
 PRIVATE CANDLELIGHT DINNER 
 

 
Mixed canapés 

 
 

Warm herb-garlic bread 
 
 

Marinated scallops 
Served with fennel, bell pepper confit,  

and candy tomato vinaigrette 
 
 

Maldivian fish soup flavored with smoked sweet pimento 
 
 

Reef fish of the day and tiger prawns grilled with warm salsa of 
tomatoes and capers with olive oil 

 
 

Black Angus beef fillet and lamb loin  
Served with creamy ceps, pink peppercorn sauce, potato purée 

and seasonal vegetables 
 
 

Dacquoise of chocolate and nougatine 
Served with a shot glass of red fruits and vanilla cream cheese 

 
 


