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The experience of a large group, 
AT THE FRENCH MANNER

contact
Michel Forgues Lacroix

Operation & Administrative Manager RELAIS GROUPE

42 avenue Montaigne 75008 PARIS - FRANCE 
Tel & WhatsApp: +34 635 27 26 16 

www.relaisdeparis.com
relaisgroupe@icloud.com
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RELAIS DE PARIS® is a simple catering concept based 
on a single-formula menu offer for the starter course: 
a walnut salad, which simplifies waiter service and a 
choice of main meals: sliced sirloin, duck breast, tuna 
steak or chicken fillet… 

The success of the concept is down to the inimitable 
SAUCE ORIGINALE RELAIS DE PARIS™ which is 
systematically served with all dishes and unlimited 
quantities of French fries. 

Managing such a concept is easy and simple 
computer equipment is all that is needed to control 
the business concern and optimise profits.  Our aim 
being to serve customers quickly, maintain the sort 
of quality expected in a traditional restaurant and 
provide the pleasant setting of a Parisian brasserie 
and turnover high.

THE CONCEPT

MacBook
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We try to transmit the «French Touch» , all the 
precious details, that make the difference. 

One smile, one welcome, a dress code, a detail of 
decoration, original French style who come directly 
from past time when the people had the time to 
watch a table, appreciate the foods with delectation, 
and share good time without stress. 

We did a selection of traditional French recipe, and 
elements of decoration originals form French Bistro. 

« A restaurant owner is  the one who know how to 
make a feast  always ready for his customers. 
From Anthelme BRILLAT-SAVARIN 

FRENCH TOUCH
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Managing such a concept RELAIS DE PARIS® is easy 
and simple computer equipment is all that is needed 
to control the business concern and optimise 
profits.  Our aim being to serve customers quickly, 
maintain the sort of quality expected in a traditional 
restaurant and provide the pleasant setting of a 
Parisian brasserie and turnover high.

Our famous SAUCE ORIGINALE RELAIS DE PARIS™  is 
systematically served with all meat and fish dishes. a 
carefully kept secret.

Its inimitable taste is both spicy and mellow. Its recipe 
a skilful combination of 18 spices and 5 ingredients.

Specific restaurant decoration includes a combination 
of 1900 café-style furniture with mahogany-coloured 
floors, panelling,  red curtains and framed turn-of-
the-century advertising posters…

MANAGEMENT

MacBook

MacBook

MacBook
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Franchisees should be either investors or professionals 
with a minimum budget of approximately 200,000 
to 300,000 euros for a small restaurant and 500,000 
euros for a larger concern. 

Restaurants in first-class locations yield a return on 
investment within 24 months and standard locations 
within 35 months.  We allow three months to launch 
a restaurant and secure its basic clientele.

Our concept is not subject to trend: there’s no risk of 
our restaurants suffering from a large-scale decline 
in customer attendance following media coverage 
of a new fashion-concept as ours is a traditional and 
popular French restaurant. 

The choice of location is decisive: sites must be in 
town centres, close to offices for high customer-
turnover at lunch time and close to leisure centres 
for evening meals. 

Dining areas should measure at least 70 m², kitchens 
10 m² and storerooms 5 m².  

THE LICENSE
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Our trade name, RELAIS DE PARIS® Recurring 
features in our restaurants are the International 
trade name RELAIS DE PARIS® and their red and gold 
logo, which is characteristic of turn-of-the-century 
Parisian brasseries.  

Our one-formula : It’s easy to manage with no losses 
in stock.  There are just 50 articles to handle instead 
of 400 or 500.

                                    
A very high return : 25% to 35% according to 
the country and depending on costs related to 
personnel, expenses and products.

Rapid service : starter-salads are served as soon as 
customers arrive with the main meal arriving when 
these have been finished.  This means the entire 
meal can be eaten in 30 minutes, which is excellent 
in terms of customer turnover. 

A great tasting sauce RELAIS DE PARIS® has its own 
sauce that is very difficult to imitate.  You could say 
it’s a culinary legend.

THE MARK


