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A moment out of time 

That we will never forget... 

 

 

 

The entire team of the Château des Alpilles will do everything possible to offer you an unforgettable 

stay. Chefs Mathias Bettinger and Agustin Ontivero exalt the aromas of the south with refined, colorful and 

tasty dishes. Whether in the salons of the Château, on the terrace or by the pool, our maître d'hôtel Jean-

Pierre Planchenault and his team will do their utmost to ensure that you spend a unique moment in this 

idyllic setting. 

Unforgettable  moments … 

This Mansion is a concentrate of history and French refinement.  

This makes it a privileged place to celebrate timeless moments. 

 

For this exceptional day,  

Choose the magical setting of the Château des Alpilles***** in the heart of Provence.  

The entire team of the Château will make every moment unique and unforgettable by responding to 

your wishes. 

 

Private parties, cocktail parties, birthdays, exhibitions, the Château des Alpilles can host various 

events. We remain at your disposal to realize with you an event to measure. 

 

We propose you different services to realize at the Château des Alpilles. 

***** 

 

 

The housewives, 

Françoise BON et Catherine & Maya ROLLIN 
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Welcome Drinks 

 

 

 

 

 

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 95 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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Canapés proposals 

 

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   

* 

Vermut’ Espuma 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 180 Euros / person (without drinks). 

 This seated dinner is served by the plate.  

 One 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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L’Open Bar 

 

   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: 3 300 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 : 3 800 Euros  

 

 

  For both options, a service charge must be added. 

      These fees are calculated according to the number of 

guests. 50 € / server / hour 

 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) 
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The Brunch  

 

  To end your weekend gently,  

we offer a brunch by the pool 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 80 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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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. 

 

 

 

 

 

 

 

 

 

 

 

L 
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Disposition des installations 

 

Two options are possible for the marquee subject the number of guests. 

 

OPTION 1 :   

 

LE CHÂTEAU DES ALPILLES s’occupe des prestations. 

(Group size less than 75 guests) 

In order to maintain the beauty of the Mansion, a crystal tent should be placed in front of the south façade 

of the Mansion or in the driveway of the hotel. 

OPTION 2 : 

 

For more than 75 invités, HELEN TRAITEUR will take care of the preastations 

We invite you to contact belounge directly to discuss the different possibilities with them. 

The Château des Alpilles must be informed of your choice before you confirm your reservation with 

belounge. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Page | 11 
 

Les Prestataires et partenaires 
For the realization of your event, please find enclosed the partners with whom we work exclusively. 

 

For the rental and installation of your tent and furniture: 

Be Lounge 
ZAC Euroflory. 189 Rue Gabriel Lippmann 13130 Berre-L’étang   // 04 42 15 21 66 

www.belounge.fr 

 

***** 

 

For events with more than 75 guests, we are not able to take care of services such as a seated reception 

dinner. 

For this, we work with the caterer: 

Helen Traiteur 
884 Route de Châteaublanc 

CS 60402 Morières-Lès-Avignons 84276 Vedène Cedex // 04 90 33 31 73 

www.helentraiteur.com 

 

***** 

 

For the rental of audio and lighting equipment and animation, we work with: 

 

Scenic France      D & X Events 
                      10 Avenue de l’Etang.           Or                  Chemin de la Bastide Rouge,  

          ZI de Foncouverte  84000 Avignon              ZI du Béal 06150 Cannes 

 04 90 88 93 93                                                                             carine@dx-events.com 

                    www.scenicfrance.com                                        www.dx-events.com 

 

***** 

 

For the floral decoration of your wedding, we recommend: 

Florésie 
www.floresie.com 

@ : laetition.mayor@floresie.com 

 

***** 

To accompany you in all your organization, the following wedding planners : 

 

       Willow and Oak     Wanderlust Wedding 
                            Alexis Spooner                             Or                            Lisa Boncristiano  

  alexis@willowandoakevents.com                     +33 (0)6 47 33 59 71 

    www.wanderlustwedding.com                                                               lisa@wanderlustwedding.com                     

                                                                                  www.wanderlustwedding.com 

 

http://www.belounge.fr/
mailto:carine@dx-events.com
http://www.scenicfrance.com/
http://www.dx-events.com/
mailto:laetition.mayor@floresie.com
http://www.wanderlustwedding.com/
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Terms and conditions of the contract 
 

Terms of the Full Privatization Contract: 

The whole of our hotel (21 rooms and suites) as well as the park and its outbuildings are rented for 

family and professional events and must be returned in the same condition. We will make the property and 

all its facilities available to you during the privatization. The Château des Alpilles is committed to offering you 

various qualified service providers such as a caterer, florist, tent rental company ....  

The assembly and disassembly of the tent must be done during the privatization. The customer 

agrees to respect these conditions. 

 

Rates: 

The rates applied have been specifically established for a number of people as desired by the client. 

We reserve the right to modify the price upwards if the number of guests decreases. The prices indicated 

are firm, except important and unforeseeable modification of the prices of seasonal products or economic 

conditions. 

 

Decoration and animation: 

Any project of decoration, technical installation, various arrangements in the rooms and in the park 

must comply with the regulations and safety standards in force and must be submitted for prior authorization 

to the management of the establishment. Any additional services provided by the client must be notified at 

the time of booking.  

To maintain the perfect state of upkeep and maintenance of the establishment as well as its 

reputation, it is imperative that the management of the Château des Alpilles be able to attend any prior 

meeting and to exercise control at any time over the services carried out directly by the client or by any 

subcontractors used on the premises.  

Any decoration project desired by the client himself will be under his responsibility and at his expense. 

It will not involve any intervention by the hotel staff. If this is not the case, an additional service will be 

invoiced.  

For safety reasons, the use of any type of pyrotechnic projects, smoke or external torches is 

forbidden within the grounds of the Château des Alpilles. Because of the park with its centuries-old trees 

and the particularly windy region, any use that could cause a fire is formally prohibited. 

 

loss or breakage: 

The Château des Alpilles does not accept responsibility for theft or damage to equipment or goods 

stored by the client. The loss, breakage, or deterioration of the equipment and/or installations made 

available to the client will be the subject of an additional invoice after verification by us and those of the hirer 

if necessary. 

 

Deposit: 

The Client undertakes to pay a deposit of €5,500 by cheque on arrival following the inventory of 

fixtures. The Château des Alpilles will return the deposit after checking the inventory of fixtures with the 

client if the management finds that no damage or breakage has occurred. In the event of damage or 

breakage, the management reserves the right to keep part or all the deposit. Mrs Rollin will contact qualified 

service providers for repairs and present the repair estimates to the client as proof. 
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Security: 

In the event of non-compliance with safety regulations, the Château des Alpilles cannot be held 

responsible, and the management reserves the right to prohibit access to the areas concerned by the event 

and to cut off the electricity after evacuating the persons present. 
 

In case of force majeure or impossibility, the services: 

The Château des Alpilles cannot be held responsible for any delays, breakdowns, bad weather, acts of 

third parties or force majeure. 

 

COVID-19: 

In the event of force majeure, a confinement or a ban on gatherings or travel. The Château des Alpilles 

offers the following options: 

 - Postponement of 100% of the deposit paid for a next stay with the same program and the same 

 number of nights (valid for 1 year).  

 The date must of course suit both parties. The Château des Alpilles undertakes to propose a date in 

the  same season as the initial date. (same period).  

 

 - If the client does not wish to postpone the event or if it is impossible to find a date that suits both 

 parties, the Château des Alpilles will return 50% of the deposit paid to the client.  

 The remaining 50% will be retained as a cancellation fee. 

 

Obligation of the customer: 

On signing this contract, the Client undertakes to keep us informed of the progress of his project and 

to specify the final number of guests for the reception one month beforehand, i.e. 

The guest must regularly report any fluctuation in the number announced. 

 

For any event with less than 75 guests *: 

* Modification of the services or program organized by the Château des Alpilles: 

For any event with less than 75 guests, the Château des Alpilles will take care of all the services during 

the wedding. The guest can modify his program and the services of the weekend free of charges until 3 

months before the date of arrival. Any modification of the program or services after these 3 months will be 

invoiced. The Château des Alpilles is of course committed to offering a quality service and to meeting the 

expectations of its clients throughout their stay. 

 

The privatization rate agreed for this event applies only if all meals and services are provided by 

the Château des Alpilles. If some lunches or dinners are not taken within the establishment, a daily 

increase may be applied. 

 

Deposit Terms: 

 

- 1st Deposit paid at the confirmation, (1st night of privatization) 

 

- 2nd Deposit paid 6 month and one day before the arrival day. (2nd night of privatization) 

 

- 3rd Deposit paid 3 month and one day before the arrival day. (3rd night of privatization) 

 

 



Page | 14 
 

Cancellation policy: 

In the event that the client decides to cancel the service defined on page 1 of this contract, i.e. the 

entire stay, for any reason whatsoever (excluding Covid-19), he/she will be subject to our cancellation policy 

below: 

 

- Cancellation without fees until 9 months before the arrival day:  
The hotel will return the first deposit paid at the time of booking. 

 

- Between 9 months and 6 months before the arrival day:  
         We will retain the first deposit paid at the time of confirmation of the stay. 
 

- Between 6 months and 3 months before the arrival day:  
We will keep the two deposits as cancellation fees. 

 

- Less than 3 months before the arrival day,  
100% of the accommodation is due.   

                 No cancellation fee will be charged for catering and other services. 

         The 3 deposits paid will be keep as cancellation fees.  

        If cancelled following Covid-19, see previous page for conditions. 

 

* If the client decides to cancel the wedding for personal reasons (outside the covid-19). The Château 

des Alpilles will retain the deposit paid as a cancellation fee (depending on the date of cancellation and our 

cancellation policy) and no refund or postponement will be possible. 

 

NB : Once the contract is signed by both parties, the dates of stay cannot be changed. 
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Pour en savoir plus … 

 

 

To continue to discover the charms of our establishment, we suggest you visit our website at 

www.chateaudesalpilles.com. 

 

 

We remain at your entire disposal to answer your questions and to organize your wedding together. For all 

information, we invite you to come and meet us at the Château des Alpilles by contacting: 

 

Catherine Rollin 
Owner and director 

Of Le Château des Alpilles 

 

Maya Rollin 
Events Manager 

 

04.90.92.03.33 

contact@chateaudesalpilles.com 

 

 

We would be delighted to welcome you to the Château des Alpilles and wish you success in your research. 

 

Catherine and Maya ROLLIN 
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