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ear sy ear Odir:

(W& have the pleasure 1o send pou a summary of the different services we propase concerning the rent of our

hotel « le Ghiteau ﬂz”zﬁ\/pmlhrgwf » on the occasion of your wedding receplion.

Che rent of the Ghiteau 4 Arpaiillargues includes the whole site . all the rooms for a capavity of 65 people
(detailed list of the rooms below) all the djfferent réception rooms and lounges, the park, the swimming pool
the car park, dle. at the price of 7S00 €. ‘Che capacily of our restaurant is 120 péople mazimum

(sqparated in two rooms or outdeors if the weather allows it).

Dlease Jfind, here enclosed, a selection of menus at 73 € and 88 € per person. ‘Che menu chasen Jor the
reception will have 1o be common 1o all the guests and the chotce will have 1o be given at the latest one
month before the event. (W also join to this leller the descrption and prices of the drinks (@mﬁﬁ wine,
coffee and mr/mgﬁ), cither per bottle, or at a flat rate of S0€ per person. ©f course, if you have special

requests, our head wdler will have the pleasure to add a personal touch to your selection.

‘Che sales department is at your disposal for any appointment or firther information. S order o help you
with pour choice, 1t is possible for you lo laste the menu. Dloise be so kind as micking an appoiniment éarly
enough (we need to order the mgrmfsz) ‘Che price granted for this lasting is SO% off the chosen menu,
drinks not included

cstor the children, we usually suggest a menu al 18€ adapled to their age. Che adull menu is normally
applied from ]2 vears old A menu at 35 € drinks included i proposed Jor the entertainment people
(O, photographer ...) and baby-siiter(s)

Csfrom 1 am to 6 am, an inclusive allowance of 100€ extra per hour for the watters will be added to your
bill

&S you wish lo reserve, please be so kind as to look at the « General Gonditions of saley here below,

(W aiting Jor the next pleasure to have you here on the occasion and success of this event, we stay at pour
entire disposil and remain

cstatthfully pours,

SEenjamin Qbarry
irector



(Rooms list

CASTLE
1= FLOOR
Cr 9 : Apartment, twin beds + o single bed
2V FLOOR
Cr : ouble bed
cH 2 : Cwin beds
cH = : Cwin beds
cH <+ Cwin beds
CH 5 ouble bed
CH & : Nouble bed
Cr = : Apartment, one double bed and one single bed
CH S Apm’lmo’m‘, one double bed and one single bed

MAGNANERIE (CASTLE SIDE)

GROUND FLOOR ( NO AIR CONDITIONNING)
CHt 11 : ‘Chree single beds

CH 12 : ‘Cwin beds

CH 14 : Cwin beds

CH 15 ouble bed

CH 16 : Cwin bads

CH 29 - ouble bed

157 FLOOR

cH 10 . Cwin beds
CH 27 - double bed
CH 18 : Double bed
CH 19 . Double bed
CH 20 : Double bed
CH 21 : ‘Cwin beds

29MC eTAGE
CH 22 : ‘Chree single beds

CH 23 : Double bed

CH 24 ouble bed

CH 25 Cwin beds

CH 26 : Double bed and one single bed
CH 20 : Sunior room, Ciein beds

TERRACE MAGNANERIE
255 Flopr : CH 27 : ouble beds and twin beds
24 Apor: CH 28 : Double bed and twin beds ( on a mezzanine)




Cocklailapérity”

* Ot and Gold
(flat rate of 18 € per person)

S hot Ganapés.

-S8arguette i li chair d araignée de mer dt pointes d asperges ( spider crab flesh and asparagus)
-CS8dtignets de gambas Gices ( spicy king prawns fries)

-Ruiches au chorizo douz et parmesan ( chorico and "Rarmesan quiche)

-Raviolis rits de veau et legumes au curry indien ( fried raviols of veal and vegelables with Sudian curry)
-Rouleauz daubergine et brandede de cabillaud ( aubergine and cod brandede rolls)

S cold Gunapés -

-Couasts au foie gras el confiture de lomates ( ~Sfoie gras and lomdto on loast)
- E’r@?fﬁrﬁlﬂf d la mousse de saumon fumé, creme de concombres ( smoked salmon mousse profiteroles and cucumber crean)

-CBlinis au tavamea, aneth a citron vert ( tavama, dill and lime blinis)
- Retites tomates cerises i lir lapenade provengale ( chery lomtoes with lapenade)
-Groustillide de crevelles roses au radis confils ( prawns croustade and candicd radishes)

%3 5k 3k 0k ok k% ko

* Apdritif and @pen SBar

Champeagne Delamotte, curée « &es I utels " Rartiouliors »

( Laurent Rerrier) per bottle 40 € (instead of 46 €)
Runch  or Qvngric per lire 25¢€
CSfrul juices per litre S€
(Whisky, vodka, gin per botlle 60 €
Oeith two bottles of soff drinks included per bottle of aleohal)
Rustis, CMeartini, Gampari, et 27 per bottle SO0€
ChMuscat per bottle 35€
raught beer peraask (101) 1206
Gognac, Armagnas, Roire, per bottle J0€

A2k ok ok ok ok ok

Elaborated cocklail
(flat raate of 38 € per person)

Champegne Delamotte, curée « &es ICotels Roarticuliors » (7 botlle Jor 3 people)
Ghwtce of dleohal (mazvimum 3 differont kinds)
CSfrul juice and soff drinks

8 canapés per person



CMenu réception

(73 € per person, drinks not included)

Cdlette de loup & li fleur de sel) tartare de lequmes et creme d herbes fraiches, petit peain brioché
(QPéar bass pancitke, lariare of vegelables and fresh herbs oream, little brioche-like Dread)
©r
Canpaccio de filét de bauf mifimé, mesclun printanier auw cébettes et limelles de foie gra
(E&ﬂ?&iﬂ&/ﬁ of smoked beef sirloin, mived green salid with cebeties and thin strips of foie gmr)
©r
Carigoule de petits vivlels auz raviolis de tourteau frits auw quatre épices
( Artichokes stuffed with mushrooms and ham, fried ravioli of crab with spices)
(Rouleaur de saumon i lr duzelle de ccpes;, minestrone de lgumes & lr sauge
(samon and cepes rolls, minestrone of regetables with sage)
©r
Felette de rougets barbel en aioll, pot-aufeu de mini lgumes
(red mudlet with garilc flavoured mayonndaise, mint regetables potafen)
©r
Sarne de cabillaud clouté auz anchors, ffZ{lZ)” de [ olivier; pointes d asperges al carolles nouvelles
( God steak with anchovies, fruits of the olive tree, asparagus and carrots)

COranité au thym des garrigues et Ghartrouse verte
(CGramita of thyme from the garrigue and green Ghartreuse)

OOupréme de pigeonneau au senteurs d anis, jambonnelles en crépine de chou
(supreme of young pigeon with anise, ham in & caul of cabbage)

Gr
et gigot d agneau au bt de coco et curry de lgumes printanicrs
(little le of lamib with coconut milk and curry of spring végelables)

Or
flet de taurean en crdpine de poitrine fumée, fagol de haricols verts, pommes darphin auz cébelles
(Stilet of bull in i caul of smoked brisket of beg), greon beans tied up in bundles, potatoes with cobeltes)
Aumenicre croustillante de Rélardon, petite salide du marché
( Grusty pélardon, small salad from the market)
©r
OOélection de fromages fermiers affinés, mesclun a il de noiv
(Qbelection of mature deiry cheeses, mived green salid with nut otl)

%% 3%

Riece montée en chou (thome a definir)

( OWedding cake with puffs)
©r
Ricce montée & américaine (parfims & définir)
(American wedding cake)
©@r

Assortiment de desserts du patissier (& definir)
(Asortment of desserts )

%% %



CMenu reception

(88 € per person, drinks not included)

Cstoie Gras de canard micuil marind au SBeaume de Venise, pelales de lomates mﬁ[ﬁf a
mesclun & [huile de noisette, pelit pam auz noiw
( half-cooked [oie gras marinted with SSeaume de NPenise petals of candied tomtoes and
mized green salsd with hazelmut o1l litle nut bread)
©r
Carte daubergine et de tomate & li chair d araignée, pitales de homerd, huile d olive primeur au basilic
( auberging and lomlo lart with spider crab flesh, petals of lobster,  olive oil with Dasil)
©r
Cunpaccio de cépes confils el artichauls barigoule, éscalope de ris de veau pané au pain d Gices
(cmpafmb of candicd cepes and artichokes, sweelbreads esclope coatod with gmﬂ’rbrmd)
a6 de bar de ligne cuit vapeur a linfusion de thé et saftan, pot-afeu de lgumes
( bass stoak stcamed with tea and saffion, regetables potfeu)
©r
Csillassons de Noiv Qb Sacques au vinaigre SSalsamigue, pelite salade auz herbes el e de sésame
( scallop with belsamic vinagar, smell salad with horbs and sesame ail)
©r
Oupréme de dorade a [ duvée de cébelles, jus de tomate au thym citron
( supremie of séa bréam stewed with cebettes, tomato juice flavoured with lemon thyme)
COranité au thym des garrigues el Ghartrouse verte
(CGranita of thyme from the garrigue and green Ghartreuse)
©r
COranité a lx péche jiaune arrosée dun Goteau de Sayon
( gramitz of peach and Gomtrean)
Cltillefeule A filet de benf au foie gras, éohalotes confites et infision au vin de CGigondas
( bagf filet with [6ic g1, candied shallols and infusion of Cﬁffﬁmfa‘f wine)
Or
Carté dagneau auz morilles, fleurs de courgette farcies de lomates confiles au romarin
(loin of lamb with morels, courgettes stuffed with rosemary and candied tomato)
©r
Cuisse de lapereau fourrée auw éohalotes ot “duzelles de grrolles, infusion 4 estragon
( voung rabbit thigh stuffed with shallots and chanterelle, infusion of z‘mmgan)
Groustillant de " Rdlardon & lr laponidt, pelite salade de mesclumn
(crusty pelardon with tapenade, small mived green salid)
©r
(\élection de fromages fermicrs affinés, mesclun @ huile de notw
( selection of mature deiry cheese, mized salid with nut oil)

* %%

Ricce montée en chou (theme & definir)

( OWedding cake with pufls)
©@r
Ricce montée & [ américaine (parfims & définir)
( American wedding cake)
©r

Assortiment de desserts du pitissier (& définir)
(Assortment of desserts)

%% %



Qur selection of wine from the area of lLLzés

W hite wine

Qomine de Malsigue- VDR des Cérennes
Nlgnoble Ghebrier- uché d' Wais

Nlgnoble Ghebrier -~uché d' Wais - LacGarrigue
Vlignoble GhabrierGuvée « & »- Chardonnay
Qomaine de Malsigue - N DR du Gard

Red wine

omaine do Maldigue- Duché d'LLacs
Vlignoble Ghabrier - uché d' (1lzés

omaine de Mlaigue - uché 4" LLacs -Qbprah
Nlignoble Ghabrier- Gurée « & » - CMerlot

Rasés
omaine de Malaigue - uché 4" L Lacs
Vlignoble Ghabrier - uché d' 1lzés

Champagne

« Kas ICitels particudiers », cuvée spéciale
Laurent " Rerrier
Kouis Roederer, SSrut premicr

22¢
20€
52€
F0€
40€

20€
20€
40¢€
40¢€

20 €
20 €

¥3 € (au liou de SO €)
60 €
60 €

Gurkage is 9€ per bottle of wine and 13€ par bottle of Ghanpagne

3% 3 5 5 5k 3 3 % %ok 3k X X o

* W% can also suggest an all inclustve formuls with wine from the area.

ks (s an example)

36 € per person, on the basis of half & bottle of wine per person
W hite wine: La Garrigue, Qomdaine Chabrier, Yin de [ UWzéqe

Red wine . Gusticres de XNimes, Ghiteau SBelle Goste

CMineral water and coffee

Water and Oboff drinks

QPparkiing mineral weter (SSadoit, " Rerrier)
QBill mineral woaterl vian, ittel)
Q8o drinks (Goca, Oranging, NBchweppes) fruil juice

Gyffee and small pastrics

S€
S€
S€

3 $€ (per porson)



Droposition for brunch
Qberrice from 1 1am to 3 pm

COMPOSITION

It drinks (coffe. tea, hot chocolate)

breakfist ~sfrench pastries (croissamts, pains au chocolt, peins auz raisins, chaussons aux pommes)
CStrash fruit juice (orange and grapefiuit) and other fiuit juices
Ghotce of bread ( fronch baguette, farmhouse loal sesame seeds bread and  toasted bread )
CSfrul, yoghurts, chotce of cereats, honey and jam, nature and salied butter
aggs ( omelette, crambled eqgs with or without bacon, fried égys)
cooked meats ( cooked and raw ham, sliced dyy sausage, pdté...)
IComemade poullry pité and condiment, served with stewed ontons
CAeature deiry cheese buffét and green salad
asserts - Pt salad frutt Lartlet
Vi de pays (white, rosé and red)
Chineral water and sodas
Sufusions and epresse on demand
Rrice . 40 € per person

%5k 5k %

VARIANT VERSION . BRUNCH-GRILL

dlassical brunch marvied with .

CGrilled vedd ribs
COrilled sirtoin,
Qbauscages and spicy sausages
price . 45€ per person

kX

VARIANT VERSION & BRUNCH-CGASTRONOMIRUE

classical brunch marvied with .

Lamb or suckling pig roasted on a spit
price. SO€ per person



A fow qood tps

ChMusic
« CGehad jiaza sweel Eoame $ Jaza................... +33(0)6 10 66 80 86
« Rierre dl music > Do +33(0)6 1] $7 94 32
€ QOG> Do 423 (0)6 03 44 59 69
&« CMaurice s UahiS........ oo +33 (0% 662776 17
« ClMontfort Gérard saeo s Qdazophoniste ....... +33(0)% 67 98 76 05
+35(0)6 2] 03 %6 22
« Ghristian Bedoy » ~aza now orlears................ +33(0)6 73 76 0] 97
KOIIGG CSFTOF S +33(0)6 8389 712 79
Mowers
& GOE flotrs $.......occeeec +(OM 66 374778
36 bd Gambetla
30 200 Ulzcs
« Rascal OPibestri s oo +33 (0% 66 24 77 9]
Ghemin de larbousse......................... +33(0)6 8] 35 59 37
30 140 Anduze
Rhotographer
« Gllic clae QParls........ooooooo + 55 (0M 66 22 19 8%
Loris Abauzit +33(0)6 753305 $9
bd Gambella
30 700 bz
VG dressers
QECY Gréition. ( (LLEEs).......ooe + 33 (004 66 22 69 45
Rrestis' GOt (((LLGES).......v + 330/ 66 22 71042
Rolamd &réation. ( Apailargues) ........................ +33 (0% 66 $8 00 86
CSaauty institule
<’ @/Jhéﬁﬂ% (CLLGES)...... oo +35 (04 66 22 18 65
Lupi - Ruassion SBeatté ( LLES). ... +33 (004 66 22 718 38



CGeneral conditions of sale

LR R R R R R R R R R R R R

e LOGISTIC.
Che ront is a settled price and includes all our equipments aecording to availabilty. S a special request was necessary, a
preliminary request would have to be asked 1o the reservation department as soon as possible.

L] INVOICE ;
Che price billed by the Ghiteau d Arpaillargues to the customer is the one agreed when signing the contrac, with, in
addition, the price of any service, not initially planned but indeed given by the hotel on request by the customer, and whose
demand will have to be the object of a signed order form.

*  GUARANTEE pfthe NUMBER of PEOPLE CHARGED:
Che definite number of ( possibly added) people will have 1o be written and confirmed at the latest 8 days before the receplion
knowing tht the number of people retained remins the basis of the invoice

o TERMS OF PAYMENT :
Any aption will only be confirmed upon reception of « first deposit of 40% of the estimated total cost (including taw) A
second deposit of ¥0% will have to be paid three months before the event. Che rest has to be paid afler the event when
presenting of the bill The pavment will have to be made by cheque, credit or Vi card or bank transfer. Kalra charges,
3 % per month, will be demanded at the latest 8 daps dfler the presenting of the invoice. Zapenses done by the customers
and not paid when leaving will be invoiced 1o the organizer of the event.

o ORGANIZATION :
Qbubrsidiiary services: transport, decoration, entertainment and any externdal contributor will have to be mentioned to the hotel

on the contricl. CSfor agreement, they must respect the rules and security norm; except any drilling in the wall;, ground and
paint, sticking or bl posting which will have not to deteriorate the premises and will have to be restored to their first state. At
the end of the event, the customer will have to lake away, at Jris/her axponses, the various aqupment, belongings and
documentation thal are nol the holels.

Che hotel cannot be, in any case, taken responsible Jor any object being stolen in the rooms during or after the reception, if
these rooms have not been locked and if the valuable objects ( mobile phones, laplaps, cameras or video recorder... ) have not
been loft at the reception

RESPONSABILITY and INSURANCE
Lniil the end of the contraci, the hotel will accept the responsibiliy ﬁf clothes and personal belongings ( cxcepl luggage, big
parcels,_jowels and precious objects) duly qiven Lo the dloakroom in exchange of an explicit discharge paper for the given object
(a tickel can be demanded  from the person entrusting the object and who has to mention their name and nature of the object)
Kacept in case of a Jaull proved by the hote] the customer will have to lake the responsibility for any damage done on the
cquipment, belongings, documentation, whatever they are, that do not belong to the hotel and were brought on request of the
cuslomer.
Any damage or disappearance done to the hotel by the quests during the event will be invoiced to the organising customer.
S case of dispute, we implicitly consider that the customer is protected by his/her own insurance

o SACEM
Che customer bringing their own music or entertainment has Lo consider with the person in charge of the entertainment the
obligation of declaration to the Obavem, 28, rue SBdlle - 75009 Ruris concerning the copyright of the musical
cnlertainment which lates place during the receplion



L4 CANCELLATION OF THE CONTRACT
Che hotel keeps 1t its owm, the right to cancel the contract if the payment of the do’pﬁﬂ‘f&) by the customer has not been done,
as stipulated i the article « Terms of payments, without any projudice Jor the hotel to look in all ways for the right of
pavmient of the sums that fall due as well @ the suffered loss
Che hotel is cxempted of all responsibility in the partial or total non carmping out of the contract resulting from & ortuitous
case, the fact of another person or a case of force majeure such as, for cxample, partial or total strike, block-out, flooding, fire
attack or any other ban or disaster.
Che cancellation of the contract from the customers side only forces him to pay an ireducible compensation of 40% of the
agreed price; this amount will 1ise up to 80% if the cancellation is 30 days or less before the event. ‘Che possible pastponement
of the contract cannot exempl the customer of their obligation. the deposit(s)  given will remain gained by the hotdl as &
compensation for the loss
An insurance for cancellation i propased to you so as lo cover all the risks lited above and the costs given Lo the hotel (deposiits
and passible costs linked to the cancelltion),
Résa + Résa B tel: 0144838787 Jaw: 0142, 46,3469

e.q.. receplion cost between 6000€ and 12000€ insurance cost between 215 and 305€
Cancellation Insurance
I (we) undersigned: Name(s) and first name(s):
Declare subscribe to the contract GAN EUROCOURTAGE N°075,151,717, for an insurance of ........... €,
concerning the reception Of ..., 0N (date).....ccevvvreriereiieint e and,

having knowledge of, before signing of the extract of the general conditions Résa Plus here enclosed.
I ( we) wish to give the quality of insured person other than the contracting parties (*), to the people below
mentioned indispensable to the event:

NAME:.....c.i oot First name:......cccoveeveiienecieece e Birthday:.........cocoovivviiieii,
NAME:......icoiie e First name.......ccccoevvvivevincie v, Birthday:.........cocoovvvveveiicienns
Date: ..o Signature(s) of the contracting parties

preceded of the mention « bon pour accord »
m  Accept the contract Résa Plus/ Résa Pro
m  Refuse the contract Résa Plus/ Résa Pro

* please refer to the extract of the « general conditions of sale » Résa Plus enclosed so as to know the
insurance included according to the type of event ( wedding, reception, congress or else...).

® COMPETENCE:

Any dispute or disgreement born of the mleipretation or the execution of the contract will come under the cxclusive
competonce of the sfrench jurisdiction and in particular the Cribunal de Nimes which will ke the only relovant after
exhaustion of the amicable compronise.

Vsts of the chiteau are only possible upon appointments

Che Gustomer The ot

declares knowing and accepting the

goneral conditions of sale

CName and status of the signilory CName and status of the signilory
ChMeade in ChMerde in.

on. on.

Qbignature preceded by the mention Q77

« &u el approuvé, bon pour acceplation »



