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2026
NEW YEAR’S EVE

 SHANGHAI NIGHTS



Dive into a refined and festive atmosphere as you celebrate 
the arrival of the New Year.

Buddha-Bar Paris invites you to an unforgettable evening where gastronomy,
live entertainment, and celebration come together in perfect harmony.

WHAT'S ON THE PROGRAM:

Join us between 8 PM and 9 PM to enjoy
an exceptional signature Buddha-Bar menu in five courses.

Throughout your dinner, 
let yourself be swept away by the Shanghai Glam Vibes, 

where elegance meets performance through walking shows inspired 
by 1930s Shanghai and Blackmoon’s exclusive live concert.

As the night unfolds, 
feel the rhythm with DJ Ravin — the legendary sound of Buddha-Bar.
 An uplifting dj set and festive ethnic grooves will keep you dancing 

until the early morning light.

Confetti and a festive atmosphere will be there 
to welcome 2026 with style!

Reserve your table now for the entire evening (one service only)
and get ready to experience an unforgettable night!

a few Steps from Place de la Concorde 
and the Champs-Élysées

dress code: Smart & elegant

Book now for an unforgettable experience
 in one of Paris’s most iconic venues!

AN EXCEPTIONAL EVENING



 €360 PER PERSON - MENU EXCLUDING DRINKS
vegetarian/vegan option available upon request at the reservation

VEGAN VEGETARIAN
GLUTEN 

FREE
NUT

Glass of champagne
Comtes de champagne grands crus - Blanc de blancs Taittinger 2012-2013

Crispy king crab and avocado mousse
Yuzu mayonnaise with winter truffle 

Sea bass Tartare,  « Prunier » Oscietra caviar (30G) 

Duck foie gras with plum wine
Honey & ginger chutney, toasted Brioche

or
Kabayaki Rolls with winter truffle

Unagi, Cucumber, Omelette, Unagi Sauce and Japanese Mayonnaise
or

Shiso veggie rolls with winter truffle
Cucumber, Tomato, Asparagus, Avocado, Mango Sauce

Pan-seared chilean sea bass, japanese style 
Wakame goma, crispy japanese rice, “Prunier” Oscietra caviar 

and shiitake vinaigrette
or

Roasted lamb noisette
Stuffed cabbage with foie gras and potatoes, seasonal baby vegetables, 

winter truffle Jus
or

Asparagus risotto with Winter truffle and aged parmesan 

Gianduja Palet  
Smooth 66% chocolate, hazelnut praline, light vanilla cream 

and crunchy nut mendiant

Coffee and Mignardises

NEW YEAR’S EVE MENu



RESERVATION REQUIRED FOR A PRIVATIZED TABLE
FOR THE ENTIRE EVENING – ONE SERVICE ONLY

PRICE : €360 INCLUDING VAT P/PERSON - EXCLUDING DRINKS
(NO CHILDREN’S MENU)

RESERVATION IS FIRM AND FINAL UPON 100% PAYMENT
ACCEPTED PAYMENT METHODS : VISA CREDIT CARD, 

AMERICAN EXPRESS, AND BANK TRANSFER

A CONFIRMATION OF YOUR RESERVATION
WILL BE SENT VIA EMAIL 

PLEASE BRING IT WITH YOU UPON ARRIVAL

MANAGEMENT RESERVES THE RIGHT TO ASSIGN TABLES
 

FREE CANCELLATION
UNTIL DECEMBER 12, 2025, INCLUSIVE 

FROM DECEMBER 13, 2025,
NO REFUNDS WILL BE ISSUED

RESERVATION

& CANCELLATION TERMS

PARTY ONLY ?
DOORS OPEN TO THE PUBLIC STARTING AT 11:30 PM

ENTRY FEE OF €60 INCLUDING VAT P/PERSON,
WHICH INCLUDES ONE DRINK AT THE BAR

PAYMENT ON SITE / NO RESERVATION / NO PRE-SALES

INFO & RESERVATION
CELINE@BUDDHABAR.COM

+33 6 17 44 04 62


