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Celebrate, announce and
share ...

With friends, for business or with family,
our team will be able to respond to each of your desires.

Between Sainte Baume and Garlaban,
this 18th century bastide, property of the Marquis of
Albertas, is nestled in a splendid 2-hectare park, decorated
with century-old lime trees and plane trees.
where the green parakeets nest.

Water gives life to fountains and ponds, olive trees and
lavenders surround the large terrace and patio...

Welcome to Pagnol’s Provence!
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Agapes

*** 

Green asparagus, with plankton coulis, shellfish and

condiments, 

****

Confit cod in olive oil, served with variations of

“Bonnottes” potatos and capers. 

****

Milk-fed lamb saddle, served with gnocchi and creamy

new garlic, morels in jus

****

Rum Baba “Contemporary”

At the rate of 135€ / person

 Chesse from our selection, additional charge 15€ / person

Menu 01*
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 * Same choice for all guests

Non-contractual menu



Agapes 

***

Provence artichoke, open lasagna, Sicilian pistachio and

bottarga foam with cockles 

***

Roasted sea bass, young spring carrots, 

aioli sabayon

***

Pan-roasted milk-fed veal sweetbread, white aspargus

with rhubarb, parsley oil-infused jus 

***

Chocolate ... and olive oil, 

Grand cru chocolate, creamy with vanilla and Nyons

black, black olive feuilleté, crunchy chocolate. 

 At the rate of 155€ / person

Cheese from our selection, additinal charge. 15€ / person

Menu 02*
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Agapes 

***

Flamed Maditerranean mackerel, escabeche sliced

 in seaweed oil, local broad beans

***

Green asparagus from Didier Ferreint, with plankton coulis,

shellfish and condiments, 

*** 

Red mullet confit in olive oil, variation of zucchini, 

aioli emulsion and sea herbs 

***

Milk-fed lamb saddle, served with gnocchi and creamy new

garlic, morels in jus

***

Rhubarb flower...

Intense pistachio, parfait with orange blossom, rhubarb sorbet

and extraction 

At the rate of 175€ / person

Cheese  from our selectioin, additional charge. 15€ / person

Menu 03*
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*Same choice for all guests

Non-contractual menu



BEVERAGE PACKAGE*
Package "Découverte "

Homemade aperitif
White wine, Red wine, Rosé wine

Mineral waters and hot drinks

At the rate of 55 € / person

Package "Plaisir en Provence"
Glass of champagne

White wine, Red wine, Rosé wine
Mineral waters and hot drinks

At the rate of 70 € / person

Package "Grands Vins"
Glass of champagne

White wine, Red wine, Rosé wine
Dessert wine

Mineral water and hot drinks

At the rate of 95 € / person

* Identical choice for all guests
Please note: packages include a bottle of wine limited to one for 3 people

 Unlimited hot water and drinks
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 Garlaban Lounge
Area of 26m²

Equipements inclus : Wifi, Paperboard, Ecran ou Vidéoprojecteur,
Fournitures de bureau

8



Salle restaurant
Mathias Dandine
Area of 110m²

Equipements inclus : Wifi, Paperboard, Ecran ou Vidéoprojecteur,
Fournitures de bureau
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Sainte Baume Lounge
Area of 50m²

Equipements inclus : Wifi, Paperboard, Ecran ou Vidéoprojecteur,
Fournitures de bureau
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Magdeleine Lounge
Area of 75m²

Equipements inclus : Wifi, Paperboard, Ecran ou Vidéoprojecteur,
Fournitures de bureau

10



Orangerie Lounge
Area of 80m²

Equipements inclus : Wifi, Paperboard, Ecran ou Vidéoprojecteur,
Fournitures de bureau

*Disponible uniquement de Mai à Octobre

11



Terraces and  
Gardens ...
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Destination Gémenos in Provence

Airport Marseille Provence at 45
minutes

A50 or A52

TGV station Marseille Saint Charles at
25 minutes

TGV station d'Aix en Provence 
at 30 minutes

The hotel restaurant La Magdeleine in Gémenos invites you into a unique natural setting where the Provençal spirit and art of living are revealed.

How to come ?
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Terms and Conditions of sale
Reservation – Deposit:

To better satisfy our customers, we require that the reservation of the chosen services be confirmed in writing,
 a deposit must be paid for confirmation of 50% of our quote including tax, within 15 days following the date of sending our quote.
After this period, we will dispose of the room without further notice. Any reservation accepted and not canceled less than 30 days before the
date of the event results, whatever the cause, in the loss of the deposit as fixed compensation.

Confirmation of the number of place settings: the precise number of guests must be confirmed to us at least 7 days in advance and will serve
as the basis for final invoicing.
Note that this number should not be less than 70% of the initial quote. In the event of a larger partial cancellation, a new quote proposal
may be submitted by the Establishment.

DISPUTE RESOLUTION
Pursuant to Law No. 2016-301, the customer may, if they so wish and without this being mandatory, have recourse to a consumer mediator
in relation to disputes arising from consumer transactions.
 The contact details of the mediator are as follows:
MTV MEDIATION TOURISME VOYAGE – CS 30958 – 75383 PARIS Cedex 08 –
https://www.mtv.travel

Terms of payment : A deposit of 50% upon reservation and the balance on site.

 La Magdeleine – Mathias Dandine 2 rondpoint des charrons 13420 Gémenos 
Tel : 04 42 32 20 16 - Email contact@relais-magdeleine.fr

 Siret : SAS MACA 850 8842 626 TVA intracommunautaire : FR50850042626

 Notre société acquittant la TVA sur les débits, nous remercions par avance notre aimable clientèle de son obligeante ponctualité. 
 En cas de retard de règlement et conformément à la loi n 92 1442 du 31 décembre 1992 applicable dès le 1er juillet 1993 réglementant les délais de paiement fournisseurs, des intérêts de retard d’un montant de 6% par mois à partir de la

date de facture 
 seront ajoutés au montant de la facture. 
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 La Magdeleine – Mathias Dandine 
2 rondpoint des charrons - 13420 Gémenos 

Tel : 04 42 32 20 16
Email : contact@relais-magdeleine.fr

www.relais-magdeleine.fr

 Siret : SAS MACA 850 8842 626 / TVA intracommunautaire : FR50850042626

 Notre société acquittant la TVA sur les débits, nous remercions par avance notre aimable clientèle de son obligeante ponctualité. 
 En cas de retard de règlement et conformément à la loi n 92 1442 du 31 décembre 1992 applicable dès le 1er juillet 1993 réglementant les délais de paiement fournisseurs, 

des intérêts de retard d’un montant de 6% par mois à partir de la date de facture 
 seront ajoutés au montant de la facture. 
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