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Every change of scenery is deserved for this fairytale castle stopover for a 
discovery of the Aubrac region of France and a place of healing for a well-

being stay, and the magic of the Château d’ Orfeuillette is even more.

LE CHÂTEAU D’ORFEUILLETTE  
“The Art of Welcoming the Guest”

This Chateau-Hotel-Restaurant is only for a selected amount of 
persons. It as 11 rooms and suites. Each room of the at Château 
d’ Orfeuillette is simply unique. Magic of the night, dream world, 
with a door open to the unconscious. Everything in order to 
make your night as sweet as possible.
It is up to you to choose the atmosphere during your reservation, 
otherwise surprise! 

n a historic building, standardization has no place. 
Adapt to the space and play with the volumesand 
make sure that you have the necessary knowledge and 
language in each room. 
The today’s owners are the Brunel family. They knows 

how to enchant and make dream even  for the most misanthropic 
person that has decide to stop by.

Their MOTTO stand in five wording.
- A Château in the heart of the Gevaudan region , 
- 3 star Chateau- Hotel of refined dignity and decorum, 
- A place to stay between Margeride and Aubrac region , 
- A dining area at the ‘Aire de la Lozère’ 
- A special suite dedicated to well-being and relaxation, and an 
exceptional catering service!
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This is a family business, to which each member brings his 
or her own personal touch, inspired by his or her travels 
and great loves. ‘Be prepared to challenge conventional 
wisdom’, this is a phrase that perfectly characterizes the 
Brunel philosophy.

These worlds are set mid-way between dreamlike 
transparency and plush landscapes, each of these places 
bearing the hallmark of their creator. A unique décor and 
ambience is present in each of the Brunel establishments, 
allowing you that perfect stay… to live the reality behind 
the dream… 
Theéophile Roussel’s pride, the park still retains the 
memory of his travels to the United States, from which he 

brought back some trees. The results and the esign with the paths 
of the alleys and the stream that supplies a piece of water was done 
by him a century ago. Later the fruit trees were planted by the nuns. 
Since then, a vegetable garden with aromatic plants has been added. 
A paradise for hotel residents…

You shall need to get to the Château d’ Orfeuillette  about  6 hours 
from Paris, about the same from Nice. It is also 2 hours from 
Montpellier airport and 3 hours from Lyon airport. Of course there 
is on your road so many thing to discover that the time will not be 
enough.

While entering the resort you will find an incredible fauna on hectares 
of forests and because Maisons Brunel is committed to sustainable 
development values, the Castle welcomes «Sauvage», a permanent 
exhibition of photographs of a lozérois, Bruno Calendini. 

he restaurant « Le Théophile »  is hold by Chef Martin 
Berger.
Martin Berger, is a native of Lorraine in France . He has a 
long tradition in working with traditional Palace and he 
took part in the national election for the Bocuse d’Or. 
According to the season, according to his desires and what 

the market has to offers the Chef always propose a gourmet menu. 
To accompany his creations: Great Wines are  meticulously selected.
The “À la carte Menu propose some the below ..... Bœuf d’Aubrac, 
Agneau de Lozère, Tartare de truite de Langlade... Some of the 
favorites dishes are “La Truite, légèrement citronnée, gelée de 
Balsamique blanc Radis et Pamplemousse, L’agneau de l’Aveyron, 
au feu de bois, parfumé aux herbes Royale d’ail violet, artichaut et 
asperges, condiment d’Aubergine, jus corsé. And for the dessert 
Le Chocolat, Sablé Bergamote, mousse jivara, Crème glacée caraïbe 
crémeux citron bergamote, Caramel kalamans”.

Mr. Christophe Brunel
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ith such a chef today the owner Christophe Brunel want to win its 
next challenge by getting a Michelin star
Inside the Chateau many details present. From a large selection of 
colors combines the elements with a touch of fantasy. Velvet and fur 

for cushions. A touch of orange, purple and fuchsia... 
As a matter of facts all rooms are different in style and colors

urthermore the Château d’ Orfeuillette propose a special stay for wellness 
combines with harmonical balance with nature. For this program, Christophe 
Brunel gave “Carte Blanche” to two therapists, Valérie Matoug-Gaucher 
and Valérie Pace. There are specialized in sophrology and psychothérapy. 
Together they hace created a tailor-made packages, during the week or 
weekend.

And an excellent wine to give even more magic to your stay.
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