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Located on the storied shore of Lake Geneva, The Ritz-
Carlton Hotel de la Paix, Geneva, is host to a prestigious
heritage that has endured for over 150 years.

"

N

BrLANCPAIN  BREGUET  HOTELDE LAPAIX .
L
i L
wy s
LU '”,/
“ lu . ~ ' "‘
4 n HR NN

lF’ ﬁ

T [ -:rv e ¢ i 'i:v 1 SR ¥ TR " ..............................
. DIP— - ditre P PN :
- 3 L_n ‘!! i}j _@{] I‘gg”_qu”” e B ',":‘ LI ml ;‘_;:i' M‘“;l‘-lt ...2 1!&_5 p‘kﬂ-‘ ’hﬂ 4 lu_l_l_IHJ}_,]],IJlulllIllllV ullllwulwl

- = s g
B G M;-..—s—-,--wwc;’v’u# mﬁﬂ"”ﬂ"‘ -*gv—- '—-—m




Like the hotel itself, meeting
spaces at The Ritz-Carlton
Hotel de la Paix, Geneva offer
both elegance and personality.
With a flexible selection of well-
appointed venues, this Geneva
conference hotel is perfectly
suited for board meetings, small
product launches, seminars,
executive incentives, auctions
and more.
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' Paying homage to Geneva’s eclectic gastronomic scene, the chefs
_at The Ritz-Carlton Hotel de la Paix, Geneva capture the
destination’s cosmopolitan nature through a selection of culinary

experiences.
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Chef Lénaic Jourdren oversees the
kitchens of our banqueting venue Rive
and of our restaurant The Living Room
Bar & Kitchen. He worked for several
reputable Parisian restaurants before
becoming a kitchen consultant for
various renowned culinary television
programs. Chef Lénaic is passionate
about produce, which is at the heart of
his culinary philosophy. Using fresh,
seasonal, organic, locally grown
Ingredients is a priority, reflected in the
two restaurants’ menus.
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PASTRY CHEF PASCAL FOUDRINIER

Pascal has an extensive background
and experience in diverse areas of the
culinary industry. From pastry boutique |

to chocolate shop, and s arket to
Michelin star res he has
developed extensive exp e over the

'. years.
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Guided by a product-based
» culinary philosophy, Chef
' Benjamin Breton Is‘eonstantly
. on the hunt for rare and
‘ exclusive ingredients. Today, he
is writing a new chapter.at The

" Fiskebar! Nordic cuisine brings
together the fundamental ‘“‘“"
elements of his own cuisine: a

maximum of local products,

vegetables at the forefront, the
use of seasonal ingre@en'ts and r
| their conservationusing
traditional Nordic technic

. ﬂ THE RITZ-CARLTON CONFIDENTIAL & Pv OPRIETARY INFORMATION | 7

PR 3

A4




The hotel’s primary venue, the Rive ballroom, has been newly renovated to feature a
tranquil palette of warm grays as well as floor-to-ceiling windows and modern
technology. Reserve the entire ballroom for a reception of up to 60 guests or a

. - meeting of up to 40 attendees.
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, CREATIVE CJFEE BREAK
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THEENHZ ROOM BAR & KITCHEN

“HEALTHY, SEASONAL & CREATI‘?‘EBISINE BY CHEF LENAIC JOURDREN

~~_Inspired by Chef Lénaic Jourdren’s culinary philosophy using fresh, seasonal,
= S organic and locally grown ingredients, The Living Room Bar & Kitchen |
g presents bistro dining with regional products and global flavors. An elegant *
- venue for a cocktail reception of up.to 120 guests.
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15.8sqm/ 162sqf

8.5sqm/ 87sqf 7.5sqm/ 76sqf

Rive Gauche Rive Droite

Jbsgg jwbsg g

6.8sqm/ 66sqf 6.5sqm/ 65sqf

’ D TV Plasma 75 Inches

-/ D Partition wall (movable)

| Celing Height = 3sqm/ 33sqf




RIVE SET UP _

Dimension Chandelier Y Capacity Conference Capacity Capacity Capacity

Meeting Rooms €3 LxW ft/m Height R{;ﬁgs Reception Capacity Classroom U-Shape Theater

49 X 20
FTI15 X6
M

26 X 20
FTIBXE
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Chef Benjamin Breton introduces a new Nordlc -inspired cuisine
conceptto.Geneva at The Fiskebar. The culinary experience, full of
bold flavors, emphasizes the highest quality sea products, organie lic ==

and seasoﬁal Ingredients. An elegant venue for a cocktall receptlon
of up to 100 guests =
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Kevin Pastant, our taIented head barman, WI|| treat your taste
buds to unique, fresh, tailor-made cocktails. A distinguished
iakefront and cozy bar for your coffee breaks or cocktail
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reception for up to {0) guests
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SIGNATURE COCKTAILS




Dmm" Cocktail

26 X 20
FT1  rTisxe 40
48 -

sQ

43X 20
FTl eri3xe 60
75 -

sQ

FTI21X6 150
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Living Room Bar &
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ur Catering team boasts iconic locations
of Geneva and its surroundings. Enjoy
magnificent venues where you can savor
the exquisite cuisine of Chef Lénaic
Jourdren, who creates markedly
Mediterranean dishes with the innovation
of a cutting-edge chef.







MARRIOTT BONVOY EVENTS

Marriott Bonvoy's group meeting and events option is designed with the meeting
planner in mind. It allows members to earn points or airline miles on actualized
revenue for qualified meetings and events held at participating properties.
Therefore, with each stay and event at The Ritz-Carlton Hotel de la Paix, Geneva,
meeting planners may accrue either points or airline miles — along with a host of
luxury promotions throughout the year that can provide them with new paths to
even greater rewards.
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https://www.marriott.com/loyalty.mi
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THE RITZ-CARLTON

HOTEL DE LA PAIX, GENEVA
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THANK YOU




