For Immediate Release
 
Raymond Blanc of Le Manoir aux Quat’ Saisons 

Hosted by Soneva Fushi and Soneva Gili - Maldives

Soneva Fushi and Soneva Gili continue to enhance their culinary credentials in the Maldives and have invited Raymond Blanc, one of the world’s most celebrated Chefs, to host a range of Intelligent Luxury events at Soneva Fushi and Soneva Gili from 05 to 11 January 2008.
Within the programme Raymond Blanc of Oxford’s award wining Le Manoir aux Quat’ Saisons will share some of his top trade secrets at intimate culinary demonstrations. Guests can also enjoy his culinary excellence at exclusive dinners and have the rare opportunity to meet Monsieur Blanc at private gatherings, all in the beautiful surroundings of Soneva Fushi and Soneva Gili.
The unique events at Soneva Fushi and Soneva Gili will provide guests with the opportunity to experience the very finest cuisine in the Maldives. Innovative dining options at both resorts are designed to make guests’ stays diverse, exciting and slightly adventurous. The inspiration behind the menus has been taken from the abundance of organics fruits, vegetables and herbs from both the resorts organic gardens. The dishes will also focus on fresh fish caught by local fishermen who supply the resort with their catch of the day and these will change daily.

During his visit to Soneva Fushi and Soneva Gili, Raymond Blanc will prepare two dinners at each resort. Additionally, he will also offer guests an insight into his food preparation with a demonstration in the relaxed surroundings of the Over Water Bar at Soneva Gili and the Organic Garden Restaurant at Soneva Fushi. All guests will also have the opportunity to meet the acclaimed chef at hosted receptions. 

Raymond Blanc’s exquisite cooking has been a major force in Britain’s food revolution over the last twenty years, and as a result he is the recipient of tributes from every national and international guide to culinary merit. In 2007, he maintained his two-Michelin stars which he has held for 22 years, and Le Manoir aux Quat’ Saisons was voted ‘Best UK Leisure Hotel 2007' and ‘Best UK Restaurant’ by Conde Nast Traveller Magazine.

Dates and prices for the Raymond Blanc events:

 

Soneva Gili
5th Jan’08
Drinks and Canapé Reception on the Palm covered South Beach.
5th Jan’08
4 Course Gourmet Dinner paired with fine wines in the Restaurant and Gourmet Wine Cellar. US$180 per person. 

 

6th Jan’08   
Trade Secrets will be given away in the Over Water Bar and demonstration area. US$100 per person.

 

6th Jan’08
Dinner in the Restaurant and Wine Cellar. US$180 per person.
 

Soneva Fushi
9th Jan’08
Drinks and Canapé Reception on the over water Champagne Bar at sunset.

 

9th Jan’08
4 course Gourmet Dinner at Me Dhuniye beach front restaurant. Paired with fine wines. US180 per person.
 

10th Jan’08
4 course Gourmet Dinner accompanied with fine wines at Me Dhuniye. US$180 per person.
 

11th Jan’08
Trade Secrets cooking demonstration for lunch at the Organic Garden Restaurant and show kitchen. US$100 per person.

 

 (ends)
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Editor’s Note:
 Six Senses is a Resort and Spa Management and Development Company established in 1995, which manages resorts under the brand names Soneva, Evason and Six Senses Spas.

Soneva – Intelligent Luxury.

Soneva is committed to offer luxuries of the highest international standard in an environment that nurtures the indigenous feel in design, architecture and service; fusing nature with guest experiences and creating destinations unto themselves. A Soneva resort has a limited number of accommodations, all offering generous personal space.
Evason – Redefining Experiences.

Evason Hideaway identifies the boutique category of the Evason brand, where attention to detail and focus on the reality of the destination together with modern architecture and private pool villas, which provide generous personal space and present an uncompromised standard of luxury.
Evason Latitude introduces a collection of resorts, usually with a greater number of accommodations than Evason Hideaway, while still maintaining attention to detail and generous proportions. An Evason Latitude offers individual style with a unique and diverse design personality.
Six Senses Spa - a key element of all Six Senses properties, offer a wide range of holistic wellness, rejuvenation and beauty treatments for ‘Balancing Senses’ administered under the guidance of expert therapists. Six Senses Spas are also hosted by prestigious hotels and resorts in many other locations.
Six Senses Destination Spas are dedicated to transforming the lifestyle of their guests through a complete immersion into healthy and mindful living, supporting the theme – Enriching Life.

For further information please contact:
Six Senses Resorts & Spas
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Tel: 66 (0) 2631 9777

Fax: 66 (0) 2631 9799

marketing@sixsenses.com
www.sixsenses.com
