
Dockside barge | Alexandre III Bridge

Riviera Fuga



Immerse yourself in the world of 
Riviera Fuga, an unrivaled venue by 
the Seine river with a breathtaking 
view of the Alexandre III bridge and 
the Grand Palais. Experience Parisian 
elegance in a setting inspired by the 
French Riviera, a true invitation to 
escape for all your events. Whether 
for business dinners, weddings, 
corporate parties or any other special 
event, enjoy a unique atmosphere in 
the heart of Paris. Our restaurant 
welcomes you for long lunches, 
convivial aperitifs and festive 
dinners.

Riviera Fuga



Address

Transport access

10 Port des Invalides, Paris 75007

Metro lnvalides ligne 13, 8 RER C
Metro Alma Marceau ligne 9

Parking
Several nearby parking lots 
facilitate access and make your 
visit easier.



Privatize our barge and organize your 
tailor-made event! Whether you’re planning 
a seminar, training course, press lunch, 
wedding, corporate event or dance party, our 
turnkey place will adapt perfectly to your 
needs. Equipped with 2 bars, a checkroom and 
sound equipment, we guarantee you a timeless 
experience.

Groups & 
privatization

Indoor surface
180M2

Outdoor surface
72M2

Seated format
From 10 to 100 guests

Cocktail format
Up to 250 guests



Barge plan



Full privatization

View of the Seine

Cocktail areaEntire barge

Our private areas



Main hall

Captain’s table

View of the Seine

Low river lounge
Main hall

Upper lounge



Private cruise on the Seine View of the Pont Alexandre III

Front terraceElectric boat



Entire barge
Surface  250m2
Capacity 100 guests seated │  250 guests standing
Format    Seated meals, cocktails, seminars, weddings, dance party...
    banquet menu │ starter ▪ main course ▪ dessert

       cocktail menu
Main hall & lounge

Breakfast format

Seated format



Front terrace
Surface  16m2
Capacity  35 guests in summer │  25 guests in winter
Format   afterwork, cocktail party and standing 
aperitif

Banquet format

View of the Grand Palais & the Pont Alexandre III



Cocktail space
Surface  40m2
Capacity  40 guests
Format   afterwork, cocktail party and standing 
aperitif

Including front terrace and indoor area

View of the Pont Alexandre III

View of the Seine



Captain’s table
Capacity  12 guests seated
Format   Seated meal, chef’s table, business diner
 

Main hall

Press day

Birthday Corporate diner



Low river lounge
Capacity  20 guests seated
Format   Seated meal, chef’s table, business diner
 

Lounge with private terrace

View of the Seine & Pont Alexandre III



Upper lounge
Capacity  20 guests seated
Format   Seated meal, chef’s table, business dinner
 

Main hall

Seated format



Escape for a private cruise on a 100% 
electric boat. Discover Paris to the 
rhythm of the lights and colors of 
the Seine, and enjoy an immersive 
experience. Organize a cruise during 
your event to impress your guests. 
Enjoy our Italian-Japanese recipes and 
beverage selection while discovering an 
exceptional setting right in the heart 
of Paris and its emblematic monuments.

Private cruise 
on the seine river

Capacity
12 guests



Breakfast

Seminars

Intimate 

Seated meal

Banquet format

Unique frame

Shooting & filmingPR Event

Our different
formats



Standing format

Cocktail 

Party

Dance party

Workshop

Team Building

Our different 
formats Electric boat

Private cruise



Our chef Stéphanie Moquet offers Italian-
Japanese fusion cuisine that’s unique in 
Paris. Her recipes evolve with the seasons 
and are regularly updated. For groups, she 
creates customized menus that will seduce 
your guests.

Our catering offer

Seated lunch
From €60 EXCL. TAX/GUEST

Seated dinner
FROM €75 EXCL. TAX/GUEST

Cocktail format
From €75 EXCL. TAX/GUEST

Cocktail format
Full privatization
Tailor made offer from 50 

up to 250 guests



Cocktail menu
Salted pieces as an example 
Mini tartlet with smoked salmon, mascarpone-wasabi 
condiment, yuzu gel
Chestnut cappuccino, balsamic vinegar, golden croutons
Black truffle arancini, parmesan
Beef tartare cannoli
Dorade crudo, citrus ponzu, black sesame
Mozzarella bites, spicy tomato sauce
Kabocha skewers glazed with miso, smoked mascarpone foam
Pink shrimp tempura in kataifi, yuzu-basil mayonnaise
Mini croque with scamorza & shiitake
Mini beef burger, cheddar & pickles

Sweet pieces as an example
Seasonal pavlova
Gianduja entremet
Yuzu & basil tartlet
Misu chou



Lunch & dinner
Tapas
Beef tartare cannoli
Smoked mozzarella croquette, black sesame, spicy tomato sauce
Burratina with green shiso, white miso vinaigrette, pan carasau

Entrée
Sea bream crudo with citrus ponzu, fresh vegetable macédoine, 
toasted pine nuts 

Butternut squash carpaccio, stracciatella, tamarind gel, yuzu 
vinaigrette, grapefruit segments vegetarian alternative

Plat a choice of
Pak choi gnocchi, Parmesan cream, lime, black sesame

Roasted poultry, kabocha squash, honey–soy shallots

Pollock in green shiso crust, Sardinian fregola with seafood, 
mascarpone–wasabi foam

Dessert a choice of
Le Misu — the house signature
Seasonal pavlova, light cream alternative



Aperitivo menu
Plates to share 
Cannolo
Arancino
Sea bream tartar
Burrata, truffle ponzu
Leek with miso vinaigrette
Mix of cheese & french charcuterie



Schedule culinary shows to dynamise your 
events. These highlights will captivate 
your guests and create unforgettable 
tasting moments.

Culinary entertainment

Oyster bar
Oysters from Brittany, 
live dressing

Cheese bar
Discover French cheeses & 
seasonal condiments

Gravelax salmon
Salmon gravelax cutting 
and dressing

Pastry show
Tailor-made pastry assembly
3 flavors to choose

Plancha animation
Marinated shrimps 
Assortment of seasonal 
vegetables
Minute snack of Label 
Rouge poultry fillet



Your favorite 
shows

Cocktail

DJ set
Magician

Photobooth

Private
cruise



Bose sound system complete with cables 1 
DJ controller (Pioneer DJ XDJ RX3)
1 projection screen
1 EB L630U video projector
1 wireless microphone (Sennheiser E865) 
HDMI and USBC adapters

Technical equipment
We provide all the technical equipment 
required for each privatization, including 
sound and audiovisual equipment. Our team 
is on hand to ensure a perfect set and 
smooth operations.



A dedicated team

Follow us
fugafamily.com
@riviera_fuga
@fuga_family

Our team of project managers will work with 
you from A to Z to develop your event, taking 
into account all the specific features of your 
requirements.

Contact
evenementiel@fugafamily.com

From 20 people

https://www.fugafamily.com
https://www.instagram.com/riviera_fuga/
https://www.instagram.com/fuga_family/


They trust us



Customer feedback

The service was
impeccable and our
guests loved the
location!

Perfect
location

Our guests were
absolutely delighted
and the whole
organization was
fantastic. We
organize events all
over the world and
your team is truly
world class!

A world-class 
team !

 What a wonderful
 evening! From the
 food, to the cruises,
 the DJ and the
 smiles: the evening
 was a real success.
 Thank you for all
 your preparation and
 professionalism.

Thanks for your
professionnalism



Our other address fuga

In spring 2025, FUGA unveils a 
new offering in its catalog, 
bringing together five unique 
venues open to the public and 
to events, including a brand-
new rooftop FUGA R., FUGA W. 
a space dedicated to wine, a 
retro-futuristic auditorium 
FUGA SPACE and a second Laïa 
address.

32 Rue de Monceau │ Paris 8

Fuga Monceau
@fuga_space @fuga_w_paris  
@fuga_rooftop @laia_restaurant

Fuga, Latin for “escape”, is the watchword of our brand in the hospitality 
world. Each of our addresses is designed to be a real bubble of oxygen,
a culinary trip through extraordinary places ideally located in the heart 
of Paris.

1 Port de Suffren │ Paris 7

Francette 250 PAX
@francette_restaurant

Our floating restaurant at 
the foot of the Eiffel Tower. 
This dockside barge invites 
you to experience a unique 
moment. Whether you take in 
the breathtaking view from 
our penthouse, explore our 
exquisitely decorated lounge 
or discover our secret wine 
cellar under the Seine.

Located in the heart of an old 
distillery, this Mediterranean 
restaurant, run by chef 
Tania Cadeddu, offers sun-
drenched cuisine in elegant 
surroundings. Enjoy a warm 
atmosphere with its bright 
veranda, terracotta floor and 
wood- fired kitchen. At Laïa, 
you can guarantee your guests 
an unforgettable culinary 
experience in a friendly 
refined environment.

226 Boulevard Voltaire │ Paris 11

Laïa 100 PAX
@laia_restaurant



@fuga_family | www.fugafamily.com

https://www.instagram.com/fuga_family/
http://www.fugafamily.com

