
YOUR	RECEPTION	
AT	DOMAINE	DE	CANAILLE	

	

	
	
The former « hôtel du Revestel », where Virginia Woolf used to stay in the 1920s, was 
fully renovated in 2017 by its new owners and now welcomes a few wedding 
receptions each year. 
 
Nested on a 150-acre domain under Cap Canaille in the Calanques National Park, this 
luxury villa is one of the largest and most prestigious private properties of the French 
Riviera. The perfect setting for a reception or an exceptional event… 
	
	

		 		 	



We offer a reception package which includes the privatization of the villa from Friday 
afternoon to Monday, allowing you to host an extraordinary event  

and to accommodate about 24 guests in the 12 bedrooms. 
	

	
	



	
	

	
	

	



A private pathway leads to the beach below, 
a perfect spot for your romantic photoshoot 

	

				 	
	

	 	



PRACTICAL	INFORMATION	
	

	

	
BUDGET	

	

The price for a 3-day wedding ranges from 20,000€ to 35,000€: 
- Lodging is between 3,000€ and 7,000€ per night depending on the time of year 

and number of sleeping guests 
- Reception fee is between 5,000€ and 15,000€ depending on the number of 

guests and whether you host a rehearsal dinner the night before or a brunch 
the next day.  

 
Please note that from mid-June to end of August, the villa can only be rented by the 
week (37,500€ in June and 45,000€ in July and August, not including the reception 
fee). The rest of the year, 3 nights is the minimum length of stay.  
Depending on remaining availabilities, the estate can exceptionally be rented by the 
day (9am to 8pm) for 10,000€. 
 

	
NUMBER	OF	GUESTS	&	ACCOMODATION	

	
We do not accept receptions with over 130 guests. The 12 bedrooms allow you to 
house 24 people in the villa, and it is possible to accommodate a few more in the 
cathedral lounge. The master bedroom with its spacious ensuite bathroom on the 
second floor is perfect for the bride and groom. The beds in seven of the rooms can be 
used either as double or twin beds. The other beds are double. 
	
	

	
ORGANIZATION	

	

We don’t require any specific caterer nor do we charge a corkage fee; However, we 
ask you to hire a wedding planner to oversee the event. We have 2 large tables 
(240x160cm) with 20 chairs outside as well as a small table for 8. We suggest you see 
with the caterer for other furniture. 
	



	
PARKING	

It is possible to park 40 cars or so on the private grounds above the villa. 
 
 

	
CONDUCT	OF	THE	EVENT	

	
We suggest that you host your cocktail or “vin d’honneur” near the swimming pool on 
the large teak terrace, then have dinner on the 5 000 sq. ft terrace. Any dance will 
have to be held in the 1 000 sq. ft orangery with the door closed to follow Cassis city 
rules, or on the terrace but with the speakers directed towards Cap Canaille. 
 
It is not possible to have the reception inside the house: you will need to rent a tent in 
case of bad weather. 



	
	

	
CLEANING	

	

Before you leave, we ask that you arrange to have the villa cleaned post reception (water jet 
cleaning on the terraces, cleaning the orangery …). We can help you find the appropriate staff 
if needed. 
 
 
 

OUR	PROVIDERS	RECOMMANDATIONS	
	

	
CATERERS	

	
For traditional weddings:  
 
Helen Traiteur 
 
Elegance, refinement and tradition are Helen Traiteur’s guiding principles since its creation. 
Based in the South of France since 1959, strengthened by its development in the Bouches-du-
Rhône area and on the French Riviera, and following the opening of its Monacco branch in 
2013, Helen created this year a “luxury” range which ties together a flawless and festive 
cuisine with a high-end staging. 
 
Contact: Charlène Demela (based in Marseille) - Phone: + 33 6 19 87 09 25 / + 33 4 91 
910 924 
www.helen.fr/ 



	

	
	

	
Magali  Traiteur  
 
Created in 1992 by Magali and Jean-Luc Leroux in La Ciotat, Magali Traiteur was born from a 
shared passion for the beauty of the Mediterranean region and its products. Renowned for 
their kindness and love of a job well done they have always managed to preserve their family-
style authenticity and offer custom-made solutions for your events. 
 
Rates: budget for 50 people (furniture included) is about 7,500€, that is to say around 150€ 
per guest (taxes included). They offer two formats for brunch the next day: delivered at the 
house (buffet set up before guests arrive, no service staff included) at 25€ per guest, and in 
reception (with the service staff and a chef) for 35€ per guest. 
Contact: Aurélie Unternahrer – Phone: + 33 4 42 08 98 11 – Mail: aurelie@magali-
traiteur.com 
www.magali-traiteur.com 
 
	

	
	
Maison Nans 
 
Founded in Aix-en-Provence, Maison Nans reinvents the traditional caterer concept with 
sophistication and modernity to make each event memorable. 
 
Rates: wedding 6-course menu starting at 85€ per guest. 



Contact: Nébia Guieu - Phone: + 33 6 31 08 46 05 – Mail: bonjour@maison-nans.fr 
www.maison-nans.fr 
	

	
	
Entre amis traiteur  
Gourmet caterer specialized in weddings for 10 years, their cuisine is made with organic, local 
and seasonal products by Julien Pilati, former sous chef of Michelin starred restaurants 
(L'Assiette Champenoise, Hélène Darroze, Michel Sarran). 
 
Rates: for a cocktail and dinner with 80 guests count 140€ per person and for a garden party 
count 70€. 
Contact : Aurélie Carrière  - Phone : +33 6 98 19 30 66 – Mail:  aurelie.c@entreamis-
provence.com 
www.entreamis-provence.com 
 

	 	 	
	
For weddings of 50 guests or less, we can suggest some more out of the box chefs:  
 
Jérémy Caggiano is a chef, who has his own restaurant in La Ciotat, and with whom we are 
used to work with. 
 
Rates: about 80€ for the “vin d’honneur” (10 pieces) and a 3-course meal dinner (he can bring 
tables and chairs). Drinks not included.  
Staff: 2 cooks and 2 waiters for about 50 guests. 
 
Contact: Jérémy Caggiano – Phone: +33 6 80 88 81 53 – Mail: jeremy13005@hotmail.fr 



Stéphane Camil l ieri  is one of Escoffier’s disciples. The Chef began his career at Alain 
Ducasse’s restaurant the Louis XV in Monaco (3 star), then at the Bories in Gordes and the 
Beau Rivage Palace in Lausanne at the Rotonde restaurant (both 1 Michelin star). His cooking 
style reflects his career path: influences from Mediterranean cuisine with touches of Asian 
and Oriental flavours. An invitation to travel and to the pleasure of the senses... 
 

Rates: between 40 and 60€ per person for a cocktail buffet, salad bar… 
 

Contact: Stéphane Camillieri – Phone: +33 6 16 53 84 30 – Mail: ratatouille.13@hotmail.fr 
www.stephanecamillieri.fr 
 
Food trucks 
	

François, former owner of La Stazione restaurant in Cassis, travels directly to private 
individual locations in superb Fiat trucks with a 70’s vintage look. Your guests will be 
charmed… there is one truck for the DJ’s atmosphere, another with a «pizza oven», as well as 
the El Gelato which speaks for itself, not to mention the truck where he cooks delicious 
vongole pasta…. 
It is a very original performance that should surprise all the people in search of the 
unexpected. 
	
Rates: from 30€ per guest for lunch. 
Contact: François Oromato – Phone: + 33 6 21 03 82 20 
 

	
Gaston fait  des boissons (Marseille) 
 
A fun concept with Gaston preparing diverse homemade drinks (cappuccino, lemonade, 
orangeade) in a 4L. He also has local suppliers for food (he can bring pastries, pissaladière, 
salads …). 
Rates: around 15-20€ per guest for the brunch. 
 



	
MUSIC	

	
Classe Événement 
Their DJs contribute to your event’s success with quality entertainment, sound and lighting 
systems for your dance. 
Rates: From 800€ to 1 500€ depending on the chosen format. 
Phone: + 33 6 21 53 91 74 or + 33 6 22 22 21 21 
Classeevenement.fr 
 
For a more classic version we suggest these two providers: 
 
Sarah Coponat  
Piano solo, jazz or modern music (piano, voice, contrabass) 
Phone : +33 6 74 72 25 97 / music@sarahcoponat.fr /sarahcoponat.fr 
	
Botticel l i ’s  
Classical musicians solo, duo, trio or quartet. 
Rates : From 800€ to 5600€ depending on the chosen format. 
Claude Costa : +33 6 09 22 05 39 / claude@botticellis.org / botticellis.org 
	
	

	
WEDDING	PLANNERS	

	
Anne-Sophie Amsellen 
Phone: + 33 6 52 66 60 70 
hello@seabrideandsun.com 
seabrideandsun.com 
 
Estel  & Co 
Phone: + 33 6 73 05 82 45 
estel.and.co@gmail.com 
estelandco.com 
 
Sandie Paradis 
Phone: + 33 6 48 48 03 82 
sandie@lifeevents.fr 
lifeevents.fr 
 
 

Chloé Ambre 
Phone: + 33 6 67 02 81 92 
contact@chloeambre.com 
chloeambre.com 
 
Latifa Koot 
Phone: + 33 6 17 34 64 03 
l.koot@kootazurevents.fr 
kootazurevents.fr 
 
Thuy Phan 
Phone:  + 33 7 68 43 65 48 
contact@thuyphan.fr 
thuyphan.fr 
	



			 	

			

	
	

	
	

MASTERS	OF	CEREMONY	
 

My Ceremonie       Infinit i  Event 
Anne-Sophie AMSELLEM      Caroline PACAUD 
Phone : +33 6 52 66 60 70      Phone : +33 6 48 20 95 48 
http://www.myceremonie.com     http://infinievent.com 
 
 
 
 
 



	
DECORATORS	

	
Audrey Coste, based in 
Marseille 
Phone: + 33 7 62 45 92 04 
contact@unjour-
particulier.fr 
unjour-particulier.fr 
 
 
 
 
 

Canopea Design 
Phone: + 33 4 91 03 70 22 
elisa.paris@canopea 
design.fr 
canopeadesign.fr 
 
L ife’S Events 
Phone: + 33 9 53 04 09 94 
contact@lifeevents.fr 
lifeevents.fr 
 

Cél ine Maccagno,  
floral decorator 
Phone: + 33 6 09 96 31 06 
lateliersellyn.pro 
 
Zeste d’amour (Aurore) 
Phone: + 33 6 64 02 06 60 
aurorezestedamour 
@gmail.com 
 zestedamour.com
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