Monaco Grand Prix Hospitality

26™ to 29" May 2011

The PALAIS HERACLES - 4" Floor Bloc C

& The Suite-Terrace
O STEUGEION et tetsteesessss s s s s s aststatasassssss s s asasasasastssasatasssasasasassssssssssstasasasasnsasasasssssssssssssssn 2

O THE VIEW eeeeeeeeeeeeeeeeeeeerereeresvesveseeseesesssssssassassaseseaseassasssssssaseaseasessssasssssssasensensensesansensssssssnssasensessnssases 3-4

D Set up Project
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& Situation

The Palais Héracles is in the center of the
straight line of departure / arrival.

At the foot of it stands the “Loge Princiére”,
where Prince Albert will deliver Sunday, May
29", the Cup to the winner of the Monaco

Formula 1 Grand Prix.




3 The view







& Plan (subject to modifications)
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& The apartment




& Menu

Champagne Mumm

Cote de Provence Terre de Berne— 3 colors

Orange Juice & Grapefruite Juice
Cola & Coca-Cola Zero
Evian & San Pellegrino

Coffe Expresso Malongo

Breakfasts

Coffee, Tea, Chocolate, Served with Milk caps, Lemon, Sugar, Light Sugar

Mini Pastries

Big Brioche, cut on site coming with Better, Jam, Honey

Orange juice, Grapefruit juice, Mineral water

Appetizers
Green Asparagus with Parma Ham
Dry tomato, mozzarella and basil
Thin slices of parma Ham and melon
Shrimp and Green Apple on Skewer
Baba pastry with vegetables an d parmigiano
Toast of goat cheese and bacon

Starters
Salad of gambas and vegetables in Shop Suey style
Mix of salad and smoked duck, green mango and pickles /
Thinly slices of grilled salmon with French sea salt
Thinly slices of Parma ham and dried tomatoes, bread stick and
Parmigiano
Transparency of Fresh goat cheese with basil and gaspacho with
balsamic vinegar

Hot Dishes
Roasted sea bream filet with thyme and lemon, Vegetables mix
&
Pecking guckling filet with honey and soy, melting potatoes
Small bread with leaven and cereals

Desserts
Mini glass of coffee cappuccino
Marshmallow and strawberry tartlet
Apricot and Vanilla Sweet tartlet
Coco exotic half bowl
Cake « Americao »
Fresh fruits skewer

Afternoon Pastries

Appetizers
Smoked Goose Breast and Foie Gras, powdered with pop corn
Tomatoes, egg and anchovy on toast
Blini of Marinated Salmon and Provencal Spices
Gambas, Shiitake and coriander on skewer, sesam oil
Mozzarella ball and tomato with pesto
Mini « Pain Bagnat »

Starters
Sea Bass salad « Nicoise style »
Goat « Brousse » cheese with pepper, glazed eggplant with
tomatoes
Transparency of Salmon tartar and wakamé with sesam
Slices of Veal « Vitello Tonato style », pickles
Pressed vegetables terrine with basil oil, thinly slices of Parma ham

Hot Dishes
Steamed Sea bass back, lemongrass juice, Sauteed vegetables in a
Wok, coriander of sesam
&
Roasted beef paving stone, lemon anf thyme juice, Riquette gnocchis
with Parmiggiano and Tomato
Small bread with leaven and cereals

Desserts
Marshmallow and raspberry tartlet
Mini glass of Brownie chocolate toffee and vanilla
Citrus fruit cake, pistacchio crunchy, red fruits, mousse, pistacchio
créme brulée, fresh fruits
Chocolate cake
Fresh fruits skewer

Afternoon Pastries



& Gold Package

e Welcome by your hostesses in front of the building who will drive you to the terrace and will stay at your disposal
o Insurance

e Access to the apartment Héraclés 4" floor on Saturday 28" and Sunday 29" May 2011

(Official accreditations from the Automobile Club of Monaco)
e Nominative VIP badges
e Set-up of the apartment: interior design, tableware and furniture
® Gourmet Catering :
" « welcome Breakfast >
* Buffet
® Open bar Soft, beers, Champagne, Alcohols
®* Maitre d’hotel to ensure meals service
® LCD Screen in the apartment in order to follow the complete race
® Program of the different races of the day
e Sound protection: earplugs

e Technical staff : bellhop, cleaning service and technical staff for maintenance and safety
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Details make perfection, but perfection is not a detail.
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