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Four Seasons Hotel George V, Paris Unveils "Five Stars
Courtyard"

The most exclusive gastronomic venue in Paris for the sunny season

March 27, 2017, Paris, France

Two months after receiving the highest gastronomic consecration while becoming the first palace in Europe
to house three Michelin-starred restaurants with a total of five stars, Four Seasons Hotel George V,
Paris is now unveiling its Five Stars Courtyard.
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Famous for its unique Marble Courtyard, a haven of calm to soak up the first rays of sun during spring and
summer while discovering the fresh cuisine of La Galerie and Le George, the Hotel is now reinventing this
place, offering guests the unique opportunity to enjoy Le George, L’'Orangerie and Le Cing gastronomic
menus al fresco style.

For the first time, the three Michelin star restaurant Le Cing will offer a “terrace” experience, unveiling a
very exclusive gastronomic table designed by Chef Christian Le Squer. Four to eight privileged guests will
have the chance to discover Le Cing's Epicurean Escape Menu at EUR 310 with a personal moment with
the chef himself. Surrounded by the exquisite floral creations of Jeff Leatham, the world-renowned Artistic
Director, the Hotel's guests and Parisians will also be able to choose one of the tables of Le George and
L’Orangerie lining the two restaurants’ verandas.

The Five Stars Courtyard will be open from 12:00 noon to 10:30 pm as of April 17, 2017 for spring and
summer seasons. For reservations:

. Le Cing: +33 1 49 52 71 54 — lecing.par@fourseasons.com; Epicurean Escape Menu EUR
310
. Le George: +33 1 49 52 72 09 — le.george@fourseasons.com; Lunch Menu from EUR 65
. L’'Orangerie: +33 1 49 52 72 24 — |.orangerie@fourseasons.com; Lunch Menu from EU R95
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