
...IN NORMANDY

LA CASCADE
Tea Room

Group lunch: daily by booking
Individuals lunch:

public holidays and July-August

Tél : 0 235 236 235
Fax : 02 35 23 03 90

www.chateauvascoeuil.com
info@chateauvascoeuil.com

RATES FROM 12 PEOPLE

FOR GROUPS, FROM APRIL TO NOVEMBER
Every day (including morning and public holidays) by booking  

8€/p. (12 à 19 p.) - 7,5 €/p. (+20 p.) - 6,5 €/p. (+100 p.)
Option : + 3€/p. with guided Conference (60 mn)
                    + 1,5€/p.  welcome Introduction (20 mn)

(CDT 76) 02 35 12 10 10 
(CDT 27) 02 32 62 04 27
(OT Lyons la Forêt) 02 32 49 31 65

 

RECEPTIONS "RENTAL ROOMS PACKAGE"
Prices according to modalities and schedules (estimates)

In an exceptional setting

CONTENT OF THE FREE OR GUIDED VISIT

- The Castle (classified), its history and its restoration
- The XVIIth century dovecote (classified) and its rotating ladder system
- The Art Exhibition presented at the Castle, the Colombier and the Gallery
- The Museum devoted to the historian Jules Michelet (1798-1874)
- Jules Michelet's Office at the top of the XIIth century tower
- The French Style Garden (1774) and the wooded park (listed site and classified)
- The exceptional permanent collection of modern sculptures

Restaurant

Weekend and public holidays
From May to October 

and Every day in July-August.

Exhibitions and animations
Program on request 

or on the internet siteIN THE CHÂTEAU DE VASCŒUIL

Shop
Gourmet products 

from Normandy Terroir



CAR AND BUS PARK FREE OF CHARGE 
at the entrance of the site

Fast Formula
THE NORMAN BRUNCH

Norman pancake 
(ham, cheese, cider sauce)

Gourmet coffee
 

 Cider
1 bottle for 3 people

Menu “ESCAPADE”

« Chaud-froid » of poultry 
or Ham and cheese pancake

or Duck pie

Parmentier style Cod brandade
or Ham with the bone, 

Madeira sauce
or Chicken breast fillets

Cottage cheese and its fruit coulis 
or Norman apple pie

or Creme brulee

Farm cider

Coffee

Menu “LA FORESTIERE”

Charlotte of sole fillets and small vegetables
or Deboned trout in jelly

or Vol-au-vent

Norman style duck leg
or Stuffed veal paupiette
or Norman style cod fillet

Duo of Norman cheese
and lamb’s lettuce bunches

Norman Kir 
and its salted cakes

Strawberry or raspberry pie
or Chocolate fondant

or Vanilla and Grand Marnier iced soufflé

Loire Valley red wine
(1 bottle for 4 people)

Coffee

Menu “VASCŒUIL”

Norman Kir
and its salted petits fours

Norman style cassolette of scallops
or Veal sweetbreads vol au vent

or Smoked or raw marinated salmon

Lamb shank and its thyme juice
or Green pepper sauce duck breast

or Norman style St. Pierre fillet

Heart of Neufchâtel cheese
and young salad shoots

Bordeaux red or white wine
(1 bottle for 4 people)

Thin Apple pie -  vanilla icecream
or Iced nougat - caramel coulis

or Fruit Charlotte

Coffee

17,50€

22€

32€ 37€

Menus - common formula for the entire group
(from 12 people)

Thank you for get onto beforehand in order to schedule the arrival time of the group 
and the approximate number of guests by choosing the composition of the meals. 

SEMINARS

FAMILY PARTIES
NORMAN TEA-TIME FORMULA

 PACKAGE: 5€

Tea, coffee, hot chocolate
or Cider or apple juice

Norman apple pie 

Driver and guide
free of charge / 20 p.

Driver and guide
free of charge

PRIVATE EVENINGS

ESTIMATES FOR:

Norman Kir
or apple juice

CAUTION: PROVIDE TWO SEPARATE PAYMENTS:

KIDS PARTIES

Menu “CASCADE”

Salmon pastry sorrel sauce
or Tureen of  fish or vegetables

or Norwegian egg on artichoke heart

Rabbit thigh mustard sauce
or Tuffed guinea fowl, sauce tangerine

or Salmon paupiette

Chocolate crunch cake
or Glazed tiramitsu

or Tarte Tatin with fresh cream

Cuvée Wine of the Cascade 

CoffeeDriver free of charge 

Camembert cheese

Bowl of rosé cider

26€

Tél : 0 235 236 235
www.chateauvascoeuil.com
info@chateauvascoeuil.com1 - For the visit: check payable to  “Château de Vascœuil”      2 - For meals: check payable to  “LA CASCADE”

Please choose your vegetable for the mean course

Gratin dauphinois
Zucchini gratin and rice
Tricolor mousse of vegetables

Flan of small vegetables or zucchini
Mixed vegetables
Mashed carrots, celery or potatoes

A deposit of 30 per cent must be paid by check at the booking.
Deposit acquired in the absence of a cancellation FIVE DAYS before the date.

BUFFET FORMULAS

Option for all menus: mineral water 
Cristaline 50cl or sparkling water 33cl +1€ /personBilling according to the number of reserved guests unless modified 48 hours before the date.

and its garnish
or Vegetable quiche 


