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Accessibility, Calm and Refinement



Presentation

62 bedrooms
with WIFI access, mini-bar, air-condi-
tioning and flat screen. The access to 
our Spa is included. Quiet and roomy.

12 Meeting rooms
air-conditioned overlooking the park and river. We provide you an ap-
propriately-sized room for the number of participants including standard 
technical equipment : screen, video or overhead projector. flipchart with 
paper and pens, mineral water, free WIFI access (you can also book additio-
nal conference technology).

access

Station
Strasbourg TGV (6 km)

Airport
Strasbourg Entzheim (7 km)

By road
Paris : A4, direction Strasbourg, then 
A35 towards Colmar -
Exit 6-La Vigie Ostwald -
Ostwald management center, then 
follow signs toChâteau de l’Ile

This XIXth century château is surrounded by a 4 acre park in a wooded 
part of l’Ill. Traditional Alsatian architecture : half-timberings, sandstone 
from the Vosges, flowered balconies, terrace by the water associated
with a modern comfort. 
A veritable haven of greenery at the gateway to the European capital, 
this hotel offers a warm welcome, a dedicated and attentive team, as 
well a range of high quality services.

Restaurant
Several packages are offered to you  
: a traditional 3 course meal (starter, 
main dish and dessert), a buffet or a 
lunch package formula.

LES

•	 4 acre park and terraces
•	 Unique setting
•	 Accessibility
•	 Free Parking 150 places
•	 Contact Sales Custom
•	 Meeting rooms with daylight
•	 Air-conditioned meeting rooms
•	 View over the park and river

+



Conference Packages

Day delegate
Use of as :
• Meeting room
• 2 breaks (morning and afternoon) :
   coffee, tea, orange juice and pastries of the day
• Lunch : 3 courses menu
   incl. drinks (1/3 bottle wine, 1/2 bottle water, 1 coffee)

HALF-BOARD SEMINAR PACKAGE 
Use of as :
• Meeting room
• 2 breaks (morning and afternoon) :
   coffee, tea, orange juice and pastries of the day
• Lunch or dinner : 3 courses menu
   incl. drinks (1/3 bottle wine, 1/2 bottle water, 1 coffee)
• Accommodation in a single room
• Buffet breakfast

FULL-BOARD SEMINAR PACKAGE 
Use of as :
• Meeting room
• 2 breaks (morning and afternoon) :
   coffee, tea, orange juice and pastries of the day
• Lunch and dinner : 3 courses menu
   incl. drinks (1/3 bottle wine, 1/2 bottle water, 1 coffee)
• Accommodation in a single room
• Buffet breakfast

65 € incl. tax 
per person

275 € incl. tax
per person

Free WIFI

A special rate can be granted 
for double rooms upon request

The Chateau de l’Ile is the perfect place for meetings. Our meetings 
rooms can be split into smaller sections or used as a single room catering 
for up to 280 guests. You get a personalized service and all the equipment 
necessary to the success of your day.

224 € incl. tax
per person



The Chef 
suggests

Menu to be composed 
by you, identical 
for all guests.

Starters
Marble of vegetables roasted with the olive oil and fresh goat’s milk cheese
Rillettes of salmon and smoked salmon, fresh cream and blinis
Tartar of shrimps, light cream with chive
Mesclun salad and red mullet fillet « Riviera » way
(candied tomatoes, balsamic vinegar, olive oil)
Terrine with layers of poultry and smoked Magret, hazelnut vinaigrette
A frying pan of wild mushrooms with snails, parsley coulis

Dishes
Roasted fillet of duck, polenta with lime, fresh mixed vegetables
Beef tenderloin with tarragon, crushed potatoes,
Nem with broad beans and candied tomatoes
Veal knuckle, tortilla, vegetables of season
Royal sea bream fillet, pearl barley with black olives,
light cream with the saffron
Pave of roasted pike perch and smoked bacon croustille,
our special Spaëtzle with the butter of the Mother Richard
Bass fillet with lemon oil, vegetables and Thai style rice
Sauerkraut with fish

Desserts
Assortment of 3 cheeses
Tatin accompanied by its English cream (Egg custard)
Crème brûlée
Kougelhopf frozen with the Marc de Gewurztraminer
Tartlet fudged with the « Guanaja » chocolate exotic sorbet
Revisited Black Forest
Sponge cake with pears and its sorbet
Sorbet assortment
Tart with fruits of the season

Let our Chef draw up your menu for 
you, and let him surprise you with his 

seasonal variations
or

compose your own menu from 
Yannick Mattern’s delicious suggestions.

This card is subject to change depending on the season.

Taxes included, service

SEMINAR MENUS

Lunch package Formulas
Lunch taken in the meeting room. 
Ask us...
Minimum 10 person

SEMINAR BUFFETS
Ask us for the buffet suggestions : 
Traditional, Alsatian, Italian, Spanish 
and Creole
Minimum 20 person



For your 
guests pleasure

Sub-commitee Room ROOM 	 From 200 € per day

Possibility of changing the meeting room layout	 From 150 € 

WELCOME COFFEE	 7 € per person
With coffee, tea, mineral water,
orange juice and pastries

THEMED PAUSES	 From 12 €
(Alsatian, ocean, rustic, ...)	  per person

APERITIF
With 3 puff pastries offered per person and :

Mineral Water	 7 € the litre

Orange Juice or Coca Cola	 8 € the litre

Glass of Muscat or Glass of Crémant	 9 € per person

Glass of Champagne	 12 € per person

Cremant Open Bar Formula	 23 € per person per hour
With Crémant, Gin, Vodka,
Whisky, Martini white and red,
Coca-cola, Fruit juice, tonic.

Champagne Open Bar Formula 	 30 € per person per hour
With Champagne, Gin,Vodka,
Whisky, Martini white and red,
Coca-cola, Fruit juice, tonic.

SUPPLEMENT MENUS
Cheeses 	 10 € per person

Supplement drink pakages 	 contact us

Room reception services
Luggage handling	 8 € per bedroom
(in and out)

Delivery of presents to room	 2 € per bedroom

Upgrades 	 ask us for details

VIP welcome 	 on request
(bottle of wine, mini-Kougelhopf, etc …)

Personalisation of your event
Personalised menus printed 	 1 € each
(Logo, name of your event, etc …)

And more...
floral decoration, photo reportage, cloakroom and welcome hostesses,

transfers, audio-visual equipment and PA systems, etc.
Ask us for details.



The Spa de l’Ile
proposes a wonderful selection of relaxa-
tion treatments specificaly for resourcing 
yourself : massages, aesthetic and cosmetic
treatments, treatments in the indoor
swimming-pool…

Strasbourg in a canoe
departure from the Château de l’Ile in 
a Canadian canoe for an unforgettable
discovery of the Old town of Stras-
bourg. Course without any difficulties,
guided and accompanied by monitors.
1h30 to 2h30 course, depending on 
the route. Return to be planned by bus 
or taxi (extra cost, ask us).

Visit Strasbourg by river boat
discover the history the « La Petite 
France » quarter, the European Institu-
tions, St. Paul’s church. 
And.. Visit also possible on foot or by 
bike, accompanied by a guide.

Wine tasting
In a cellar or at the Château, we offer you various wine tastings with 
guidance from a professional.

Please contact us 
for your transport needs, 
whether by bus or car.

Pedestrian rally 
with teambuilding challenge
Live a great adventure between          
vineyard and village to discover the 
delights of miles in the region.

Entertainment for your events
DJs, magicians, casino facilities, bands, dancers, etc…

The activities
We can also arrange a host of activities for you and your collea-

gue to enjoy. The Château de l’Ile also proposes on request :

Naturaparc - Climbing park
just 2 mn from the Château, Na-
turaparc suggests commando type 
activities : Team building, Challenge 
formula, free formula… 
Prices on demand.



Château de l’Ile : 4 quai Heydt - 67540 Strasbourg-Ostwald
Tél. 33 (0)3 88 66 85 00 - Fax. 33 (0)3 88 66 85 49

interne.ile@grandesetapes.fr - www.chateau-ile.com

Just 10 minutes from the centre of Strasbourg and the airport,
Hôtel **** Restaurants & Spa

Winstub de l’Ile et Gourmet de l’Ile - Heydt Bar - Spa de l’Ile
12 meeting rooms - 62 bedrooms - Private Parking


