ROMANTIC DINNERS

WE CREATED OUR SPECIAL ROMANTIC DINING EXPERIENCES
TO MAKEYOUR HOLIDAY TRULY UNFORGETTABLE.

J

INTERCONTINENTAL.

BORA BORA
RESORT & THALASSO SPA



DINNER CRUISE

Romantic cruise on the Nautilus
boat facing the sunset in the
Ocean and dinner with your
private table in the bow of the
boat.
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Gourmet menu served with
soft drinks, beers and wine:

Seasonal appetizers

Grilled brie cheese & truffle
salad

Lobster flambée with rum
and Asian flavored rice

Romantic white & dark
chocolate cake

Rate 145 000 XPF per couple



Gourmet menu featuring

ROMANCE EVENING seafood products, served with

wine, soft drinks and beer:

—_— Bread fruit cheesy
cromesquis with herb dip

Romantic lagoon sunset cruise Local shrimps with ginger
with your own captain creamy bisque
and dinner on a private islet.

Lobster from Marquesas
Islands with garlic butter
sauce, mashed sweet potato
and sauteed vegetables

Coconut mousse and vanilla
pineapple on Breton
shortbread

Rate 120 000 XPF per couple
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4-course gourmet menu
served with a bottle of

THE BEACH champagne and water:
GOURMET DINNER

Shrimp ravioli, beet juice
with timut pepper

and caviar
This dinner is served under the Burgundy truffle risotto
stars on a private beach of the Filet of beef, pan fried foie
resort. An illuminated path of gras and seasonal
torches will lead you to this vegetables

exceptional dinner. _
Entwined hearts:

soft biscuit with passionfruit
and ginger mousse

Rate 80 000 XPF per couple

4 | ROMANTIC DINNERS



THE LAGOON VIEW 4-course gourmet menu
DINNER served with a bottle of
champagne and water:

Shrimp ravioli, beet juice
Romantic set up on a private with timut pepper

deck, facing the illuminated and caviar
hotel lagoon. An unforgettable
gourmet dinner, under the stars,
by the turquoise lagoon. Filet of beef, pan fried foie
gras and seasonal
vegetables

Burgundy truffle risotto

Entwined hearts:
soft biscuit with passionfruit
and ginger mousse

Rate 80 000 XPF per couple
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4-course gourmet menu
served with a bottle of
champagne and water:

THE OVERWATER

VILLA DINNER Shrimp ravioli, beet juice
with timut pepper
and caviar

Burgundy truffle risotto
This dinner is served on the
terrace of your villa decorated to
create a romantic atmosphere.

Filet of beef, pan fried foie
gras and seasonal
vegetables

Entwined hearts:
soft biscuit with passionfruit
and ginger mousse

Rate 80 000 XPF per couple
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THE « ROMANCE
TURQUOISE » DINNER

Romantic intimate atmosphere
under the traditional « Fare » of
the Reef restaurant, made
private especially for the
occasion.

4-course gourmet menu
Served with a bottle of
champagne and water:

Shrimp ravioli, beet juice
with timut pepper
and caviar

Burgundy truffle risotto

Filet of beef, pan fried foie
gras and seasonal
vegetables

Entwined hearts:
soft biscuit with passionfruit
and ginger mousse

Rate 65 000 XPF per couple




5 course menu including
wine pairing:

SOMMELIER’S TABLE
AT LE CORAIL

Canapés & Amuse-Bouche
Tuna Declination
Paraha peue confit

Grilled lobster
This offer includes a private

setting in the wine cellar of
Le Corail restaurant and wine Exotic Baba au Rhum
pairing with an oenological

experience featuring the history

of each wine of the menu.

Cheeses from Tahiti

Rate 70 000 XPF per couple
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INTERCONTINENTAL.

BORA BORA
RESORT & THALASSO SPA

InterContinental Bora Bora Resort & Thalasso Spa
Po Box 156, 98730 Bora Bora, French Polynesia
E: concierge.boraboraspa@ihg.com ¢ T: +689 40 607 630



