Fifteen minutes due west by launch from the shores of Baros lies one of many
Maldivian “thilas” which translates into English as Sandbank.

Our Sandbank is free of any vegetation or structure, guaranteeing a unique and
exotic natural experience to enhance your sojourn within this glorious Archipelago.

Enjoy the ultimate in romantic seclusion.

We offer a range of private dining experiences on the Sandbank, If you wish to create
your own experience please discuss this with one of our team.

Whenever you choose from sunrise to sunset and beyond, it is our pleasure to make it
possible.

The following pages contain several experiences. Each one includes a dedicated
personal waiter and cook. Inclusive in the price are transfers by boat, exclusive private

use of our Sandbank for a specified time, non-alcoholic beverage ...

... and the experience of a lifetimel!

Wishing you the utmost perfection in Maldivian pleasure.



Enjoy the equatorial sun rise while savouring your
private sandbank breakfast picnic

Fresh Tropical Fruits
Mango Yoghurt
Tasmanian Smoked Salmon
Chilled King Prawns
Continental Cold Cuts
Selection of Cheeses with Accompaniments
Freshly Baked Croissant, Danish & Muffins
Tea & Coffee
Chilled Juices

Mineral Water

USD 180 per couple

Above prices are quoted in US Dollars and subject to a 10% Service Charge and 6% GST.



Louis Roederer Brut, Premier NV

and Canapés
Chilled King Prawns
Tasmanian Smoked Salmon
Japanese Sushi and Sashimi Box
Vietnamese Vegetarian Rice Paper Rolls

Seasoned Roasted Chicken

Greek Salad

Fresh Breads

Tropical Fruits

Cheeses and Garnishes

Chocolate Mud Cake

USD 365 per couple

Above prices are quoted in US Dollars and subject to a 10% Service Charge and 6% GST.



LAURENT PERRIER BRUT L-P, NV
and Canapés

CHILLED ENTREE PLATTER FOR TWO

Of Smoked Salmon, Fresh Rock Oysters and
Caspian Beluga Caviare (30G),
Toasted Brioche and Condiments

GRILLED AUSTRALIAN BEEF FILLET &
MARINATED GIANT PRAWNS

Grilled Potatoes and Colourful Vegetables,
Mushroom and Shiraz Jus, Herb and Garlic Butter Sauce

STRAWBERRY, BLUEBERRY & CHOCOLATE MOUSSE CAKE

FRESH PINEAPPLE & MANGO

USD 760 per couple

Above prices are quoted in US Dollars and subject to a 10% Service Charge and 6% GST.



LOUIS ROEDERER BRUT, PREMIER NV
and Canapés

YELLOWEFIN TUNA SASHIMI
with Traditional Garnishes

BBQ TIKKA LAMB SALAD

with Mixed Leaves, Crispy Vegetables
Mango and Mint Yoghurt Dressing

GRILLED MALDIVIAN HALF LOBSTER
WITH HERBS AND GARLIC

Australian Grass Fed Beef Fillet
Mediterranean Grilled Vegetables
Jacket Potatoes with Sour Cream and Chives

DARK CHOCOLATE AND KAHLUA MOUSSE

with White Chocolate Shavings

USD 475 per couple

Above prices are quoted in US Dollars and subject to a 10% Service Charge and 6% GST.



LOUIS ROEDERER BRUT, PREMIER NV
and Canapés

MAGURA TATAKI YELLOWFIN TUNA

Seared and Sliced Freshly Caught Yellow Fin Tuna
with Traditional Japanese Gamishes

CHILLED KING PRAWNS, TASMANIAN SMOKED SALMON
AND SPICY REEF FISH

Presented with an Array of Condiments
Accompaniments and Salad Garnish

GRILLED MALDIVIAN LOBSTER

Locally Caught and Seasoned with Herbs
Citrus, Chardonnay and Dill Beurre Blanc
Steamed Colourful Panache of Vegetables and New Potatoes

REFRESHING FRUITS

Seasonal Fresh Tropical Fruits

USD 540 per couple

Above prices are quoted in US Dollars and subject to a 10% Service Charge and 6% GST.



LOUIS ROEDERER BRUT, PREMIER NV
and Canapés

THAI MARINATED GRILLED TIGER PRAWN SALAD

with Mixed Leaves, Crispy Vegetables
Sweet Chilli, Lemongrass and Lime Dressing

FRESH PEPPERED YELLOW FIN TUNA

Warm Balsamic, Virgin Olive Ol
Cherry Tomato and Basil Confit

GRILLED MALDIVIAN LOBSTER

Seasoned with Herbs and Garlic
Mediterranean Grilled Vegetables
Jacket Potato with Sour Cream and Chives

TIRAMISU

Mascarpone and Fresh Strawberry

USD 475 per couple

Above prices are quoted in US Dollars and subject to a 10% Service Charge and 6% GST.



