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Group
  Seminar
    Incentive
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The Brasserie des JacoBins welcomes groups of 5 To 300 people 
To share momenTs of work, relaxaTion or celeBraTion.

- privaTe areas whose layouT adapTs To your needs, or your 
desires ...

- a warm, conTemporary decor.

- a BreaThTaking view of The caThedral of le mans.

- near of The old Town, a simple access, a place for a Bus and 
underground parking aT The enTrance of The Brasserie des 
JacoBins.
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Included
Still Water

Sparkling water
*Supplements see pages 8

Proposition
On the table services single menu

Menu at 15€ TTC /pers

Menu at 25€ TTC /pers

Menu at 35€ TTC /pers

STARTER
Rillettes of Le Mans

Ou
Salmon Gravlax Salad

MAIN
Marmite Sarthoise (local speciality)

Ou 
Filet de Lieu (white fish), Crushed Potato with Herbs

DESSERTS
Caramelized Apple with Cinnamon

Ou
Caramel Pear Entremet

STARTER
Tuna Tartare , Soy and Sesame Dressing 

Ou
Cream of Foie Gras with Perfect Egg  

and Gingerbread Crouton

MAIN
Low Cooked Pork Filet Low Temperature 

and Honey Juice 
Ou 

Steamed Cod Back, Julienne of Vegetables Sauce with 
White Wine and Saffron 

DESSERTS
Iced Nougat Delight, Passion Fruit  

Coulis with Hazelnut 
Ou

Creme Brulee withVanilla

STARTER
Homemade Duck Foie Gras, Fig Chutney 

Ou
Smoked Salmon Blini with Citrus and Quenelle Cream 

Whipped with Espelette Pepper 

MAIN
Fillet of Bar in Crust of Herbs, Carrot Mousseline with 

Cumin and Virgin Oil 
Ou 

Sliced   Veal with Truffle Cream, Gratin Dauphinois and 
Young Sprout of Mesclun

DESSERTS
Gratin of seasonal fruits at Coteaux du Layon

Ou
Chocolat Fondant, Cream and Yuzu



Included
Fruit Juice
Soda
Still Water
Sparkling water
*Supplements see pages 8

Option at 15€ TTC /pers
10 pieces cockTail
7 pieces salted 
3 pieces sweety

Option at 30€ TTC /pers
20 pieces cockTail
14 pieces salted
6 pieces sweety
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Proposition
Cocktails from 15 people

Our Salted pieces:
Skewer of cherry tomatoes and mozzarella with 
pesto
Mini croque monsieur with truffle *
Tomato tartare with basil
Emmental Gougère and Espelette Pepper *
Assortment of shuttles
Dips of vegetables of the moment with sauces
Tapenade and candied tomatoes
Cocktail verrine cocktail style
Swedish sandwich club
Pot of rillettes and toasted bread
Cod stuffed with aioli *
Spoon of smoked duck breast with Niçoise
Verrine of tomato gazpacho with virgin oil
Old style mustard sausage crisp *

Our Sweet Pieces:
Chocolate cake
Pineapple skewer
macarons
Chocolate mousse and speculoos
Verrine floating island
Chouquettes
White cheese with acacia honey, muesli

*served hot



Included
Fruit Juice
Soda
Still Water
Sparkling water
*Supplements see pages 8

Option at 25€ TTC /pers
2 choice of sTarTers
+ Plate of Charcuterie 

1 choice of main 
2 choice of desserTs

Option at 35€ TTC /pers

Proposition
Buffets from 20 people

Our Sweet Pieces:
Chocolate cake
Pineapple skewer
macarons
Chocolate mousse and speculoos
Verrine floating island
Chouquettes
White cheese with acacia honey, muesli

2 choice of sTarTers
+ Plate of Charcuterie 

2 choice of main 
Plate of Cheese

2 choice of desserTs

sTarTer 
Piedmontese style potato salad

Ricotta penne salad and spinach sprouts
Marco polo salad (tagliatelle and surimi)

Creole salad (rice shrimp and pineapple) 

main course wiTh meeT 
 

Fricassee of poultry in jasniere
Old-fashioned beef bourguignon

Veal Paupiette with grandmother’s style
Pork cheek confit with bash
Supreme of poultry with lime 

main course wiTh fish 
 

Marmite of the sea
Salmon steak with riesling

Fillet of red mullet with niçoise
Tropical sole fillet with saffron sauce

Pavé of place with shellfish sauce

desserTs 
Fresh mint fruit salad

Tarte tatin and cream of isigny
The chocolate mousse jar

Lemon meringue pie
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Welcome Coffee 7€ TTC /pers
Coffee, Tea, Hot and cold milk
Fruit juice (Orange and Apple)
Mini pastries

Gouret Break 12€ TTC /pers
Coffee, Tea, Hot and cold milk
Fruit juice (Orange and Apple)
Sweet (Muffins, Macaroons, Mini Pastries)
or Salted (Charcuterie and cheese boards)

Proposition
Break from 10 people / from 8am to 10am and from 3pm to 5am
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Coffee, Tea, Hot and cold milk
Fruit juice (Orange and Apple)
Mini pastries

Supplements

Aperitif 
Kir Cassis ...............................................................................3,50€/pers

White Wine and/or Red Wine (2 glasses/pers)

 Silver ................................................................................ 5€/pers

 Sauvignon
 Gamay

 Gold ................................................................................. 8€/pers

 Jasnières
 Champigny

 Platinium ......................................................................... 10€/pers

 Chablis
 St Emilion
Champagne Devaux (1 glass/pers) ........................................... 8€/pers 

Coffee ....................................................................................1,50€/pers 

Digestive  ............................................................................... 6€/pers

 Armagnac or Calvados
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Chef Damien
Founder of 750Grammes
and 750Grammes la table

Chef Richard
Former student from Alain Ducasse

OUR CHEFS



- Provision of a video projector

- A high quality sound system

- Realization of video report / photo (on estimate only)

- Concert organization (on estimate only)

- Animations: wine tasting, cooking classes etc ...
(on estimate only)
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To go furTher in your evenT :

Former student from Alain Ducasse



7, Place des Jacobins
72000 Le Mans

02 43 28 04 06
www.brasseriedesjacobins.com

For all your demand, contact directly 
Louis Rossi  +33 6 81 61 52 39 or by e-mail 

conTacT@BrasseriedesJacoBins.com

Réalisation Cinq Pattes.fr


