Menus Chileau de Rhodes 2026 :

Tous les menus sont élaboré avec des produits bio et locaur

Nous vous proposons powr une ou plusieurs soirées une cuisine traditionnelle du sud-ouest de la France qui
vous fera découvrir les produits de notre belle région dans des meruws allant de 28€ a 44€ (*service a
lassiette, nettoyage vaisselle)le prix varie selon le nombres de soirées et le nombres d’invités.

Nouas vous proposons également des repas sur la thématique de la Thailande , qui vous fera voyager le temps
d'une ou plusieurs soirées avec par exemple le "show du plat principal “PADTHAT cuisiné en salle devant
vous le temp de dégualer les entrées.

Menus are made from local and organic products
Jor the most part.

it Chdteau de Rhodes, cuisine is an essential part of the experience.

Clie is the resident chef of the chaleau, offering an original Trench cuisine from the South-West of Trance, inspired by local
traditions, seasonal produce, and carefully selected regional products.

Wipa is also a chef, apecializing in authentic Thai cuisine, prepared with precision, balance, and deep respect for Thai culinary
heritage.

Many of our quests are already familiar with both french and Thai cuisine. Should you have specific wishes or favorite dishes in
mind, we warmly invite you to share them with us. Even if they are not listed on the menu, we will be happy to discuss your
preferences and, whenever poasible, accommodale them.

Our menus are priced between €28 and €44 per person, with reduced prices for children.
Gueats may mix and malch starters and main courases, allowing flexibility and variety af the table.
‘We alao provide vegetarian, vegan, gluten-free, and other dietary opliona.

Pricing may vary depending on the number of guesls and the overall number of dinners booked during the week.



BUFFETTROTD EN SETF SERVICE

Gaspacho
flssortiment Bagna Cauda sauce du chef.
Mini-brochette de magrel de canard fumé
Brocheties de poulet salay thai
Rouleau de printemps végélarien
Terrine de pdlté de porc maison
Salade coleslaw
Carote rapé au cumins
Salade de pate au peslo a l'ails sauvage du chaleau
Jjambon de pays maison ou production locale
Plateau de fromages locaux
Salade de fruit

COTD BUFFETMENU

Self-service cold buffet:
Gazpacho
Bagna Cauda assortment with chef s sauce.
Mini skewer of smokied duck breast
Thai satay chicken skewers
YVegetarian spring roll
Homemade pork pale lerrine
Coleslaw
Grated carrot with cumin
Pasta salad with wild garlic pesto
Homemade dried ham or local product
-local cheese platter
-fruif salad or panna cotla
-homemade apring rolls and goat cheese samossas
the cold buffet is ideal for the day of your arrival,
if can be modified according to your desires and your budget!!! (smofied trout, salmon ... ...)

French menus



MENUT

Entrée/Starter |

Melon du sud cuest ef jambon de pays (cochon noir d'flriége)
Melon from the south west and country ham (black pig from driége

Plat|Dish 1

Parmentier de canard (spécialité du chef) :
plat du sud ouest de la France composé d'un écrasé de pomme de terre finement lié a
la créme avec une viande de canard confite cuite
avec sa garniture aromalique

Duck parmentier (chefs apecialty) :
dish from the southwest of Tfrance consisting of
a crushed potalo finely bound in cream with confil duck meal coofied
with its aromatic garnish

Dessert 1
Terrines aux deux chocolals ef sa crémes anglaise

Terrines with two chocolates and custard

MENU 2



Entrée|Starter 2

Salade Couserannaise traditionnelle de la région :
salade, tomatles, oignons rouges, noiv, toast de chévre chaud
(fromage de chévre local : producteur a 8 km du chateau)

Couseran traditional salad of the region:
lettuce, tomaloes, red onicns, nuls, warm goal cheese toast
(local goat cheese : producer is located 8 km from the castle)

Plat|Dish 2

Piece de boeuf grillé (acheté en direct au producteur) ef sa sauce au choix : poivre vert
ou bordelaise (échalote el réduction de vin rouge),
acompagnée de pormumes de terres awx four en persillade el tomale confite .

Grilled steak or duck breast (purchased directly from the producer) and your choice of sauce : green
pepper or bordelaise (shallot and red wine reduction), served with baked potatoes with parsley and
candied tomalo

Dessert 2

Compote de pommes flambées a larmagnac el son caramel beurre salé flambéed

apple compote with armagnac and its salted butter caramel

UENU 3



Entrée/Starter 3

Salade du sud ocuest :
aalade, tomales, oignona rouges bio, noix, gésiers de canard confils

Salad from the soutfuvest :
aalad, tomaloes, organic red onions, walnuls, duck gizzards

Plat(Dish 3

Pave de truile el sa sauce a l'ail sauvage du chateau
accompagné d'une poélée de légume el riz au safran

Troul filet served with wild garlic sauce made within the chateau grounds

accompanied by pan-fried vegetables and saffron rice

Dessert 3

Pelit pot de créeme aux framboise du jardin du chef

Small jar of raspberry cream from the chefs garden



UENU 4

Entrée|Starter 4

Tarte au tomates confite el awx fromage de chévre local
(fromage de chévre local : producteur a 8 km du chateau)

Tart with candied tomaloes and goal cheese
(local goat cheese : producer is located 8 km from the castle)

Plat[Dish 4
Boeuf bourguignon (producleur extra local)
el son gratin de pales a lail .
Beef bourguignon and wild garlic macaroni gratin (chefs specialty and very local Beef !"!)

Dessert 4

Tarte au pommes a la vanille de madagascar

7ipple pie with vanilla from Madagascar



UENU 5

Entrée|Starter 5

-Tartare de saumon ou Truile a la facon du chef... Salmon

lartare or trout, chef s atyle...

Plat/Dish 5

Souris d'agneau confite avec sa garniture aromaliques servit
avec des pommes de lerres el sa sauce au cépes .

Confit of lamb shank and potalo with porcini sauce.

Dessert 5

Tarte bourdalou (poires ef amandes)

Tarte bourdalou is a classic of french cuisine prepared with
pears and ground almonds and bulter



MENU 6 | Menu Thai 1
Entrée|Starter 6

Salade de papaye verte dit "SOMTAM”
fIssortiment de nems

Green papaya salad called "SOMTAM"
flssortment of spring rolls

Plat|Dish 6

PAD THAI : plat emblématique de Thailand
réalisé en salle pendant que vous déguastez les enlrées

e Pad thai est salé, sucré et acidulé a la fois,
il peut étre décliné au porc, au poulel, aux crevelies

‘Vous pouvez faire votre choix parmi les déclinaisons (un choix pour tous le groupe) - végélarienne
: plua d’oeuf et de tofu
- pore, poulet,
- ou crevettes (supplement de 1,50)

PAD THA1: emblemalic dish of Thailand made in the dining room while you
taste the starters...

Pad Thai is sally, sweet and langy al the same time,
it can be mixed with pork, chicken, and shrimp...
‘You can choose from the variations (cne choice for the whole group); vegetarian :
more egq and lofu
pork, chicken,
or prawns (additional 1.50)

Dessert 6

Sweet spring rolls : salled butter caramel banana
aserved with énglish cream and vanilla ice cream.



MENU 7 | Menu Thai 2
Entrée|Starter 7

NAMTOK salade de boeuf épicée
NAMTOK apicy beef salad
or

SAMADE YAM salade de fruit de mer vermicelle ,légérement acidulé YAM
SA1AD, seafood salad, vermicelli, slightly tangy

Plat|Dish 7

TOM YUM soupe acidulé légérement epicée au lait de coco, gambas
,Jpalourde ,moule, queue de lotles

Servie avec un riz blanc

TOM YUM slightly apicy tangy soup with cocorud milk,
prawns, clams, mussels, monkifish tail,
Served with white rice.

OR
TOM KRHA hA11] soupe acidulée épicée au galanga ef au poulet Tangy spicy

soup with galangal and chicken fillel.
(i

POUVIET MASSAMAN curry du sud de la Thailand
avec pomme de terres ef cacahueles frais

Curry from southern Thailand with chicken leg potatoes and fresh peanuts Dessert 7

FRIED 1CE CREAM : hot and cold dessert ball of ice cream coated with
brioche served with custard



Special menus :
Wedding menu or special meal,

More elaborale menus, featuring more refined ingredients, are available
upon request, such as the duck foie gras duo,veal sweetbreads with chanlerelle sauce, or
Breton acallops, elc.

7l quote and suggestions will be provided based on your preferences. We will create a
apecial meal for a apecial moment.

- PIZZA PARTY ATTHE POOL

for the pizza party... two oplions:

1)1 make the pizza dough... and also the topping for 25 35 pizzas ind
spend half an hour, or an hour with you
lo show you how the pizza cven works and how to make these delicious pizzas. Price for this
prestation is 90 eurcs
The price of the ingredients is not included and will depend on your choices. Usually, if 1
buy the ingredienis for 25 to 30 pizzas,
it would cost approximately 50 euroa.

Or

2) 1 offer you full support for the evening,
the cleaning , the beer and wine and proaseco , salads, and service inclued
the price atart of 25 euroa per person !!! the price depends on the number of guesis

1t's a aemi pro oven, only 1 pizza every 3.4 minutea...
The guesls will be able to participale in the realisalion of the pizzaa... relaved, fun
evening for adulis and children.

Spanish meal:

Fun Spanish-themed evenings, with an assortment of tapas and sangria to slart
your meal, and a Valencian paella prepared in front of you, served with Spanish
wine, and creme briilée for dessert.

Drinkas and service are included...



Prices start at 30 euros, depending on the number of participanis.

Spil-roasted lamb or pork over a wood fire:

The lamb coofis for approximalely 4 to 6 hours in frond of the chaleau.
Once cootied, it is carved by the chef, and guesls compoase their own plate with
side dishes (salad, potatoes, peppers, grilled tomatoes) and fruit salad for
dessert. (No plated service, fielax bbq buf the team is present during the meal.)

alart Price per person: €33 (minimum 23 people and subject to producer
availability).

fippelizer and wine testing
‘You can enjoy the appelizer plalier, cheese platter, and charculerie board during
a wine tasting in our cellar, or at another time, only this should be planned in
advance,

Wine tasting.

for David, the owner, and me, wine and the vineyard are a passion, nof a
business, and we are happy to share this with our guests.

Tor all the wines in our cellar, we know all the producers personally and buy
directly. We sell them al prices comparable lo those charged at the estale...

The prices are lower than in supermarkels, and some of our seleclions are not
available there.

Wines start at 9 euros.



Wine testing:

10 euroa per person, with a complimentary platter of local charculerie. it least
aix wines will be presented. 11 minimum of 15 participants is required.



