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The festive season is when Mauritius shines at its brightest. The 
weather is warm, the lagoons shimmer, the beaches are at their 
most perfect, and the island is alive with energy. It is the most 
memorable way to farewell the past year and welcome a new 
one; surrounded by beauty, joy, and those who matter most.



At muse villas, our team of hoteliers has crafted this program 
with the utmost care and attention to detail. Every celebration, 
every table, and every performance has been imagined to bring 
the best of Mauritius to you, in the intimacy of your villa and 
across the island that becomes your private resort.



From refined festive dinners signed by Chef Geoffrey Lamotte to 
private fireworks on the beach, from children’s workshops to 
intimate performances, each experience has been designed to be 
lived privately, authentically, and memorably.



This guide will take you through:



Festive Dining signed by Chef Geoffrey Lamotte

Celebrations & Performances in villa and beyond

Our Signature Festive Moments

For Little Explorers: curated kids’ activities



No crowds, no compromises: just Mauritius, at its most alive, 
made yours.

muse villas Signature Welcome Drinks

Welcome
to the Festive Season



Villa L’îlot by muse villas



Chef Geoffroy Lamotte

Raised in a family of restaurateurs and trained across Europe, 
Latin America, and the Indian Ocean, Chef Geoffrey brings to 
muse villas a culinary identity rooted in the richness of Mauritius’ 
terroir and the refined elegance of French cuisine. His creations 
weave together authentic island produce, festive French artistry, 
and inspirations from his global journey.



This festive season, Chef Geoffrey has designed exclusive menus 
for our villas: intimate, creative, and infused with holiday spirit. 
Always fresh, local, and exquisitely tasty, each dining experience 
is an invitation to indulge.




Highlights of the Season:



Christmas Eve Dinner – a 5-course Christmas celebration 
blending local flavours and french finesse.

Christmas Day Brunch – a bountiful spread of sweet & 
savoury indulgences.

New Year’s Eve Dinner – a 5-course NYE celebration blending 
local flavours and french finesse.

New Year’s Eve Gala Dinner – refined creations, champagne 
toasts, and festive splendour.

New Year’s Day Brunch – vibrant, fresh, and joyful — the 
perfect start to 2026.

Festive Dining with 

Chef Geoffrey Lamotte

Chef
 Geoffrey



Dry-cured duck breast with foie gras, mango 
and black pepper condiment



Babone gravlax with local citrus



‘’Brioche feuilletée’’, sourdough little bread and 
masala butter



Oysters, tuna and lychee wine sabayon, 
lumpfish roe



Venison Wellington, vin jaune blond sauce, 
stuffed morels and beetroot cream with cocoa 
butter



Christmas ‘’bûche’’ – White chocolate, vanilla, 
passion fruit and coconut

Basket of freshly baked viennoisserie | Freshly 
baked sour dough baguette

Selection of toasted bread | Cereals

Dried fruit | Nuts | Greek yogurt | Fresh fruit

Whole fruit | Selection of jam

Bio honey

Selection of cheeses

Chia pudding with fresh fruits



Artisanal smoked tuna and avocado eggs 
benedict made to order.



Fried ‘’soupion’’ and Goujonette of capitaine, 
tartare sauce.



Original Croque-monsieur or Croque-madame.



Cold Cut platter



Oysters



Pancakes with toppings of choice (Almond 
chocolate cream, salted caramel, fruits, 
icecream).



Generous banana bread.



French toast, vanilla cream

A chef, table decorations and Yule log 
included



235€/person for guests on bed & breakfast

30% discount on food bill for guests on Half 
Board and full board



Kids (6-11) can opt for Kids Menus instead 
adult menu as per Little Explorer

80€/person for guests on bed & breakfast

30% discount on food bill for guests on Half 
Board and full board



Kids (6-11) can opt for Kids Menus instead 
adult menu as per Little Explorer

Christmas Eve Dinner Christmas Brunch

Christmas

Chef’s Table



Tuna charcuterie on toast, mango and ewe’s 
cheese



Foie gras au torchon, shallot confit and vanilla 
Sourdough brioche, buckwheat bread and miso 
butter



Mushroom velouté, hazelnut praline, 
caramelized onions and mushroom caramel



Venison Rossini, chayote and ‘‘confite’’ pear, 
mashed potato with brown butter



Exotic Saint-Honoré with mango, vanilla and 
passion fruit

Basket of freshly baked viennoisserie | Freshly 
baked sour dough baguette



Selection of toasted bread | Cereals

Dried fruit | Nuts | Greek yogurt | Fresh fruit

Whole fruit | Selection of jam

Bio honey

Selection of cheeses

Chia pudding with fresh fruits



Platters of local seafood (Oysters, sea urchins, 
shrimps, crabs)

with mayonnaise and letchis wine vinegar and 
shallots.



Classic brioche Lobster roll



Home made Chips.



Flat bread soufflé, tomato confit and burrata.



Sweet

Fluffy pancakes and crêpes with toppings of 
choice (salted caramel, chocolate, fruits)

Chef and table decoration included 


125€/person for guests on bed & breakfast

30% discount on food bill for guests on Half 
Board and full board



Kids (6-11) can opt for Kids Menus instead 
adult menu as per Little Explorer

Chef included 


95€/person for guests on bed & breakfast

30% discount on food bill for guests on Half 
Board and full board



Kids (6-11) can opt for Kids Menus instead 
adult menu as per Little Explorer

New year’s Eve 

Dinner

New year

New Year’s Day

Brunch

Shredded crab, brioche and caviar



Pâté en croûte with venison, wild boar, foie gras 
and Tulsi-infused jelly



Lobster tail, cocoa-vanilla bisque, ragout and 
chard



Stuffed quail, light jus, confit shallot, eggplant 
and miso



As a “Trou Normand”… Fior di latte ice cream 
with olive oil



Mauritian dark chocolate in textures, tonka bean 
and vanilla whipped cream

Chef, possibility to personalise menu, table 
decoration, and Half bottle of Champagne per 
person 


360€/person for guests on bed & breakfast

30% discount on food bill for guests on Half 
Board and full board



Kids (6-11) can opt for Kids Menus instead 
adult menu as per Little Explorer

New Year’s Eve

Gala



Villa Zébra Moon by muse villas
In-Villa Celebrations



Celebrations
Celebrations, Service Add-Ons & Performances



Enhance your evenings with private festive performances in the 
intimacy of your villa:

Each performance is designed to create unforgettable festive 
Moments — from intimate musical interludes to dazzling spectacles 
under the Mauritian sky.

1 500 €

420 €

420 €

400 €

600 €

as from 400 €

as from 1 300 €

One man show piano

Fire show 

Sega show

Live violin performance

Live violin with Dj performance

Trio live music

Firework

125 €

250 €

as from 65 € per person 

Beach Service

Bartender Service

500 €Mixologist

Beverage Package



Sunset Aperitivo Signature Moment



Healing Sound Bath Ceremony

Alongside your in-villa dining and celebrations, 
we invite you to live Mauritius as your own 
private resort, through a curated selection of 
seasonal island-wide experiences:




Sunset Aperitivo — a safari-style setup 
with a private view of Le Morne at dusk.. 


In-Villa Boathouse — your own 
watersports base to enjoy Mauritius’ 
lagoon life from your villa. 


Healing Sound Bath Ceremony — guided 
by a professional therapist, in-villa or 
before Mauritius’ waterfalls. 


Stargazing Night — constellations and 
storytelling under Mauritius’ clear 
December skies. 


Sumptuous Dinner in Historic Ruins — fine 
dining with l’art de la table in a unique 
heritage site. 

The Explorers’ Pause — a bespoke picnic 
facing magnificent waterfalls. 


In-Villa Treatments — turn your villa into a 
private spa with curated rituals. 

Signature

Festive Moments



Escape to Untouched Sandbank



Bespoke In-Villa Buffet



In-Villa Boat House



Little 

Explorers
The festive season is also for our youngest guests. Every kid will be 
welcomed with a dedicated festive welcome pack. Cookie decorating 
set and personalised travel diary. We have curated playful, creative, 
and delicious workshops to spark their imagination:

Every activity is supervised by our Kids Specialist, creating safe, joyful, 
and lasting memories.

Complimentary

Complimentary

Complimentary

Complimentary

100€

Sandman Building Competition

Gingerbread House Workshop

Christmas Cookie Decorating

Chocolate Truffle Class

Festive Arts & Crafts Corner

200€ + 50€ per kidSanta Claus Visit & Gift Distribution



xxxx

Every stay at muse villas is entirely bespoke. Our Festive Program 
is not a schedule to follow, but a world of inspiration: a collection 
of possibilities to spark your imagination. 



Each dinner, each celebration, each performance can be adapted, 
combined, or reimagined to create the season exactly as you 
wish.



Your Villa Host is here to design this with you. Together, you will 
craft a personal festive itinerary that reflects your desires: 
whether it is quiet mornings on the beach, gastronomic 
celebrations, or unforgettable evenings under the stars. 

Nothing is too small, nothing is too bold. Our team thinks outside 
the box so that every detail feels uniquely yours.



Our only mission is simple: to bring the very best of Festive 
Mauritius to you, privately, exclusively, authentically, and always 
bespoke.



Contact your Villa Host to begin crafting your Festive stay.

Your Day
Your Moments



info@musevillas.com  I  (+230) 5 941 98 81

musevillas.com


