
Cocktails and Events 



Célébrate, 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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Our Cocktail Selections

Agapes 

Cheese Gougères
Barbajans « au vert »
Chickpea Socca
Blown pizette with tapenade
Vegetable tartlet with anchovy
 sauce
Assorted puff pastries

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

Rolls and finger Food 

Croq’truffles
Pissaladière « Just like in Nice »
Pan Bagna « Just like victoria »
Focaccia ham / parmesan /
tapenade

 * Choix identique pour l’ensemble des convives
Menu non contractuel
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Our set menus
Set menu « Appetizer» 10 pièces

6 pièces : agapes , Rolls and finger Food 

 4 pièces Spoons  and verrines 

 35€ / person (excluding beverages) 

 Set menu « Pleasure » 15 pièces

10 pièces : agapes , Rolls and finger Food 

 5 pièces Spoons and verrines 

 48€ / person (excluding beverages) 

Set menu « Privilège » 20 pièces 

10 pièces : agapes , Rolls and finger Food 

 6 pièces Spoons and verrines

 4 pièces desserts cocktail 

 58€ / person (excluding beverages) 



 * Choix identique pour l’ensemble des convives
Menu non contractuel
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Our dishes
Hot dishes in small portions * :
Barigoule of traditional artichokes

 Provençal 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

Our set menus : 
2 dishes of your choice: 30 € / person
3 dishes of your choice : 36 € / person
4 dishes of your choice : 42 € / person
5 dishes of your choice: 48 € / person



Little stuffed things from Provence

 “like Grandma Victoria”

Crunchy garlic salad

38€ / person

Poultry on the spit

 80€ / room for 4 people

Spit-roasted suckling lamb

 Or

 Suckling pig on a spit

 750€ per piece for 15/20 people

Vegetables of the moment
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 * Choix identique pour l’ensemble des convives
Menu non contractuel

Our specialties
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 * Choix identique pour l’ensemble des convives

Our sweet cocktail
canapés

Desserts cocktails* 
 

Paris Brest
 Chocolate tart

Assorted eclairs
 Fruit delight

 Royal « Pure chocolat »
Lemon tart

 Seasonal fruit tart
 Vanilla cream puffs

Rum baba
 Tiramisu       

3€ / pastry
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 * Choix identique pour l’ensemble des convives
Menu non contractuel

Our cakes 
Cakes of your choice

 Chocolate, Strawberry, Charlotte, Saint

Honoré, Paris Brest, Savarin… 

Served with ice cream or sorbet, and petits

fours

22€ / person

Croquembouche, 

Served with ice cream or sorbet, and petits

fours

20€ / person



 * Choix identique pour l’ensemble des convives 
À noter : les forfaits comprennent une bouteille de vin dans la limite d’une pour 3 personnes

 Eaux et boissons chaudes à discrétion 
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Beverage package*
Package "Découverte "
A homemade aperitif

Withe wine, Red wine, Rosé wine
Minéral waters and hot beverages

At the rate of 45 € / person

Package "Plaisir en Provence"
Glass of wine

Withe wine, Red wine, Rosé wine
Minéral waters and hot beverages

At the rate of 60 € / person

Package "Grands Vins"
Glass of wine

Withe wine, Red wine, Rosé wine
Dessert wine

Minéral waters and hot beverages

At the rate of  80 € / person



Lounge Garlaban
Area of ​​26m²
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Equipment included: Wifi, Paperboard, Screen or
 Video projector, Office supplies



Lounge Sainte Baume
Area of 50m²

13

Equipment included: Wifi, Paperboard, Screen or
 Video projector, Office supplies



Lounge Magdeleine
Area of 75m²
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Equipment included: Wifi, Paperboard, Screen or
 Video projector, Office supplies



Lounge Orangerie
Area of 80m²
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Equipment included: Wifi, Paperboard, Screen or
 Video projector, Office supplies
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TERRACES AND GARDENS 



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

A50 or A52

Gare TGV Marseille Saint Charles at 25
minutes

Gare TGV d'Aix en Provence 
at 30 minutes

Aéroport Marseille Provence at 45
minutes
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How to get here ?
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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.

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

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

Terms and Conditions of sale



 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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