
 LE ROYAL MONCEAU – RAFFLES PARIS’S PROFILE 

 

1- Main Information 

Hotel Name : Le Royal Monceau – Raffles Paris 

Hotel Type : Design 

Star Rating : Five stars 

Chain: AccorHotel 

Address: 37 avenue Hoche 

75 008 Paris 

France 

Main Phone Number: +33 1 42 99 88 00 

General email address: BookUs.Paris@raffles.com 

Hotel Website: http://www.leroyalmonceau.com/ 

VAT Number: FR28479829582 

Hotel Logo: See attached 

 

2- Key Information 

Total Guest Rooms Number: 149 

Single Guest Rooms Number: 149 

Double Guest Rooms Number: 149 

Suites Number: 64 

Total Meeting Rooms m2: 8 

Largest Meeting Rooms m2: 149 

Total Number of Restaurants: 3 (2 restaurants & 1 bar) 

Distance to City Centre (in KM): 0 

Distance to airport (in KM): 31 

Location: City Centre 

Year of build: 1928 

Year of renovation: 2010 

 

3- Introduction 

Youtube Video Link: https://www.youtube.com/watch?v=VyW5vYywf7I  

Introduction text about hotel: 

“Just a few steps away from the Champs Elysées and Arc de Triomphe, Le Royal Monceau – 
Raffles Paris is the most exciting 5-stars luxury hotel in the City of Lights, combining Parisian 
Chic with relaxed sophistication.  
 
Imbued with the original spirit of the 1930s when it first opened, this contemporary masterpiece 
designed by Philippe Starck features 149 spacious rooms and suites, with three outstanding 
Presidential Suites, a 99-seat cinema theatre, an art gallery, an exclusive service of Art 
Concierge, a private art collection and a Haute Couture Boutique indoor. 
 
The Spa My Blend by Clarins, 1,500 sqm of ethereal white paradise, offers the ultimate urban 
escape for complete relaxation and indulgence. With the longest swimming pool in a Paris hotel, 
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https://mail.myfrhi.com/owa/redir.aspx?C=0gFiiD_jFtDB-vDNMMYvXaHLNK6tu6F69V8QaYAKn4SQUGxxmc3TCA..&URL=https%3a%2f%2fwww.youtube.com%2fwatch%3fv%3dVyW5vYywf7I


personal trainers, a wide range of yoga and Pilates classes, a hammam, watsu basin and 
exclusive treatment rooms, this award-winning spa takes rejuvenation to another level. 
 
From the Japanese fine dining restaurant run by Chef Nobu Matsuhisa to the celebration of 
Italian regional food in the Michelin-star restaurant Il Carpaccio, dining at Le Royal Monceau - 
Raffles Paris’ restaurants is a truly memorable experience. The desserts, all created by the World 
Best Pastry Chief Pierre Hermé, are the perfect finale to any meal.  
 
Colourful and wonderfully sophisticated, Le Royal Monceau - Raffles Paris is the epitome of 
Parisian vibrancy and elegance – a true one-off. 
 
4-Pictures 
See attached  
 
 
5- Features 
= Bar; gym; Disabled fac; shuttle service; car parking; terrace; free wi-fi; laundry facilities; spa; 
pool indoor; AV support on site; 24H room service; air-conditionning in hotel rooms; air-
conditionning in meeting facilities; business centre; concierge; car accessible to meeting rooms; 
onsite catering; video conferencing; security staff on site; VIP service; outdoor gastronomy; a 
99-seats movie theatre; an art gallery with an art concierge; a Haute Couture Boutique indoor; 
an art bookstore indoor. 
 
6- Rates 

 
Please kindly note that the 3 course dinner (from 215€) includes: 3 meals with wine.  
The 260€ package includes: 3 meals, welcoming with champagne and canapés. 
 
 
 
 



7- Seasons 

 
 
 
 
8- Meeting capacities 

 
 
 
 



9- Attachments 
See attached 
 
10- Contacts 

 Director of Sales and Marketing: Saskia SCHULLER 
              saskia.schuller@raffles.com 
             +33 1 42 99 98 54/ +33 6 89 52 90 56 
 

 Sales Manager: Anne MAUGER 

              anne.mauger@raffles.com 

             +33 1 42 99 88 02/ + 33 6 86 80 29 67 

 Events & Groups Manager: Stéphan VIGERIE 

              stephan.vigerie@raffles.com 

             +33 1 42 99 88 18/ +33 (0)6 74 30 70 21 

 Finance: Clément VIDAL 
clement.vidal@raffles.com 
+33 1 42 99 98 92 
 

 General Manager: Aaron KAUPP 
aaron.kaupp@raffles.com 
+33 (0)1 42 99 86 02 
 
 
11- USP’S 
USP 1:  
A prestigious location: a few steps away from the Champs-Elysées, Arc de Triomphe and 
exclusive Faubourg St Honoré shopping district. 
 
USP 2: 
Two fine dining restaurants: Matsuhisa Paris (Peruvian-Japanese culinary experience by 
Chef Nobu) and Il Carpaccio (Michelin-star Italian restaurant).  
Exquisite pastries, macarons and chocolates by Pierre Hermé; recently elected World 
Best Pastry Chef 2016. 
 
USP 3: 
A 99-seats, state-of-the-art private movie theatre, the only of its kinds in Paris.  
 
USP 4:  
A unique athmosphere enlivened by art and culture, with a world-class private art 
collection, exclusive service of Art Concierge, Art Bookstore and Art Gallery. 
 
USP 5: 
Three stunning 350sqm Presidential Suites with private access. 
 
USP 6: 
The Spa My Blend by Clarins: an award-winning, 1500sqm of ‘’white paradise’’ with the 
longest swimming pool in a Paris hotel (23m). 
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