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Charm, History and Modernity... 
 

 

L’ Hermitage Gantois welcomes you in the heart of Lille, between the town centre and 

the city hall. Very well located, the hotel is only 5 minutes’ drive from Lille’s 2 railway stations 
and 15 minutes’ drive from the local airport in Lesquin. 
 
The hotel is located in the 15th century building and is an exceptional combination of ancient 
architecture and modern design. The Hermitage Gantois provides a wonderful place for 
relaxation surrounded by history and modernity. It is the most prestigious address in the north 
of France. 

 

   
 

The Hermitage Bar is open from 8am to 1am and is situated in the heart of the hotel 

under a glass roof. For daytime or evening meetings, a professional service is available, in an 
atmosphere that changes to suit the time of day. For coffee, tea time, an evening drink or a 
cocktail, the Hermitage Bar is a favourite venue. 
 

 
 

The Gardens lend themselves to the most prestigious outdoor receptions in the heart of 

the city of Lille.  
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Restaurant and other catering facilities … 
 

 

The “Hermitage” Gourmet Restaurant welcomes you to an ornate dining room, 

decorated in red and gold, for private or professional dinners. 
 
 
Our  Chef  Richard  Demandrille  will guide you through his discovery menu and “fresh 
products from the market” menu that are good examples of gastronomic “French cuisine”.  
 
Let yourself be guided …. 

 

   
 
 
The Estaminet Gantois, (Flemish Style Brasserie) is a typical north of France 

brasserie. Come and enjoy a “bistro” style lunch or dinner in a relaxed warm atmosphere. The 
Estaminet Gantois menu offers local dishes served with some of the best beers from the area. A 
semi-private dining room is also available for groups. 
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Have a break: bedrooms, suites and Spa  
 

 
89 Bedrooms and Suites are fully equipped and all have air conditioning; they are 

located around our interior patio and garden (unique in Lille), offering a peaceful, relaxing 
atmosphere. Some of our rooms have special features such as a fire-place, a “French ceiling” or 
a beautiful vintage tiled floor. Each room has its own personality, to make your stay a unique 
experience. 
 
  

 
 

 
SPA In a place of peace of harmony, full of elegance and charm, our Spa welcomes you to 

the world of two expert well-being brands, Carita & Decléor. 
Allow yourself to be transported by the luxurious and peaceful atmosphere of the place. 
Discover Carita & Decléor treatments and pamper yourself with excellent products and services 
for an unforgettable sensory experience! 
 
- 5 treatment rooms including 2 for duo sessions. A unique sensory, musical and olfactory 
ambience that will offer you the benefits of aroma and colour therapies. 
- Heated swimming pool and steam room. 
 

         Find more details of Spa offers specially adapted for conferences on p16 
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Events 
The Hermitage Gantois offers 7 different events’ areas from 50 to 200 m² for 10 to 300 people. 

Journey from the 15th to the 21st century in our various venues, from the quiet library to the serenity 
of our beautiful interior patio. 

Business Corner     Drop-off spaces for buses/coaches   Free Wi-Fi throughout the hotel                    
7 day seminar services           Screen and video projector available 

Our event  

Spaces  
Floor Space  

L x l x h  

 
Round 
Table

 

 
Theat re

 

 
Minist er

 

 
Cocktail

 

 
U-shape  

 

 

Cabaret

 

 
VAT 

excluded  
 
 

VAT included   

 
Salle des 

Hospices  

200m² 
22x9x13 

 

 180 220 40 300 45 60 

 
€2 208  

 
€2 650 

 
 

 
Grand Salon  

100m² 
13x8x4 

 
 

 

 

 

50 70 25 100 30 40 

 
€1 291  

 
€1 550 

 

 

Saint Jean  
50m² 

10x5x3 

 
 

 40 50 25 40 25 25 

 
€375  

 
€450 

 

 
 

Rue de Paris  

40m² 
6x6x4 

 
 

 - 25 10 30 18 20 

 
€425  

 
€510 

 

 

Oratoire  
25m² 

6x4x4 

 
 

 - - 10 - - - 
€425 

 
€510 

 
 

Bibliothèque  

25m² 
4x5x4 

 

 
 

 

16 15 12 20 8 - 

 
€425 

 
€  510 

 
 

Chapelle  

100m² 
 

 

 
 

 

30 60 25 70 - 20 

 
1 291 € 

 
TTC :  

1 550 € 
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The “Gantois” one day package 
 

 
 

ú82. 42  VAT excluded  (ú92 VAT included)  per person  
 
Based on a minimum of 10 participants  
 
V Hire of the meeting room 
V Two coffee/tea breaks scheduled during the day: one “Classic” and one “Mixed” (choices on 

page 13) 
V 3 course lunch, including drinks (wine, water and coffee) in our Brasserie Flamande 

LôEstaminet Gantois   (choices on page 8) 
V Notebook and pen 
V Sweets and mineral water 
V Free Wi-Fi 
V Paperboard with markers 
V Audiovisual equipment (screen and video projector)  
V Signs and menu with your logo 

 
 

              
 
 
 
 
 
 
 
 
 
 
 
 
                   
                         Grand Salon 

 
 
 
 
 
 
 
 
 
 
 
                     

                                    Bibliothèque

http://commercial@gantoislille.com/
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Menus for the « Gantois » one day package 
 

 
3-courses beverage included*  

 
           Set menu for the entire group 

                                                                                      

 

 

 

 

 
 

 

 

 

 

 

 

 

 

 
 
 

 
 
 

 
 

 

 
 

 
 

 
Suggestions to make your choice of menu even more special…      

Appetizer glass of our Champagne (13cl)              €5,83 VAT excl. €7 VAT incl.                                                                                                      

Cold finger buffet (4 pieces per person)                  €10.91 VAT excl. €12 VAT incl.                                                                                                  

Crème brûlée style Maroilles cheese or Mini Flamiche tart withmaroilles cheese   €7.27 VAT excl. €8 VAT incl.                                                                                               

“Philippe Olivier” cheese selection                                    €11.82 VAT excl. €13 VAT incl.                                                                                                    

Festive desert instead of the desert on the menu              €7.73 VAT excl.  €8.50 VAT incl.                                                                                                       

Festive desert in addition to the desert on the menu           €13.64 VAT excl.  €15 VAT incl.                                                                                                         

“Trou Normand “: White beer and dried fruit crunchy sorbet             €5 VAT excl.  €6 VAT incl.                       

* A bottle of wine for 3 persons chosen by our Sommelier Laurent Nicolas, a 1/2 bottle of water per person. 
Any multiple-choice will entail an extra charge of €10.91 VAT excluded (€12 VAT included) per person. Any changes to the 

menu due to specific dietary requirements entail an additional charge of 10.91 VAT (€12 VAT included) per person. 

Menu A 
Organic Poached Egg with Field M ushrooms & 

Julienne of Haddock  

Tapenade of Sea Bream filet, Corn Galette  

              Creamy Caramel Chocolate Duo 

Menu B 
Smoked Salmon and Crab Dome, Citrus Dressing 

Supreme of poultry, tartare of courgettes and tomatoes, Chicken Cream Sauce 

Tatin style Caramelised Apples 

Menu C 
Carpaccio of Beef with Semi-strong M imolette Cheese Flakes and Pesto 

Filet of Seabass, Crunchy Risotto  

Fruit M inestrone and Crème Brûlée on Brittany Shortbread 

Menu D 
Poultry flan with Smoked Duck Breast, local beer sauce  

Roast Rack of Lamb, Bell Pepper & Cereal M ash 

Passion Fruit tart with vanilla-flavoured custard 
 

Menu E òLe Chõtypiqueó                                                                      
Foie gras and Beer Terrine with òCramiqueó Raisin Bread  

Waterzoi Salmon, òstoempó Endive M ash 

Speculoos delight 
 

http://commercial@gantoislille.com/
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The “Essentielle” one day package 
 

 
 

ú58 .11  VAT excluded  (ú65  VAT included)  per person  
Based from 3 to 12 participants  
Rate guaranteed until availability  
Pre payment on booking, non cancellable, non refundable, non amendable 

 
V Hire of the meeting room 
V Two breaks set in the meeting room at the beginning : coffee/tea and biscuits + one more 

after the lunch 
V 2 course lunch, including drinks (wine or beer, water and coffee) in our Brasserie Flamande 

LôEstaminet Gantois    
 

Main course choices  :  
  Our Carbonnade Flamande  

 Or Minute Salmon, Classic Stoemp, Genievre sauce 

 Or The Main course of the Day 
 Ou The vegan course of the Moment 

 
Desserts choices  :  
 Flemish pleasure 

  Or The dessert of the Day 
 
V Notebook and pen 
V Sweets and mineral water 
V Free Wi-Fi 
V Paperboard with markers 
V Audiovisual equipment (screen and video projector)  
V Signs and menu with your logo 

 
 

  
 
                      Ex. : Oratoire – ovale table up to 12 persons 

 

 
 
 
Any changes to the menu due to specific dietary requirements entail an additional charge of €10.91 VAT 

excluded (€12 VAT included) per person 
 

http://commercial@gantoislille.com/
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The “Cocktail” one day package 
 

 
 

ú100  VAT excluded  (ú112  VAT included)  per person  
 
Based on a minimum of 20 participants 
 
V Hire of the meeting room 
V Two coffee/Tea breaks scheduled during the day: One “Classic” and one “Mixed” (choices on 

page 13) 
V 20-piece finger buffet selected by our Chef, wine, mineral water, coffee 
V Notebook and pen 
V Sweets and mineral water 
V Free Wi-Fi 
V Paperboard with markers 
V Audiovisual equipment (screen and video projector)  
V Signs  

 
 
 

 
 

                                 Cour d’Honneur     Salle des Hospices 
 
 

 
    
                                                            Cour d’Honneur  
 
 
 
 

http://commercial@gantoislille.com/
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The “Gastronomique” one day package  
 

ú105 .98  VAT excluded  (ú119  VAT included)  per person  

 
Based on a minimum of 10 participants 
 
V Hire of the meeting room 
V Two coffee/Tea breaks scheduled during the day: one “Classic” and one “Mixed ” (choices on 

page 13) 
V 3 course lunch, including drinks (wine chosen by our Sommelier Laurent Nicolas, water and 

coffee). Lunch will be served in our gourmet restaurant. 
V Notebook and pen 
V Sweets and mineral water 
V Free Wi-Fi 
V Paperboard with markers 
V Audiovisual equipment (screen and video projector)  
V Signs and menu with your logo 

 
 

Set menu for the entire group  

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 
 

 
 

 

 
Suggestions to make your choice of menu even more special…      

Appetizer glass of our Champagne (13cl)              €5,83 VAT excl. €7 VAT incl.                                                                                                      

Cold finger buffet (4 pieces per person)                  €10.91 VAT excl. €12 VAT incl.                                                                                                                                                                                                 

Festive desert instead of the desert on the menu   €7.73 VAT excl.  €8.50 VAT incl.                                                                                                       

Festive desert in addition to the desert on the menu               €13.64 VAT excl.  €15 VAT incl.                                                                                                         

“Trou Normand “: White beer and dried fruit crunchy sorbet             €5 VAT excl.  €6 VAT incl.                   

 
 

 
 

Any multiple-choice will entail an extra charge of €10.91 VAT excluded (€12 VAT included) per person Any changes to 

the menu due to specific dietary requirements entail an additional charge of €10.91 VAT excluded (€12 VAT included) 
per person 

Menu A 
Gravlax Salmon, Sorrel M ayonnaise and light cream with horseradish 

Loin of Veal cooked at low temperature, Yellow Wine Sauce, M orel Mushroom òstoempó mash,  

Crunchy Risotto flavoured with truffles 

Philippe Olivierõs Cheese Trilogy 

Lemon M eringue custard with icy heart 

Menu B 
Foie Gras with Bêtises de Cambrai mint flavouring 

Turbot with Yellow Wine Sauce, Potato cake 

Crème Brûlée style Maroilles cheese 

Caramel Chocolate Cream  

http://commercial@gantoislille.com/
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Business breakfast 
 
 

Business Breakfasts are served on the buffet and are payable in addition to meeting room hire. 
Based on a minimum of 10 participants. 
 

 
 

Business breakfast : ú20.90  VAT excluded (ú23  VAT included )  per pers on  
 

 
- Coffee, tea, milk, mineral waters, juice, organic apple juice, 
- Assortment of mini pastries, 
- Assortment of cured meats and regional cheese, 
- Wild smoked Atlantic salmon, 
- Variety of fresh breads (gluten free bread available on request), 
- Assortment of cereals, 
- Fresh fruit and fruit salads, 
- Regional Yoghurts, 
- Butter, honey, jam and Nutella. 
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Coffee breaks 
 

 
 

 
 

«  Vitalité  »  
 

Café, thé & lait 
Eaux minérales 

Smoothies 
Jus de tomate  

 

 

 
Classic breaks : ú11.36 VAT excluded  (ú12.50 VAT included) per  person  

One included in one-day packages “Gantois”, “Cocktail” and “Gastronomique” 
 
 

ñLa Matinale ò 
 

Coffee, tea & milk, 
Mineral waters, 

Orange juice, iced tea, 
Mini pastries. 

 
 
 

ñLa Douceur ò 
 

Coffee, tea & milk, 
Mineral waters, 

Orange juice, iced tea, 
Home-made mini 

cakes. 
 

   

Mixed Break s: ú15.91 VAT excluded  (ú17.50  VAT included )  per person  
One included in one-day packages “Gantois”, “Cocktail” and “Gastronomique” 

 
 

ñDe lôenfanceò 
 

Coffee, tea & milk, 
Mineral waters, 

Lemonade, 
Hot chocolate, 

Sweets, 
Marshmallows, 

Waffles & pancakes, 
Nutella 

 
 

ñVitalité ò 
 

Coffee, tea & milk, 
Mineral waters, 

Smoothies, 
Tomato juice, variety 

of fresh fruit and 
crisp vegetables 

 

ñDe la mer ò 
 

Oysters with toasted 
bread, 

potted Salmon on 
toast, 

shot glass of salmon 
tartar, 

lime and caviar, 
a glass of white 

wine 

 

ñLa chôtimiò 
 

Variety of cured 
meats, selection of 

local cheeses, 
various breads, 

a glass of red wine 
or beer 
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Welcome gifts 
{ǿŜŜǘǎΧ 

Chocolates:                    VAT excluded    VAT included            

Box of 9 Weiss chocolates with the Hermitage Gantois logo                                             €5.00      ú6.00     

ñFlamande Waffleò:                                                                                                            

Souvenir box of Destrooper biscuits with the Hermitage Gantois logo (75g)                €8.33     ú10.00      

Birthdays:                                                                                                                                   

Chocolate or fruit birthday cake for 2 served in the room                €15.00    ú18.00                                         

“Happy Birthday” and a candle                                                                                                                                                                               

Fruit:                                                                                                                                                             

Basket of fruit placed in the room with wet wipes, cutlery and paper napkins                   €29.17    ú35.00            

Local products:                                                                                                                                  
360g Beffroi butter waffles in a fancy tin                                           €14.58     ú17.50                

300g Babeluttes de Lille in a fancy tin                     €12.50     ú15.00                  

75g Bêtises de Cambrai in a fancy tin            €5.00       ú6.00 

Suggestions from our Sommelier… 
Champagne:                                                                                                                          

Bottle of Brut champagne with the Hermitage Gantois logo, served in the room               €58.33     ú70.00             

Bottle of Rosé champagne with the Hermitage Gantois logo served in the room               €66.67     ú80.00 

Takeaway:  

Bottle of Brut champagne with the Hermitage Gantois logo       €26.67     ú32.00  

A bottle of red wine with Hermitage Gantois logo                                                          ú10.00     ú12.00                      

A bottle of white wine with Hermitage Gantois logo                                                       ú10.00     ú12.00 

A bottle of “Flamine” Beer, 75cl                                                                                    ú6.67        ú8.00 

 
Body Care… 
Decléor:  

Hand Cream (50 ml)                 €10.00      €12.00  
Shaving gel spray with essential oils (150 ml)                             €18.50        €15.42   

Say it with flowers… 
Bouquet of white flowers in water                                                            €41.67     ú50.00              
1 Rose                                                                                                                      €5.00        ú6.00 

Memories are made of this… 
Umbrella with Hermitage Gantois logo                                                                       €15.00      ú18.00 

4 GB USB stick with logo                                                                                            €7.92        ú9.50 

Booklet on the history of the Hermitage Gantois hotel                                             €24.17      ú29.00 

From 1460 to today, 25 pages, format 40x30 cm.                  
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Activities 

 

 
 
 

In the hotel 
 

Enjoy our Spa (details on page 16), 
and our library with more than 7000 books, 
Historical tour of the Hermitage,  
Wine tasting 

 
 
 

In the heart of Lille 
 
  City tour of the town centre 
  Palais des Beaux Arts: art museum 

  Cycle tour 
  Flemish traditional wooden games 
  Cooking courses ending with a tasting session  

 
 

Activities in the area  
 

Golf for beginners or experienced players 
Karting, car racing circuit 
Inquest 
“La Piscine” museum in Roubaix 
The LAM, museum of modern, contemporary and raw art in Villeneuve d’Ascq  

 
 
 
 
 
 
 
Please do not hesitate to contact us for advice on events’ and incentive agencies.  
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Spa by Hermitage Gantois 
 
Offer your team members a moment of relaxation with the expertise of le Spa by Hermitage Gantois. 
Combine well-being with training and efficiency to ensure that your meeting is a success for your 
team and your company. 
 
 

 
 
 
During the breaks  
(5 minutes: €10 VAT included per person – max 20 people) 
 

- Amma seated massages, not far from the meeting room 
 
The Amma seated massage is a relaxation method based on the traditional Japanese art of 
acupressure. You are fully clothed and seated in an ergonomic chair. A delightful method, accessible 
to all. 
The Amma massage relaxes you, relieves your stress and gives a general feeling of well-being. 
 
 

 

After your seminar  
(€50 VAT included per person – up to 30 people) 
 
 - access to le Spa (swimming pool and steam room) 

- 30 minute made-to-measure massage 
 

Either gentle and enveloping, or very deep to relieve muscular tension, this massage aims for both 
physical relaxation and general well-being. Adapted to your personal expectations and needs, a 
personalized massage will help you to unwind. 
A variety of durations and tariffs available. See le Spa by Hermitage Gantois price list.  
  
 
Your afternoon well -being  
Personalized Spa packages 
 

- 1 hour of treatment: from €55 VAT included 
- 2 hours of treatment: from €125 VAT included 
- 3 hours of treatment: from €195 VAT included 
 

We use two renowned French cosmetic brands: Carita and Decléor. Facial treatments, massages, 
body scrubs, slimming and firming treatments. For men and women. Pamper yourself with excellent 
products and service for a unique sensory experience! 
Access to our heated swimming pool and steam room is included for one hour before your treatment. 
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Getting to Hermitage Gantois 
 
 

 
By car from Paris / Rei ms / Brussels ï Motorway A1/A25  
Follow the sign  for LA MADELEINE /LILLE ST MAURICE / GARES EURALILLE 
Continue straight forward on the D656 
Follow the sign  for exit 2A / 2B LILLE GRAND PALAIS /LILLE FIVES/LILLE CENTRE 
Take  exit 2A LILLE GRAND PALAIS /LILLE CENTRE 
Entering Lille : Follow Bd du Docteur Calmette (300 m) then Boulevard Louis XIV for 400 m 
Continue  on Boulevard J.B Lebas (100m) then turn right on to Boulevard Papin (100m) 
Take the 3rd exit at the roundabout: You arrive in rue de Paris, less than 100m further on 
your left is LôHermitage Gantois at 224 rue de Paris. 
 
Nearest car park: “Parking Indigo Tanneurs”, 200 metres from the hotel at the intersection of 
Rue de Paris / Rue du Molinel 2-minute walk to the hotel. 
 
Further information: http://www.parkindigo.fr/fr/parkings/les-tanneurs-59001100 

 
Walking  from Gare de Lille -Flandres (Railway Station)  
Take Place de la Gare  and continue for 90 m  
Turn right Rue du Molinel  and continue for 260 m  
Turn left Rue de Paris  and continue for 350 m  
L'Hermitage Gantois - 224 rue de Paris, 59000 Lille 
 
Walking from Gare de Lille -Europe (Railway Station)  
Take Avenue Le Corbusier  and continue for 400 m  
At the roundabout, carry straight to  Place de la Gare  and continue for 300 m  
Turn right Rue du Molinel  and continue for 200 m  
Turn left Rue de Paris  and continue for 400 m  
L’Hermitage Gantois - 224 rue de Paris, 59000 Lille 
 
Walking from Mairie De Lille (underground  station )  
Follow Direction  St Philibert  
Take Rue Saint -Sauveur  
Turn right Avenue du Président John Fitzgerald Kennedy and continue for 200 m  
Turn left Rue de Paris  and continue for 90 m  
L’Hermitage Gantois - 224 rue de Paris, 59000 Lille 

 
 

http://www.parkindigo.fr/fr/parkings/les-tanneurs-59001100

