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New Years in the French Alps

December 28- Fanuary 3, 2026

Enjoy exclusive use of a mountain chalet and ring in the New Year in style!

Day 1- Transfer from the train station to the chalet. Settle in with an afternoon tea and mulled wine in front of the
fire. Welcome drinks and a mise en bouche will be served in the bar to discuss the week ahead. A Fondue Savoyard
and all the trimmings will be served in the dining room.

Day 2- Breakfast will be available fromm 8.00 - 10 am. Meet up in the kitchen for a fun cooking session, savory
crackers, breads, tarts, soups, sauces, creamy comforting casseroles, and delicious desserts. Lunch will be together
after class. Discover the area on snowshoes with your hosts. Afternoon treats, tea, chocolates, and mulled wine in
the mountains. An evening 3-course meal with local wines will be served for dinner.

Day 3- Breakfast, then head to gorgeous Annecy, where you will have the day to explore this beautiful lakeside
town. Walk between the water channels, shop for local specialties, and eat at one of the many restaurants for
lunch. Head back to the chalet in the afternoon. Pre-dinner drinks and nibbles by the fire, followed by an evening
meal.

Day 4- Breakfast, then start the holiday preparations! New Year's Eve is a time to celebrate - we will be following
suit. Morning cooking class, discovering and creating all the things the French love to eat over this festive period.
Dips, foie gras toasts, salmon roulade, broccoli and blue cheese soup, confit of duck with a raspberry sauce,
dauphine potatoes, chocolate torte, and petit fours - to give you an idea of the menu. A light lunch will be served in
the dining room by the fire. Afternoon adventures in the snow - snowshoeing through the forest with your hosts,
mulled wine, hot chocolate, pastries, and cakes on the mountain side. Evening celebrations start with bubbles and
mouth-watering appetizers, this theme will continue with the 4 course meal that was cooked in the morning with
matching local wines. Then gather on the balcony to watch the fireworks in Courchevel and Val Morel above the
mountain tops.

Day 5- New Years Day - this will be discussed on the first evening, and together you will decide the plan for the day.
Some options: Breakfast, lunch, dinner / Brunch - late dinner / Late breakfast - early evening meal. This is the day to
relax and choose fully what you wish to do - movies, church visit, snowshoeing, sledding, reading in front of the fire,
toasting marshmallows in the snow... and of course bubbles and food in abundance to start the New Year off
correctly!

Day 6- Breakfast. Mid morning head to the valley floor to Moutiers market day where you will taste cheese and buy
local produce to eat at lunch. Lunch in nature or at the property, depending on the weather. Afternoon is about
soaking it up at the natural thermal springs (optional), snow shoeing, or cross country skiing. Afternoon tea by the
fire - mulled wine, hot chocolate, then a last supper with an array of goodness.

Day 7- Breakfast - departure transfer to the train station.
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Book Your New Year’s
Culinary Vacation Now!
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$3890 per person based on 4 people

$3490 per person based on 6 people

$3-| 20 per person based on 8 people

info@theinternationalkitchen.com

www.theinternationalkitchen.com
312-467-0560
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