
Menu proposals 
Group, Wedding & Buffet



Baia Bella beach can accommodate up to 350 people for your private event

• The exclusivity of the beach from 9am to 7pm 
or from 8pm to 1am


• The provision of our teams and our equipment

• The provision of our mattresses and sunshades for 

the day, or candles for the evening

• The fitting out of the beach 

• The fitting out of a lounge

• The setting up and decoration of the buffets 

• The provision of tables from 6 to 12 guests 

• Table setting : tablecloths, white napkins and candle 

holders

• Cleaning service of the facilities from 10am to 6pm 

or 8pm to midnight

• Lifeguard service to ensure the safety of bathers

• The valet parking option to regulate the arrival of 

shuttles and the parking of cars 

• The boat and pilot shuttle option if your guests 

arrive by the sea

For your exclusive events:

Presentation
of our beach club 

Baia Bella is a private beach club located in one of the most protected area of the French 
Riviera. Baia Bella is a truly peaceful place in Beaulieu-sur-Mer. 


Our food is based on its Mediterranean culture. Our delicious grilled fish, healthy salads, 
pizzas and original cocktails only enhance the quality of our carefully selected products. 


Lying back on a confortable sun bed or sitting around a cosy table, Baia Bella is a little 
summer paradise. Our eco-friendly and designed restaurant is the perfect place to enjoy the 
beautiful sunny days.  

 



Overview
of the facilities 



Additional fees may be charged for

the organisation of your private events. 


They vary depending on the date

and number of people to be welcomed,

the set up and additional staff.


From 7 000€ to 25 000€ incl. VAT 

Additional Fees
for the organisation
of your event

The rate of VAT charged will be the rate of VAT applied the day of invoice



1 welcome drink per person

and pizzas to share (1 for 3 persons) 


20,50€ incl. VAT - 18,64€ excl.

Our Head Pizzaiolo proposes an 

assortment of freshly baked pizzas

to be shared for the aperitif :


• Authentic Margarita 	 

Tomato sauce, mozzarella di buffala,


fresh basilic leaves.


• Picante

Tomato sauce, spicy salame, mozzarella, cantal cheese,


Red onions (raw), roasted red peppers.


• Baia Bella love 	 

Pizza Bianca, mozzarella, cantal cheese, topped with 


fresh artichokes, ricotta, roasted hazelnuts and fresh


basil leaves straight from the oven.

1 glass per person among :


• Fiero Spritz

Or

• Glass of wine from Provence (White, Rosé or Red) 

Or 

• Homemade peach iced tea


The rate of VAT charged will be the rate of VAT applied the day of invoice

Pizza - cocktails
Cocktails and appetisers 



4 items per person 

13,00€ incl. VAT - 11,82€ excl.

Selection of appetizers :


• Pissaladière (onion tart with anchovy and olives, local specialty) 


• Mozzarella and cherry tomato skewer 


• Small “pan bagna”


• Ktipiti and pita bread 


• Salmon Tiradito and blinis


• Duck foie gras and chutney on pastry

Additional “Cooking Show” corner,

3 stands to choose,

Minimum 35 people

60,00€ incl. VAT/pers

Length of the service: 1H30

Additional stand : 10€/pers


• Tuna Sashimi


• Beef tagliata 


• Marinated salmon 


• Truffle flavoured risotto 


• Snacked scallops 


• Grana Padano wheel and truffle flavoured Brie 


• Freshly sliced Prosciutto with a Berkel Ham slicer  


• Oyster n°3

Canapés
Appetizers 

The rate of VAT charged will be the rate of VAT applied the day of invoice



From 15 people onwards

Price per person - Drinks not included 


70,00€ incl. VAT – 63,64€ excl. 

Starters to share 

• Stracciatella di mozzarella


• Ktipiti with red peppers and feta cheese 


• Citrus Salmon Tiradito and Timut pepper 

—————————


Main course  

Snacked Sea Bream filet, sauce vierge, 

perfect potato 

and vegetables


—————————

 

Dessert 

Roasted pineapple with honey and cinnamon,

Shortbread biscuit and vanilla ice cream

Menu Berlugan
Food proposals 

The rate of VAT charged will be the rate of VAT applied the day of invoice



From 15 people onwards

Price per person - Drinks not included 


80,00€ incl. VAT – 72,73€ excl. 

Menu Corniche

Starter  

Duck foie gras terrine,


Mango chutney and brioche bread


—————————


Main course  

Wood-grilled free-range chicken breast,


morel mushrooms sauce, mac n cheese


and vegetables caponata


—————————

 

Desserts 

• Tiramisu


•  Red berries  (strawberries, raspberries 

and red currents)

Food proposals 

The rate of VAT charged will be the rate of VAT applied the day of invoice



From 15 people onwards

Price per person - Drinks not included 


125,00€ incl. VAT – 113,64€ excl.  

Starter 

Citrus Salmon Tiradito 

and Timut pepper


—————————


Main course  

Wood-grilled Sea Bass filet,  
homemade mashed potatoes 

and vegetables caponata

 

—————————


Cheese


Fresh goat cheese from Péonne

Salade et hazelnut oil


————————— 


Pre-dessert


Lemon sorbet served

with a shot of Greygoose Vodka 


—————————


Dessert 

“Pièce montée” :

3 cream pufs from Mesiano pastry shop 

and assortment of red berries


—————————


Mignardises and coffee 

 

Wedding Menu
Food proposals 

The rate of VAT charged will be the rate of VAT applied the day of invoice



From 30 people onwards

Price per person - Drinks not included 


140,00€ incl. VAT – 127,27€ excl. 

Starters 

• Ktipiti with red peppers and feta cheese 

• Mozzarella and cherry tomato skewer 

• Beetroot Hummus

• Eggplant caviar 

• Pita bread  

• Freshly sliced Prosciutto with a Berkel Ham slicer

• Bagna bella : raw vegetables and anchovy sauce

• Citrus Salmon Tiradito and Timut pepper 


—————————


Main courses  

• Wood-grilled Sea Bream and Sea Bass

Cut in front of your guests

• Pan-fried Scampis (2 per person)

• Wood-grilled free-range Chicken 

• Crispy “panisses” and perfect potatoes

• Vegetables Caponata

• Truffle flavoured pasta 


—————————


Desserts 

• Seasonnal fruits

• Assortment of red berries

• Chocolate mousse   

• Rhubarb rice pudding

 

Hosted by our team 
The buffet

The rate of VAT charged will be the rate of VAT applied the day of invoice



From 30 people onwards

Price per person - Drinks not included 


130,00€ incl. VAT – 118,18€ excl. 

Breakfast 

• Assortment of croissant, pain au chocolat, toasts and marmelade

• Eggs cooked according to your wish: 

scrambled, omelette or fried and their topping: 
mushrooms, bacon, ham, tomato, chives 


• Muesli and cottage cheese 

• Seasonal fruits

• Hot drinks: coffee, tea, hot chocolate

• Fresh juice, mineral water


—————————


Starters 

• Raw vegetables and anchovy sauce


• Tomatoes and mozzarella cheese, basil oil

• Beetroot Hummus and pita bread

• Freshly sliced marinated Salmon


Main courses 

• Wood-grilled free-range Chicken 

• Jacket potatoes with chives cream and summer truffle 

(Tuber Aestivum)

• Truffle flavoured pasta 

—————————


Cheese

 
Grana Padano, Tome de Savoie, Brie de Meaux 

————————— 

Desserts


• Fruits platter

• Tiramisú

The brunch buffet 
Hosted by our team 

The rate of VAT charged will be the rate of VAT applied the day of invoice



Package “Domaine Valette” 

• 1/2 bottle of AOC Provence wine 
(red, rosé or white)


• Mineral water, still or sparkling

• Hot drinks


24,00€ incl. VAT - 20,38€ excl./PERS


—————————


Package “Chateau Rasque” 

• 1/2 bottle of AOC Provence wine 
(rouge, rosé, blanc au choix)


• Mineral water, still or sparkling

• Hot drinks


35,00€ incl. VAT - 29,55€ excl./PERS  


—————————


Package “Domaine Ott”


• 1/2 bottle of AOC « Château de Selle OTT » wine

(rouge, rosé, blanc au choix)

• Mineral water, still or sparkling

• Hot drinks


48,00€ incl. VAT - 40,38€ excl./PERS

Wine selection
Beverage package 

The rate of VAT charged will be the rate of VAT applied the day of invoice



“Aperitif” package 

• 1 cocktail Aperol

ou

• 1 cocktail sans alcool

ou

• 1 Coupe de champagne par personne


13,00€ incl. VAT - 10,83€ excl.


—————————

Open bar cocktails package 
for an hour

• Selection of 3 cocktails from our menu made 

by our bartender

• Prestige alcohol and sodas

• Cotes de Provence wine red, rosé, white

• Fresh juice, Soda, mineral waters


30,00€ incl. VAT - 25€ excl.


—————————

Open bar champagne package 
for an hour

• Champagne « Laurent Perrier » brut,

1 bottle for 4 persons

• Vermouth, Porto, Anis, Whisky, Gin, Vodka

• Selection of 3 cocktails from our menu made 

by our bartender

• Cotes de Provence wine red, rosé, white

• Fresh juice, Soda, mineral waters 


52,00€ incl. VAT - 43,33€ excl.


—————————

Open bar enfants d’une heure

• Coca cola, fresh juice, Cocktail Paradise 

(alcohol free) 

• Chips, snacks, candies 


15,00€ incl. VAT - 13,64€ excl.

Aperitif and open bar
Beverage package 

The rate of VAT charged will be the rate of VAT applied the day of invoice



Birthday or Wedding cake  

Made by MESIANO pastry shop, 
on pedestal with candles et sparkles

Choose the cake of your convenience. 


—————————


Flowers arrangements 

for tables and buffets 

Made by a Hervé Frezal, “meilleur ouvrier de France”.

You can either choose the atmosphere and colours. 


—————————


Fireworks  

Made by a specialised service provider,

You can choose the show, 

That will make your event unforgettable.


—————————


DJ 

Professional service with equipment

And lighting. You can define the atmosphere 

and the type of the party.

The rate of VAT charged will be the rate of VAT applied the day of invoice

Options
Price on request 



Dance floor  

A dance floor or a stage can be set up on the beach.
  

—————————


Table decoration


Tablecloths, glassware and tableware 
can be adapted according to your wishes.


—————————


Marquees tent 

The covered part of the restaurant can 

host about 100 people. 
In case of bad weather:
3 marquees 5sqm+ transparent side, 

gutter, set up and transport.   
Each one can accommodate up 
to 25 people seated.


—————————


Bamboo and curtain 
decoration structure 

3 bamboo structures of  
4m/6m with curtain building and transport


—————————


Heating 

Gas patio heaters can be provided.

Price on request 
Options

The rate of VAT charged will be the rate of VAT applied the day of invoice



Water sports activities  

• Jet skiing


• Wake surfing


• Paddle board 


• Water skiing 


• Wake boarding 


• Parasailing 


• Towed buoy


• Sea trip 


Offered and supervised

by a specialised partner

The rate of VAT charged will be the rate of VAT applied the day of invoice

Options
Price on request 



VAT 

The VAT rate will be that in force on the date of invoicing. In case of disagreement , the courts of Nice are only competent. 

PRIVATE SPACE

You have the possibility to privatise the beach and the restaurant.
Beach exclusivity or semi-privatisation rates (excluding menus and drinks): from 7,000 to 25,000 € depending on the season 
and the number of people. (Maximum capacity 250 people) Please contact us. 

RESTAURANT DECORATION

Torches and candles decorate the beach and give an intimate atmosphere to your party.
The tables are illuminated by candle holders. 
On request, we can provide you with a quote for additional services (candles, floral decoration, lighting etc.) Please contact us. 

MUSIC

The Town Hall may grant late authorisation in exceptional cases. Please contact us 2 months before your event in order to get 
the authorisation. The authorisation is in effect until midnight and a half, with the obligation to lower the sound from 10.00 PM 
so as not to disturb neighbourhood peace. The decree imposes on the developers to limit to 105 dB ( A ) the average sound 
level inside the establishment and the peak level to120 dB. 
Royalties (SACEM):130.00€ for any events with an orchestra, musicians or a show.


TABLE

We can set up round tables for either 8 or 10 guests. Our tablecloths and napkins are white. The glassware and tableware are 
those owned by the restaurant. You can choose another colour or designs of your convenience, please contact us. 

 

PARQUET FLOOR 

A parquet floor can be set up on the beach, please contact us. 

 

NIGHT BATHING 

A qualified lifeguard can supervise bathing if you wish to profit of mildness of the night to take a bath. (40.00 € / hour - 
minimum 4 hours)  


BAD WEATHERS 

In case of bad weather, the capacity of our establishment allows us to shelter about 100 persons.
We can call upon a specialised company to install tents. However, this kind of installation requires the beach to be privatised 
for the setting up before the event.

General
Sales conditions



BOOKING CONFIRMATION

Bookings are only confirmed once the quotation has been returned, signed and stamped by the company and the hand-written 
phrase « bon pour accord » (approved).


PRICE GUARANTEE 

The prices on the estimate are valid for three months from the date of the quote.

After this period, they may be modified according to economic conditions. In this case, the applicable rates will be those in 
force on the day of the event.

NUMBER OF GUESTS 

The exact number of guests must be confirmed one week before the event. This number will be the minimum basic rate for 
invoicing. Up to a 10% margin less will be acceptable. The management reserves the right to cancel the reservation if it is 
compelled to do so by any natural disaster or unexpected circumstances  (strike, fire, water damage, etc.) 
 


OVERTIME FOR LATE CLOSURE 

After 1 AM, our staff fees will be charged to you per hour of overtime and per person, on the basis of the rates in force.

INSURANCE : DAMAGE - BREAKAGE - THEFT 

Under no circumstances can the management be held responsible for any damage of any kind- especially in cases of fire or 
theft - that may affect the items or material deposited during the event, which is the subject of this reservation.The organiser 
undertakes to put the premises back in their original state and at his own cost, in case of deterioration.

 


CONDITIONS

A down payment of 70 % of the estimated amount of the order will be asked for. Non-payment of this deposit may result in 
the cancellation of the reservation.

The deposit will not be refunded in case of cancellation made less than 10 days before the event. 

Cancellations made less than 2 days before the event will involve full invoicing of the order.

  


INVOICES 

Unless otherwise agreed, our invoices are payable within 2 of the end of the event.

GUIDELINES 

The organiser should invite only people whose behaviour is not likely to harm the establishment, which reserves the right to 
intervene if necessary.
The client may not bring in any beverages or foodstuffs from outside unless previously agreed.

 

General
Sales conditions



Please contact us if you need further informations. 

Anne-Sophie Joussemet

+33 6 04 59 66 82


events@paloma-beach.com


________________


Discover below the other restaurants of Paloma Groupe 

Le Groupe Paloma
Family company since 1948

mailto:events@paloma-beach.com
mailto:events@paloma-beach.com

