
I N T I M AT E

WEDDINGS
Château Élan Winery & Resort



Château Élan is the South’s premier award-winning 

destination luxury wedding location offering championship 
Golf, a full-production Winery and a European Health Spa 

along with world class dining and catering options. Located 
just 40 minutes north of Atlanta, within the sweeping 

panorama of the North Georgia foothills, Château Élan offers 
an unforgettable backdrop for your dream wedding day.



Congratulations on Your Engagement!  



Vineyard Lawn
Location: Winery. Available June - October



Nice and Cannes Ballroom
Each can Accommodates up to 50 guests. Location: Inn



VAN GOGH ROOM
Accommodates up to 20 guests. Location: Inn



CHAMPS ELYSEE
Accommodates up to 30 guests. Location: Inn



INTIMATE WEDDING PACKAGES

Package Pricing

Ceremony Pricing: $3,500.00

Includes Applicable Taxes, Service Charge, and Resort Fee

INTIMATE WEDDING PACKAGE INCLUSIONS

MONDAY-THURSDAY ONLY

Holidays Excluded

Intimate Packages Cannot be Booked More Than 120 Days in Advance

20-50 Guests

Private Ceremony Location

Non-Denominational Officiant for the Ceremony

Bride’s Ivory or Red Rose Bouquet and Groom’s Matching Boutonniere

An Overnight Stay in a Deluxe Corner Suite for Two

Bottle of House Champagne with Chocolate Dipped Strawberries Delivered to Your Suite

Breakfast for Two in Versailles Restaurant

Small Table for Unity Ceremony

Upholstered Banquet Chairs for Indoor Events

White Folding Resin Chairs for Outdoor Events

Discounted Overnight Accommodations for Contracted Room Blocks of 10 or More Guestrooms 

SEPARATE CONTRACT REQUIRED



Restaurant Reception Includes
MAXIMUM OF 36 GUESTS- BRIDE & GROOM INCLUDED

Three Course Plated Dinner
Two Glasses of Chateau Elan Reserve Wine Per Person

Freshly Brewed Regular and Decaffeinated Coffee and Iced Tea
Existing Restaurant Setup and Decor

Room Rental $350 
Food & Beverage Pricing $125 per adult | $110 per young adult

Banquet Reception Includes
MAXIMUM OF 50 GUESTS- BRIDE & GROOM INCLUDED

One Reception Display for Cocktail Hour
Two Course Plated Dinner

Complimentary Cake Cutting Service
Four Hour Open Bar including Liquor, Beer, Wine, Soft Drinks, Juices and Water

Freshly Brewed Regular and Decaffeinated Coffee and Iced Tea
White, Ivory or Black Floor Length Linens

Upholstered Banquet Chairs
House Centerpiece of 12” Round Mirror, Hurricane Globe and Pillar Candle with Votive Candles

Guest Tables, Chairs, Cake Presentation Table and Place Card Table
Glassware, China and Silverware

Table Numbers and Stanchions for Guest Tables
Staging for Band or DJ

Parquet Dance Floor in Ballrooms or Existing Dance Floor in Caskroom
Banquet Captain and Service Team Dedicated to Your Event

One Bartender and One Server per Twenty Guests for Plated Meal

Banquet Reception Room Rental: $500.00

Food & Beverage Pricing
Single Plated  $140 per adult | $120 per young adult



Reception Displays
SELECT ONE DISPLAY – PRESENTED DURING COCKTAIL HOUR

EUROPEAN ANTIPASTI

Cappicola, Genoa Salami, Mortadella, Prosciutto

Fresh Mozzarella, Aged Provolone, Gorgonzola Cheeses

Collection of Marinated and Grilled Vegetables, Mushrooms, Olives, Roasted Tomatoes, Artichoke Hearts

Crusty Country Bread, Crackers, Crostini

ARTISANAL CHEESE DISPLAY

Smoked Holland Gouda, Tillamook Cheddar, Vermont Blue Cheese, Emmentahaler Swiss, Brie and Boursin, Dried 

Fruits, Nuts, Fresh Berries, Whole Grain and Water Crackers, Sliced Baguettes



Plated Meals

SALADS
SELECT ONE SALAD FOR ALL GUESTS

Baby Field Greens Salad/Grape Tomato, English Cucumber, Julienne Vegetable, Balsamic Vinaigrette (gf, df)

Crisp Caesar Salad/Romaine Hearts, Shaved Parmesan-Reggiano, Focaccia Croutons, Caesar Dressing

Baby Spinach Salad/Candied Walnuts, Pears, Gorgonzola, Herb Vinaigrette (gf)

Wedge of Iceberg/Diced Tomato, Smoked Bacon, Danish Blue, Champagne Vinaigrette (GF)

ENTRÉE SELECTIONS
SELECT ONE ENTRÉE FOR THE SINGLE PLATED ENTRÉE PACKAGE

POULTRY
Seared Chicken Breast, Peach Bourbon Glaze, Dirty Rice (gf, df)

BEEF
Herb Crusted Filet Mignon, Roasted Shallot Red Wine Sauce, Sour Cream and Chive Whipped Potatoes

Braised Beef Short Rib, Espresso Demi, Pickled Mushroom Salad, Gruyere and Cheddar Au Gratin Potato

FROM THE SEA
Seared Salmon, Lemon Garlic, Beurre Blanc, Whipped Potatoes

VEGETARIAN
Cardamom-Cumin Grilled Eggplant Steak, Chef’s Choice of Seasonal and Local Vegetables

CHILDREN’S MEALS
SELECT ONE MEAL FOR ALL CHILDREN

Pan Roasted Chicken Breast, Whipped Potatoes, Seasonal Vegetable, Fresh Fruit

Chicken Fingers, French Fries, Fresh Fruit

Macaroni and Cheese, Seasonal Vegetable, Fresh Fruit 
$27 per Child (ages 2-12)



Frequently Asked Questions

1)	 WHAT IS THE MAXIMUM NUMBER OF GUESTS I CAN HAVE? 

Guest Count cannot exceed the following, including the bride and groom 
•	 (36) guests to use the Restaurant Intimate Package
•	 (50) guests to use the Banquet Intimate Package 

2)	 ARE THE BRIDE & GROOM INCLUDED IN THE GUEST COUNT? 

Bride and Groom are included.

3)	 HOW FAR OUT CAN I BOOK? 

Intimate Weddings can be booked a maximum of 120 days in advance

4)	 HOW DO I SECURE MY DATE?

A signed contract and a 25% non-refundable deposit are required. This deposit will go 
towards your final bill.

5)	 WHAT IS THE PAYMENT SCHEDULE?

In addition to the 25% deposit due at signing, 50% of the balance is due (60) sixty business 
days prior to your wedding, and a final payment of the event is due (10) ten business days 
prior to your wedding.  

6)	 IF WE CHOOSE AN OUTDOOR LOCATION, DO YOU PROVIDE A BACKUP LOCATION 
IF IT RAINS? 

Yes, we do provide a backup indoor location at no additional cost. 

7)	 CAN I USE MY OWN VENDOR INSTEAD OF THE ONE PROVIDED IN PACKAGE? 

Package price will remain the same, but you may provide your own officiant or florals.

8)	 CAN I ADD ADDITIONAL FLOWERS/DECOR? 

You are welcome to work with an outside vendor to add additional flowers such as bridesmaid 
bouquet or floral centerpieces. Chateau Élan will be unable to provide these items for you.



WEDDINGS@CHATEAUELAN.com
www.chateauelan.com


