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THE SUMMER TERRACE
BY FAUCHON L'HOTEL PARIS

THIS SUMMER, ST-GERMAIN® LIQUEUR TAKES UP RESIDENCE
ON THE PLACE DE LA MADELEINE AT THE GRAND CAFE FAUCHON
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The sunny days are here on the Place de la Madeleine, a luxurious setting in Paris’s 8th district which is home to the Grand Café Fauchon.
From May 29th, summer will sparkle on the emblematic terrace of Fauchon L'Hdtel Paris’s restaurant where diners can experience a special
floral moment in time, with a view of the majestic Madeleine Church.

THE ART OF CELEBRATING AND ENJOYING SUMMER THE
PARISIAN WAY

What could be more Parisian than a refreshing Spritz on the terrace with your eyes fixed on the Madeleine Church?

The promise of the Grand Café Fauchon to delight the senses at every moment of the day meets St-Germain's desire to make each sip a
memorable moment to savor. Together, they have created a unique sensory experience on the terrace of the Grand Café Fauchon by bringing to life
their two passions: the French Art of Living and the savoriness.

From the unmissable original St-Germain Spritz to its variations, alternating from mango, strawberry and raspberry, to cucumber, there will be
something for everyone. The collection of St-Germain Spritz are the perfect setting for gourmet appointments for dinner parties this summer on the
terrace of the Grand Café Fauchon.

From this union with St-Germain, an exclusive menu of four food & Spritz pairings was created — creations to savor during the sunny season to
celebrate the summer sparkle in the heart of Parisian excitement.

CUNER AR

ST-GERMAIN SPRITZ
St-Germain Liqueur, Prosecco, Sparkling Water, Lemon Zest

Food pairing: Focaccia with herbs, sheep's cheese with candied lemon,

matured olive oil from Provence AOC FAUCHON

MRS FAUCHON SPRITZ
St-Germain Liqueur, Raspberry Puree, Prosecco, Sparkling Water
Food pairing: Beef tataki, raspberry condiment with Espelette pepper,
Umeboshi sesame and red shiso

EXOTIC SPRITZ
St-Germain Liqueur, Mango Puree, Prosecco, Sparkling Water
Food pairing: Cannes sea bream tartare, mango confit
with FAUCHON Sichuan pepper, coriander

TONIC SPRITZ
St-Germain Liqueur, Prosecco, Cucumber Tonic Water
Food pairing: Tempura zucchini flowers, brined cucumber cream with
ginger, spreadable zucchini, goat's cheese and basil FAUCHON

Freshness, relaxation and joie de vivre will be there to awaken the senses of guests.



i, AT RN e ¥

QUEUR FRANG ¢

ST~GERMAIN +

*FLEUR DE SUREAU -

FAUCHON

LE GRAND CAFE

PARIS




FAUCHON E '

LE GRAND CAFE

PARIS

THE TERRACE OF THE GRAND CAFE FAUCHON

A privileged observatory of a district that is in full swing, the sunny terrace of the Grand Café Fauchon is a subtle mix of festivities and delicacies to
live to the rhythm of the Parisian excitement, from sunrise to sunset, with your eyes fixed on the Madeleine Church. The ideal place to share a
gourmet moment and celebrate every moment of life.

For the occasion, the 200 sqm (2150 sq.ft) terrace will be decorated in the St-Germain style and spirit. As soon as they arrive, reqular guests
and those who are curious about the new experience will be immersed in the floral world of the brand for an initial olfactory awakening.
The taste buds are then tingled with the first sips of cocktails.

GLAM HOURS

At Fauchon L'Hdtel Paris, Happy Hour goes GLAM.
The opportunity to indulge yourself and delight your senses, among 10 tasty and generous plates to share, imagined by Chef Baptiste
Limouzin.

The opportunity for the Chef to highlight a creative cuisine, which dares to be different, while enhancing the emblematic and historical creations
of the FAUCHON brand and favoring simplicity, terroir, finesse, with always a little gastronomic extra.
Sharing and savoriness are expected.

PLATES: from €12 to €23
SPRITZ: €16

FAUCHON

LE GRAND CAFE

11 Place de la Madeleine, 75008 Paris, France
0187862815
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ABOUT ST-GERMAIN®

Aligueur made in France from fresh elderflowers, ST-GERMAIN® was launched in 2007 by the American Rob Cooper.

Paying homage to Saint-Germain-des-Prés, the legendary Parisian district, this creation is the result of the distiller's fascination with France, its history and its
spirits (an expertise inherited from his grandfather, N.J. Sky Cooper, creator, in 1987, of the Chambord liqueur). Faithful to the purity of a recipe, without
preservatives or artificial flavors, ST-GERMAIN® liqueur guarantees the most delicate expression of elderflower with scents of exotic fruits, grapefruit and pear with
a touch of citrus. Floral and fruity, in its sublime iconic bottle, the ST-GERMAIN® liqueur has conquered the world, appreciated for itself, as well as for its
versatility.

www.stgermainliqueur.com

ABOUT FAUCHON L"HOTEL PARIS

Fauchon L'Hatel Paris, a member of The Leading Hotels of the World having opened in September 2018, is a true Parisian setting for hedonists looking for a sensory
experience high in indulgence, whose watchword is "(get) to please”. Located on the legendary Place de la Madeleine in the eighth district of Paris, this gourmet and
experiential, festive and uninhibited hotel with 33 rooms and 21 suites is distinguished by its glamorous spirit, labeled SHe Travel because it is popular with female
clients visiting hotels in the planet and its French art of living. Each room and suite is equipped with an exclusive piece of furniture, an icon of indulgence, signed by
designer Sacha Lakic and created by Maison Roche-Bobois: the GOURMET BAR which delights the senses of each guest with a personalized savory and sweet
selection. The Grand Café Fauchon, the hotel's restaurant with a 200m2 terrace with a breathtaking view of the Eglise de la Madeleine, offers the best of French
gastronomy in continuous service from breakfast to dinner including the essentials “GLAM'HOURS”, the FAUCHON-style aperitif. Enjoy an exceptional moment at the
Beauty Spa: enter the GLAM universe of a space exclusively dedicated to the awakening of the senses. Recently awarded the 2023 Readers™ Choice Awards by Condé
Nast Traveler, Fauchon L'Hatel Paris received the 12th best place in the “Europe France Paris™ Hotels category.

For more information, visit www.hotel-fauchon-paris.fr

Visual credits: ©Géraldine Martens ©Le Photographe du Dimanche

Excessive drinking is dangerous for your health, to be consumed with moderation.
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