with a uniquely  
French wine list, Benoit Paris shows you the ensemble  

of French wines and the pleasures of the “grands crus”.

SAMPLE MENU*
Confit duck foie gras,  

toasted Parisian brioche

Limousin tigre rump veal, wild 
mushrooms, cooking juice

French cheeses

Benoit profiteroles,  
hot chocolate sauce

*Menu changes seasonally 

DISCOVER

https://www.benoit-paris.com/fr/menus


1* MICHELIN STAR

TOTAL CAPACITY

80	

PRIVATE DINING ROOM

20

PRIVATISATION UPON REQUEST

	 Monday to Sunday 
	 Lunch 12 – 2 pm 
	 Dinner 7:30 – 9:30 pm

 	 20 rue Saint-Martin 75004 Paris 

 	Hôtel de Ville 

	 Rivoli-Sébastopol

	 YOUR SALES CONTACT 
	 T. +33 1 58 00 21 71 
	 event@ducasse-paris.com 

	 benoit-paris.com


