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Happily Ever AfterÉ É ÉB egins at Bonne Terre! 
 
Set in a quiet, romantic location on twenty three acres in the rolling North 
Mississippi highlands, Bonne Terre Country Inn will set the scene for every 

chapter of your story book wedding. 
 

 
 Indoor and Outdoor Wedding Ceremonies 
 Large and Small Receptions 
 Rehearsal Dinners 
 Bridal Showers 
 Rooms for Overnight Stays 
 Picturesque backgrounds for unforgettable wedding photography 
 Romantic Honeymoon Rooms 

 

  
Bonne Terre has it all for one memorable event in one exquisite setting. 
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Faci l i t y Fees 
 
 

Recept ion Only 
Reception 40 people or less: 

• Fountain Room      $600 (concluded by 2 oÕclock) 
• Fountain Room      $1,950 (concluded by 11 oÕclock)* 
*(Fee includes three guestrooms above the Fountain Room and a gourmet breakfast for guest staying in those rooms.) 
 

Reception 41 to 80 people: 
• CafŽ        $1,700 (concluded by 2 oÕclock) 

 
Reception 81 to 200 people: 

• Ashley Hall       $3,900  
 

 
Wedding &  Recept ion 

• Chapel or Gazebo & Fountain Room    $1,850 (concluded by 2 oÕclock) 
(8am-2:30pm) 

• Chapel or Gazebo & Fountain Room    $3,950 (concluded by 11 oÕclock)* 
*(Fee includes three guestrooms above the Fountain Room and a gourmet breakfast for  
guests’ staying in those rooms.) 
 
• Chapel or Gazebo & Ashley Hall     $3,100 (concluded by 2 oÕclock) 

    (8am-2:30pm) 
• Chapel or Gazebo & Ashley Hall    $5,200 (concluded by 11 oÕclock) 

   (4pm-11:30pm) 
• Chapel or Gazebo & CafŽ     $2,500 (concluded by 2 oÕclock) 

 
All facility fees for receptions include: tables, chairs, linen tablecloths, napkins, skirting for buffet tables, cafŽ china, 

flatware, glassware, and things necessary for food service inside of the facility. 
All facility fees for weddings will include a one hour allotted rehearsal time and an on-site coordinator to be present at the 

rehearsal and the ceremony.   
Number of tables and chairs will be determined by the proper setup necessary for the event. 

 
All catering is provided by the Chefs of Bonne Terre. 

Use of facilities is based upon availability and/or the discretion of the Special Event Coordinators. 
 

.                                                         

 



 3 

 
 

Southern Brunch 
 

Sausage and Egg Casserole 
 

Garlic Cheese Grits or Hash brown Casserole 
 

Fresh Fruit in a Watermelon Basket 
 

Virginia Ham and Biscuits  
 

Assorted Muffins 
 

Breakfast Pastries 
 

$24.00 Per Person 
 
 
 

Brunch Menu I I  
Kosher Style 

 
Egg & Mushroom SoufflŽ 

 
Cheese Blintz with Sour Cream, Preserves, and Fresh Berries 

 
Lox and Cream Cheese with Sweet Onion, Tomatoes, Lettuce, and  

Variety of Bagels 
 

Oven Roasted Red Bliss Potatoes 
 

Noodle Kugel 
 

Marinated Asparagus, Hearts of Palm, and Artichoke Salad 
 

Fresh Fruit Display 
 

$29.00 Per Person 
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Brunch Menu I I I  -New Orleans Brunch 

 
Eggs Sardou 

 
Crawfish Etouffee served over a Bed of Rice  

 
Oysters Rockefeller Casserole 

 
Warm Macaroon Fruit 

 
Cajun Grits with Andouille Sausage 

 
French Bread Toast with Grand Marnier and Powdered Sugar 

 
Creole Tomatoes 

 
Bananas Foster 

 
$30.00 Per Person 

 
Brunch Menu I V 

 
Shrimp and Grits with Smokey Bacon 

 
Tomato Basil Quiche or Trio of Frittatas 

 
Fresh Fruit Display or Pineapple SoufflŽ 

 
Hash Brown Casserole 

 
Asparagus and Sweet Peppers with Lemon Sauce 

 
Miniature Muffins and Pastries 

 
Croissants with Strawberry Preserves 

 
$28.00 Per Person 
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Menu I  

Hors dÕ oeuvres Recept ion 
Fresh Fruit Display served with Yogurt Dip or Poppy Seed Dressing 

Assortment of CruditŽs with choice of Dipping Sauce 
Camembert with MŽlange of Fruit 

Lump Crab Mousse with Lavosch Crackers or Crab Au Gratin 
Trio of Bruschetta 

Parmesan Chicken Tenders 
Choice of Polenta and Wild Mushroom Cakes or Spinach Parmesan  

Meatballs, Choice of I talian, Swedish, BBQ, or Thai 
Pork Tenderloin on Homemade Rolls with Sweet and Spicy Mustard 

 
$27.00 Per Person 

 
Menu I I  

Hors dÕ oeuvres Recept ion 
Choice of  Three: 

Crab Cakes with Remoulade Sauce 
Marinated Tortellini Salad 

Miniature Chicken Wellington 
Crawfish Fritters with Cajun Aioli  

Meatballs, Choice of Swedish, BBQ, I talian, or Thai 
 

Choice of  Two: 
Vegetable CruditŽs with Choice of Dipping Sauce 

Eggplant and Roasted Red Pepper Terrine 
Boursin Cheese stuffed Snow Peas 

Spanakopita 
 

Baked Brie with Caramel and Almonds served with Toasted Baguettes  
*Or*  

Baked Brie en Croute served with Fresh Berries 
 

 Pork Tenderloin on Homemade rolls  
Served with ChefÕs Choice of Sauce 

 
$27.00 Per Person 
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Menu I I I  

Hors dÕ oeuvres Recept ion 
Seasonal Fresh Fruit with Yogurt Dip or Poppy Seed Dressing 

Vegetable CruditŽs with Choice of Dipping Sauces 
Southern Fried Catfish with Tartar Sauce 

Honey Jalapeno Chicken Tenders 
Hot Artichoke Dip with Flaky Pastries 

Twice Baked Loaded New Potatoes 
Brie or Mozzarella & Grape Tomatoes on Skewers 

Boursin Cheese stuffed Snow Peas 
Carved  

Maple Glazed Virginia Ham with Biscuits and a Horseradish Mustard Sauce 
& 

Smoked Turkey with Homemade Rolls and a Sweet and Spicy Mustard 
 

$30.00 Per Person 
 

Menu I V 
Hors dÕ oeuvres Recept ion 

Shrimp Mousse with Lavosch Crackers 
*Or*  

Spicy Crawfish Dip with Flaky Pastries 
 

Imported or Domestic Cheese Display garnished with Fresh Fruit 
*Or*  

Gouda en croute served with Red and Green Apples 
 

Antipasti Display 
Vegetable CruditŽs 
Savory Cheese Torte 

Seasonal Fresh Fruit Display with Yogurt Dip or Poppy Seed Dressing 
 

Maple Glazed Virginia Ham and Biscuits 
*Or*   

Smoked Turkey with Homemade Rolls 
Both served with a Horseradish Mustard Sauce and a  

Sweet and Sour Mustard Sauce 
$28.00 Per Person 
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Menu V 

 
Choice of  Two: 

Caesar Salad with Focaccia Croutons and Fresh Parmesan 
Spinach Salad with Bleu Cheese Dressing Crumbled Bacon and Cherry Tomatoes 

Roma Tomato, Mozzarella and Mixed Greens drizzled with Pesto and Aged  
Balsamic Vinegar Reduction 

Mixed Green Salad with Cherry Tomatoes, Crumbled Bleu Cheese, Dried Cranberries, Toasted Pine 
Nuts with a Balsamic Vinaigrette   

 
Choice of  Two: 

Coquille St. Jacque with Flaky Pastries  
Smoked Salmon Mouse with Lavosch 

Peel and Eat Shrimp with Remoulade and Cocktail Sauce 
 

Choice of  One: 
Domestic and Import Cheese Display 

Baked Brie with Pesto & Pine Nuts or En Croute served with Fresh Berries 
 

Choice of  Two: 
Seasonal Fresh Fruit Display with Yogurt Dip or Poppy Seed Dressing 

Vegetable CruditŽs 
Antipasti Display 

 
Choice of  One: 

Sliced Chicken Medallions stuffed with Sun-dried Tomatoes and Spinach 
Miniature Chicken Wellington 

Endive with Savory Parmesan Torte 
 

Choice of  One Pasta: 
Lobster Ravioli with Alfredo  

Pasta Primavera  
 

*Carving Stat ion*  
Choice of  Two: 

Prime Rib with Homemade Rolls  
Pork Tenderloin with Biscuits  

Maple Glazed Virginia Ham with Homemade Rolls 
All of above served with a Horseradish Mustard Sauce and our  

Sweet and Spicy Mustard  
 

$42.00 Per Person 
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Menu VI  

 
Choice of  Three Passed Hors dÕ oeuvres: 

Miniature Crab cakes 
Spanakopita 

Bacon Wrapped Scallops 
Bruschetta 

Polenta and Wild Mushroom Cakes 
 

Choice of  Two Salads: 
Caesar Salad with Focaccia Croutons and Fresh Parmesan  

Mixed Green Salad with Cherry Tomatoes, Crumbled Bleu Cheese, Dried Cranberries and Toasted Pine 
Nuts with a Balsamic Vinaigrette 

Baby Spinach Salad with Bleu Cheese Dressing, Crumbled Bacon and Cherry tomatoes 
 

Choice of  One: 
Duck a la orange pate  
Truffle Mouse Pate 

 
Choice of  One: 
Vegetable CruditŽs 
Antipasti Display 

 
Choice of  One: 

Smoked Salmon Display  
Seafood Display with Peel and Eat Shrimp and Oysters 

 
Domestic and Import Cheese Display 

Seasonal Fresh Fruit Display with Yogurt Dip or Poppy Seed Dressing 
 

Choice Of  One: 
Roasted Red Bliss Potatoes 

Potatoes Au Gratin 
 

Carving Stat ion Choice of  Two 
Herbed Leg of Lamb with Homemade Rolls, Mint Sauce and Lingonberries 

Smoked Turkey with Biscuits and Chutney Mustard 
Maple Glazed Virginia Ham with Sweet and Spicy Mustard 

 Beef Tenderloin or Prime Rib with Homemade Rolls 
 

Choice of  One: 
Pasta Primavera  

Artichoke stuffed Ravioli with light Garlic Butter Sauce 
 

$50.00 Per Person 
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Ashley Hall 

Seated Dinner Receptions 
2-course Soup or Salad and Entrée $36.00 
3-course Soup, Salad and Entrée $42.00 

Add passed Hors d’ oeuvres for $10.00 per person 
 

Salads,  Choose One: 
Baby Spinach Salad with Bleu Cheese Dressing, Crumbled Bacon and Cherry Tomatoes 

Mixed Green Salad with Cherry Tomatoes, Gorgonzola Cheese, Dried Cranberries and Toasted Pine 
Nuts with a Balsamic Vinaigrette 

Caesar Salad with Focaccia Croutons and Fresh Parmesan 
Iceberg Lettuce with Crumbled Bacon and Cherry Tomatoes with assorted Dressings 

 
Soups,  Choose One: 

Roasted Tomato and Garlic Soup 
Cream of Mushroom Soup 

Baked Potato Soup 
Cream of Broccoli Soup 

 
Entrees,  Choose  One: 

Sesame Pecan Encrusted Chicken Breast served with Long Grain and Wild Rice with Apricots and 
Scallions and a Bouquet of Grilled Vegetables 

 
Teriyaki Salmon served with Scallion Rice and Stir Fry Vegetables 

 
Peppered Pork Tenderloin with a Brandy Mushroom Sauce, Corn SoufflŽ and Grilled Asparagus with 

White Truffle Oil 
 

*Roasted Prime Rib of Angus Beef served with Garlic Mashed Potatoes and Tomatoes Jardini•re 
 

Lasagna served with Italian Spinach and Garlic Bread 
 

Shrimp Fettuccini Alfredo 
 

Pasta Primavera 
 

Barbecue Rubbed Pork Chops served with Cheddar Cheese and Fresh Asparagus 
 

Chicken Parmesan served with Pasta and Mixed Vegetables 
 

*$5.00 additional for beef selection 
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Passed Hors dÕ oeuvres 
 

$1.50 Per Piece 
Prosciutto on crouton with Herbed Cheese 
Boursin Cheese on Crouton with Chives 

Bacon Wrapped Scallops 
Bruschetta with Pesto Marinated Tomato and 

Parmesan 
Polenta Rounds with Wild Mushrooms 

Miniature Quiche Bites 
Spanakopita 

Crab Rangoon 
 

$1.75 Per Piece 
Crawfish Etouffee in Flaky Pastries 

Crostini with Tapenade with Goat Cheese 
Dilled Cheese Puffs 

Twice Baked Loaded New Potatoes 
Red Pepper Fritters with Smoked Salmon Sauce 

Endive with Roquefort and Walnuts 

 
$2.00 Per Piece 

Smoked Salmon on Dark Bread and Dill Butter 
Miniature Chicken Wellington 

Asian Dumplings with Ginger Soy Dip 
Parmesan or Jalape–o Chicken Tenders with Dipping 

Sauce 
Mushrooms Florentine 

Fresh Spring Rolls with Asian Dipping Sauce 
 

$2.50 Per Piece 
Miniature Crab Cakes with Remoulade Sauce 

Fried Oysters with Cajun Cocktail Sauce 
Crab Stuffed Mushrooms 

Grilled Shrimp with Smoky Salsa 
Shrimp Ravigote CanapŽs 

Blackened Shrimp 

 
This menu is used to supplement pre-designed menus only.   

 
 

Recept ion Select ions 
 

Seasonal  Fresh Frui t  Display with Yogurt Dip or 
Poppy Seed Dressing 

$5.00 per person 
 

Vegetable Crudit Žs with Choice of Dressings 
$4.50 per person 

 
Ant ipast i  Display with a selection of Italian meats, 

cheeses, vegetables and Breads 
$7.50 per person 

 
Shrimp on I ce served with Cocktail Sauce 

*Based on a three piece serving 
$8.00 per person 

Pates*  
*Truffle mousse, Duck ˆ lorange, Black Peppercorn, 

Spinach & Roquefort, Green Peppercorn with cognac, 
Mushroom and Wine 

$3.50 per person 

 
Cocktai l  Pates en Croute*  

*Forrest with Wild Mushrooms, Chicken Liver with 
Pistachio and Truffles, Smoked Salmon with Fresh Dill 

$3.00 per person for 2 flavors 
 

Savory Cheese Torte 
$3.00 per person 

 
Smoked Salmon Display 

$7.50 per person 
 

Blackened Salmon wit h Apricot  glaze 
$5.00 per person 

 
Smoked Seafood Display with mussels, shrimp and 

scallops 
$8.00 per person 

 

This menu is used to supplement a pre-designed menu only.     
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Beverage Pric ing 

 
Water, Tea, Soft Drinks, Coffee  $2.00 per person 
 
Punch       $50.00 per 50 servings  
 
Champagne Punch     $120.00 per 50 servings 
 
Domestic Bottled Beer    $3.00 each 
 
Import Bottled Beer    $3.50 each 
 
Domestic Keg of Beer    $250.00 serves 125    
                                                                       8oz pilsner glasses 
 
House Red or White Wine   $28.00 per bottle 
 
House Champagne     $28.00 per bottle 
 
Mixed Drinks     $7.00 per drink 
 
*You may also select a wine from our extensive wine list.  Request a copy 
from your event coordinator today. 
 
There is a $125.00 bar set up fee for any event in Ashley Hall that will be 
serving mixed drinks.  Bonne Terre will provide wine, beer, mixed drinks, 
and champagne.   
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Payment  Schedule f or Recept ions at  Bonne Terre 
 

1st-The Facility Fee plus tax and a signed contract is due to confirm your 
date and time slot.   
 
2nd-Three weeks prior to the event, please provide your final headcount to 
Bonne Terre. This is where R.S.V.P. cards will come in handy. 
 
3rd- Two weeks prior to the event, final food and beverage payment is due. 
This will consist of food, beverage, tax, and a 20% service fee. 
 
4th-At the close of the event, any alcohol done on a consumption basis will be 
tallied and paid. Any additional guests not included in the headcount will 
also be tallied and paid for as well. 
 
 
*Please note that there will be a 20% service fee added to all food and 
beverage costs at Bonne Terre. The Service Fee will cover the majority of the 
staffing needed for your reception. The only service staff that will not be 
included in this amount will be a manned station for the duration of your 
reception, a carver for example.  
 
Additional staff  
If there are mixed drinks, beer and wine served 1 bar set up fee will be 
required. (1) per 125 people - $125.00  
A Carver will be required if a carving station is requested. - $100.00  
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Facts and Questions 

SPECI AL EVENTS 
 
What  t ime do al l  events have to conclude? 
All events at Bonne Terre conclude by 11pm with the exception of events in the 
Fountain Room ending at 9pm unless the Inn Rooms above the facility are rented by 
your party.  
 
I f  the ent i re I nn is rented by the guests of  the event , is the conclusion 
t ime st i l l  11 pm? 
Yes 
 
Can I  supply catering for my event? 
No. Bonne Terre must provide all catering with one exception, wedding/grooms cake. 
Our chefs will work with you to prepare a wonderful menu for your event.  
 
Do you have a banquet  faci l i t y t hat  wi l l  accommodate t he capaci ty of  
my event? 
We have two banquet facilities, Ashley Hall (capacity of 200) and the Fountain Room 
(capacity of 40) that will accommodate most party sizes. 
 
Does Bonne Terre have outdoor weddings? 
Yes, we have a Gazebo area where we have weddings for up to 100 people and another 
area on the grounds more suited to larger weddings up to 200 people. The facility fee for 
an outdoor wedding is the same as renting the Chapel. The only difference you will find 
between indoor and outdoor weddings is the cost of renting chairs. Because Bonne Terre 
does not have outdoor chairs, the wedding party would be responsible for renting the 
chairs needed. 
 
Does Bonne Terre do f loral  arrangements and decorat ing? 
No.  We provide only the decorations that are already in our facilities. We have a list of 
preferred vendors that we can give out upon request.  We leave the option to the host to 
provide decorations.   
I tems t hat  Bonne Terre does not  provide: 
Flowers/ Decorat ions 
Cakes 
Minister 
Music 
Photographer 
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For outdoor weddings-Chairs 

 
Facts and Questions 

 
CAFƒ  
 
I s the cafŽ by reservat ions only? 
No, but because of our limited seating and intimate atmosphere, we do recommend 
reservations. 
 
What  is the dress code f or t he CafŽ? 
Guests are usually dressed in business casual or nice evening attire. 
 
What  type of  food is served? 
Fine dining, continental cuisine with a Southern flair. Appetizers, fine wines, beer, 
cocktails and after dinner drinks are also available in the CafŽ Bar.  
 
I s the cafŽ open on Sundays? 
On the first Sunday of every month, Bonne Terre hosts a brunch from 11:30 am to 2:00 
pm. Otherwise, it is closed to the public on Sundays and Mondays, but available for 
private events.  
 
I s breakfast  served only to I nn guests? 
Breakfast is complimentary for Inn guests, but available for non-inn guests with prior 
notice for $13.  
 
Do gi f t  cert i f icates cover al l  dining expenses? 
Your gift certificate can be purchased in monetary increments or by the packages 
offered. I t is your choice to include tax and gratuity. Tax and gratuity can also be 
included upon request for the convenience of the gift recipient. 
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Facts and Questions 

 
BONNE TERRE I NN 
 
What  is included wi th t he I nn price?  
The inn room and a full country breakfast are included.  Your room will have fresh 
flowers and chocolate covered strawberries waiting upon check in.   However, ask our 
front desk about special packages, additional offers and amenities to add to a terrific 
stay. 
 
What  addi t ional  ameni t ies does Bonne Terre of fer? 
Picnic Basket with or without Wine 
House Wine or Champagne  Dozen or Half Dozen Roses 
Combination of the previous   Fresh Cut Flowers 
Fruit and Cheese Tray   Wine and Cheese Tray 
 Massage Packages (ask our receptionist about the various packages)   
 
 
Are al l  the rooms al i ke? 
No. Each room is decorated differently. Some have fireplaces, while others have 
balconies and a door to one of the InnÕs patios. Most rooms have whirlpool tubs. Please 
review our room descriptions on our website to choose a room for your stay. 
 
Where do we check-in? 
Guests register in the second brick building on the right, across from the Main Inn and 
CafŽ. There is a registration sign in front of the building. The registration Office is open 
Friday and Saturday until 7pm, Sunday and Monday until 5pm, and Tuesday through 
Thursday until 6pm. Please call to make arrangements if arriving after hours. 
 
What  is your cancel lat ion pol icy? 
You must cancel your reservations 72 hours prior to your arrival date. I f you have 
blocked rooms for a wedding, the rooms must be reserved and guaranteed by an 
individual by 2 months prior to the wedding or all unclaimed rooms will be released.    
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Facts and Questions 

 
 
 
What  are di rect ions t o Bonne Terre?  
Take I -55 South to Nesbit ¥ Church Road exit #287 
Go 4.4 miles West on Church Rd. ¥ Bonne Terre entrance on left.  Follow the drive and 
bear left toward the Inn. 
 
I s there room service? 
Full dinner room service is not available. The Bonne Terre CafŽ is just steps away; 
however, you may order wine and other hors dÕoeuvres to your room. 
 
What  act ivi t ies do you of fer for entertainment? 
Guests are welcome to enjoy our pool and grounds, and fish in the lakes surrounding the 
Inn; however, fishing equipment is not provided.  Croquet and Bocce Ball, 
Backgammon, Chess, Cribbage, and playing cards are available for check out by guests 
at the front desk.  To inquire about activities (gambling, golf, etc.) at the nearby casinos 
in Tunica or tourist attractions in Memphis, our receptionist will be happy to help you! 
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Rehearsal  Dinner 

    Facilit ies  and Pr ic ing 
 
Bonne Terre Country Inn & Cafe knows how important it is to have a comfortable and enjoyable 
Rehearsal Dinner. It is an occasion for family, out of town guests and the wedding party to come 
together and take pleasure in the meaning encompassing your wedding day. When so many details are 
fresh on the bride and groomÕs minds, you may relax and leave these details to us.   
 
Bonne Terre offers three elegant facilities each with a brilliant lake view that would be an ideal 
location for your Rehearsal Dinner. Our Gourmet Chefs will work to create a delicious food selection 
that will be sure to delight you and your guests. You may also choose from our fine wine and 
champagne list to add the final touches to your evening.  Our Special Events staff will work toward 
providing you and your guests with a memorable and enjoyable evenings leading up to your big day.  
    
CafŽ    
Bonne Terre CafŽ  Open to other guests during cafŽ hours/ not  private 
Facility Charge:   No facility fee for non-exclusive use of the Main Dining Room for groups up 
   to 40 people during regular cafŽ hours: Tuesday-Saturday, 5-10pm. CafŽ  
   Veranda not available for exclusive use or parties of more than 12 people. 
   Check with event coordinator for facility fee outside of regular hours of  
   operation or exclusive use or parties of more than 12 people.  
Menu Pricing:    Consult a Special Events staff member for menus and pricing (buffet not 

available) 
Quantity:   Holds parties up to 40 people total in the main dining room. 

  
Fountain Room  Private f aci l i t y (4pm-9:30pm) 
Facility Charge:   $400  
Menu Pricing:     Consult a Special Events staff member for menus and pricing (buffet not 

available) 
Quantity:   Holds parties up to 40 people 
Additions:  Audio & visual equipment available for additional costs Ð must be pre-            

arranged. 
 
Ashley Hal l   Private f aci l i t y (4pm-10:30pm) 
Facility Charge:   $650 week nights, $850 Friday evening, $1200 Saturday evening.  
Menu Pricing:     Consult a Special Events staff member for menus and pricing (buffet 

available) 
Quantity:   Holds parties of 40 people or more 
Additions:  Audio & visual equipment available for additional costs Ð must be pre-            

arranged. 
 
 

A special events staff member will provide you with information  
on specific menus and buffets items per request. 

*Tax, gratuity, beverages and alcohol are not included in pricing* 
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Direct ions  

From the North:   Take Interstate 55 (I-55) south toward Jackson, MS.  Take Exit 287 (Church 
Road Exit).  Go west by turning right on to Church Road.  Go 4.4 miles.  Bonne Terre is located on the 
left hand side of the road. 
 

From the South:  Take Interstate 55 (I-55) north toward Memphis, TN.  Take Exit 287 (Church 
Road Exit).  Go west by turning left on to Church Road.  Go 4.4 miles.  Bonne Terre is located on the 
left hand side of the road. 
 

From the West :  From Highway 61, take the Highway 302 Exit (Goodman Road).  Take 
Goodman Road to Interstate (I-55).  Take the southbound lanes to Exit 287 (Church Road Exit).  Go 
west by turning right on to Church Road.  Go 4.4 miles.  Bonne Terre is located on the left hand side 
of the road. 
 

From the East :  From Highway 78, take the Highway 302 Exit (Goodman Road).  Go west on 
Goodman Road.  When you get to Interstate 55 (I-55), take the southbound lanes to Exit 287 (Church 
Road Exit).  Go west by turning right on to Church Road.  Go 4.4 miles.  Bonne Terre is located on the 
left hand side of the road. 
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Room I nformat ion 
 

MAI N I NN Ð DOWNSTAI RS 
Jasmine Ð Queen bed, jacuzzi tub and a private porch with back lake and pool view. 
Magnol ia Ð King bed or twin beds, Jacuzzi tub, wheel-chair accessible with a shared porch in front of the 
inn. 
Sunf lower - King bed, jacuzzi tub, a slightly larger room with a sitting area and a shared porch in front of 
the inn. 
Wedgewood - Queen bed, jacuzzi tub and a private porch with back lake and pool view. 
 
MAI N I NN Ð UPSTAI RS 
Francesca - Queen bed, jacuzzi tub, working fireplace (in season) and a private balcony with back lake and 
pool view. 
Camel l ia - Queen bed, jacuzzi tub, working fireplace (in season) and a shared balcony in front of the inn. 
Sage - Queen bed, jacuzzi tub, working fireplace (in season) and a shared balcony in front of the inn. 
Wi l low - Queen bed, jacuzzi tub, working fireplace (in season) and a shared balcony in front of the inn. 
Chest nut  - Queen bed, jacuzzi tub, working fireplace (in season) and a private balcony with back lake and 
pool view. 
Rowe - King bed, jacuzzi tub, working fireplace (in season) and a large picture window with a view of the 
back lake and pool. 
 
LI TTLE I NNÐ UPSTAI RS 
Rose - King bed, jacuzzi tub, working fireplace (in season), large room with a double balcony (front and back 
view). 
Heather - King bed, jacuzzi tub, working fireplace (in season), larger room with small seating area and a 
shared balcony with a   back lake and pool view. 
Periwinkle - Queen bed, jacuzzi tub and a shared balcony in front of the inn. 
 
CHELSEA SUI TE Ð ABOVE THE STABLES 
This two-bedroom suite has two queen beds, two private baths (no jacuzzi), seating area with TV, working 
fireplace (in season), refrigerator, dishwasher and kitchenette with microwave. Small eating area for four. No 
stove. Very private. Pets are allowed (up to 50 pounds) in this room. Perfect for families, couples traveling 
together or honeymooners. 
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