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“C
Discover

Château de Divonne Business Pack, is more than a brochure.  
This guide provides all the information you need for your 
professional needs.

This elegant Château dating from the 19th Century is located 
15 minutes from Geneva between Lake Geneva and the Jura 
Mountains, two minutes walk from the Divonnes-les-Bains 
Casino, Golf Course and Thermal Bath Center. 

For you, the Château de Divonne offers 33 bedrooms, 3 
meeting rooms, 3 lounges for banquets and a terrace with a 
stunning view over the Alps.

Looking forward to welcoming you soon, at the Château de 
Divonne.

Thierry Pageault
General Manager

....la qualité de service, la flexibilité et le niveau de cuisine 
ainsi que les espaces de réunion et les chambres 
correspondent exactement à ce que nous souhaitons. 
Nous sommes très contents des services du Château de 
Divonne. Le Château de Divonne nous correspond tout à 
fait et c’est pour ça que nous continuons à venir.”
				             	

Hans CARLSON, 
Senior Vice-President, Global Blue 

Chateau de Divonne is something special. The ambience 
and greeting when one steps inside the front door is 
welcoming and warm. The rooms are full of character, 
space and all the comforts that one hopes for but does not 
always receive. The service is efficient and friendly: not  
excessive, not elusive. Your food is exciting, imaginative 
and distinctively French.  The service is well-timed, 
attentive and professionally provided.”

Fred PINK,
Management Consultant at Fiddlewood Consulting. 

Guildford, United Kingdom.
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Rates VAT included

B&B = bed and buffet breakfast
+ 1,44 € city tax per person and per day
Rates in EUROS, including service and VAT.

IMPORTANT Corporate rates are valid until 30th of December 
2012, for individual corporate  bookings, from Sunday to 
Friday, with pre-booking and on request. 

Corporate rates are non applicable for group booking 
(more than 8 persons), before or after a meeting package, 
for FairTrade periods in PALEXPO, French and Swiss bank 
holidays.

Bookings at +33 (0) 4 50 20 00 32 
or divonne@grandesetapes.fr

€

CORPORATE SINGLE B&B “CLASSIC” 137

CORPORATE SINGLE B&B “SUPERIOR” 178 

CORPORATE SINGLE B&B “DELUXE” 212

CORPORATE SINGLE B&B “SUITE” 303

15 k m from Geneva airpor t

Corporate Rate
Hospitality

��Check in 3 pm / Check out 12 pm

�Booking conditions
�  �Booking must be written confirmed with a valid 

credit card number

Cancellation policy
�  �Until 48h prior arrival : free of charge
�  �Less than 48 h prior arrival : Total amount 

is charged

Payment possibilities
�  �American Express ,Visa, Eurocard/Master-

card, bank transfer or cash
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Panoramic v iew

Gourmet, Gourmand, 
Gastronomique 

Business lunch

M e n u S av e u rs  G o u rm  e t   29 € 
�  �Starter and main course or Main course and dessert

�M e n u S av e u rs  G o u rmand    39 €
�  �Starter, main course and dessert

M e n u sav  e u rs  G astronomi         q u E   49 € 
�  �Starter, 2 courses and dessert

Our Chef also suggests ‘A la Carte’ for business lunch.

Maximum of 10 persons 
Bookings at +33 (0) 4 50 20 00 32
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… To start
 �Mixed salad, grated parmesan cheese and dried 
tomatoes

Or
 �Thinly-sliced salmon, shredded choggia and 
beetroot jelly

… To continue 
 Roasted back of venison, butternut fine mousse, 

juniper berry jus

Or
 �Fried-panned fillet of tuna, braised spinach, cider 
sauce

Selection of cheese 

… To end
 Vanilla cream puff pastry, caramelised apple and 

vanilla ice cream

or
  Chocolate cone, orange marmelade, tangerine ice 

cream

... Our menus change according to seasons
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3 Meeting rooms
Conference

Basic  equipment in  your  meeting room  
( f ree of  charge)  Screen, Beamer, flipchart, conference call, WIFI

L a  S all   e  V O û T É E  (air conditionned) 110 m2

Spacious and cosy lounge located in the genuine cellar  
of the castle. 
 �U-Shape up to 35 persons
 �Theatre style up to 100 persons

S alon   MAU PA S S A N T  (air conditionned) 35 m2

Peaceful lounge with daylight and direct view on the park
Ideal for small groups in working day or for a breakout room.
 �U-Shape up to 16 persons
 �Theatre style up to 40 persons

S alon   B I B L I OT H EQUE     25 m2

Cosy lounge with daylight and direct view on the park
Ideal for small groups in working day or for a breakout room. 
 �U-Shape up to 8 persons
 �Theatre style up to 15 persons
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Packages

Meeting room set  up with equipment,  according to your  needs

W O R K I N G DAY packag   e  
71 €

�  �Meeting room
Beamer, screen, flipcharts,  
mineral waters, paper and pencils

�  �2 Coffee breaks 
- Morning: Coffee, tea, fruit juice  
and home-made pastries 
- Afternoon: Coffee, tea, orange 
juice and home-made biscuits

�  �Lunch beverages not included
(Starter, Main course, Dessert, coffee)

H A L F B OA R D  
S E M I N A R PAC K AG E    
216  € 

�  �Meeting room
Beamer, screen, flipcharts,  
mineral waters, paper and pencils

�  �2 Coffee breaks 
- Morning: Coffee, tea, fruit juice  
and home-made  pastries 
- Afternoon: Coffee, tea, orange 
juice and home-made biscuits
�  �Lunch or Dinner 

beverages not included 
(Starter, Main course, Dessert, 
coffee) 

 �Accommodation in single room 
and buffet breakfast

F U L L  B OA R D  
S E M I N A R PAC K AG E   
259 € 

�  �Meeting room
Beamer, screen, flipcharts,  
mineral waters, paper and pencils

�  �2 Coffee breaks  
- Morning: Coffee, tea, fruit juice  
and home-made  pastries 
- Afternoon: Coffee, tea, orange 
juice and home-made biscuits

�  �Lunch and Dinner 
beverages not included 
(Starter, Main course, Dessert, coffee) 

 �Accommodation in single room 
and buffet breakfast

Rates per person – Service and VAT included
Rates may change during the year

Conference
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A la carte
Conference

Design your meeting 

Rates per person

B e v e rag  e s packag   e  19 € 

 �Mineral water, 1/2 bottle of regional wine

P r e stig    e B e v e rag  e s packag   e  29 € 

 �Mineral waters, 1/2 bottle of prestigious AOC wine

Extra charge for a Gala Menu  24 € 
(One additional course and a selection of cheeses added 
to your chosen menu)

Accommodation      
 �Upgrade in Prestige room 60 €
(per room)
 �B&B before or after seminar package 178 €
(Before or after a full day meeting)

	

W e lcom  e coff   e e  8 €
(Coffee, tea, fruit juice and home-made biscuits)   

P e rman   e nt  coff   e e br  e ak   7 € 

G lass    of  C hampagn     e  13 € 
				  
B r e ako  u t R oom    
250 €  per room

Extra     g u e st  in   room    
 B&B  67 € 
 �Restaurant (per meal)  54 € 
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Design  
your menu

S TA R T E R
 �Cream of pumpkin soup
With slices of chestnut
 �Duo of smoked and marinated salmon
Mesclun and lemon dressing
 �Oven roasted egg with mushrooms
Truffle emulsion
 �Endive and celery salad
Granny Smith Apple and walnuts
 �Potato and Beaufort terrine
Prosciutto ham
 �Chicken and leek terrine cooked « pot au feu » style
Hazelnut oil dressing

MA I N CO U R S E
 �Ray fish with herb crust

  Mashed potatoes, capers and olives
 �Salmon steak, sesame and poppy seed
Fennel stew, fruit dressing
 �Pan-seared fillet of sea bream
Celery purée, cider emulsion
 �Roasted duck breast
Sweet onion Pastilla sweet and sour jus
 �Oven roasted chicken breast
Leek stew, tarragon sauce
 �Simmental beef sirloin

  Glazed carrots with cumin, olive jus

D E S S E R T
 �Pear and caramel delight, crunchy praline biscuit
 �Chestnut streusel with chantilly whipped cream, black 
currant compote 
 �Black currant berry ice cake, white chocolate flavored 
whipped cream
 �Pineapple carpaccio with honey, exotic sorbet
 �Dark chocolate cones, marmelade and orange flavored 
whipped cream
  Apple and walnut dacquoise, vanilla flavored 

mascarpone cream

Conference

Our menus change according to seasons.

Same menu for all your guests.
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Make  
it special

DINING AND CELEBRATION

Private dining room

CO C K TA I L
For 1 hour 
 �Tradition Cocktail  20 € 
5 canapés per person 
White and red martini, Gin, Vodka, Porto, Whisky, 
Tequila, white and red wines, Beers and soft drinks, 
sodas, mineral waters and fruit juices

 �Champagne Cocktail  30 € 
5 canapés per person 
Tradition Cocktail plus Champagne  

AT  YO U R TA B L E
 �Reception menu  I  61 €   (without beverages)
Mise-en-bouche, starter, 1 main dish, cheese and 
dessert

 �Dining package  I  89 €  (beverages included)
Reception menu I and  beverages package

 �Reception menu  II  75 €  (without beverages)
Mise en bouche, starter, 2 main dishes, cheese and 
dessert

 �Dining package  II 103 €  (beverages included)

Reception II and beverages package  

Beverages package includes a half bottle of wine 
(white or red), a half bottle of mineral water, coffee or 
tea, with mignardises

 �Party Cocktail  - Tradition  96 €   
Beverages included 
25 canapés, white and red martini, Gin, Vodka, Porto, 
Whisky, Tequila, Red and White wines, Beers and soft 
drinks, sodas, mineral waters and fruit juices

 �Party Cocktail -  Champagne  105 €  
Beverages included 
Tradition Party Cocktail Plus Champagne 

Rates per person
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Create your menu
Or be tempted by our chefs’ seasonal suggestions

DINNING & CELEBRATION

Same menu for all your guests.

S TA R T E R
 Cream of artichoke and cep soup

  Truffle whipped cream

 Duck foie gras

  Shallot compote

 Scampi brochettes, sundried tomatoes

  Steamed fennel, orange dressing

 Wild mushroom puff pastry

  Parsley jus

 Oven roasted egg with lentils

  Foie gras emulsion

 Salmon roll 

  Crab meat, lemon confit

F I S H
 Sea bass « cuit sur la peau »

  Sautéed artichokes, herb dressing

 Sea bream

  Olive crust, ratte potato purée with olive oil

 Pan seared plaice

  Seasons vegetables, beet emulsion

M E AT 

 Roasted veal

  Lemon polenta, sun dried tomatoes with garlic, sage jus

 Confit of « Black pig » pork

  Sweet onion and sweet and sour sauce

 Roasted lamb

  Artichoke and olive stew, thyme jus

 Roasted Simmental beef sirloin

  Glazed carrots with cumin and olive jus

S e l e ction     of  ch  e e s e s

D E S S E R T S
 Vanilla macaroon, caramelised nuts

  Green apple compote and sorbet 

 Praline and hazelnut napoleon

  Orange flavoured whipped cream

 Pear crumble pie

  Caramel ice-cream with fleur de sel

 Double chocolate crunchy cake

  Vanilla ice-cream



Grandes Etapes Françaises 

Gift Ideas
Activities and location

O n S it  e ,  fr  e e  of  charg     e
 �Outdoor swimming pool, 
May to September 

 Art exhibition in the park
 Heliport

N e arby   
 �18 hole Golf Course in Divonne,
100 meters from the Hotel 

 ��Thermal Baths Divonne les Bains
(Fitness, jacuzzi, hammam)

 �French cooking lessons, 
at “aux Coulisses Gourmandes”

 Traditional Chocolate’s Workshop in Geneva
 �Summer and Winter sports at Monts Jura resort, 
20 minutes from Château de Divonne 

 �Culture: C.E.R.N. European laboratory for the 
physics of particles, Red Cross Museum in  
Geneva, U.N.O., Art Exhibition at the Fondation de 
l’Hermitage in Lausanne

Ev  e ning    tim   e
 Casino, Divonne
 �Wine Tasting  

Corporat      e partn    e r 
(rental  equipments,  shutt le,…) 

 �Conferences.CH  +41 22 364 63 84
info@conferences.ch

For your pleasure



Want to reward your partners or thank your clients?

Offer a gourmet dinner or an enchanting stay in the setting of a prestigious Château-Hôtel **** 

A unique group of châteaux-hôtels & restaurants, Grandes Etapes Françaises boasts 9 historic properties located  
in the most beautiful regions of France. Dedicated to relaxation and the pleasures of fine French cuisine,  

all our properties are situated in vast parks or peaceful gardens.

Grandes Etapes Françaises 

Gift Ideas

Information and booking at 33 (0) 4 50 20 00 32
commercial.divonne@grandesetapes.fr
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