ROMANTIC WEDDING

In a building of the Xllith century, perched on the
ramparts of the medieval town of the Haut-de-Cagnes , le
Chateau Le Cagnard is an exceptional historical
Property...

Its history is closely tied to the one of the Chateau
Grimaldi which dates back to the XIVth century : in
particular, the « Guard room » with its arched space and
fireplace, decorated with an original fresco depicting
elephants, giving it an exotic and fanciful touch by the
french famous painter, Emile Wery (1935)

The famous ceiling of the restaurant opens up to reveal
the blue sky above. ... Its 200 wood panels were painted
by hand by a famous Architect designers are really

stunning!.
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UNFORGETTABLE

30 elegant rooms and exclusives Suites with ancient

restored furniture combined with contemporary style.

A perfect and very refined design to welcome your

family and friend to celebrate your D Day.

YOUR ADVANTAGES :

* VIP welcome for the newlyweds

« Discount rates for the accommodation of guests
* Possibility of a care and massage in the room

* Printing of individualized menus

* Possibility to support the newlyweds’s car

* Possibility of the privatization of the Castle




YOUR EVENT

In an intimate and romantic setting up to 50 persons in
sitting dinner in our restaurant ( without dancefloor) and

up to 100 people in stand up cocktail.

In case of total privatisation of the 30 rooms we can
propose to extend the party in the historical guard room

near the restaurant... a very warm and cosy atmosphere!

All of our services are customizable according to your
wishes and your budget. Panoramic restaurant, an
arched Guard Room with an fireplace, garden, private
suites for your cocktail, ceremony...
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Vicces
off carapéy

5,00€ per pieces

Crab, avocado verrine
Cod rillettes
Shrimp fritter, tartar sauce
Foie gras toast
Salmon tartare, green apple
Ham, melon skewer
Tomato, mozzarella, basil
Tuna gougere
Tortilla with chorizo, pepper
Gaspacho tomatoes

Mini burger
:




YOUR DINNER
UNDER THE STARS

Our menus are subject to changes with seasonal products and

the creativity of our chef. We offer menus and tailor made from
80€ per person.

Children menu from 40€.

Suggestions of wines and champagnes

Corkage fee : 12 € per bottle

The event from 7 pm for cocktail party to 1 am after dinner.

Any extra hour will be charged as supplement.

Any party after 1 am require an authorization from the city.

An Hotel privatization fee can be required for the restaurant and

the accommodation.
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CONTACTS AND PARTNERS

Céline Réfalo
Sales & marketing manager

Celine.refalo@lecagnard.com

We will be pleased to assist you to make your wedding memorable with
our partners : photographers, flowers, decoration, wedding planner,

video, music...
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