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A Spectacular Gastronomic night for St Barts in
Paris with 3 Chefs with 9 Michelin Stars

St Barts re-opens in full glory

NEW YORK, UNITED STATES,
December 6, 2017 /EINPresswire.com/ --
The stunning paradise island of St Barts
hosted a spectacular night to celebrate
the re-opening of the island following the
aftermath of hurricane Irma. Each year
Saint Barthélemy presents the St Barth
Gourmet Festival on the island in
November. This year due to the
exceptional circumstances the event was
held in Paris on Friday 1st December.
This gastronomic feast took place at the
luxury 5-star hotel Le Bristol on the Rue
du Faubourg Saint-Honoré. Le Bristol is
managed by the very exclusive Oetker
Collection which also manages the 3 Chefs with 9 Michelin Stars
famous Eden Rock Hotel in St Barts.

Paris and the island of St Barths have never before seen so much gastronomic talent coming together
in one room. The three celebrated chefs included

« Emmanuel Renaut, 3 Michelin Stars chef of Flocons de Sel

“ Hotel in Megéve
* Christian Le Squer, 3 Michelin Stars chef of Le Cing
There has never been a restaurant in George V Hotel in Paris
better time to travel to the * Eric Frechon, 3 Michelin Stars Chef of Epicure Restaurant in
island as it won't be as Le Bristol Paris
crowded as before, and the
island is looking more The hosts of the night include Bruno Magras, President of the
beautiful than ever” Federation of Saint-Barthélemy, Nils Dufau, President of the

Alexandra Baradi  Tourism for St Barts and Anne Dentel from the Eden Rock
Villa Rentals and President of the Association of Hoteliers.

The evening commenced with a spectacular champagne reception accompanied by exquisite
canapes in the lobby of Le Bristol. The reception preceded a 7-course tasting menu prepared by the
three famous chefs in one of the private rooms in the hotel. Also, there was an incredible raffle held
with prizes valued at over US$100,000. The money raised is going directly to assist with the
remaining re-construction of the island.

The island of St Barts is already looking spectacular and more beautiful than ever. The majority of the
villas on the island have been repaired and are already in perfect condition. The luxury villas have


http://www.einpresswire.com

access to a beautiful serviced beach at
Lorient. Guests will be truly treated like
VIPs with a meet and greet at the airport
on arrival and chauffeured transfers to
their villa, welcome beauty pouch with
Ligne St Barth bathroom products, fresh
pastries, and orange juice delivered each
morning for breakfast

Also, all bookings with Exceptional Villas
include a complementary and highly
professional concierge service. Almost all
the restaurants and shops on the island
are also back open. “There has never
been a better time to travel to the island
as it won’t be as crowded as before, and
the island is looking more beautiful than
ever,” says owner and CEO of
Exceptional Villas Alexandra Baradi. For
more information on the villas Click Here

ABOUT EXCEPTIONAL VILLAS

Exceptional Villas is a luxury villa rental
company featuring only the best hand-
picked and personally inspected
properties in the world. The company
has clients from all over the world.
Exceptional Villas have been in the travel
business for over 25 years and offer a
bespoke service to their clients. This
service includes matching the perfect
villa to each of their clients and providing
a complimentary concierge service. This
service includes organising all aspects of
the client’s vacations such as VIP airport
arrival, ground transportation, restaurant
reservations, tours and excursions, water
sports and pre-arrival stocking. Unlike
some of their competitors, they do not
provide a membership fee. Likewise,
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Amuse-bouche

sranche deau glacée de la Sasse, caviar Petrossian et citron
par Emmanuel Renaut

Fine

Poireau d’Ile de France et huitres cuit au grill,
beurre aux algues, tartare dhuitres « Perle Blanche », cébette et citron
par Eric Frechon

@iscuit de brochet et lotte du Lac Leman “pécheur Eric Jacquier”,
jus d oignon grillé
par Emmanuel Renaut

Trongon de turbot a la plancha,
macération de cresson et poire vinaigrée
par Christian Le Squer

Dos de chevreuil rti aux_ épices douces et poudre 4 agrumes,

ravioles de céleri-rave, condiment betterave-framboise, sauce Poivrac

par Eric Frechon

Croquant de pamplemousse « cru et cuit »
par Christian Le Squer

Café, mignardises et chocolats

Menu from The St Barts Gastronomic Dinner

their villa experts are indeed experts. They visit every single villa and have a wealth of information
regarding each villa, as well as each destination. Exceptional Villas take total pride in the customized

service they offer.

For more information visit http://www.exceptionalvillas.com/ or call + 353 64 66 41170 or toll-free from
the US and Canada 1 800 245 5109 and UK 0845 528 4197
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