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2025

NEW YEAR’S EVE



Dive into a festive and refined atmosphere to celebrate
the arrival of the new year!

The Buddha-Bar Paris invites you to an unforgettable evening, combining
gastronomy, entertainment and celebration.

What's on the program: 

Join us between 8 PM and 9 PM to enjoy
an exceptional signature Buddha-Bar menu in five courses.

Throughout your dinner, let yourself be carried away by
the festive spirit of the Roaring Twenties.

 Walking shows.

In the second part of the evening,
feel the rhythm with our resident DJ Ravin!

Enjoy an enchanting warm-up & signature Buddha-Bar dance party
featuring happy & festive ethnic sounds

until the early morning.

Confetti and a festive atmosphere will be there 
to welcome 2025 with style!

Reserve your table now for the entire evening (one service only)
and get ready to experience an unforgettable night!

📍 Located in the heart of Paris, just steps away
from the Place de la Concorde and the Champs-Élysées

    Photobooth available to capture your bests moments

👗 Evening dress recommended for a chic and elegant New Year’s Eve 🎩
 

🚗 Valet service 
(located at the corner of Rue Boissy d'Anglas and Faubourg Saint-Honoré)

Don't miss this exceptional evening, be part of those
who will celebrate the arrival of the new year in one

of the most iconic venues of Parisian nightlife!

AN EXCEPTIONAL EVENING



GLASS OF CHAMPAGNE

Comtes de Champagne Grands Crus
 Blanc de Blancs Taittinger 2012 

Crispy king crab and avocado mousse
Winter truffle yuzu mayonnaise

(vegetarian/vegan option available upon request at the reservation)

NEW YEAR’S EVE MENU
 €360 PER PERSON - MENU EXCLUDING DRINKS

Jivara chocolate rock and caramel
(vegan option available upon request at the reservation)

Lobster Salad
Fennel, asparagus, radish and yuzu vinaigrette

(vegetarian/vegan option available upon request at the reservation)

Pan-seared John Dory fillet and scallops
Butternut puree, coconut and lemongrass emulsion, 

 Ossetra caviar 
or

Half Buddha-Bar lacquered duck 
Pear compote with Umeshu, leek pancakes

or

Asian-style risotto
 Crunchy vegetables, sticky rice and winter truffle

Coffee and Mignardises

Duck foie gras with plum wine
Honey and ginger chutney, toasted brioche

or

New Style scallops sashimi with Ossetra caviar
Ponzu sauce, spicy mango, coriander

or

Vegetarian rolls with winter truffle 
Asparagus, shiso, green mango, basil and mint

= Vegetarian /       = Vegan /       = Gluten free



RESERVATION REQUIRED FOR A PRIVATIZED TABLE
FOR THE ENTIRE EVENING – ONE SERVICE ONLY

PRICE : €360 INCLUDING VAT P/PERSON - EXCLUDING DRINKS
(NO CHILDREN’S MENU)

RESERVATION IS FIRM AND FINAL UPON 100% PAYMENT
ACCEPTED PAYMENT METHODS : VISA CREDIT CARD, 

AMERICAN EXPRESS, AND BANK TRANSFER

A CONFIRMATION OF YOUR RESERVATION
WILL BE SENT VIA EMAIL 

PLEASE BRING IT WITH YOU UPON ARRIVAL

MANAGEMENT RESERVES THE RIGHT TO ASSIGN TABLES
 

FREE CANCELLATION
UNTIL DECEMBER 15, 2024, INCLUSIVE 

FROM DECEMBER 16, 2024,
NO REFUNDS WILL BE ISSUED

RESERVATION

& CANCELLATION TERMS

PARTY ONLY ?
DOORS OPEN TO THE PUBLIC STARTING AT 11:30 PM

ENTRY FEE OF €60 INCLUDING VAT P/PERSON,
WHICH INCLUDES ONE DRINK AT THE BAR

PAYMENT ON SITE / NO RESERVATION / NO PRE-SALES

buddhabar.com

+33 1 53 05 90 00

INFO & RESERVATION
CELINE@BUDDHABAR.COM

+33 6 17 44 04 62


