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Baia Bella is a dream come
true, a restaurant on the beach
where you feel good!

Baia Bella is the epitome of cool. 

Like the Côte d’Azur, it is above all a
fish restaurant by the sea in an eco-
friendly and family concept that suits
us. 

We want to bring together all
generations and families to share a
lunch, a dinner, a day at the beach, in
this beautiful surrounding nature. 

Close to the marina of Beaulieu sur
mer, our restaurant welcomes you all
year round on its large shaded terrace
and on its beautiful sunny space on
the beach of Petite Afrique.

Our establishment can
accommodate up to 350 people.



Organizing an event in Baia Bella involves more than merely
selecting a picturesque waterfront venue; it also entails making a
significant decision.
In a world where environmental concerns have taken center stage,
an increasing number of companies and organizations seek to align
their actions with their values. 

By selecting a dedicated venue such as ours, you convey a powerful
message:
-> You exemplify your values.
-> You serve as a model for your colleagues and partners.
-> You select a cohesive event characterized by a contemporary,
responsible, and inspiring image.

Integrate your event with a genuinely responsible approach by
selecting Baia Bella.

Whether for an incentive, a launch, a birthday, or any occasion, Baia
Bella transcends being merely a venue; it serves as an extension of
your identity and a reflection of your values.

Sustainable and Dedicated



Nestled under the soothing shade of
canisses, our restaurant is located in the
heart of Petite Afrique Beach, offering a
Mediterranean getaway. Surrounded by
cacti and vibrant bougainvillea, this
environment exudes tranquility. Welcome
to our culinary oasis, where sunny flavors
mingle with natural beauty, offering an
unforgettable sensory experience.

Overlooking the Mediterranean Sea, our
beach faces the green cliffs evoking the
splendor of Rio. A dedicated children's
area offers a refuge for families, while our
mattresses invite all generations to relax.
A haven of peace where Mediterranean
nature blends with conviviality, offering
moments of pure relaxation and wonder
in a preserved place.
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THE RESTAURANT THE BEACH THE LOUNGE

Our lounge is the ideal place to enjoy a
snack or sip a refreshing cocktail. 

Whether for a gourmet break or an
evening with friends, our lounge is the
perfect refuge where pleasure and
comfort meet harmoniously.
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MENUS



Price per person - €22.50 incl. VAT - €20.45 excl. VAT

1 glass per person from: 

• Fiero Spritz 
or
 • Glass of Côte de Provence wine (White, Rosé or Red) 
or
 • Homemade peach iced tea 

PIZZA - COCKTAILS

The VAT rate charged will be the VAT rate applied on the invoice date.

Our pizza chef offers you an assortment of freshly cooked pizzas to share (1 for 3
people) from: 

• Authentic Margarita Tomato sauce, buffalo mozzarella, fresh basil leaves. 

• Spicy Tomato sauce, spicy salad, Cantal mozzarella, red onions (raw), grilled red
peppers. 

• Berlugan love White mozzarella paste, cantal, garnished straight from the oven
with fresh artichokes, ricotta, roasted hazelnuts and fresh basil. 

APERITIF COCKTAILS GROUP MENU



The VAT rate charged will be the VAT rate applied on the invoice date.

Price per person - €13.50 incl. VAT - €12.27 excl. VAT

Our Chef suggests an assortment from the following canapés 
(4 pieces per person):

Small squares of pissaladière 
Candied tomato and mozzarella skewers 
Mini local Pan Bagna
Ktipiti  and homemade pita bread
Mini Blinis with salmon & dill
Sea-bream ceviche with citrus marinade 

CANAPÉS COCKTAILS

APERITIF COCKTAILS GROUP MENU



The VAT rate charged will be the VAT rate applied on the invoice date.

3 stands to choose from - 35 people minimum - €65.00 incl. VAT /person -
€59.09 excl. VAT /person Duration of service : 1.5 hours 
Additional stand : €19/person 

 Tuna tataki with sesame, wakame seaweed & ginger
Beef tagliata, arugula & parmesan 
Marinated salmon prepared by us with dill, sliced minute ​​to order
Risotto with fresh truffle Tuber aestivum
Seared scallops with leek
Half wheel of Parmigiano Reggiano
Raw ham sliced minute ​​to order ​​with the Berkel slicer 
Fine Claire Oysters No. 3 

STAND SHOW COOKING OPTIONNELS 

APERITIF COCKTAILS GROUP MENU

Workshops cooked in front of your guests



Entries to share: 

Mozzarella stracciatella and tomatoes
 ktipiti  with grilled Pepper, feta & mint
Sea-bream ceviche with citrus marinade

Plat : 

Grilled sea bream fillet, lightly saffron-flavored
shellfish juice, perfect potatoes and vegetable
caponata 

Dessert : 

Shortbread biscuit, mascarpone cream and fresh
seasonal fruit 

From 15 people - Drinks not included

MENU BERLUGAN

Price per person - €75.00 incl. VAT - €68.18 excl. VAT

The VAT rate charged will be the VAT rate applied on the invoice date.

TABLE MENU GROUP MENU



Entrance :

Duck foie gras terrine, fig chutney and toasted
brioche bread

Plat :

Veal medallion slow-cooked at low temperature,
morel mushroom jus, mashed potatoes & seasonal
vegetables

Dessert :

Tiramisu and assortment of red fruits (strawberries,
raspberries, redcurrants) 

From 15 people - Drinks not included

CORNICHE MENU

Price per person - €85.00 incl. VAT - €77.27 excl. VAT

The VAT rate charged will be the VAT rate applied on the invoice date.

TABLE MENU GROUP MENU



From 15 people - Drinks not included

WEDDING MENU

Price per person - €130.00 incl. VAT - €118.18 excl. VAT
à augmenter

Entrance 

Sea-bream ceviche with citrus marinade

Plat :

Grilled sea bass fillet ‘à la plancha’,
homemade polenta & vegetable caponata

Cheese :

Fresh local goat cheese,
 wild herb salad & hazelnut oil 

Trou normand :

Lemon sorbet 
accompanied by a shot of Greygoose Vodka 

The VAT rate charged will be the VAT rate applied on the invoice date.

Dessert : 

Wedding cake (3 choux per person)
 from the Mesiano pastry shop 
& assortment of red fruits 

Mignardises and marshmallows 

MENU À L'ASSIETTE GROUP MENU



Hosted by our teams - From 30 people - Drinks not included

BUFFET

Price per person - €155.00 incl. VAT - €140.90 excl. VAT

Entries:
 Ktipiti with grilled pepper, feta & mint
Tomatoes & mozzarella with fresh basil  
Beetroot Hummus 
 Pita braid 
Raw ham sliced minute ​​to order ​​with the Berkel slicer 
Bagna bella: basket of raw vegetables & anchoïade 
Marinated salmon with dill, sliced minute ​​to order

Plat :

Sea bream and sea bass grilled over a wood fire,
prepared in front of your guests
Pan-fried scampi with anchovy sauce (2 per person)
Wood-fired roasted chicken red chimichurri marinade
Crispy local panisses 
Perfect cooked potatoes 
 Vegetable caponata
Penne with fresh truffle Tuber Aestivum 

The VAT rate charged will be the VAT rate applied on the invoice date.

Dessert : 

Seasonal fruit platter
Assortment of red fruits
Homemade caramel cream
Homemade tiramisù 

GROUP MENU



Led by our teams - From 30 people

BUFFET BRUNCH

Price per person - €145.00 incl. VAT - €131.82 excl. VAT

Breakfast  :
Assortment of pastries and breads, toast,
jams 
Eggs prepared in front of the guests:
scrambled, omelette or fried with ingredients
of your choice from: mushrooms, bacon,
tomato, spring onion 
Yogurt
Seasonal fruit platter 
Hot drinks : coffee, tea or chocolate 
Fruit juices, mineral waters 

Cold starters:

Basket of raw vegetables and anchoïade
Tomato and mozzarella with fresh basil 
Beetroot hummus and pita bread
 Fresh salmon marinated with dill, sliced ​​to
order 

The VAT rate charged will be the VAT rate applied on the invoice date.

Location : 

 Wood-fired roasted chicken 
Potatoes perfect cooked with chive cream
and grated fresh summer truffle Tuber
Aestivum
Penne with fresh truffle Tuber Aestivum

Cheese :

Half wheel of Parmigiano Reggiano
Tome of Savoy
Brie of Meaux

Dessert :

Seasonal fruit platter 
Homemade Tiramisù

GROUP MENU



“Côte de Provence” 
       1/2 bottle of AOC Côte de Provence wine 

Still and sparkling mineral waters
Hot drinks

PROVENCE PACKAGE | €27.00 incl. VAT - €22.88 excl. VAT

WINE MEAL PACKAGES

(red, rosé or white of your choice)

Price per person

The VAT rate charged will be the VAT rate applied on the invoice date.

“CHATEAU RASQUE”
      1/2 bottle of Chateau Rasque AOC Côte de Provence wine 

Still and sparkling mineral waters
Hot drinks

RASQUE PACKAGE | €33.00 incl. VAT - €27.88 excl. VAT

(red, rosé or white of your choice)

“DOMAINE OTT”
1/2 bottle of “Chateau de Selle OTT”  AOC Côte de Provence wine 

Still and sparkling mineral waters
Hot drinks

 OTT PACKAGE | €45.00 incl. VAT - €37.88 excl. VAT

(red, rosé or white of your choice)
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• 1 Fiero cocktail or
 • 1 non-alcoholic cocktail or
 • 1 glass of champagne per person 

APERITIF PACKAGE 
€13,50 incl. VAT - €11,25 excl. VAT

WINE MEAL PACKAGES

Price per person

The VAT rate charged will be the VAT rate applied on the invoice date.

Selection of 3 cocktails to choose from our
menu, made at the moment by our
bartender 
Prestige alcohol accompanied by soda 
Côtes De Provence wines, white, red, rosé, 
Fruit Juices, Sodas, Mineral Waters 

OPEN BAR  COCKTAIL 1H
€31,00 inclu. VAT - €25,83  excl. VAT

OPEN BAR CHAMPAGNE  1H  
€54,00 incl. TVA - €45,00 excl. VAT

Champagne “Laurent Perrier” brut, 1 bottle
for 4 people
Vermouth, Porto, Anis, Whisky, Gin, Vodka 
Selection of 3 cocktails to choose from our
menu, made at the moment by our
bartender
Red, rosé and white Cotes de Provence
wine 
Fruit Juice, Soda, Mineral Water 

CHILDREN'S OPEN BAR 1H  
€16,00 incl.VAT - €13,33 excl. VAT

Coca Cola, Fruit Juice, Non-Alcoholic
Paradise Cocktail 
Chips, Crackers, Bonbons 

GROUP MENU
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In case of exclusivity, here are the possibilities:

Exclusive beach access from 9am to 7pm and from
8pm to 1am

The provision of our teams and our equipment 

The provision of our mattresses and parasols for the
day, or lamps for the evening 

Beach development 

Setting up a living room 

Dressing and decorating buffets 

Provision of tables for 6 to 12 guests 

Table setting: tablecloths, white napkins and lamps 

The cleaning service of the amenities between 10
a.m. and 6 p.m. or 8 p.m. and midnight 

Need a lifeguard to ensure the safety of swimmers?

The valet option to regulate shuttle arrivals and car
parking 

The boat shuttle and pilot option if your guests arrive
by sea at the port of Beaulieu-sur-mer

BAIA BELLA EXCLUSIVE

Price on request - Please specify the desired time

GROUP MENU



Quote on request depending on the number of guests 

Our team of pastry chefs will be happy to help you. 
For further information, please do not hesitate to contact us.

Chocolate
Strawberry
Raspberry bush
Number cake on request

Birthday cake, wedding cakes...

Do you want a custom cake?

Call on the artisan florist of your choice Choose the atmosphere,
style and colors you want. 

Floral decoration for tables and buffets

Created by a fireworks partner, it’s up to you to choose the fireworks
display that will make your event unforgettable. 

Fireworks

Professional service with equipment and lighting. 
Set the mood for the evening and the music that will keep you
dancing.. 

DJ 

GROUP MENU



TABLE DECORATION 
The tablecloths, glassware and crockery can be
adapted according to your wishes.

DANCE FLOOR
A wooden floor or a stage can be installed on the
beach.

TENT
The covered part of the restaurant can accommodate
around a hundred people. 
To protect your guests from bad weather: 3 tents (5m2
+ transparent side, gutter, assembly, disassembly and
transport) can be installed. 
Each can accommodate up to 25 people seated. 

BAMBOO AND CURTAIN 
Fancy a slightly more intimate space? 
We can offer you a company that offers 4m/6m
bamboo structures with veiling, transport, assembly
and disassembly.

Create the event of your dreams 

Many options possible

GROUP MENU





PROPOSED BY BEAULIEU WATERSPORT 

Water activities
• Jetsky
 • Wake surf
 • Paddle
 • Water skiing
 • Wake board
 • Parasailing • Towed buoy
 • Sea trip 

SPECIALIZED PARTNER

Sports activities
• Yoga
• Fitness . Inflatable structures
•Petanque ground... 

Create the event of your dreams 

Water activities

©️ Dorothé Marro Wellness
GROUP MENU



THEY TRUSTED US



 SEPTEMBRE  WEDDING
©️ PHOTOSAGENCE ÉVÉNEMENTIELLE :





Agence événementielle : Sumptuous Events





Agence événementielle : Todd Event



Agence événementielle :Yara Estephen 
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GENERAL CONDITIONS OF SALE

VAT 

The VAT rate applied will be that in force on the day of invoicing. In the event of a dispute, the courts of Nice shall have sole jurisdiction.

PRIVATE SPACE

The establishment will not be held responsible for any damage caused to the space rented or made available. The facilities are maintained

and in perfect working order.
The organizer will do everything possible to preserve and protect the premises during the event.

DECORATION AND ANIMATION OF THE PLACE

It is possible to decorate the place according to your expectations: structures, tablecloths, cloth napkins, flowers ... or to animate it with magicians, shows,

musicians, fireworks, etc., in agreement with the establishment. Streamers, confetti and other festive elements of the same kind are strictly prohibited.

Cleaning fees may be charged if this is not respected.

CONFIRMATION DE RESERVATION

Any reservation is only confirmed after return of the quote, signed with the company stamp and the words “good for agreement”, and after payment of

the deposit.

PRICE GUARANTEE

The rates confirmed on the quote are in euros and take into account the VAT rate in force. They are firm for two months from the date of the quote. After

this period, they are subject to change depending on economic conditions, the applicable rates then being those in force on the day of the meeting.

COVERAGE GUARANTEE

The exact number of covers must be confirmed one week before the date of the event. This number will constitute the minimum invoicing basis.

Management reserves the right to cancel the reservation in the event of force majeure or in the event of unforeseeable events forcing it to do so (strike,

fire, water damage, etc.).

TIMETABLES 

All guests must have left the space by 1:00 a.m. Non-contractual times will be billed. In the event of exceeding the schedule, our staff will be billed as

overtime.



GENERAL CONDITIONS OF SALE

MUSIC

Infrastructure available on site: 220V electrical connections, so please remember to bring your own extension cords.

All electrical connections and the setup of the installation need to be checked and done under the watchful eye of the site manager. It's really important

not to change anything in the current installation. The service provider should use the right electrical gear that has been inspected by a certified

organization (like extension cords, power strips, and so on).

The facilities are working well and are in great shape. If you see anything unusual before the installation begins, please let the manager or project

manager know.

The background music sound diffusion is already set up on site: Multi-diffusion with LD SYSTEM speakers. You can connect to the amplifier using either

2XRCA or 1XLR female. Festive evening diffusion installation:

Multi-diffusion with LD SYSTEM speakers. Depending on the setup, a remote speaker can be placed in the dance area.

This system lets you enjoy up to 80dB(a) on the dance floor or party area, perfect for a dance party!

No loud music is allowed on the terrace. 

We're here to help you during the installation, guiding you and showing you how to manage the broadcasting system. For mixing and managing the

ear-monitors, you'll need to bring in your own sound engineer. We can take your final mix output from the consoles in either 1x XLR or 2x RCA. The artistic

side, like balance, returns, stage, and lights, is up to you. Only electronic drums are allowed (no acoustic drums or percussion, please). The venue has the

right to limit percussion after 10 p.m. 

Only ear monitors are allowed for the artists' sound feedback (no speakers on stage, please!). You agree to follow the noise pollution laws and to pay the

royalties (SACEM) for any event featuring an orchestra, musicians, or a show. The establishment won't be responsible for any noise pollution issues.

Music needs to be turned off at midnight. Management has the right to lower or stop the music before the planned time if there’s a complaint or if law

enforcement gets involved. This won’t lead to any compensation or price reduction, no matter what.



STAFF 

Beyond 00:30 our staff is paid in night hours giving rise to an increase of 50% of the hourly rate

INSURANCE 

Under no circumstances may the company be held liable for damage of any nature whatsoever, in particular fire or theft, which may affect objects or

equipment deposited during the event, the subject of this reservation.

The organizer undertakes to return, at its own expense, the premises which have been occupied to their original condition in the event of deterioration.

The Management and the company themselves cannot be held responsible for the blood alcohol level of guests at events. However, the caterer reserves

the right to refuse to serve alcohol and to have any person who is clearly intoxicated escorted home, at the expense of the individual who cannot drive.

CONDITIONS

70% of the estimated order amount will be requested as a deposit. Failure to pay this amount may result in cancellation of the reservation.

Any cancellation made less than 5 days before the date of the event will result in the non-refund of the deposit paid. Any cancellation made less than 2

days before the date of the event will result in the order being billed.

PAYMENT TERMS 

Unless otherwise agreed, our invoices are payable upon completion of the service.

 RECOMMENDATIONS 

The organizer undertakes to invite only people whose behavior is likely, in no way, to harm the establishment. The establishment reserves the right to

refuse access to any person with inappropriate behavior.

The customer will not be able to bring in any drinks or food from outside.

MATERIEL

The sound equipment (speakers, amplifiers, microphones, satellites, overhead projectors, televisions, etc.) made available to you must be returned in

good working order; if it is damaged, you will be charged for it.

Technical equipment such as glasses, plates, cutlery, tables, chairs, tablecloths and napkins that are damaged, burned, torn, broken, chipped or lost will

be charged at the purchase price.

GENERAL CONDITIONS OF SALE



CONTACT

ANNE-SOPHIE JOUSSEMET
+33 6 04 59 66 82

EVENTS@PALOMA-BEACH.COM


