Chef & Butler Services

Our in-residence chef and butler services guarantee that while you're
vacationing you need not spend a moment thinking about your meals.
Our chefstake care of everything, from shopping for groceriesto
planning each meal (of course we encourage each of our clientsto give
us as much input as possible to ensure the menu is to their liking).
Butler services are also available, and can be organized for meals or for
the entire duration of your stay.

Brunch Menus

Inspired by the Fun and Festive French and Caribbean Food
Champagne Brunch

Fresh Mango Pancakes

Tomato and Avocado Omelet

Assorted Tropical Fruits Platter

Basket of Breads, Croissants and Pastries
Coffee, Tea, Fresh Squeezed Orange Juice

Champagne Mimosa

o 35.00€ per person (Min. 8 pers.)
Bellini Brunch

Crepes Suzette

Assorted Tropical Fruits Platter

Eggs Benedict

Basket of Bread, Croissants and Pastries
Coffee, Tea, Fresh Squeezed Orange Juice
Bellini Champagne Cocktail

35.00€ per person (Min. 8 pers.)
Bloody Mary Brunch

Ham Swiss and Egg “Croque Monsieur”
Tropical Fruits Parfait with Granola
Assorted Tropical Fruits Platter

Basket of Breakfast, Croissants and Pastries
Coffee, Tea, Fresh Squeezed Orange Juice
Bloody Mary

35.00€ per person (Min. 8 pers.)

Buffet Menus
Caribbean Buffet

Hors d'oeuvres
Lobster Fritter with Creole sauce

Mini Meat Pies with Ginger

Buffet

Mesclun Salad with Caramelized Pecans & Mango
Crab Cakes with Lemon Remoulade

Creole Chicken Colombo

Grilled Mahi Mahi with Papaya Salsa

Grilled Marinated Vegetables with Cumin
Coconut Rice

Dessert
Fresh Fruits Skewers and Pineapple & Coconut Cake

46.00€ per person, staff not included ( Min. 10 pers.)

Surf & Turf Buffet

Hors doeuvres
Sesame Crusted Tuna on Crostini

Goat Cheese & Fig Dome with Prosciutto Chips
Buffet

Tomato & Mozzarella Salad with Basil Coulis
Grilled Filet Mignon with Merlot Sauce

Half Lobster Tail with Lemon Butter sauce
Roasted Vegetables

Roasted Red Potatoes with Rosemary

Dessert
Fresh Fruits Tart

69.00€ per person, staff not included (Min. 10 pers.)
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Cocktail Party

Cold Horsd’Oeuvres

Hot Hors d’Oeuvres

Seared Tuna & Wasabi Canapés

Party Platters

Lobster in Puff Pastry

Mini Shot Glasses

Shrimp Cocktail Platter

Mahi Mahi Ceviche, Cilantro & Citrus

Gourmet Dinners

Our gourmet dinners are a great way to have luxurious
personally prepared mealsin the privacy of your own villa
This option isfor those who have other dining plans scheduled
throughout their stay, and therefore would not benefit from
aprivate chef service, but would like to host ameal at their
villa. Gourmet dinners are also perfect for gatherings or for
Christmas, Easter or other holidays. Think of it as dining out,
whiledining in.

Under 4 Pax 50.00€ charge will be apply.

Barbecue Menu

Gourmet Menu

Amuse Bouche

TunaTartare with Ginger & Fresh Herbs
On aBed of Greens & VOO Dressing

Seared Branzino & Braised Fennel
Porcini Risotto

85.00€ per person
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Amuse Bouche

Grilled Marinated Shrimp Brochette
Grilled Petite Filet Mignon

Grilled Marinated Vegetables Brochette
Potatoes Rosti

75.00€ per person

Traditional Menu

Amuse Bouche

Whole Grilled Lobster & Champagne Sauce
Grilled Vegetables
Madras Rice

95.00€ per person

Provencal Menu

Amuse Bouche

Filet Mignon, Merlot Sauce
Gratin Dauphinois with Truffle Oil
Grilled Asparagus and Mini Sweet Peppers

85.00€ per person

Amuse Bouche

Crispy Goat Cheese & Salad
Balsamic & Olive Oil Dressing

Roasted Baby Chicken & Tarragon Juice
QuinoaRice Pilaf & Roasted Vegetables

70.00€ per person



