


UNIQUE MOMENTS...

The Hotel Metropole Monte-Carlo is located in the very heart of Monaco  ,
within the “Carré d’Or” by the Place du Casino. The hotel offers 102 rooms,

including 46 suites, all imagined by the renowned designer Jacques
Garcia.

Under the direction of Chef Christophe Cussac, gastronomy shines through
the two-Michelin-starred restaurant Les Ambassadeurs by Christophe

Cussac, the Lobby Bar, the Japanese restaurant Yoshi, 
and ODYSSEY.

For a true moment of relaxation and well-being, discover the 
Spa Métropole by Guerlain, a haven of serenity, as well as ODYSSEY,

designed by Karl Lagerfeld, where design and elegance meet
 around a stunning seawater-heated pool.

Our salons, accommodating from 10 to 110 guests, combine refined
décor with exceptional gastronomy to enhance your private or

professional events. 

Our dedicated events team will assist you in creating tailor-made
receptions, seminars, cocktails, or soirées. With the expertise and savoir-
faire of our teams, every occasion becomes an unforgettable experience,

entirely crafted to reflect your vision.

in the very heart of Monaco

gastronomy 

Spa Metropole by Guerlain ODYSSEY



E V E N T S



PLANS

MEETING & BANQUET ROOMS ODYSSEY'S SUNDECK

SPA METROPOLE
BY GIVENCHY

RESTAURANTLES
AMBASSADEURS by

CHRISTOPHE
CUSSAC

SPA MÉTROPOLE
BY GIVENCHY

RESTAURANTLES
AMBASSADEURS by

CHRISTOPHE
CUSSAC

THÉÄTRE

1er étage

RDC



Area: 538 sq.ft / 50 sq.m
Dimensions (L x w): 14,7 x 14,81 m

Natural daylight
Small terrace
Butler service
Mineral water
Notepads and pens
AV projector
TV screen
Interactive whiteboard
Private telephone line

EQUIPMENTS

CAPACITIES

U-shaped table
17

Board meeting
20

HOMÈRE 
SALON



Area: 269 sq.ft / 25sq.m each
Dimensions (L x w): 7,35 x 7,4 m

EQUIPMENTS

CAPACITIES

U-shaped table
8

Board meeting 
10

PÉNÉLOPE or ULYSSE
SALONS

Natural daylight
Small terrace
Butler service
Mineral water
Notepads and pens
AV projector
TV screen
Interactive whiteboard
Private telephone line



Area: 538 sq.ft / 50 sq.m
Dimensions (L x w): 14,7 x 14,81 m

EQUIPMENTS

U-shaped table
17

Board meeting 
20

CAPACITIES

LARGE ULYSSE
SALON

Natural daylight
Small terrace
Butler service
Mineral water
Notepads and pens
AV projector
TV screen
Interactive whiteboard
Private telephone line



EQUIPMENTS

Area: 1356 sq.ft / 126 sq.m
Dimensions (L x w x h): 14,10 x 9,15 x (from 2,58 m to 3,10 m)

CAPACITIES

Theatre
110

U-shapped table
35

Classroom
60

Board meeting 
 44

Cocktail
100

Lunch & Dinner
50

THEATRE
SALON

Flexibily of use: connected to the Foyer (58 m²)
Soundproof
Butler service
Mineral water
Banquet menu by Chef Christophe Cussac
Notepads and pens
AV projector
TV screen
Interactive whiteboard
Private telephone line



EQUIPMENTS

Area: 624 sq.ft / 58 sq.m
Dimensions (L x w x h): 9,3 x 5.6 x 2,5 m

CAPACITIES

Theatre
20

U-shapped table
16

Classroom
18

Board meeting 
19

Cocktail
30

Lunch & Dinner
25

FOYER
SALON

Flexibility of use: communicates with the Theatre (126 m²)
Soundproof
Butler service
Mineral water
Banquet menu by Chef Christophe Cussac
Notepads and pens
AV projector
TV screen
Interactive whiteboard
Private telephone line



PRIVÉ
LE  SALON

Seated Dinner
14

Cocktail
20

With noble materials and expertly chosen fabrics,

Jacques Garcia writes a new story with a warm

and inviting atmosphere in the two-starred

gastronomic restaurant Les Ambassadeurs by

Christophe Cussac. 

Witnessing every movement of the Chef and his

team, the Salon Privé offers you a great view of

their culinary skills to create sublime dishes for

you.

Area: 40 m² 
Dimensions (L x l): 7,2 m x 6 m

CAPACITIES

CONDITIONS

Menu created by Chef
Christophe Cussac (for 9 people
or more)

EVENT
YOUR



MÉDITÉRRANÉE
SALON

Area: 120 m²
Dimensions (L x w x h): 10,43 x 10,46 x (from 2,28 m to 2,72 m)

Natural daylight
Butler service
Mineral water
Banquet menu by Chef Christophe Cussac
Notepads and pens
AV projector
TV screen
Interactive whiteboard
Private telephone line

EQUIPMENTS

CAPACITIES

Theatre
50

U-shapped table
35

Classroom
23

Board meeting
30

Cocktail
80

Lunch & Dinner
50



CAPACITIES

ODYSSEY

Cocktail
150

Lunch & Dinner 
55

Discover this unique place, combining refined gastronomy and an
elegant decor designed by Karl Lagerfeld.

A few steps from the Carré d'Or and the Casino de Monte-Carlo
Gastronomic menu by Chef Christophe Cussac
A magical place by the pool

EVENT
YOUR



CAPACITIES

SUNDECK
ODYSSEY’S

Located above the swimming pool of the Odyssey by Karl Lagerfeld,
the Sundeck terrace offers a panoramic view of the Mediterranean
sea, the Monte-Carlo Casino and the Carre d'Or district. 

EVENT
YOUR

Cocktail
70



CAPACITIES

From May to September, Zia at Odyssey, signed by chefs Manon
Santini and Rocco Seminara, offers a bold Italian cuisine that
extends into the cocktails, accompanied by Zia signature canapés.

EVENT
YOUR

Cocktail
150

Lunch & Dinner 
55

AT ODYSSEY
ZIA



Cocktail

40

CAPACITIES

 TERRACE
THE SUITE  CARRÉ D'OR

Discover the Carré d'Or Suite, designed by Jacques Garcia offering
one of the most breathtaking views of Monte-Carlo, the Casino and
the Mediterranean Sea. Located on the top floor, it has a 100 m²
terrace where you can enjoy a glass of champagne and a tailor-
made menu.

EVENT
YOUR



CAPACITIES

MEETING ROOMS Area

                         

U-shaped
Table

Board
meeting

Classroom Theatre Lunch
Dinner

Cocktail

Homère 538 sq.ft / 50 sq.m 17 20 - - - -

Pénélope / Ulysse 269 sq.ft / 25 sq.m 8 10 - - - -

Large Ulysse 538 sq.ft / 50 sq.m 17 20 - - - -

Theatre 1 356 sq.ft / 126 sq.m 35 44 60 110 50 100

Foyer 624 sq.ft / 58 sq.m 16 19 18 20 25 30

Private Room (restaurant) 431 sq.ft / 40 sq.m - - - - 14 20

Salon Méditerranée 129 sq.ft / 120 sq.m 35 30 23 50 50 80

Odyssey / Zia at ODyssey - - - - - 55 150

Sundeck Odyssey 861 sq.ft / 80 sq.m - - - - - 70

Carré d'Or Suite Terrace 1 076 sq.ft / 100 sq.m - - - - - 40



B A N Q U E T S



CHEF
EXECUTIVE

"My cooking is above all a cooking that I love.
I make dishes that I would enjoy"

CHRISTOPHE CUSSAC

Chef Christophe Cussac, who has been at the head of two-starred
establishments for more than 30 years, brilliantly supervises the

restaurants of the Hotel Metropole Monte-Carlo.

The secret of Chef Christophe Cussac is a taste for authenticity. 
That of the man and the plate. Underneath the apparent simplicity 

of his dishes lies a great deal of technical skill, where we find his
deep love of the French terroir, which he sublimates with

Mediterranean touches.

He draws his inspiration from a spice, a cooking, an encounter or
even music. It is the naturalness of the products that marks his style,
as shown by the Chef's golden rule: 3 tastes per dish, to respect the

balance of the plate. This is the Cussac style: go for the essential,
without unnecessary ornaments.

For the Chef, cooking is a matter of feeling: 

His ambition is to go beyond the simple gastronomic experience to
provoke an emotion, a moment of sharing enhanced by a discreet
service, but always with a touch of proximity. As a true leader, he
transmits to his teams a taste for determination, gourmandise and

rigour, values that have marked his career. 



WELCOME COFFEE
25€ per person

Tea, coffee, fresh fruit juice

CLASSIC COFFEE BREAK
30€ per person, per break

45€ per person, permanent break

Morning: tea, coffee,
fresh fruit juice, pastries

Afternoon: tea, coffee
fresh fruit juice, mignardises

DELUXE BREAK
40€ per person, per break

Morning: tea, coffee, 
fresh fruit juice, pastries, cakes

Afternoon: tea, coffee, 
fresh fruit juice, mignardises, cakes

BREAK
COFFEE 

GREEN BREAK
40€ per person, per break

Detox tea, detox fresh fruit juice, 
fresh fruit, dried fruit, chia seeds

GOURMET BREAK
30€ per person, per break

Tea, coffee, hot chocolate, assorted
homemade chocolates, chocolate cake



MEETING
DAILY

165€ per person

Meeting room hire (excluding Odyssey, Sundeck and Salon Méditerranée)

Lunch option: 3-course Menu or Finger Buffet, 
with mineral water, coffee and tea

Continuous coffee break throughout the day

This daily meeting is available only with a room booking



SIGNATURE COCKTAILS OPEN BAR
- price per person -

WITH CHAMPAGNE
½ hour

70€
1 hour
80€

2 hours
110€

WITHOUT CHAMPAGNE

½ hour
50€

1 hour
60€

2 hours
95€

& WINES
COCKTAILS  

WINES
45€ per person

"Discovery" selection

75€ per person
"Elegance" selection

95€ per person
"Privilege" selection

These prices include half a bottle of wine per
person, mineral water, coffee, tea, mignardises.

Pr ice  inc l .  VAT  -  Serv ice  inc luded

Water, soft drinks and coffee package
Champagne without alcohol “So Jennie”
Champagne Ruinart R
Champagne Ruinart Blanc de Blancs
Ruinart Rosé 

30€
95€

195€
290€
290€

BEVERAGES

Pink Power

Pink Kiss

Apérol Spritz by Métropole

25€

31€

34€



SELECTION OF CANAPÉS

- price per person -

COCKTAIL PARTY

- 15 pieces of your choice and a mix of sweet
discovery canapés -

20 canapés

140€ per person

4 pieces
6 pieces 
9 pieces 
12 pieces 

28€
42€
63€
84€

CANAPÉS

Pr ice  inc l .  VAT  -  Serv ice  inc luded



FOIE GRAS

ARROZ BOMBA

SALMON

40€ per person

IBERIAN HAM

SUSHIS

OYSTERS GILLARDEAU N°5

45gr per plate

40€ per person

45gr per plate

50€ per person

40€ per person

40gr per plate

50¤ per person

30€ per person

3 oysters per person

55€ per person

6 oysters per person

or

Pr ice  inc l .  VAT  -  Serv ice  inc luded

DISPLAYS
GASTRONOMIC



 GOURMET MENU
From 120€ /person

3 courses

Lunch

PRESTIGE MENU 
From 160€ /person

3 courses

Lunch / Dinner

Pr ice  inc l .  VAT  -  Serv ice  inc luded

EXCEPTION MENU
From 215€ /person

4 courses

Dinner

BUFFET

6 starters + 2 hot dishes + 4 desserts
8 starters + 3 hot dishes + 6 desserts
12 starters + 3 hot dishes + 8 desserts

Extra cheese 
Hot dish supplement 

140€
155€
195€

30€
30€

MENUS

(minimum 15 people)

FINGER BUFFET
(minimum 15 people)

Fingers sandwiches, teriyaki chicken brochettes, barbajuans,
Pissaladière, desserts, soft drinks, minerals water, coffee, tea

 95€



4 Avenue de la Madone
98000 Monaco 

CONTACT

Tel. +377 93 15 13 40
c.veillas@metropole.com

Céline Veillas
Group and Events Manager

www.metropole.com

mailto:c.veillas@metropole.com
http://www.metropole.com/
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