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A special day 

 ǘƘŀǘ ȅƻǳ ǿƛƭƭ ǊŜƳŜƳōŜǊ ŦƻǊŜǾŜǊ Χ 
 

 

 

LǘΩǎ ƛƴ ǘƘŜ ƳƛŘŘƭŜ ƻŦ ǘƘŜ !ƭǇƛƭƭŜǎΣ ƛƴ {ŀƛƴǘ wŞƳȅ ŘŜ tǊƻǾŜƴŎŜΣ ŀǘ ǘƘŜ ŜƴŘ ƻŦ ŀ ƳŀƧŜǎǘƛŎ ŘǊƛǾŜǿŀȅ ƭƛƴŜŘ 

by century-old trees, you will discover all the charm and serenity of this 19th century mansion. In this cozy 

five stars hotel, we have pulled out all our heart for more than 30 years, to revive the elegant simplicity of 

Provence, in a warm and friendly atmosphere. 

In fǊƻƴǘ ƻŦ ǘƘŜ ƘƻǳǎŜ ƻǊ ŀƭƻƴƎǎƛŘŜ ǘƘŜ ǇƻƻƭΣ ǘƘŜ ŎƘŀǘŜŀǳΩǎ ǊŜǎǘŀǳǊŀƴǘ ŘŜƭƛǾŜǊǎ ƛǘǎ ŎƘŀǊƳǎ ǘƘǊƻǳƎƘƻǳǘ 

the seasons. We gave full permission to the executive Chef Mathias Bettinger and the head Chef Agustin 

Ontivero to imagine a light, refined and colorful menu, highlighting the local products and the sun-

drenched flavors. 

With all our team, we are happy to welcome you in family in this ferric place, where elegance, 

simplicity and refinement converge into a magic atmosphere. 

We are happy to wish you all the best in your future life and would be pleased to share this 

wonderful day, your wedding, with you. 

 

*****  

 

 

The owners, 

Françoise BON et Catherine ROLLIN 
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! ƭƛǘǘƭŜ ōƛǘ ƻŦ ƘƛǎǘƻǊȅ Χ 

 

 

 

In 1760, a trader of Saint Remy, Jean-François Blain, bought the house, lands, vines, meadows, garden 

ŀƴŘ ƻǳǘōǳƛƭŘƛƴƎǎΦ ¢ƘŜǊŜŦƻǊŜΣ ǘƘŜ aŀǎ ŘŜ DŀƛƭƭŀǊŘΣ ƴŀƳŜŘ ŀŦǘŜǊǿŀǊŘǎ άaŀǎ Řǳ /ȅǇǊŝǎέΣ ǊŜƳŀƛƴŜŘ ǳƴǘƛƭ 

ǊŜŎŜƴǘƭȅΣ .ƭŀƛƴ ŦŀƳƛƭȅΩǎ ǇǊƻǇŜǊǘȅΦ 

During the Revolution, Jean-CǊŀƴœƻƛǎΩ ƎǊŀƴŘ-son, decided to have some adventures across the Atlantic. 

He built up an immense fortune as trader in Philadelphia. He came back to Provence around 1825 and 

decided to build a gorgeous mansion where he could gather the whole family together, large enough to be 

ŎŀƭƭŜŘ άŎƘŃǘŜŀǳέΣ ƛƴ ǘƘŜ ƘŜŀǊǘ ƻŦ ŀƴ у ƘŜŎǘŀǊŜǎ ŘƻƳŀƛƴΦ .ǳƛƭǘ ƴŜŀǊ ǘƘŜ aŀǎ ŘŜ DŀƛƭƭŀǊŘ ŀƴŘ ǘƘŜ ǎŜŎǳƭŀǊ Ǝƛŀƴǘ 

cypress, the house was surrounded with magnificent plane-trees, pines, magnolias, vines, mulberry-trees and 

meadows. From that moment the property was adorned with some ornamental lakes, later with a chapel 

and exotic species of trees, brought from the New World and which can be still seen: bamboos and palm 

trees, Carolina catalpas and a ginko biloba, ƴƛŎŜƭȅ ŎŀƭƭŜŘ άǘƘŜ ǘƘƻǳǎŀƴŘ ŎǊƻǿƴ ǘǊŜŜέΦ  

Then, the Blains came for holidays at le Château du Cyprès, welcoming some famous persons. From 

Châteaubriand to Guizot, Charles Nodier and Lamartine, ... all of them enjoyed residing at the Cyprès and, 

for thirty years, from 1840 to 1870, those personalities turns it into a court.  

.ǳǘ ǘƛƳŜ ŀƴŘ ŦƻǊǘǳƴŜǎ Ǝƻ ōȅΧ ¢ƘŜ ŘƻƳŜǎǘƛŎ ǎŜǊǾŀƴǘǎ ōŜŎŀƳŜ ǎŎŀǊŎŜǊ ǎŜŜƴ ŀƴŘ ǎƭƻǿƭȅΣ ǘƘŜ ǇŀǊƪ Ƙŀǎ 

been forsaken. As for the large home, thought it still preserved the richness of its ornament and its fancy 

furniture, its maintenance was also more and more complex. Therefore, its doors opened, half a century ago, 

ŦƻǊ ǘŜƳǇƻǊŀǊȅ ƎǳŜǎǘǎ ŀƴŘ ƛǘ ǿŀǎ ǇƻǎǎƛōƭŜ ǘƻ ƎŜǘΣ ŦƻǊ ŀǊƻǳƴŘ ǎƛȄǘȅ CǊŀƴŎǎΣ ŀƴ ƻǾŜǊƴƛƎƘǘ ƛƴ ǘƘŜ ά/ƘŃǘŜŀǳέΦ  

It is only in 1979 that Jacques Bon, farmer and breeder in the Camargue, bought this property from 

the Blain family. His wife, Françoise Bon, was instantly charmed by this exceptional place and decided to 

create a four-star hotel there, able to welcome travellers from all over the world as members of the family. 

It was, at that moment, a bet on the future of Saint-Rémy, less fashionable than now. It was also the beginning 

of a great adventure for Françoise, the first hotel she would take care of. Her daughter, Catherine, joined her 

in 1986. 

They won the bet, and the property, embellished with new and sumptuous installations, has somehow 

recovered its pomp and atmosphere. While the master house, warm and intimate, contains bedrooms and 

ƭƻǳƴƎŜǎΣ ǘƘŜ ŦƻǊƳŜǊ aŀǎ ŘŜ DŀƛƭƭŀǊŘΣ ƴŀƳŜŘ άƭŀ ŦŜǊƳŜέΣ ǿŀǎ completely restored and converted in four 

contemporary style suites and apartments. The chapel has just been restored as family house. The 

washhouse, the pond and the bread-oven are still there, like the other farming buildings, now restored. As 

to the trŜŜǎ ŀƴŘ ǘƘŜ ƭŀǊƎŜ ŦƛŜƭŘǎΧ²Ƙȅ ǿƻǳƭŘ ƘŀǾŜ ǘƘŜȅ ōŜŜƴ ǘǊŀƴǎŦƻǊƳŜŘΚ ¢ƘŜȅ ŀǊŜ ǘƘŜ ǎƻǳƭΣ ǘƘŜ ƳŜƳƻǊȅ ƻŦ 

a history, they make the charm and strength of Château des Alpilles.  

  



Page | 4 
 

Rooms  

 

Le Château des Alpilles welcomes you and offers 21 rooms, suites and apartments for a total occupancy 

of 50 persons. The rooms are located in four different buildings as follows:  

µ Le Château (main building) : 14 rooms 

µ Le Mas du Cyprès (second building) : 2 family suites, 1 junior suite et 1 appartement 

µ La Chapelle (cottage in the garden) : 2 rooms 

µ Le Lavoir (cottage in the palm trees forest): 1 family house 

 

In the Chateau, you will discover some classic style rooms with old furniture, bathrooms made in 

travertine stone and separate restroom. TherŜ ŀǊŜ н ά/ƭŀǎǎƛŎέ ǊƻƻƳǎΣ ŀōƻǳǘ но ǎǉƳ with a large bed and a 

view on the driveǿŀȅΣ ŀƴŘ н ά9ƭŜƎŀƴǘέ ǊƻƻƳǎ ƻŦ нт ǎǉƳ. You will discover мл ά5ŜƭǳȄŜέ ǊƻƻƳǎ ŀǎ ǿŜƭƭ of 32 

sqm, very bright, with king or queen size beds. 

 

Le Mas du Cyprès contains the family rooms and suites of country style, as well as an apartment. « Le 

Loft », a wonderful junior suite of 45 sqm, with exposed beams, king size bed and space full bathroom. Then, 

two family suites, « Côté Cour » and « Côté Jardin », up to 3 persons each, with an overview in the garden or 

the pound. Finely, « Côté Sud », an apartment composed of a double room, en-suite bathroom, a large living 

room with 2 single beds, 2 toilets, a second bathroom with shower and a small kitchen. 

 

In the heart of the garden, you will discover 2 family cottages renovated in a modern style. An old 

Chapel in a firsthand, composed by 2 adjoining rooms, « La Nef » and « Le Perron », with en-suite bathroom 

in booth rooms, up to 5 persons. « Le Lavoir » in a second hand, an independent small house in duplex 

ŎƻƳōƛƴƛƴƎ ǊǳǎǘƛŎ ŀƴŘ ƳƻŘŜǊƴΣ ŎƻƳǇƻǎŜŘ ōȅ ŀ ǇŀǊŜƴǘ ǊƻƻƳΣ ōŀǘƘǊƻƻƳΣ ƭƛǾƛƴƎ ǊƻƻƳ ŀƴŘ ŀ ŎƘƛƭŘǊŜƴΩǎ ǊƻƻƳ 

with 2 single beds. 
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Privatization du Château des Alpilles 

The hotel, rich of history, is a very poetic and romantic setting which perfectly suits the organization of 

weddings and all kind of events. We would be pleased to welcome you for such an event, and it is with 

pleasure that we will give you the following information concerning the organization of a wedding. 

Whatever the number of guests, we ask for the total privatization of the Château des Alpilles (rooms, 
restaurant, swimming pool...) in order not to disturb the other customers who can reside in the hotel and 
this for a minimum of 3 to 4 nights. 
 
Rates: 30 ллл ϵ κ bƛƎƘǘ 
 
Included in the privatization rate: 

- Bathroom cleaning for 2 evenings (Friday and Saturday) 5 hours per night 
- Steaming lady (5 hours) on the day requested (Friday or Saturday) 
- All our room (21 rooms and suites) with our facilities (pool, tennis, fitness room, steam ǊƻƻƳΧύ 
- Breakfast for residents only (hot drink, juice, bread, fruits, viennoiserie) 

As we have a lot of regular customers during summer, we cannot propose you the organization of 

such an event between June 15th and middle of September. 
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Catering from Le Château des Alpilles 

For an event of less than 75 persons, the Chefs would love to organize the meal. Under the plane 

trees or by the pool, we pull out all our heart to serve you an unbelievable dinner. The Chef Mathias 

Bettinger, working for more than 30 years, and the other chef Agustin Ontivero from Argentina, have free 

rein to highlight the flavors of Provence. They cook a light, refined, fresh and colorful, changing according 

to the markets. 

For the meal before your wedding and for the day after, we can also propose you some nice menus, 

as refined and colored as for your wedding. 

 

*****  
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Welcome Drinks   

       Service from le Château des Alpilles 

 

 

Cocktail dinatoire with canapés,  

Generally proposed the 1st evening of your weekend, the 

Château des Alpilles imagine for you the following options: 

 :OPTION 1 : « Standard » 

Assortments of canapés 

5 salted canapés / 3 sweet canapés  

From 50 Euros / person (without drinks) 

 

OPTION 2 : « Wine » 

Assortments of canapés and 2 glass of wines. 

5 salted canapés / 3 sweet canapés  

From 75 Euros / person  

(Extra drinks will be added) 

OPTION 3 « Prestige » 

- Assortments of canapés and 2 glass of champagne BRUT 

6 salted canapés / 3 sweet canapés 

From 100 Euros / person 

(Extra drinks will be added) 

 

 

We can also create a customized formula according to your 

wishes. We are here to accompany you in the 

personalization of your offer. 

 

We do not make the "corkage fee" for all our services. 
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Example for Canapés 

 

Salted Canapés:  

 

Smoked salmon Nigiri, trout egg 

*  

Homemade Foccacia, creamy avocado 

*  

Smoked goat cheese and tomato tartlet 

*  

Sage Tempura 

*  

Vegetable red bean and seed dumpling 

*  

Crispy cheese and basil cone 

*  

Vegetarian Maki   

*  

VermutΩ 9ǎǇǳƳŀ and lime zest 

*  

Creamed corn, popcorn 

*  

Cromesquis of bass and squid ink 

*  

Hummus tartlet with puffed buckwheat 

 

Sweet Canapés: 

 

Macarons 

*  

Lemon tarte 

*  

Madeleine with red fruits 

*  

Chocolat tarte 

*  

Coconut rock 

*  

Chocolat Brownies and hazelnuts 

 

We pay particular attention to working with local products, 

the proposals will be adapted according to the seasons. 
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Reception Dinner 

 

   Le Château des Alpilles is pleased to propose you  

the following option for your celebration dinner. 

(For all event with less than 75 guests) 

 

 

 

OPTION 1 : « Formal reception dinner » 

 

This option is possible until 75 guests. 

 From 190 Euros / person (without drinks). 

 This seated dinner is served by the plate.  

 One unique menu for all guests. 

We can adapt our menu for guests with dietary restrictions. 

 

OPTION 2 : « Festive dinner » 

 

This option is possible up to 200 guests. 

 Rates on request following your wish. 

For this option, we offer different spaces for guests to sit freely 

where they wish. 

Chefs will cook fish and meat with side dishes in front of you. 

The guests are invited to help themselves to the various 

animations. 

 

For these two options, all wines, champagnes and other drinks 

will be provided by the Château des Alpilles. 

 

 

NB : Tables and chairs must be rent for this prestation with 

belounge. 
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[ΩhǇŜƴ .ŀǊ 

 

   We offer you a « OPEN BAR » package.  

 

 

 

OPTION 1 :  « Standard » 

 

 7 Bottles of hard liquor (of your choice) with soft drinks  

 12 Bottles of champagnes BRUT 

 Rate: 3 400 Euros  

 

 

 

OPTION 2 :  « Prestige» 

 

 7 Bottles of hard liquor (of your choice) with soft drinks 

 10 Bottles of de champagnes Ruinart BLANC DE BLANC 

 Beer (of your choice) 

 Rate : 3 900 Euros  

 

 

  For both options, a service charge must be added. 

      These fees are calculated according to the number of 

guests. рл ϵ κ ǎŜǊǾŜǊ κ ƘƻǳǊ 

 This increase in service charges applies 

 from 11pm onwards. 

 

 We can of course create an "OPEN BAR" package 

 and personalized according to your wishes. 

 (On request) 

 

 

 

 



Page | 13 
 

 

The Brunch  

 

To end your weekend gently, we offer a brunch by 

the pool during during the summer season. 

    (Location according to the period)  

 

 

 

OPTION 1 :  « Salted & sweet assortment» 

 

        The hotel takes care of the brunch up to 120 guests 

                           From 100 Euros / person (excluding alcohol). 

Free seating, guests are invited to serve themselves on the                     

buffet. 

 

 

OPTION 2 : « Brunch proposed by HELEN TRAITEUR » 

 

For more than 120 guests 

 Prices on request according to the customer's wishes 

We invite you to contact the caterer directly to have price 

proposals according to what you want. 
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Salted & Sweet Assortment 

Find below our chef Proposal for your brunch. 

 

 

Sweet Assortment:  

 

- Variety of organic breads (accompanied by homemade jams, honey and butter) 

- Viennoiserie and pastries 

- Homemade carrot cake 

- Plain brioche 

- Pancake or pancake 

- Seasonal fruits 

- Strawberry tartlets 

- Chocolate treats 

 

 

*****  

 

Salted Assortment:  

 

- Mesclun salad with seeds 

- Fennel salad with citrus sauce 

- Cherry tomatoes and goat cheese 

- Avocado toast 

- Mature cheese platter 

- Vegetable and seed dumpling with white cheese sausage 

- Scrambled eggs and bacon 

- Grilled sausage a la plancha 

- Sauted asparagus and snow peas  

- Risotto with red Camargue rice 

- Candied carrots with citrus fruits 

- Gravelax, smoked salmon 

 

 

 

 

 

 

Hot drinks and fresh juice are included on the brunch rate. 

We pay particular attention to working with local products,  

the proposals will be adapted according to the seasons. 
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« Helen traiteur » Catering  

Up to 75 guests, an outside caterer « Helen Traiteur » who knows very well our hotel will take care 

of your wedding day. 
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Ceremony on site 
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Assembly and dismantling of the installation 
 

We thank you for having selected our establishment. The Château des Alpilles will be pleased to 
welcome you and to put at your disposal its 7 hectares park with rare species and hundred-year-old trees 

as well as its infrastructures during your privatization on this beautiful event. 
 
 

the Assembly and the dismantling of the installation must be done during the privatization. 

The first day of your privatization starts at 12 (noon) and the privatization ends on the last day of your 

weekend at 11am. The assembly and disassembly must be done during this time. 

There may be additional costs depending on the day of dismantling, to be planned with Be Lounge. 
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