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Your festive season,
thoughtfully curated

There is something truly special about celebrating the festive
season in a place that already feels like home.

A home where every generation gathers under one roof.
Where breakfast is shared on the terrace, afternoons drift
between the pool and the ocean, and evenings become long
dinners beneath the stars.

Mauritius becomes part of the celebration itself. Long
summer days, crystal-clear lagoons, vibrant traditions and the
warmth of island life create a setting unlike anywhere else.

At muse villas, we believe these Moments should feel
effortless. Combining exceptional private villas with discreet
five-star service, every stay is thoughtfully curated around
you. Guided by your dedicated Villa Host, a bespoke itinerary
brings together your family, your villa and Mauritius, creating
a festive celebration that feels entirely your own.




Included
and tailored for You

Every festive stay has been thoughtfully designed to make the
season feel truly unforgettable. Alongside your private villa and
personalised itinerary, a collection of exclusive festive experiences is
included throughout your stay.

Included for every festive booking:
« Daily Continental Breakfast
« Festive Villa Decoration & Christmas Tree
» Santa Claus Visit
o Complimentary Family Photoshoot
 Little Explorers Children's Activities
o Your Dedicated Villa Host
« 24/7 Concierge Service

Beyond these inclusions, the following pages present a curated

collection of entertainment and bespoke Festive Moments that can
be tailored to your celebration with the guidance of your Dedicated
Villa Host.
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Gather around
the table

For the festive season, our Chefs reimagine the traditions of Christmas and
New Year through the flavours of Mauritius. Brunches and dinners are made
to be shared with family, in the privacy of your villa or beneath the tropical

sky.




Christmas Eve Dinner

December 24

Amuse-bouche Cured duck breast with foie gras,
mango and black pepper condiment.

Cold Starter Citrus-cured babonne fish gravlax.
Flaky brioche, sourdough roll and massalé-infused
butter

Fish Oysters with tuna and lychee wine sabayon,

lumpfish roe and finger lime.

Oysters with venison tartare and herb
emulsion, confit garlic and buckwheat.

Ay TE

Main Course Beef Wellington with vin jaune and morel
sauce, sliced with meat jus, beetroot cream
with cacao butter, glazed baby vegetables.

BDessert Christmas Blche: dark chocolate,
vanilla and tonka bean, confit pineapple and
coconut.

Christmas Day Brunch

December 25 k.

Savou ry Goujonette of capitaine with tartare sauce.
Original croque-monsieur or croque-madame.

Charcuterie and cheese platter.
Selection of bread, butter and homemade local confiture.

Eggs bar (soft-boiled, fried, scrambled, omelette, poached).

Sweet Waffles with toppings of choice
(almond chocolate cream, salted caramel, fruits, Chantilly).

Generous banana bread.
French toast, vanilla cream.

Plate of fresh seasonal fruits.

Drinks Iced and hot coffee bar, selection of tea.
Fresh pressed seasonal juices.

Homemade cold or hot chocolate.




New Year's Eve
Gala Dinner

December 31

e

Amuse-bouche Pulled crab, brioche and caviar, confit egg yolk and
albufera sauce.

Starter Mushroom velouté, hazelnut praline, confit onions
and mushroom caramel.

Fish Lobster tail, cocoa-vanilla bisque, ragout and Swiss
chard.
Meat Venison loin Rossini, meat jus and truffle, chayote

and confit pear, potato purée with brown butter.

Sweet Interlude Like a trou normand... Yoghurt and lime sorbet,
olive oil and lychee liqueur.

Dessert Exotic Saint-Honoré with mango, vanilla and
passion fruit.

New Year's Day Brunch

January 1

Savoury Creamy brioche crab roll.
Flat bread soufflé, tomato confit and burrata.
Build-your-own potato rosti platter with smoked fish,
whipped sour cream and seasonal garnishes.

Selection of bread, butter and homemade local confiture.

Eggs bar (soft-boiled, fried, scrambled, omelette, poached).

Sweet Fluffy pancakes and crepes with toppings of choice
(salted caramel, chocolate, fruits).

Selection of homemade viennoiseries (croissants, pains
au chocolat and mango chausson).

Drinks Iced and hot coffee bar, selection of tea.
Fresh pressed seasonal juices.

Homemade cold or hot chocolate.



New Year's Eve
Plant-Based Menu o

December 31

Amuse-bouche Heart of palm and citrus, coconut cream
emulsion,
kaffir lime oil.

Starter Smoked mushroom broth with morel and truffle

ravioli, seaweed tartare, pumpkin seed oil.

Main Course Roasted and confit celeriac, rich vegetable and
hazelnut jus, savoury buckwheat and herb
crumble, beetroot cream with cacao butter.

Sweet Interlude Like a trou normand... Coconut cream and
lime sorbet, olive oil and lychee liqueur.

Dessert Dark chocolate and vanilla sorbet, cashew
praline, cocoa biscuit and chocolate mousse.




Moments made for
Celebrating

The festive season is filled with Moments worth celebrating, from
Christmas together to the excitement of welcoming a New Year.

Create your own In-Villa Celebration with private dining, live
entertainment, fireworks and bespoke touches, then explore our
collection of Festive Signature Moments, from private escapes at sea
and island discoveries to exclusive dining experiences.

Together with your Dedicated Villa Host, select your favourites and
create a festive itinerary that feels entirely your own.







Sega Show

Fire Show

Multicultural
Danse Show

Trio Live
Music (Jazz)

Live Saxophonist
Performance

Saxophonist, DJ
and Percussionist

Strolling Guitar
(solo, duet or trio)

Pianist Solo

Planist & Singer

Pianist & Violin

Violonist
Performance

Fireworks

Immerse yourself in the vibrant rhythms
and colourful traditions of Mauritius with
an authentic Sega performance

Add a spectacular touch to your celebration
with a thrilling fire performance that will leave
your guests captivated

Discover the rich cultural heritage of
Mauritius through an elegant performance
showcasing a variety of traditional dances.

Create a refined atmosphere with a live jazz
trio performing timeless classics and
contemporary favourites.

Elevate your celebration with the
smooth, soulful melodies of a live
saxophonist.

Experience an energetic fusion of live
saxophone, vibrant percussion and DJ beats
for an unforgettable party atmosphere.

Enjoy live acoustic music performed as
musicians move gracefully among your guests,
creating a warm and intimate ambiance.

Set the perfect tone for your celebration with
elegant piano melodies performed live.

Delight in a sophisticated live performance
combining beautiful piano accompaniment with
captivating vocals.

Enhance your festive celebration with the
harmonious blend of live piano and violin.

Add a touch of elegance with a captivating live
violin performance tailored to your special
occasion.

Celebrate the Festive Season with an exclusive
fireworks display, creating an unforgettable
moment to share with those who matter most.




A la carte
Signature Festive Moments
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Chef's Table

Enjoy a private dining moment with your dedicated chef.
Watch, savour, and connect over every plate.
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A Private . Escane
at Sea

Embark on a private journey and experience Mauritius' spectacular
coastline in exceptional comfort and style.




Sunset Aperitivo on
a World Heritage Site

Sip and savour at golden hour with panoramic views of Le Morne. A
moment suspended in heritage and light.



Live Flame Flames, flavours, and a barefoot setting.
BBQ Experience An open-fire dinner crafted just for you.

| obster BBQ A beachfront fire, fresh lobster, and fine wine.
Experience Luxury, redefined by the sea.

Treasure Hunt A bespoke treasure hunt designed to spark
curiosity, laughter and unforgettable family
Moments.

Cinema An open-air movie night beneath the
Under the Stars constellations. Blankets, popcorn, and wonder.




Little Explorers

Designed especially for our youngest guests, Little Explorers offers a
curated festive collection of supervised experiences, all led by our
dedicated Activity Host. Taking place in the comfort of your villa and at
carefully selected outdoor locations, each activity is thoughtfully
designed to inspire curiosity, creativity and festive fun.

Together with your Dedicated Villa Host, create a Little Explorers

programme tailored to your child's age, interests and festive wishes. | <8

Festive Collection
e Christmas Treasure Hunt
« Gingerbread House Workshop
e Christmas Arts & Crafts
e Decorate Your Christmas Tree
« Festive Baking
« Open-Air Christmas Cinema
e Outdoor Adventures
« Festive Face Painting
« New Year's Eve Party

For our youngest guests under the age of three, your Dedicated Villa
Host will be pleased to recommend our trusted babysitting services.






We ook forward
to Welcoming You

The most memorable celebrations are thoughtfully planned.

As the festive season is one of the busiest times of the year in Mauritius,
availability across our private villas and signature experiences is limited.

To avoid disappointment and allow our team to curate every detail of
your stay, we recommend confirming your festive booking by 15
September 2026.

Festive Booking Conditions
« Minimum stay of 7 consecutive nights
 Valid for stays between 20 December 2026 and 10 January 2027
« Booking deadline: 15 September 2026

WhatsApp to Daniel
+230 59419881

Email
sales@musevillas.com




