
Starters

Desserts

C hristmas B uffet

French oysters
Bouquet shrimps
Red tuna sashimi
Green salad
Assortment of raw vegetables
Pasta salad with pesto and feta
Vanilla-flavored foie gras from Huahine
Cold cuts platters

*

XPF 11,500 /person
December 24th at theTaapuna Restaurant 

Countryside terrine
Duck terrine
Citrus-infused smoked salmon crudo
Octopus carpaccio
Tomatoes and mozzarella salad with pesto
Assortment of cheeses 

Grilled Mahi Mahi, with vanilla sauce
Normandy-style mussels
Shrimp with coconut milk and
madras curry
Roast pork with whole grain
mustard sauce

Confit lamb shoulder, lamb jus with 
rosemary and flaked almonds
Roast brisket with Bordelaise sauce
Roasted capon with black truffle

Sides: white rice, baby potatoes, ratatouille, sautéed zucchini, forest mushrooms

Assortment of Yule logs
Vanilla mousse cake
Coconut pie

Assortment of pastries
Chocolate entremet
Fresh fruit platters

Main courses

Musical entertainment: Jean-Luc and Djinn Lone (Piano)


