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Célébrate, announce, and

share

With friends for buisness, or with family, our team will

cater to each of your desires.

In the village of Calas, uLa Bastide Bourrelly is the ideal
place to stay in the Aix-En-Provence hinterland. At the
heart of this bastide lies the kindness ans generosity that

characterize the villages of provence.

Inspired by this authentic setting, open like a village
square, the Michelin-starred chef, passionate about his
region and its terroir, combines gourmet cuisine,

hospitality an dwell-being

Welcome to this bastide that celebrates the art of

Provencal living !



SOMMAIRE

MENUS 4a8
BEVERAGE PACKAGE J
PRIVATE LOUNGE e
ACCESS PLAN 11

TERMS AND CONDITIONS OF SALE 12

LA BASTIDE BOURRELLY

Mathias Dandine




Our Cocktail Selecti(gls

Agapes

Cheese Gougeres

Barbajans « au vert »

Chickpea Socca

Blown pizette with tapenade
Vegetable tartlet with anchovy
sauce

Assorted puff pastries

Rolls and finger Food

Croq'truffles

Pissaladiere « Just like in Nice »
Pan Bagna «Just like victoria »
Focaccia ham / parmesan /

tapenade

Spoons and verrines

Fish fritters, tartar sauce

Tuna tartare with almond cream
The jar of truffled cod brandade
Octopus tabbouleh with herbs and
lemon

Veal Vitello tonnatto

Cool cucumber with fresh cheese

*Identical choice for all guests

non contractual menu



Our set menus

Set menu « Appetizer» 10 pieces

6 pieces : agapes, Rolls and finger Food
4 pieces Spoons and verrines

42€ / person (excluding beverages)

Set menu « Pleasure » 15 pieces

10 pieces : agapes, Rolls and finger Food
5 pieces Spoons and verrines

55€ / person (excluding beverages)

Set menu « Privilege » 20 pieces

10 pieces : agapes, Rolls and finger Food
6 pieces Spoons and verrines
4 pieces desserts cocktail

65€ / person (excluding beverages)




Our dishes

Hot dishes in small portions *:
Barigoule of traditional artichokes
Provencal bourride

Bouillabaisse

Herb ravioli with “Jambinoti sauce”
Spelt risotto with mushrooms
Slow-cooked beef chuck, carrot variation

Slow-cooked lamb, mashed potatoes

Cheese platter *:

Selection of cheese from our regions 10€ / person

*Identical choice for all guests

non contractual menu

Our set menus:
2 dishes of your choice: 32 € / person
3 dishes of your choice : 38 € / person
4 dishes of your choice : 44 € / person
5 dishes of your choice: 50 € / person




Our sweet cocktail
canapes

Desserts cocktails™

Paris Brest
Chocolate tart
Assorted eclairs
Fruit delight
Royal « Pure chocolat »
Lemon tart
Seasonal fruit tart
Vanilla cream puffs
Rum baba

Tiramisu

5€ / pastry

*Identical choice for all guests




Our cakes

Cakes of your choice

Chocolate, Strawberry, Charlotte, Saint
Honoré, Paris Brest, Savarin...

Served with ice cream or sorbet, and petits
fours

25€ / person

Croquembouche,
Served with ice cream or sorbet, and petits
fours

28€ / person

*Identical choice for all guests

10



Beverage package®

Package "Découverte "
A homemade aperitif
Withe wine, Red wine, Rosé wine

Minéral waters and hot beverages

At the rate of 55 € / person

Package "Plaisir en Provence"
Glass of wine
Withe wine, Red wine, Rosé wine

Minéral waters and hot beverages

At the rate of 70 € / person

Package "Grands Vins"
Glass of wine
Withe wine, Red wine, Rosé wine
Dessert wine

Minéral waters and hot beverages

At the rate of 95€ / person

* Same choice for all guests
Please note: packages include one bottle of wine for every three people

Unlimited water and hot beverages

a1l



In our warm setting in the heart of a Provencal village, enjoy the natural
conviviality of our various spaces for interaction and sharing during your
seminars, study days, training sessions, board meetings, corporate meals,, or

cocktail evenings.

Included equipment : Wifi, Paperboard, Screen or video projector, office supplies,

coffe machine.

Salon Cabrigs B2 m?2

30 m?2




Destination Calas in Provence —

The hotel and restaurant La Bastide Bourrelly in Calas invites you to discover the Aix-en-Provence hinterland, where the spirit and lifestyle of Provence

Airport Marseille Provence at 15
minutes

come alive

How to get here ?

A51 or D8n

TGV train station in d'Aix en Provence
at 5 minutes

Marseille Saint Charles TGV train
station at 25 minutes
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Conditions Générales de Vente

Reservation — Deposit:

In order to better serve our customers, we require that reservations for selected services be confirmed in writing.

A deposit of 50% of our quote (including VAT) must be paid within 15 days of the date our quote is sent.

After this period, we may make the room available to other customers without further notice. Any booking accepted and not cancelled at least 30 days before the date of
the event will result in the loss of the deposit as a lump sum compensation, regardless of the reason.

Confirmation of the number of guests: the exact number of guests must be confirmed at least 7 days in advance and will be used as the basis for the final invoice.

Please note that this number must not be less than 70% of the initial quote. In the event of a partial cancellation exceeding this amount, a new quote may be submitted
by the Establishment.

Terms of payment:
A deposit of 50% is required at the time of booking, with the balance payable 7 days before the event.

JURISDICTION (DISPUTE RESOLUTION)
In accordance with Law No. 2016-301, the customer may, if they wish and without obligation, refer the matter to the consumer ombudsman for disputes arising from
consumption, whose contact details are as follows: MTV MEDIATION TOURISME VOYAGE - CS 30958 -75383 PARIS cedex 08 - https://www.mtv.travel

La Magdeleine — Mathias Dandine 2 rondpoint des charrons 13420 Gémenos
Tel: 04 42 32 20 16 - Emailcontact@relais-magdeleine.fr
Siret: SAS MACA 850 8842 626 Intra-community VAT: FR50850042626

As our company pays VAT on debits, we thank our valued customers in advance for their kind punctuality.
In the event of late payment and in accordance with Law No. 92 1442 of 31 December 1992, applicable from 1 July 1993, regulating supplier payment terms, late payment
interest of 6% per month from the invoice date

will be added to the invoice amount.

LA BASTIDE BOURRELLY
Mathias Dandine




LA BASTIDE BOURRELLY

Mathias Dandine

La Bastide Bourrelly—Mathias Dandine
Place Albert Florens - 13480 Calas
Tel: 04 42 6913 13

Email : contact@labastidebourrelly.com

www.labastidebourrelly.com

Siret: SRL AUBERGE BOURRELLY 951 157 692 000 10 TVA intracommunautaire : FR32951157692
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