
At the time, 
he would 
have liked 

to continue 
his studies at 

the nearby  
Bugnon campus  9 . 

“But I chose to study 
economics, so I had to move, 

much to my regret, to the Beaulieu campus, in the 
west of the city. Lausanne is really divided into 
small neighbourhoods, and I didn’t know anyone 
there. I’m a bit slow at making friends, so it wasn’t 
easy to get started.” After finishing his secondary 
education, he went on to do his undergraduate 
studies at the University of Lausanne’s HEC business 
school, before starting out as an accountant. 
After a burn-out, he veered to humour, which gave 
him a way to distance himself from his emotions. 
“Laughing makes me feel good, and if I make 
people laugh, I hope it makes them feel good too.”

Thomas Wiesel continues his stroll down Rue 
Marterey. “What appeals to me in Lausanne is not 
necessarily the architecture, but the places where 
I feel welcome. I tend to keep to myself and need a 
sense of familiarity.” That is the case at the  Java  10 , 
a restaurant at the bottom of this lively street. In 
a bohemian atmosphere, with its 1950s-style spiral 
staircase and its imposing chandelier inherited 
from the old Buffet de la Gare in Lausanne, 
this café-lounge serves excellent cocktails and 
a selection of salads, crepes and various tartars.

On the corner of Rue de Langallerie, we stop 
by the  Bleu Lézard  11 , a restaurant and bar 
opened in 1992, where the comedian is a regular. 

In the basement, the Cave du Bleu hosts concerts 
and stand-up shows almost every evening 
(see also p. 40). “I started my career in this venue 
in 2011. I come back regularly to see friends.” 
Is this yet another place where our artist takes 
refuge? “There’s a bench just in front where 
I like to sit for a while.” 

To finish his walk, Thomas Wiesel chooses  
Parc de Mon Repos  12 , at the end of the avenue 
of the same name that runs down the right-hand 
side of Le Bleu. This haven of greenery is an 
English-style garden created in the 18th century 
on land used as vineyards. “This is my park! 
It’s where I started going out as a teenager, 
when we used to smoke hookahs and hang 
out on the lawns and near the fountains.” 
These days, he comes here to get some exercise, 
read a book under a hundred-year-old sequoia 
or grab something to eat at the Folie Voltaire, 
a snack bar open even on some winter days. 
But does he still have time to linger around 
when he is presenting his new show “Bonne 
Année?”, which runs until January at the 
new Pavillon Naftule in Ouchy? “Of course! 
I’d always like to make time to do something 
other than work. If one 
day I can’t find the 
time, it means my 
priorities are 
all wrong.” ■

What’s on
“BONNE ANNÉE?”  –  S T A N D - U P

A stand-up show where he focuses on the key 
events of 2024 (the US elections, the Bürgenstock 
summit, the Paris Olympics, and the misstep in the 
Swiss old-age insurance system)
Pavillon Naftule (capacity 450), Mondays, 
Tuesdays and Wednesdays until January 2025
naftule.ch

“ESPÈCE MENACÉE”  –  S E R I E S

Six episodes of the series, which also stars 
Vincent Veillon, Vincent Kucholl, Émilie Charriot, 
Rebecca Balestra, Baptiste Gilliéron, Marina 
Rollman and Yann Marguet

Available on RTS1 at the end of February 2025
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O U T I N G

Millennium is unique in Switzerland 
for hosting professional and cultural 
events. Its contemporary architecture 
and premium services offer an 
unparalleled experience.

A High-Level Event Center
Millennium’s prestigious spaces, equipped with 
the latest technologies, guarantee unique and 
memorable events.

Its 500-seat auditorium features a 22 x 4 meter 
LED screen, a Meyer Sound system certified with 
Dolby Atmos, and integrated dynamic lighting.

The versatile 450 m² reception hall offers 
customizable lighting and sound systems.

The Montreux Jazz Club Millennium can be 
privatized for corporate events, concerts, and 
cocktail receptions. Members enjoy exclusive 
access to musical evenings and privileges at the 
Montreux Jazz Festival.

The conference center, with 12 fully equipped 
rooms ranging from 40 to 105 m², is ideal for 
professional meetings.

Excellence in Service
A dedicated team offers its expertise to create 
unique, emotion-filled events. Its full range of 
hospitality services ensures seamless, tailor-
made coordination.

Chefs, Meilleurs Ouvriers de France
Gatronomy is celebrated at Millennium. La  
Brasserie, rated 15/20 by Gault&Millau, offers 
refined French cuisine. The Sommelier’s Cellar 
can also be privatized for  aperitifs. Finally, 
its catering service provides a creative and 
personalized menu for every event.

A Unique Experience
Refinement, quality, and efficiency define the 
Millennium experience.

More than just an event venue, Millennium offers 
exceptional services dedicated to art, culture, 
gastronomy, well-being, and hospitality. Every 
detail is designed to meet the highest standards 
of quality and customer experience.

Millennium, excellence beyond your expectations!

EXCELLENCE FOR EXCEPTIONAL EVENTS!

Millennium
Chemin de Mongevon 25 
1023 Lausanne - Crissier
millennium.ch


