
Golf Weekend in the Luberon
3 days / 2 nights at Golf International de Pont Royal, Mallemort (13370)

Base 20 participants

Day 1: Friday, September 20: 
Depart from Lyon by private car to Mallemort 13370 (262 km for a 2h45-hour drive)

Arrive at Moulin de Vernègues Hôtel & Spa 4* in the late afternoon. 

Settle into your rooms. 

Take advantage of your late afternoon to discover this 
beautiful hotel, at the foot of the famous 
Pont Royal International Golf Course. 

Dinner at the hotel restaurant (menu at the end of the program). 

Night in superior room.



Day 2: Saturday, September 20:

After a hearty breakfast, you’ll have the chance to visit one of the region’s most famous vineyards: Château 
Bas. The vines here are grown organically. At the heart of the Coteaux d’Aix en Provence appellation, this 
estate is located on one of the region’s finest terroirs. 

The Roman temple, listed as a historic monument, is a particular highlight of the Domaine. 
It will take you around 30 minutes to visit the estate on foot, before going on to taste the estate’s wines. 



Once the tasting is over, you’ll return to the Moulin de Vernègues 4* to change into your golf attire. 

Lunch will be served at the golf restaurant, aptly named “Es Beu la Vie”, which overlooks the golf course 
and offers a magnificent view. 
We’ve reserved a special golfers’ menu for you.

After lunch, golfers will pick up their golf carts before taking to the exceptional 18-hole course at Golf 
International de Pont Royal. 
Designed by the famous champion Severiano Ballesteros, Golf International de Pont Royal was voted 
“Best French golf course in 2021, 2022 and 2023” by the World Golf Awards.



As for non-golfers, they can choose between 2 very different activities for the afternoon. 

Wellness enthusiasts will enjoy 2 hours’ 
access to the sauna, hammam and jacuzzi at 
the Moulin de Vernègues 4*.

Sports enthusiasts can discover the beauty 
of the surrounding Provencal villages and 
rolling trails on electric mountain bikes 
(or VTC électriques).

Discover the region in complete peace of mind with the routes our 
Guide Moniteur has prepared for you. All routes have been drawn 
up by a professional local guide who loves the region. You can view 
the GPS route directly on your smartphone after downloading the 
application. Small roads and confidential paths, viewpoints and 
remarkable sites are already indicated. 



At the end of the day, everyone can relax by the pool. 

Then it’s off to the Moulin de Vernègues 4* restaurant for your gala dinner (menu at the end of the 
program). 

Overnight in a superior room.

Day 3: Sunday, September 21:

This morning, you’ll have plenty of time to enjoy a delicious buffet brunch at the Moulin de Vernègues 
4*. 

Enjoy the enchanting setting of this very pleasant place, before heading back to Lyon.



Your accommodation for 2 nights in a superior room: Le Moulin de Vernègues Hôtel & Spa 4*.

This authentic Provençal bastide is the perfect compromise for a peaceful stay, lulled by the song of the 
cicadas. It enjoys the tranquility of a natural setting with regional colors, and boasts a host of facilities 
ideal for a tourist stopover with friends. 

Our 100 rooms offer a decor that oscillates between tradition and modernity. Contemporary furnishings 
and Provencal colors are found throughout. A unique experience in a setting designed for your well-
being!





French Golf by Severiano Ballesteros

Golf International de Pont Royal was voted “Best French Golf Course 2021, 2022 and 2023” by the World 
Golf Awards. This emblematic 18-hole course at Pont Royal reflects the intelligence and finesse of its 
architect, the great champion Severiano Ballesteros, who designed his only French golf course. 

You’ll appreciate the beauty of the course, perfectly integrated into the natural environment, alternating 
tactical and technical difficulties between lakes, garrigues and pine forests. 

Located at the foot of the Luberon, between Aix-en-Provence and Avignon, Pont Royal is a gateway to 
Provence for tourists and sports enthusiasts alike. Beautifully maintained, it offers a real sporting challenge 
to players of all levels, thanks to its vast and numerous tees and the variety of shots to be played. 

A historic host of international competitions, Pont Royal organizes the “Hopps Open de Provence” 
tournament, part of the European Challenge Tour.



Restaurant menus at the Moulin de Vernègues 4* Hotel & Spa 

Friday evening:

Saturday evening : Gala Dinner

La salade grecque

ou

Le saumon fumé à l’aneth, 
crème montée au citron vert et blinis maison

ou

L’assiette de charcuterie du Moulin

ou 

Le clafoutis de courgettes et chèvre 
et sa salade de mesclun

ou

La salade de tomates Burrata

L’échine de porcelet en confit, 
Ecrasé de rattes du Touquet 

ou

Le Curry de cabillaud et gambas, 
sauce au lait de coco et riz basmati

ou

Le pavé de saumon grillé à l’aneth et citron 
vert, 

légumes du marché

ou

Le fondant de poulet farci aux cèpes et bolets, 
pommes de terre rôties et légumes du moment

ou

Le dahl de lentilles végétarien

La tarte citron meringué 

ou

La traditionnelle tarte tropézienne

ou

Cheesecake

ou 

Le royal chocolat

ou

Salade de fruits de saison

Entrées Plats Desserts

Supplément Trio de fromage (à l’assiette - 8 €) / personne

MENU 3 PLATS, servi à l’assiette. 
Choix unique pour l’ensemble des convives. 
Eau plate / eau pétillante / café ou thé inclus.
A communiquer au plus tard, 15 jours avant votre évènement.
Adaptation selon les allergies, régimes alimentaires, connues au préalable.

MENU LUBERON

Mises en bouche

L’assiette d’huitres creuses N°3

ou

Le gravlax de saumon, crème acidulée, 
ciboulette et pain toasté

ou

La terrine de foie gras mi-cuit, chutney de 
figues et petit pain brioché

ou

La tarte tatin de légumes sur son lit de 
mesclun

Carré d’agneau rôti aux herbes, 
gratin dauphinois et légumes de saison

ou

Le suprême de chapon aux morilles, 
pommes fondantes et légumes de saison

ou

Le pavé de Maigre sauce vierge, 
fenouil confit aux agrumes

ou

Le filet de chateaubriand et son escalope 
de foie gras, pommes de terre rôties à l’ail

Assiette de fromages affinés

L’omelette norvégienne

ou

Le Pavlova Mangues Framboises

ou

La Feuillantine chocolat

ou

Le Framboisier

ou

Le Concorde, meringue, mousse chocolat et 
éclat de meringue cacao

Entrées Plats Desserts

Par personne

MENU 3 PLATS, servi à l’assiette. 
Choix unique pour l’ensemble des convives. 
Eau plate / eau pétillante / café ou thé inclus.
A communiquer au plus tard, 15 jours avant votre évènement.
Adaptation selon les allergies, régimes alimentaires, connues au préalable.

MENU PONT ROYAL



Single rate per person based on double room for golfers: €700 

Single rate per person based on double room for non-golfers: €670 

Single room supplement: +€195

Net Prices.

Price includes :

- 2 nights at the Moulin de Vernègues Hôtel & Spa 4*, in a superior room

- Friday evening dinner at the hotel restaurant

- Saturday morning breakfast at the hotel

- Saturday lunch at the golf restaurant

- Saturday evening Gala dinner at the hotel restaurant

- Sunday morning brunch at the hotel restaurant

- Visit to the Château Bas winery and wine tasting

- For golfers : Green Fee for the 18-hole Ballesteros course and 1 golf cart for 2 golfers

- For non-golfers, a choice of 2 hours’ access to the hotel’s sauna, hammam and jacuzzi OR 3 hours’ 
electric mountain biking with guide application

- Tourist taxes

Price does not include :

- what is not mentioned above

Arnaud Vérin - 96 rue Paradis 13006 Marseille - arnaud@ecoco travel - 06 81 64 93 73


