
Let's organize your stay!

Dear Guest,

Welcome to Chalet Le Cabrit, your exclusive mountain retreat. We are delighted to have you in this haven of
comfort and well-being, where every detail has been carefully considered to make your stay unforgettable.
To enhance your experience and offer you tailored services, we have prepared this essential information
booklet. Here, you will not only find details about your reservation but also a comprehensive list of optional
services to make your stay as enjoyable as possible.

Personalized Organization Table

Attached, you will discover an Excel spreadsheet designed to gather all the necessary information from each
member of your group. From ski shoe size to equipment preferences and skiing levels, this spreadsheet will
assist you in planning and organizing activities so that everyone can fully enjoy their stay.

Concierge Services

To make your stay even more exceptional, we offer a range of optional services through our concierge
service. From catering to private chefs, taxis to equipment rentals, ski lessons to massages, we have carefully
selected quality providers to meet all your needs.
We have included in this booklet direct contacts, names, and phone numbers of each service provider,
allowing you to easily reach out to them to organize these à la carte services.

Your Adventure Starts Here

Whether you are an avid skier or a lover of moments by the fireside, we are here to make your stay as
exceptional as possible. Feel free to explore this booklet and contact our team if you have any questions or
need assistance in organizing your stay.
Wishing you an extraordinary stay at Chalet Le Cabrit.
Warm regards,
Anastride and the Cabrit Team 🏡✨

LE CABRIT : Additional services



SKIING
Equipment rental /ski school

CONTACTS
MONITEURS

INDÉPENDANTS

Davy LETRY : + 33 6 63 58 10 41
Brice LAMON : + 33 6 12 85 92 73
Damien PERRY : + 33 6 12 85 92 73
Pierre ARPIN : + 33 6 03 60 61 82
Charles Andreas : +33 6 52 23 66 99
Alain DUCLOZ : +33 6 73 51 44 19
Nicolas PIGUET : +33 6 10 73 23 38

20% of discount

OUR SKI RENTAL PARTNER

Book online

Email : info@epeakride.com
Whatsapp : +33 4 51 22 02 77
Téléphone : +33 (0)4 51 22 02 77

Just 12 minutes by car from the chalet

Just 20 minutes by car from the chalet

mailto:info@epeakride.com


SUNDAY

Cod
Leek fondue
White butter

MONDAY

Roast chicken
Potatoes shot
with thyme

TUESDAY

WEDNESDAY

Duck
parmentier
Sweet
potatoes

THURSDAY
FRIDAY

Curry of
chickpeas, mint,
feta ...

SATURDAY

Raclette
Salad

THE CATERER
Delivery to the chalet

Adult : 15€
Children* : 10€

 * children (less than 12 years old)

Tartiflette
Salad

Chicken tenders
Winter vegetables
Polenta Valdotaine

+33 6 41 11 72 83



COCKTAIL
PARTY

SAVOYARD
FONDUE

DESSERTS

GOÛTERS /
SNACK REPAS DE FETES

THE CATERER
Delivery to the chalet

BARBECUE EVENING 

35 € / 
person

20 € / adult
10€ / kid

8€ /
person

70 € / adulte
 35€ /enfant

15 € /
person

60€ / pers* 

Dark chocolate mousse

Apple/blueberry crumble

Coconut milk panna cotta with
passion fruit

Drinks not included

Charcuterie/cheese platters,
Gravlax Salmon, Spreads

(Hummus, sardine rillettes with
orange...), Various shared
dishes (pies, dips...), and
Sweet treats, petits fours

Farm-raised poultry with
chestnuts, mashed potatoes

with truffle oil, and cep
mushroom sauce

House-made foie
gras terrine, fig and
blueberry chutney

with toasts -
Smoked salmon

Gravlax style

Praline chocolate peanut
Yule log-> *to be added to the home chef package

We prepare your
sandwiches for lunch or

your children's snack.

Valley cheese platter

Assortment of the 3 best
cheeses from the valley

(custom-prepared by the
caterer) + Local

charcuterie assortment +
Salad + Delivery to the

chalet

offre uniquement valable pendant les fêtes de fin d'année

Shepherd's salad
Prime rib with tartar sauce

Dauphinois gratin



PASTA NIGHT  SAVOYARDE
NIGHT

THE CATERER
Delivery to the chalet

TAXIS
Chauffeurs avec vans 8 places

PRICES

TRAIN STATION BSM : 40€
FUNICULAR : 40€
RESORT LES ARCS : 80€
RESORT LA ROSIÈRE : 120€
RESORTS VAL D’ISÈRE/ TIGNE : 140€
AIRPORT GENÈVE : 330€
AIRPORT / GARE LYON : 400€
AIRPORT CHAMBÉRY : 330€
FUNICULAR 6 DAYS GO & BACK :
480€
RESORT 6 DAYS GO & BACK : 960€

BOOK AS SOON AS POSSIBLE YOUR JOURNEYS WITH GUILLAUME AYET : + 33 6 75 49 60 17 

Starter: Assortment of local
charcuterie
Dish: Diots Savoyards Polenta
Val Dotaine
Dessert: Blueberry Tart

42€ / Adult
20€ / kid

42€ / adult
20€ / kid

Starter: Focaccia Di Recco
with Fontina, mesclun salad

with young shoots

Choice of dishes: Carbonara pasta / Bolognese
pasta / Caprese pasta (tomatoes, mozzarella,

basil and olive oil)

Dessert: Homemade Tiramisu



TERMS
(*) This price includes the services of a chef at home, installation, preparation, service,
storage and washing up before departure.
This price does not include food. When you book a service with the Chalet concierge, the
Chef's telephone number (depending on his availability) will be communicated to you so
that you can work out your menus together -> (count between 30€ and 80€ per person).
A deposit of 50% will be asked by the Chef.

PRICES 
(Taxes inclused)

1 service : 300€ (*)
3 services : 700€(*)  
7 services : 1600€ (*)

PRIVATE 
CHEF

After a long day on the slopes, make the most of your evening without having to
worry about cooking.
Call on our chefs who will be delighted to take care of you for an evening or for
the entire duration of your stay!

+33 6 41 11 72 83



Lover of my craft since my childhood, I set out to
explore the world of cuisine under the guidance of our
master chefs. The desire to open my own restaurant
allowed me to fulfill my dream for many years. Today, I
enjoy sharing my passion through traditional, local,
and authentic dishes. Building relationships and
adaptability are qualities I value. I hope to meet you
soon and wish you a wonderful stay with us.

BRUNO BATON, 47 years old
+33 6 41 11 72 83

Authenticity: Italian Savoie
Bruno's Signature Menu

Homemade antipasti and Tuscan salad with grilled vegetables

Saltimbocca with sage accompanied by mashed
Sweet potatoes and forgotten vegetables..
Black Truffle and Pecorino Risotto

Semifreddo Torrone and Limoncello and Torta Caprese with English
Cream

Starter : 

Maincourse :

Dessert : 

PRIVATE 
CHEF



WELLNESS 
 at Home

After a long day on the slopes, it's time to relax!
Also ideal for non-skiers!!






