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SEAFOOD STATION

Shrimps
Scampi
Oysters
Mussels
Whelks
Razor shell
Half lobster per person

CEASAR SALAD STATION

Salads, chicken, prawns croûtons, parmesan
+
Indian style veal
Beef carpaccio 
Tuna carpaccio 
Red tuna sashimi 
Coconut milk reef fish
Octopus salad
Herb crusted half cooked tuna
Sushi and nigiri 
Serrano ham
Passion fruit and mango stoup salad
Crab and shrimps stuffed calamari medallion
Duck liver station (terrine, ballotine, pressed)
Smoked gravlax salmon
Smoked dried duck breast 
Green papaya lobster salad  
Whole reef fish

SAUCES STATION

Mayonnaise, ketchup, mustard, croutons, parmesan,
caesar sauce, olive oil, balsamic, soy sauce
Pickles, pickled vegetables, lemon, wasabi, pink ginger,
chili sauce, anchovies

COLD BUFFET HOT BUFFET

Caramelized pineapple and orange ham on the bone
Thai style duck breast 
Pistou suckling pig
Chicken bougna 
Fish bougna 
Clam bougna 
Exotic fruits poched reef fish 
Scallop and bacon skewers
Vegetables wok 
Sweet potato and yam gratin 
Jasmin rice

DESSERTS

Fresh fruits skewers
Selection of macarons
Vanilla crème brûlée 
Tiramisu
Coffe éclair 
Chocolate éclair
Vanilla éclair
Chouquettes 
Chocolate mousse 
Red fruits tart
Fresh fruits tartelette
Lime mille-feuille
Chocolate and banana aumônière 
Selection of panna cotta 
Chocolate moelleux 
Seasonal fruit selection
Baba au rhum 
Praliné bûche 

CHEESES

Cheese selection
Nuts and endives salad
Confit fruits

LIVE COOKING STATION

Pan fried duck fois gras
Snails from Isle of Pines


