
E X TER NA L CATER ING



BESPOK E EV ENT S  
DESIGNED FOR YOU

It’s what you’ve always dreamed of – and more. 
From intimate celebrations to grand events, there’s 
no brief too big or small for our expert team.

We cover:

Cocktail parties
Weddings
Festivals
Seated dinners
Fashion shows
Festive parties
Pop-up stores
Meetings
Press conferences
Sports events
Product launches

‘Whether we cater for festive 
or professional, formal or 

creative events, our offer is 
always unique and exclusive.’

Margaux Ruelland 

Director of External Catering



F ROM PA R IS  TO A N Y WHER E

Truly international, we’re lucky to have connections all over the world. 
Our event planning goes beyond Paris – so whether you’re dreaming of a gala in Greece, 

a seminar in the Swiss Alps or a birthday celebration in Thailand, wherever you go, we’ll follow.



SUPPORT AT  EV ERY STEP

Tell us your vision, and we’ll take care of the rest. 
From beginning to end, you’ll be assigned a key point 
of contact from both our sales and operational teams, 
who’ll make sure everything runs smoothly from start 
to finish.
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H AUTE COUTUR E 
KNOW-HOW

When it comes to hospitality, we know how it’s done. 
Our passionate team will bring your dream event to 
life with utmost skill, no matter the size or structure. 
From party favours to wedding flowers, there isn’t a 
detail we don’t consider.



CULINA RY
GR E ATNESS

This is what food dreams are 
made of: tailor-made menus 
by Michelin-starred chef Jean 
Imbert, meticulously prepared 
by our skilled teams. From light, 
fresh delights to rich, indulgent 
cuisine, we’ll create the perfect 
tastes for your event.

‘Prepare to take your guests on 
a bespoke culinary journey.’

Jean Imbert, Chef 



WHER E MEMOR IES
A R E M A DE

Whatever the occasion, 
we’re here to make it truly 

unforgettable. Working 
closely with expert teams, 

we create stunning staging, 
thoughtful animations and 

impactful moments that 
leave a lasting impression.



PUT TING PEOPLE 
A ND THE PL A NET F IR ST

Wherever we go and whatever we do, we aim to leave a 
positive societal, economic and environmental impact on 
the planet. Our creative offer and catering practices follow 
ethical guidelines and are mindful of the environment and 
all people and communities involved. 

Chef Jean Imbert’s recipes always begin by using organic, 
high-quality produce, inspired by French culinary traditions 
and childhood memories of his grandmother’s cooking.

‘Our boundless inspiration highlights 
the work and commitment of our 

suppliers to a more sustainable 
agriculture, while placing vegetables 

at the heart of our creative offer.’

Jocelyn Herland, Executive Chef



For more information or to host 
an event with us, please contact:

+33 (0)1 53 67 66 71
events.HPA@dorchestercollection.com


