
Restaurant Le Saulnier – Paris 
Prices for groups 2012 - 280 Seats – Air conditioning 

 

 

  

 

 

 

“SAINT-MARTIN” Menu 
 

Choice of Starter 
Potage Minestrone 

Assiette maraîchère Plateful of raw vegetables 

Bouchée à la Reine Flaky puff pastry filled  

with chicken and mushroom in a creamy sauce 

Salade de thon Tuna salad with black olives 

Charcuterie Assortment of cold pork meats 

Oeuf dur Hard-boiled egg on a bed of mixed  

diced vegetables with mayonnaise 

Choice of Main Course  
Poulet cocotte Old-fashioned chicken stew  

Rôti de porc Pork roast with old style mustard 

Escalope Milanaise Breaded calf fillet 

Jambon à l’os Bone-in ham cooked in red wine 

Choice of Dessert 
Flan pâtissier Egg custard tart with vanilla cream 

Mousse au chocolat Chocolate mousse 

Chou à la crème Cream puffs with caramel topping 

Salade de fruits Fruit salad with whipped cream 

Tarte aux pommes Apple tart 

 

“SAINT-DENIS” Menu 
 

Choice of Starter 
 Velouté Mushroom and lettuce cream soup 

Duo de jambon Ham in gelatine and poached egg 

Pâté Medallion of duck foie gras in pastry  

served with onion jam 

Feuilleté Goat cheese in flaky pastry, blue cheese  

Panaché Mixed green salad, bacon and soft-boiled egg 

Saumon Bellevue Cold salmon on a bed of mixed  

diced vegetables with mayonnaise 

Choice of Main Course  
Pintade Normande Guinea fowl with a cream sauce 

Saumon Roasted salmon fillet in white butter 

Pièce de boeuf Oven-baked  beef with shallot sauce 

Longe de porc Braised pork loin with ceps 

Sauté de veau Sautéed veal Marengo 

Escalope farcie Chicken breast stuffed with ham, 

cheese and tomato 

 

 Choice of Dessert 
Tarte Normande Apple tart with two creams 

Crème brûlée Caramelised vanilla cream 

Gâteau Basque Almond paste pie served with 

vanilla cream and chocolate sauce 

Lingot Cocoa cake 

 

  

 

“MAGENTA” Menu 
 

Choice of Starter 
Feuilleté de saumon Salmon and dill in flaky pastry  

Soupe gratinée Gratinated onion soup 

Feuilleté de fruits de mer Seafood in flaky pastry  

Quiche Lorraine Quiche with bacon and cheese 

Œuf en gelée Egg in aspic, shrimps, smoked salmon 

Assiette de jambon Plateful of cured country ham 

Salade frisée Curly lettuce, roasted goat cheese rillettes 

Saucisson Dried sausage in brioche with Port sauce 

 Choice of Main Course  
Gigot Oven-baked leg of lamb with thyme flower 

Contre-filet Sirloin roasted with green pepper 

Filet de truite Trout fillet with crayfish 

Médaillon de porc Pork medallion with mustard 

Confit Confit duck with ceps 

Suprême Chicken supreme (free range boneless chicken) 

Choice of Dessert 
Croustillant de pomme Crunchy apple pie 

Croquant caramel Crunchy caramel and chocolate cake 

Belle Hélène Pear, chocolate sauce, whipped cream 

 

  “CHATEAU D’EAU” Menu 
                         (35 Persons Minimum) 

          Kir White wine with blackcurrant liqueur 

 

                 Starter from the buffet 
Mixed salads, cold fish, raw vegetables, 

marinated fish and shellfish, 

a selection of our best cold pork meats 

 

Choice of main course 

Tournedos Grilled tournedos béarnaise 

Carré de veau Rack of veal with vegetable dice 

Fricassée Mushroom stew 

Râble de lapin Rabbit saddle with mustard 

Magret Duck breast with two peppers 

Filet de rouget  Grilled fillet of red mullet  

with  black olive puree 

 

 

 Choice of Dessert 
Tarte Tatin Caramelised apple tart 

Charlotte aux poires Pear pudding 

Crêpes Suzette Flambéed crêpes with Cointreau  

Nougat glacé Iced nougat 

 

  

 

 

 

 

 14.80 € 
 

 

 

 

 
21.30 € 

 

 

21.30 € 

17.20 € 26,90 € 



Our prices include 10 % service and 19,60 % V.A.T 

Opening hours : 11 a.m. to 1.30 p.m. / 6 p.m. to 8.30 p.m 

After the shows from 10 p.m  : 12% extra charge on St Martin and St Denis Menus.  

 

1 person gets a free meal for every 20 paying guests. 

Cash prices and service included 

Any dispute or complaint will be dealt by the Paris bankruptcy court (Tribunal de Commerce de Paris). 

 

 

You maya dd the following to the menus : 
 

Homemader Kir : 2,20 € 
(White wine with blackcurrant) 

 
Cheese : 2,20 € 

 
Espresso coffee : 1,85 € 

 
¼ litre botttle of wine : 3,00 € 

 
Beer : 3,00 € 

 
¼ litre mineral water : 2,20 € 

 
  
 
  
 
 

 

 

 

 

 

 

 

 

 

 

 

BOOKINGS 
 

Tel : 01 47 70 08 31 
Fax : 01 42 47 05 48 

Mail : le.saulnier@wanadoo.fr 
Website : www.le-saulnier.com 

“STUDENT” Menu 
 

 

 1 Starter 
 

 1 Main Course 

 

 1 Dessert 

 

With ¼ Litre Soda 12.40 € 

 

  

 

 

 11.20 € 

mailto:le.saulnier@wanadoo.fr


 
 
 

2012 
 

RESTAURANT  

LE SAULNIER 

39 Bd de Strasbourg 
75010 PARIS 

 

 

 
We also accept payment by bank or postal transfer 8 days prior to guest arrival. 

 
Prices are net (tax and service are included). 

 
If you need to cancel your booking, please remember to do so within 48 hours  

or payment will be due. 
 

Coach parking within walking distance. 
Gare de l’Est. Disabled toilets. 

 
 

Nearest places of entertainment  
 

Comedia  
 

Théâtre Antoine  
 

Caveau de la République  
 

Théâtre de la Porte Saint-Martin  
 

Théâtre de la Renaissance  
 

Théâtre du Gymnase  
 

Le Splendid  
 

Théâtre des Nouveautés  
 


