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WELCOME TO THE UNFORGETTABLE MALDIVES.
WE INVITE YOU TO CREATE MEMORIES, ISLAND STYLE.

WHETHER ON OUR BEACH, FLOATING AROUND THE ISLAND
OR ON THE SANDBANK YOU ARE IMMERSED IN THE POST-
CARD.

AS THE SUN SETS, THE RESORT BEACH TRANSFORMS ITSELF
INTO THE MOST ROMANTIC PLACE IN THE MALDIVES.

STEP OUTSIDE YOUR VILLA AND IMMEDIATELY FEEL THE
MAGICAL BREEZE OF OUR SMALLPIECE OF PARADISE.""
THE RHYTHMIC WAVES OF THE INDIAN OCEAN CRASHING
INTO THE BEACH SHORE SUGGEST YOU ARE ALREADY
WORLDS AWAY FROM YOUR EVERYDAY LIlFE_.
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KINDLY CONTACT OUR GUEST RELATIONS TEAM
2 FOR FURTHER INFORMATION OR RESERVATION

DIETARY REQUIREMENTS:

PLEASE DO LET US KNOW IN ADVANCE FOR ANY SPECIFIC DIETARY

REQUIREMENTS YOU MAY HAVE SO WE CAN CATER ACCORDINGLY

CANCELLATION POLICY:

ANY CANCELLATION SHOULD BE COMMUNICATED TO US A MINIMUM OF 6 HOURS IN
ADVANCE OF THE SCHEDULED BOOKING TIME SO YOU ARE NOT CHARGED A LATE
CANCELLATION FEE OF 50% OF THE EVENT AMOUNT.

IF WE ARE NOT INFORMED OF YOUR CANCELLATION, THE FULL PRICE OF
THE EVENT WILL BE CHARGED TO YOUR ACCOUNT
MENUS AND PRICES MAY CHANGE WITHOUT PRIOR NOTICE
DESTINATION DINING IS ON TOP OF THE CRISTAL ULTIMATE PACKAGE.

GUESTS ON THIS MEAL PLAN WILL BE CHARGED FOR THE EVENT AND
WILL BENEFIT OF A 35% DISCOUNT ON WINE AND OTHER BEVERAGES

ALL PRICES ARE STATED IN US DOLLARS SUBJECT TO 10% SERVICE CHARGE
AND APPLICABLE GOVERNMENT TAXES



DINNER
OF L/ REAMS

OVERLOOKING THE AZURE WATERS AND THE WHITE-SANDY BEACH LAPPED BY GENTLE WAVES,
THIS IS A GORGEOUS SETTING TO INDULGE IN A NIGHT TO REMEMBER.

YOUR TABLE WILL BE PLACED UNDER A WHITE TENT SPECIALLY DECORATED AND SURROUNDED BY

PLENTY OF LIGHTS, ADDING AN ELEGANT TOUCH TO YOUR ROMANTIC DINING EXPERIENCE.

RENDEZ-VOUS

THE FOUR COURSE MEAL WILL BE SERVED BY YOUR PRIVATE BUTLER AND

WILL BE ACCOMPANIED BY ONE BOTTLE OF OUR INDULGENT HOUSE CHAMPAGNE.

PACKAGE INCLUDES: MENU

- FOUR COURSE SET-MENU

ANTIPASTI
- ONE BOTTLE OF HOUSE CHAMPAGNE

CRISPY POLENTA, MARINARA SAUCE, PARMESAN
- ONE BOTTLE OF HALAVELI STILL OR SPARKLING WATER

ROASTED RED PEPPER AND ANCHOVY CROSTINI
- PRIVATE BUTLER

LEMON AND ROSEMARY MARINATED OLIVES
- DINNER SETUP

GARLIC AND OREGANO MARINATED ARTICHOKES

CONDITIONS:
REEF FISH CAPRESE SALAD

- BOOKING 24HRS ADVANCE
BUFFALO MOZZARELLA, CHERRY TOMATO, BASIL, OLIVE OIL

- MAXIMUM 7 HOURS DINNER
- MAXIMUM 2 GUESTS SEARED HOKKAIDO SCALLOP

- WEATHER PERMITTED PEA PUREE AND LOBSTER BISQUE

- LIMITED TO ONE DINNER PER NIGHT SEARED TUNA AND BLACK ANGUS BEEF FILLET

SEARED TUNA, SESAME SEEDS, AVOCADO SALSA

PRICE: BEEF FILLET WITH FONDANT POTATO AND PARMESAN DEMI-GLACE

- $599 PER COUPLE
RED BERRY AND ORANGE CHARLOTTE

LEMONGRASS ICE CREAM
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CCOMPLICITY

A LOW SEATING SETUP SURROUNDED BY A HEART SHAPE LIGHT AND FILLED
WITH ROSE PETALS TO ENHANCE YOUR COMPLICITY IN A DINNER THAT
WILL CREATE MEMORIES FOR A LIFETIME....

PACKAGE INCLUDES: MENU

FIVE COURSE SET-MENU

SEAFOOD BOUCHEE
WELCOME COCKTAIL

REEF FISH, SCALLOPS, PRAWNS, MUSSELS
ONE BOTTLE OF HALAVELI STILL OR SPARKLING WATER

SAFFRON CREAM AND TARRAGON
PRIVATE BUTLER
DINNER SETUP CAULIFLOWER SOUP

ROASTED CAULIFLOWER, ALMONDS, CRISPY LEEKS
CONDITIONS:

- BOOKING 24HRS ADVANCE SMOKED MAGRET DUCK BREAST

- MAXIMUM 3 HOURS DINNER GOAT CHEESE RISOTTO, THYME, CARAMELIZED ONION

- MINIMUM 2 GUESTS

- WEATHER PERMITTED BEEF WELLINGTON

- LIMITED TO ONE DINNER PER NIGHT BEEF FILLET, SAUTEED MUSHROOMS, CELERIAC PUREE
PRICE: ROASTED CARROT AND RED WINE JUS

- $559 PER COUPLE

CHOCOLATE MILLE FEVILLE
STRAWBERRY PARFAIT




‘I\ITI/\/\ATE BARBECUE
Cllli=lE BEACH

REMEMBER

WHETHER YOU CHOOSE TO ENJOY A MOUTHWATERING BARBECUE DINNER ON THE BEACH OR
IN THE COMFORT OF YOUR VILLA, LET US CREATE AN EVENING TO REMEMBER FOR A LIFETIME...

WE WILL CONSULT YOU BEFOREHAND IN ORDER TO CREATE A FULLY PERSONALIZED SERVICE,
ARRANGED IN THE DESTINATION OF YOUR CHOICE BY A CHEF AND PRESENTED TO YOU BY YOUR BUTLER.

PACKAGE INCLUDES: CONDITIONS:

- BBQ MENU - BOOKING 24HRS ADVANCE
- ONE BOTTLE OF HOUSE CHAMPAGNE - MAXIMUM 7 HOURS DINNER
- ONE BOTTLE OF HALAVELI STILL OR SPARKLING WATER - MINIMUM 2 GUESTS

- PRIVATE CHEF AND BUTLER - WEATHER PERMITTED

- DINNER SETUP
PRICE:

- THE BEACH: $599
- INTHEVILLA: $559




MATE D ARBECUE
HE VILLA

INTIMACY

MENU

MALDIVIAN STYLE BOUILLABAISSE
LOCAL REEF FISH, MUSSELS, LOBSTER, TUNA IN ATOMATO, SAFFRON AND WHITE WINE SOUP

COCONUT, ORANGE, FENNEL, TOASTED BREAD, ROUILLE

WATERMELON AND FETA SALAD
POMEGRANATE DRESSING

FROM THE GRILL
KING PRAWNS SEASONED WITH SMOKED PAPRIKA, ANGUS BEEF TENDERLOIN, LEMON AND GARLIC MARINATED CHICKEN
RED WINE AND OREGANO MARINATED CALAMARI, MALDIVIAN TUNA WITH CURRY SAUCE
REEF FISH BASTED WITH LEMON BUTTER, GRILLED LOBSTER WITH LOBSTER BISQUE SAUCE

DESSERT
PINEAPPLE CARPACCIO, PASSION FRUIT COMPOTE, MANGO SORBET
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INNER

TAKE YOUR DINNER EXPERIENCE TO NEW HEIGHTS AND DISCOVER THE ART OF ROMANCE
BY INDULGING IN A MEMORABLE DINING EXPERIENCE IN THE MOST REMARKABLE SURROUNDING
HAVING YOUR OWN PRIVATE MUSICIAN AND ONE HOUR PRIVATE PHOTOGRAPHER.
EXPRESS YOUR FEELING OF LOVE OR TAKE THIS OPPORTUNITY TO “POP THE QUESTION™.

‘__..-"= P

ULTIMATE EXPERIENCE

PACKAGE INCLUDES: MIDDLE EASTERN MENU MEDITERRANEAN MENU
- SEVEN COURSE SET-MENU FALAFEL PAN—FRIED CALAMARI
- ONE BOTTLE VINTAGE CHAMPAGNE ISRAELI SALAD, HUMMUS, LIME DRESSING CAPONATA, FENNEL

- ONE BOTTLE OF HALAVELI STILL
OR SPARKLING WATER

SHISH TAWOOK MEDITERRANEAN FIG SALAD
LAMB KOFTA, DOLMADES, HARISSA MOZZARELLA, GREEN BEANS, HAZELNUTS
- PRIVATE MUSICIAN GARLIC PASTE BASIL, BALSAMIC VINEGAR

- ONE HOUR PRIVATE PHOTOGRAPHER
GRILLED HALLOUMI BRIE AND BACON FRITTATA

- PRIVATE BUTLER TOMATO, OREGANO SALSA CUCUMBER, RADISH AND OLIVE SALAD

- DINNER SETUP DIJON MUSTARD DRESSING
FATTOUSH

CONDITIONS: SUMAC SPICED TUNA PANCETTA WRAPPED REEF FISH
BOOKING 48HRS ADVANCE CINNAMON AND LIME DRESSING CITRUS BAKED POTATOES
MAXIMUM 4 HOURS DINNER CUMIN AND CORIANDER TOMATO BEURRE BLANC
MAXIMUM 2 GUESTS ROASTED CHICKEN BREAST GRILLED CORN FED CHICKEN
WEATHER PERMITTED LEBANESE TABBOULEH QUINOA GREEK SALAD

LIMITED TO ONE DINNER PER NIGHT BOKHARAT SPICED LEG OF LAMB MINTED LAMB CUTLETS

PRICE: FLATBREAD, MOUTABAL ROASTED SWEET PEPPER, SWEET POTATO PUREE
CUCUMBER - MINT YOGHURT SALAD THYME DEMI-GLACE

- $2000 PER COUPLE
UMM ALI FRENCH PEAR TART

VANILLA, PISTACHIO NUTS ALMOND CREAM FILLING, APRICOT SAUCE
SWEET MILK, RAISINS CREME CHANTILLY
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e TARS

JUST THE TWO OF YOU

MENU

OYSTERS AU NATURAL
6 SUSTAINABLE OYSTERS, LEMON, TABASCO

BISQUE
LOBSTER BISQUE, CRAB RAVIOLI, PEAS

GRILLED PEAR SALAD
ROCKET, HALLOUMI CHEESE, WALNUTS AND HONEY DRESSING

GRILLED PRAWNS
FENNEL PUREE, AVOCADO SALSA, ORANGE DRESSING
BEEF FILLET ROSSINI
TRUFFLE BRIOCHE CROUTON, CREAMED SPINACH,
SEARED FOIE GRAS, MADEIRA DEMI-GLACE

TIRAMISU
CHERRY COULIS, CARAMEL ICE CREAM

PACKAGE INCLUDES:
- SIX COURSE SET-MENU
- ONE BOTTLE OF HOUSE CHAMPAGNE
- ONE BOTTLE OF HALAVELI STILL OR SPARKLING WATER
- PRIVATE BUTLER
- ROMANTIC DINNER SETUP IN THE VILLA

OR ON THE “END OF THE WORLD *’ DECK

CONDITIONS:

- BOOKING 24HRS ADVANCE

- MAXIMUM 3 HOURS DINNER
MINIMUM 2 GUESTS

- WEATHER PERMITTED
LIMITED TO ONE DINNER PER NIGHT

PRICE:

- $ 650 PER COUPLE




SUI\ISET A
UBBLES |

KING%WARD TO ENJOY THE UNIQUE MALDIVIAN SUNSET ON THE BEACH?

&

WE CAN MAKE IT HAPPEN!

#

CAPTIVATING

OUR TEAM WILL ARRANGE A SPECIAL SETUP ON THE BEACH SHORE FACING THE SUNSET.
ENJOY A BOTTLE OF HOUSE CHAMPAGNE, A PREMIUM SELECTION OF CANAPES
AND YOUR FAVORITE FLAVOR OF SHISHA WHILE IN THE COMPANY OF YOUR LOVED ONE.

PACKAGE INCLUDES: MENU

PREMIUM SELECTION OF CANAPES
SOUS VIDE ROULADE OF CHICKEN

CARAMELIZED ORANGE AND CHERRY DRESSING
MUSHROOM AND EMMENTAL CHEESE TARTLETS

ONE BOTTLE OF HOUSE CHAMPAGNE
ONE SHISHA PER COUPLE
PRIVATE BUTLER

SMOKED SALMON ON VOLLKORNBROT WITH CRAB AND LIME MAYONNAISE
EVENT SETUP

GRILLED EGGPLANT ROULADE WITH ROCKET AND HUMMUS
POACHED PRAWNS WITH SPICY BEETROOT SALSA

CONDITIONS: SEARED WAGYU BEEF WITH ASPARAGUS ON TRUFFLE BRIOCHE
- BOOKING 24HRS ADVANCE TUNA TARTARE WITH PORK FLOSS AND SWEET SOY SAUCE

- MAXIMUM 1,5 HOUR EVENT SUSTAINABLE OYSTERS WITH BLOODY MARIE DRESSING
- MINIMUM 2 GUESTS

- WEATHER PERMITTED
- LIMITED TO ONE PER SUNSET
PRICE:

- $300 PER COUPLE




SAND Bank
fells

[ HRABE 0 d has e

A GENTLE BREEZE LIGHTLY BRUSHING YOUR FACE,

" DIPPING YOUR TOES IN CRYSTAL CLEAR WATERS,

SINKING YOUR FEET INTO GOLDEN SAND AND ALL THIS DONE

ON OUR STUNNING SANDBANK.

WE WILL WHISK YOU AWAY BY BOAT TO THE NEARBY SANB—B—ANK

g —

ENJOY SNORKELING OR JUST RELAX IN

—— ——r—,

PICNIC BASKET MENU

BEETROOT SALAD WITH HAZELNUTS AND BLUE CHEESE T e .
MELON WRAPPED IN PARMA HAM _ = :
ZUCCHINI AND SALAMI FLATBREADS
HAM, TOMATO AND CHEESE PANINI

WALDORF SALAD, PRAWN SALAD WITH MARIE ROSE 7 e |
GRILLED CHICKEN CAESAR WRAP, QUINOA GREEK SALAD

KETO BLT LOBSTER SALAD s

GRILLED BEEF SANDWICH WITH CARAMELIZED ONION ‘

BRIE CHEESE AND BBQ MAYONNAISE & == |
FRESH FRUIT SKEWERS 4 )
ORANGE FROSTED CHOCOLATE BROWNIES '
CONDITIONS: p

- BOOKING 48HRS ADVANCE

- MAXIMUM 4 HOURS EVENT

- MINIMUM 2 GUESTS

- WEATHER PERMITTED

- LIMITED TO ONE EVENT PER DAY

- THE SANDBANK IS NOT A PRIVATE PROPERTY

PACKAGE INCLUDES:

- PICNIC BASKET

- ONE BOTTLE OF HOUSE CHAMPAGNE
- BOAT TRANSFER

- PRIVATE BUTLER

- SUN UMBRELLA
- TOWVELS, BEAN BAGS

o PARADISE

- $890 PER COUPLE 10
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UNITQUE

SNACKS

BACON AND ROMAINE LETTUCE SKEWERS, BLUE CHEESE DRESSING
SPICY THAI FISH CAKES, PRAWNS, BEEF SLIDERS
GARLIC BREAD “FRIES, MARINARA KETCHUP
BLT SKEWERS, LEMON—CHIVE AlOLI
VIETNAMESE VEGETABLE RICE PAPER ROLLS, PEANUTS, PLUM DIPPING SAUCE
ANTIPASTI: COLD MEAT, CHEESE, PICKLED MUSHROOMS, GRILLED SWEET PEPPERS AND AUBERGINE

PACKAGE INCLUDES:

- TRAY SNACKS

- 2 GLASSES OF PROSECCO
- FLOATING TRAY SETUP

CONDITIONS:
- AVAILABLE FROM 11:70 AM TO 06:00 PM

PRICE:

- $96 PER COUPLE




B REAKFAST D HON|

PACKAGE INCLUDES: BREAKFAST MENU
- BREAKFAST MENU

HALAVELI STILL WATER
- PRIVATE CAPTAIN AND BUTLER

FRESH ORANGE JUICE
BAKERY & DANISH PASTRY BASKET

- BOAT SETUP

CONDITIONS:
SELECTION OF COLD CUTS, BUTTER

BOOKING 24HRS ADVANCE
CORN FLAKES OR MUESLI, NATURAL OR GREEK YOGURT

MAXIMUM 45 MINUTES DHONI RIDE
2 EGGS OMELET WITH CHEESE & MUSHROOMS OR 2 FRIED EGGS

MAXIMUM 2 GUESTS AT A TIME
PORK BACON OR BEEF BACON OR CHICKEN SAUSAGES

WEATHER AND SEA PERMITTED
HASH BROWN POTATO, GRILLED TOMATO

LIMITED TO 2 COUPLES PER MORNING
TROPICAL FRUIT PLATTER

PRICE: FRESHLY BREWED COFFEE OR TEA
- $160 PER COUPLE
- $211 PER COUPLE WITH ONE BOTTLE OF PROSECCO

- $289 PER COUPLE WITH ONE BOTTLE OF CHAMPAGNE

ENJOY YOUR BREAKFAST ONBOARD OUR TRADITIONAL MALDIVIAN DHONI IN THE COMPANY OF
YOUR PRIVATE BUTLER AND BOAT CAPTAIN ONLY.
WE ARE HAPPY TO ACOMMOMMODATE TO DIETARY REQUIREMENTS INCLUDING
VEGETARIAN, HEALTHY AND GLUTEN FREE OPTIONS. PLEASE INFORM US OF ANY FOOD ALLERGIES AT

THE TIME OF RESERVATION SO WE CAN CATER ACCORDINGLY. 12



PRIVATE RENTAL ALL-DAY 09:30 - 17:00

PRICE:
- $120 PER COUPLE

PACKAGE INCLUDES:
- HAMMOCKS, TOWELS, BEAN BAGS, CUSHIONS

PRIVATE RENTAL SUNSET TIME 17:30 - 19:30

PRICE:
- $260 PER COUPLE

PACKAGE INCLUDES:

- HAMMOCKS, TOWELS, BEAN BAGS, CUSHIONS
- ONE BOTTLE OF HOUSE CHAMPAGNE

- PREMIUM SELECTION OF CANAPES
SPECIAL PRIVATE RENTAL ALL-DAY 09:30 - 17:00

PRICE:
- $460 PER COUPLE

PACKAGE INCLUDES:
HAMMOCKS, TOWELS, BEAN BAGS, CUSHIONS
PICNIC BASKET
TWO BOTTLES OF PROSECCO, 6 CORONA BEERS
UNLIMITED HOUSE WATER, 6 COKES
OVERALL CONDITIONS:
- BOOKING 24HRS ADVANCE
- WEATHER / SEA PERMITTED

13 - “SELF-SERVICE” BASIS ABOARD CATAMARAN

CHILL

PICNIC BASKET MENU
DANISH PASTRIES, CROISSANT, FRUIT MUFFINS

PARMA HAM MINI BAGUETTE
CHICKEN, SWEET CORN CACTUS ROLL
BUFFALO MOZZARELLA, TOMATO, OREGANO ROLL

LOBSTER, PRAWNS COCKTAIL SALAD
KIMCHI TOMATO, CUCUMBER, CHEDDAR SALAD
RED & YELLOW WATERMELON, TOFU SALAD

CHEESE AND COLD CUTS SELECTION,

BREAD & BUTTER

TROPICAL MIX MINI WHOLE FRUITS

FRESH THAI MANGO SLICES
VALRHONA CHOCOLATE BROWNIE




BUBBLES OVER WATER

MENU

PACKAGE INCLUDES:
SOUS VIDE ROULADE CHICKEN, CARAMELIZED ORANGE, CHERRY DRESSING

SUNSET MENU
SMOKED SALMON ON VOLLKORNBROT, CRAB, LIME MAYONNAISE

ONE BOTTLE OF HOUSE CHAMPAGNE
GRILLED EGGPLANT ROULADE, ROCKET, HUMMUS

PRIVATE CAPTAIN AND BUTLER
POACHED PRAWNS, SPICY BEETROOT SALSA

BOAT SETUP
TUNA TARTARE, PORK FLOSS, SWEET SOY SAUCE

SUSTAINABLE OYSTERS, BLOODY MARY DRESSING
CONDITIONS:

- BOOKING 24HRS ADVANCE

- MAXIMUM 45 MINUTES DHONI RIDE
- MAXIMUM 2 GUESTS AT A TIME

- WEATHER AND SEA PERMITTED

PRICE:
- $275 PER COUPLE




FOR THE LOVE OF WINE

FOOD & WINE PAIRING PACKAGE INCLUDES:

- PERSONALIZED MENU & WINE
MEET OUR SOMMELIER AND CHEF AT JING WINE CELLAR TO CHOOSE

CONDITIONS:
YOUR REFERENCED WINE AND OUR CHEF WILL PROPOSE AND PREPARE A MENU - BOOKING 24HRS ADVANCE

- MINIMUM 2 ADULTS
- MAXIMUM 6 GUESTS
- BETWEEN 19:00 AND 23:00
15 - LIMITED TO ONE DINNER PER NIGHT

ACCORDING YOUR PREFERENCES....
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ASTING
ACKAGES

CONSTANCE HALAVELI HAS ONE OF THE BEST
WINE MENUS IN THE MALDIVES HAVING LISTED
AROUND 1500 DIFFERENT WINE LABELS FROM
AROUND THE WORLD.

WE OFFER DIFFERENT WINE TASTINGS ACCORDING
TO OUR GUESTS’ EXPECTATIONS!

THE CLASSICS IN THE WINE CELLAR:
GRAPES INTRODUCTION
CHARDONNAY, SAUVIGNON BLANC AND PINOT NOIR
$45 PER PERSON

SWEET WINES DISCOVERY
4 DIFFERENT SWEET WINES WHITE AND RED TO BE DISCOVERED
$85 PER PERSON

YOUTH AND TALENT
NEW ZEALAND AND SOUTH AFRICA POTENTIAL:
DISCOVER THEIR MAJESTY THROUGH 4 DIFFERENT WINES
$95 PER PERSON

BEST FRENCH WINEMAKERS
THE BEST WINEMAKERS OF FRANCE ARE IN OUR CELLAR.
TELL US WHICH REGIONS YOU PREFER: BURGUNDY,
BORDEAUX, RHONE OR LOIRE VALLEY, ALSACE...
WHITE OR RED...
$145 PER PERSON

LAGOON TASTING
WHEN WINE TASTING CAN BE STUFFY AND FORMAL IN THE COOL WINE
CELLAR, HERE AT CONSTANCE HALAVELI, WE LIKE TO DO IT IN DIFFERENT
WAYS...THIS IS A UNIQUE CHANCE TO STAND KNEE-DEEP IN OUR
CRYSTALLINE BLUE WATER LAGOON WHILE OUR SOMMELIER TEAM TAKES
YOU THROUGH A RANGE OF WINES FROM AROUND THE WORLD HAVING
THE AMAZING SUNSET AS BACKGROUND
$110 PER PERSON

ALL THE WINE TASTINGS ARE ACCOMPANIED WITH
A SMALL CHEESE AND COLD CUTS SELECTION.
FOR FURTHER INFORMATION KINDLY CONTACT
OUR SOMMELIER TEAM 16




Lirrie CHers
Cooking Class

DISCOVER

PACKAGE INCLUDES: HERE ARE OUR 3 FAVORITES, JUST PICK YOURS...

- RECIPES AND INGREDIENTS

- PRIVATE CHEF COOKING CLASS 1

- APRON SUSHI KID’S MASTER
- COMPLIMENTARY HALAVELI WATER LEARN HOW TO MAKE NIGIRI, MAKI AND INSIDE-OUT ROLLS.
LEARN ABOUT THE DIFFERENT INGREDIENTS AND

CONDITIONS: CORRECT WAY OF EATING SUSHIL.

- BOOKING 24HRS ADVANCE

COOKING CLASS 2
- MINIMUM 2 CHILDREN

- ONE COOKING CLASS FOR ALL PASTA MONSTER

- COOKING CLASS BETWEEN 1200 - 13:00 | EARN THE DIFFERENT PASTAS AND INGREDIENTS.

LEARN HOW TO MAKE ALFREDO, CARBONARA OR MARINA SAUCE.

PRICE:
COOKING CLASS 3

- $40 PER CHILD /CLASS

CUPCAKES AND ICING TECHNIQUES
LEARN THE SCIENCE OF BAKING AND THE DIFFERENT PIPING
AND ICING TECHNIQUES

17



ADULT

i OOKIN

COOKIN N . IT TAKES THE KNOW

-

GE OF DIFFERENT INGREDIENTS,

THEI MBINATION AND THE ABILITY TO EXPERIMENT WITH THEM.
ENJOY THE EXPERIENCE OF LEARNING THE ART OF COO FROM ONE
OF OUR HALAVELI KITCHEN MASTER.

SAVOUR THE JOURNEY

COOKING CLASS 1

THAI
SOM TAM (THAI PAPAYA SALAD)

NAM TOK NEUA (THAI BEEF SALAD)
COOKING CLASS 2

THAI

GAENG KEAW WARN GAI

(GREEN COCONUT CURRY WITH CHICKEN AND STEAMED RICE)
YUM PLA GROB

(CRISPY SEA BASS WITH CELERY SALAD AND SPICY THAI SAUCE)
COOKING CLASS 3

JAPANESE
HOW TO CUT SASHIMI
KNOW THE SEASONING AND TEXTURE OF RICE

MAKE AND PRESENTATION OF MAKI, NIGIRI,

URAMAKI AND SASHIMI
COOKING CLASS 4

INDIAN
BUTTER CHICKEN, PILAF RICE, RAITA AND
KACHUMBER SALAD MINT AND SAFFRON TEA

COOKING CLASS §

MALDIVIAN
GARUDHIYA (TRADITIONAL MALDIVIAN SOUP)

MALDIVIAN TUNA CURRY, STEAMED RICE,
CHAPATI AND PAPADUM

PACKAGE INCLUDES:

- RECIPES AND INGREDIENTS

- PRIVATE CHEF

- APRON

- COMPLIMENTARY HALAVELI WATER
- CERTIFICATE

PRICE:
- $70 PER ADULT/CLASS

CONDITIONS:

- BOOKING 24HRS ADVANCE

- MINIMUM 2 ADULTS

- ONE COOKING CLASS FOR ALL

- COOKING CLASS BETWEEN 12:00 - 13:00 18



SR




ENEWAL OF

EDDING
Vows

4..._;.\.

SAY YOUR VOWS AGAINST AN INCREDIBLE BACKDROP OF PRISTINE SAND,
TURQUOISE WATERS AND ICONIC PALM TREES, ACCENTED BY LUSH TROPICAL GREENERY.
OUR EXCLUSIVE WEDDING PACKAGES ARE ROMANTICALLY DESIGNED
TO INCLUDE EXQUISITE TOUCHES AND TRULY INDULGENT EXPERIENCES

20
FOR FURTHER INFORMATION, KINDLY CONTACT THE FOOD & BEVERAGE COORDINATOR
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