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DINNER GROUPS DETAILS CONNECT WITH US

Sunset Motu & Exclusive Dinner Private Tahitian Night BBQ Dinner

SUNSET MOTU DINNER
An experience you’ll always remember. Board an outrigger 
canoe to a private white-sand islet, where well greet you  
with Champagne followed by a gourmet dinner as the sun 
sets into the horizon.

T H I S  PA C K A G E  I N C L U D E S : 
Private island location

Club car pickup from your room followed  
by a canoe ride to the Motu 

Romantic lighting and flower centrepiece

Half-bottle of  Champagne 

Three-course dinner crafted by  
Executive Chef  Eric Desbordes

P R I C E  P E R  P E R S O N :  5 5 , 5 0 0  X P F  

(Available for up to 6 people)

Suggested Enhancements: 
Fire dance and drum show for an exciting local touch  
F R O M  7 0 , 0 0 0  X P F

One-hour photo shoot to keep memories of  this magical night  
6 0 , 0 0 0  X P F

Upgrade your Champagne at an additional cost of: 
Veuve Clicquot Yellow Label + 5 , 2 0 0  X P F

Ruinart Rosé + 1 4 , 4 0 0  X P F

Roederer Cristal Brut + 3 5 , 2 0 0  X P F

Learn about our Exclusive Beach Dinner >



DINNER GROUPS DETAILS CONNECT WITH US

Sunset Motu & Exclusive Dinner Private Tahitian Night BBQ Dinner

EXCLUSIVE BEACH DINNER
Dine at a private table set on the sand, overlooking the 
Otemanu Mountain or our inner lagoon. Connect with 
your beloved or friends and family for an exclusive  
dining experience, full of  unforgettable memories.

T H I S  PA C K A G E  I N C L U D E S : 
Club car pickup from your room to the  
restaurant bridge

Romantic lighting and flower centrepiece

Half-bottle of  Champagne

Three-course dinner crafted by  
Executive Chef  Eric Desbordes

P R I C E  P E R  P E R S O N :  3 9 , 5 0 0  X P F 

Suggested Enhancements: 
Fully decorated four-legged canopy  
to customize your experience  
2 8 0 , 0 0 0  X P F

Flower crown 5 , 0 0 0  X P F  and flower lei  
3 , 5 0 0  X P F  for a local touch

Private ukulele player and singer for  
a most romantic atmosphere  
1 7 , 5 0 0  X P F

View Sunset Motu & Exclusive Beach  
Dinner Menu >



DINNER GROUPS DETAILS CONNECT WITH US

Sunset Motu & Exclusive Dinner Private Tahitian Night BBQ Dinner

SUNSET MOTU & EXCLUSIVE  
BEACH DINNER MENU

S TA R T E R S

AV O C A D O  T O A S T 

Tomatoes, Onions, Pickles, Fresh Coriander

P O LY N E S I A N  S P I N Y  L O B S T E R 

Tomato, Pineapple, Avocado, Jalapeño, 
Passion Fruit, Coriander Dressing 

C R E A M Y  R O A S T E D  S C A L L O P S 

Mushrooms Fricassée, Parsley,  
Creamy Butternut 

S E A R E D  B L U E F I N  T U N A 

Mozzarella di Buffala, Melon, Raspberry, 
Chopped Pistachio Nuts 

M A I N  C O U R S E S

U M E T E  –  F I S H E R M A N ’ S  

C AT C H  O F  T H E  D AY 

Curry and Coconut Sauce,  
Sweet Potato Mousseline 

U S D A  T U R F 

Prime Black Angus Beef  Tenderloin,  
Black Truffle Purée, Périgueux Sauce 

R O A S T E D  L O C A L  M A H I  M A H I 

Green Asparagus with Nori Seaweed,  
Butter with Orange, Fresh Herbs Salad 

R O A S T E D  M U S H R O O M S 

Parsley, Butternut Squash,  
Roasted Hazelnut

D E S S E R T S

S W E E T  S E N S AT I O N  (to share) 
Light Coconut Mousse Filled  
with Raspberry Confit in a Chocolate  
Heart Shell, Praline Shortbread

O U T R I G G E R  C A N O E  

Dark Chocolate Canoe, filled with Mango, 
Coconut, and Passion Fruit Sorbet; Fresh 
Local Fruits, and Tropical Fruit Confit

R E D  B E R RY  S O U P  

&  S T R AW B E R RY  S O R B E T

B A N A N A  F L A M B É E  

&  C O C O N U T  S O R B E T



DINNER GROUPS DETAILS CONNECT WITH US

Sunset Motu & Exclusive Dinner Private Tahitian Night BBQ Dinner

PRIVATE TAHITIAN NIGHT
Join us for a feast for all senses. Enjoy a family-style 
traditional Tahitian dinner while Polynesian performers  
sing, dance and play music. Perfect enhancement: end  
the evening with a spectacular fire dance performance.

T H I S  PA C K A G E  I N C L U D E S : 
Welcome Mai Tai cocktail in coconut 

Three-course family-style Tahitian menu 

Water and soft drinks

Private server (3 hours)

Four flower leis

Polynesian dance and music show (20 minutes)

Lighting and flower centrepiece 

P R I C E  F O R  4  P E O P L E :  2 3 5 , 0 0 0  X P F  

C O S T  P E R  A D D I T I O N A L  P E R S O N :  2 5 , 0 0 0  X P F

Suggested Enhancements: 
Fire dance and drum show to enlighten your dinner  
F R O M  7 0 , 0 0 0  X P F

One-hour photo shoot to keep memories  
of  this magical night  
6 0 , 0 0 0  X P F

View Private Tahitian Night Dinner Menu >



DINNER GROUPS DETAILS CONNECT WITH US

Sunset Motu & Exclusive Dinner Private Tahitian Night BBQ Dinner

PRIVATE TAHITIAN NIGHT  
DINNER MENU
C H I L L E D

L E N T I L  S A L A D 

Green Lentils, Sweet Potatoes, 
Smoked Raiatea Fish,  
Mustard-Tarragon Vinaigrette

P O LY N E S I A N  S A L A D 

Romaine, Carrots, Pineapple, 
Coconut Brunoise, Cherry 
Tomatoes, Dried Coconut, 
Coconut-Lemon Vinaigrette

S W O R D F I S H  M A R I N AT E D  I N 

C O C O N U T  M I L K  A N D  L I M E

WA R M

C H I C K E N  S U P R E M E 

Curry, Coconut Milk,  
Roasted Fe‘i Bananas

M A H I  M A H I 

Ginger, Carrots,  
Sautéed with Spices

B L U E F I N  T U N A

TA H I T I A N  

F R I E D  R I C E

D E S S E R T S

VA N I L L A  

PA N N A  C O T TA 

Exotic Coulis

P O E  B A N A N A S  

A N D  C O C O N U T  M I L K

F I R I  F I R I 

Coconut Chocolate Sauce



DINNER GROUPS DETAILS CONNECT WITH US

Sunset Motu & Exclusive Dinner Private Tahitian Night BBQ Dinner

BBQ DINNER
Gather friends and family for this one-of-a-kind  
dining experience. Our Chef  will prepare a gourmet 
family-style BBQ meal to savour, while you enjoy  
live local Tahitian music.

T H I S  PA C K A G E  I N C L U D E S : 
Welcome Mai Tai cocktail in coconut 

Three-course family-style BBQ dinner 

Water and soft drinks

Private Chef  and server (3 hours)

Local acoustic guitar player/singer (3 hours)

Lighting and flower centrepiece 

P R I C E  F O R  4  P E O P L E :  2 1 6 , 0 0 0  X P F  

C O S T  P E R  A D D I T I O N A L  P E R S O N :  2 5 , 0 0 0  X P F

Suggested Enhancements: 
Fire dance and drum show to enlighten your dinner 
F R O M  7 0 , 0 0 0  X P F

Add half-lobster to your menu (Seasonal product) 
+ 7 , 5 0 0  X P F  P E R  P E R S O N

View BBQ Dinner Menu >
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Sunset Motu & Exclusive Dinner Private Tahitian Night BBQ Dinner

BBQ DINNER MENU

S TA R T E R S 

Q U I N O A  S A L A D 

Pineapple, Goji Berry

T O M AT O  S A L A D 

Mango, Avocado, Jalapeños

B L U E F I N  T U N A  P O K E 

Ginger Marinade

B A S K E T  O F  R AW  V E G E TA B L E S 

Russian Sauce

G R I L L

N E W  Y O R K  S T R I P  S T E A K

C H I C K E N  S U P R E M E 

Marinated in Spices

G R I L L E D  M A H I  M A H I 

Provençal Herbs, Lemon

U R U  P O TAT O E S  B R AVA S 

Huancaina Sauce, Chipotle

G R I L L E D  C O R N 

Cajun Spices

S A U C E S :  Aji Verde,  
Pineapple BBQ, Citrus Chili

D E S S E R T S

E X O T I C  C H E E S E C A K E

H O M E M A D E  B O U N T Y  C A K E

L E M O N  M E R I N G U E  P I E



DINNER GROUPS DETAILS CONNECT WITH US

Champagne & Canapé Cart Beach Villa Movie Night Cooking Class Smore’s on the Beach Private Chef  Experience

CHAMPAGNE  
& CANAPÉ
Indulge yourself  with Champagne and canapés while 
contemplating the best view Bora Bora has to offer.

T H I S  PA C K A G E  I N C L U D E S : 
One-hour open bar of  Champagne  
(Brut and Rosé)

Soft drinks 
Water, fruit juice, soda

 Six pieces of  canapés per person

Server (2 hours)

Playlist music

P R I C E  F O R  4  P E O P L E :  7 0 , 9 0 0  X P F 

C O S T  P E R  A D D I T I O N A L  P E R S O N :  1 4 , 6 0 0  X P F

Suggested Enhancements: 
Extend the experience with extra time and canapés  
Rate upon request

Ukulele – Duo (1 hour) 
3 5 , 0 0 0  X P F

Upgrade your Champagne at an additional cost of:

Veuve Clicquot Yellow Label + 5 , 2 0 0  X P F

Ruinart Rosé + 1 4 , 4 0 0  X P F

Roederer Cristal Brut + 3 5 , 2 0 0  X P F

View Canapé Menu >
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Champagne & Canapé Cart Beach Villa Movie Night Cooking Class Smore’s on the Beach Private Chef  Experience

CANAPÉ MENU 
C H I L L E D 

A N D A L U S I A N  G A Z PA C H O 

S M O K E D  Y E L L O W F I N  T U N A 

Grated Coconut, Lime 

M I N I  T O M AT O  

S T U F F E D  W I T H  T U N A

PA R M E S A N  PA N N A  C O T TA  

Tomato, Basil Coulis 

V E G G I E  M A K I 

S P I C Y  T U N A  M A K I 

S P I N Y  L O B S T E R 

Tomato, Passion Fruit,  
Coriander Dressing 

S A L M O N  S A S H I M I 

Avocado, Pecan, Sweet Soy Sauce 

C H I C K E N  W R A P 

Chipotle Mayonnaise 

G O AT  C H E E S E  

A N D  P I S TA C H I O  B I T E S 

Zucchini Coulis 

M A R I N AT E D  M A H I  M A H I 

Beetroot, Spices, Lemon Cream 

B L U E F I N  T U N A 

Mozzarella, Tomato, 
Pistachio Pistou Sauce 

V E R R I N E  O F  R AW  V E G E TA B L E S 

Russian Sauce

T O F U 

Ponzu Sauce, Jalapeños, Coriander

C U C U M B E R  I C E  C R E A M  S O U P 

Coconut Milk, Curry

P E P P E R  T O RT I L L A 

Corn, Jalapeños

G R I L L E D  Z U C C H I N I  

F I N G E R  S A N D W I C H 

Tomato Caviar, Fresh Goat Cheese, Basil

WA R M

M I N I  C R O Q U E - M O N S I E U R 

Smoked Turkey, Black Truffle 

M I N I  C H E E S E B U R G E R 

M I N I  F I S H  B U R G E R 

M I N I  V E G G I E  B U R G E R 

PA N K O  S H R I M P 

Creamy and Spicy Sauce

A N T I C U C H O  

C H I C K E N  S K E W E R 

P I N E A P P L E  

S H R I M P  S K E W E R 

V E G E TA B L E  F R I T T E R 

Agave and Sriracha Sauce 

C O M T É  C H E E S E  G O U G È R E 

C R I S P Y  R I C E  

Spicy Salmon 

S W E E T 

M O O R E A  P I N E A P P L E  

TA RT E L E T T E 

TA H A’ A  VA N I L L A  

M O U S S E  D O M E 

C H O C O L AT E  M O U S S E  

A N D  P R A L I N E  C A K E 

L O C A L  T R O P I C A L  F R U I T 

PA R I S - B R E S T  PA S T RY 

E X O T I C  C H E E S E C A K E 

M A C A R O N



DINNER GROUPS DETAILS CONNECT WITH US

Champagne & Canapé Cart Beach Villa Movie Night Cooking Class Smore’s on the Beach Private Chef  Experience

BEACH VILLA MOVIE NIGHT
Your private beach villa is transformed into a theatre 
under the stars. We’ll personalize this experience to be  
a fun and unforgettable evening.

T H I S  PA C K A G E  I N C L U D E S : 
Popcorn and home-made cookies

Soft drinks 
Water, fruit juice, soda

Movie screen, projection, and sound system set-up

Outdoor lounge set-up 

P R I C E  F O R  4  P E O P L E :  6 0 , 0 0 0  X P F 

C O S T  P E R  A D D I T I O N A L  P E R S O N :  5 , 0 0 0  X P F

Suggested Enhancements: 
Babysitter service 
Upon request

Personalize your snacks and beverages 
Menu options upon request
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Champagne & Canapé Cart Beach Villa Movie Night Cooking Class Smore’s on the Beach Private Chef  Experience

COOKING CLASS
Learn about Tahitian cuisine with a Four Seasons  
Chef. Make your own poisson cru, the most  
famous traditional specialty of  Tahiti.*

This experience can be organized at Otemanu  
Pavilion, the Fare Hoa Chef ’s Table, or in your 
Beachfront Villa Estate.

T H I S  PA C K A G E  I N C L U D E S : 
One-hour cooking class with private Chef:

Interactive coconut milk making  
and poisson cru preparation 

Prepared poisson cru for eating

Recipe and Four Seasons apron  
(To take home as a souvenir)

House white wine and water 

P R I C E  F O R  2  P E O P L E :  5 0 , 0 0 0  X P F 

C O S T  P E R  A D D I T I O N A L  P E R S O N :  1 0 , 0 0 0  X P F  

(Up to 8 people)

Suggested Enhancements: 
Fisherman Show (45 minutes) 
+ 4 0 , 0 0 0  X P F

Fisherman arrival via traditional Tahitian  
fishing boat (5 minutes)

Picture with fisherman and whole fish (10 minutes)

Fish filleting demonstration (30 minutes)

(Only available for afternoon cooking class after 4:00 pm, with  
48-hour notice for booking and 24-hour notice for cancellation)

*While the poisson cru cooking class is the most popular, we are happy  
to customize the cooking class to your preference. Ask us about options.
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Champagne & Canapé Cart Beach Villa Movie Night Cooking Class Smore’s on the Beach Private Chef  Experience

SMORE’S ON THE BEACH
Gather around your beach firepit and take in the  
magical views while roasting marshmallows for  
S’mores. Nostalgia with unmatched views and  
stars to complete the evening.

T H I S  PA C K A G E  I N C L U D E S : 
S’mores set-up and ingredients

Soft drinks 
Water, fruit juice, soda

Outdoor lounge set-up 

Server (2 hours)

P R I C E  F O R  4  P E O P L E :  7 0 , 0 0 0  X P F 

C O S T  P E R  A D D I T I O N A L  P E R S O N :  5 , 0 0 0  X P F

Suggested Enhancements: 
One-hour photo shoot to keep memories  
of  this magical night 
6 0 , 0 0 0  X P F

Tahitian legend telling (45 minutes) 
4 0 , 0 0 0  X P F

Enhance beverage offerings with dessert cocktails
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Champagne & Canapé Cart Beach Villa Movie Night Cooking Class Smore’s on the Beach Private Chef  Experience

PRIVATE CHEF EXPERIENCE
Immerse yourself  in a culinary adventure of  your choosing, 
featuring the freshest flavours of  Polynesia along with 
worldwide cuisine. Our culinary team will work with you  
to create the perfect interactive dinner experience.

T H I S  PA C K A G E  I N C L U D E S : 
Private location – Otemanu Beach,  
Otemanu Pavilion, Pahia, Fare Hoa Beach

Private Chef  services

Private server 

Club car pickup from your room

Lighting and flower centrepiece 

P R I C E :  8 5 , 0 0 0  X P F  +  S E L E C T E D  M E N U  I T E M S

P R I C E :  5 5 , 0 0 0  X P F  +  S E L E C T E D  M E N U  I T E M S 

F O R  B E A C H F R O N T  V I L L A  E S TAT E  G U E S T S

Tailor your own menu with the Chef   
by choosing from any of  the Resort menus:

Tere Nui breakfast

Fare Hoa Beach Bar and Grill lunch

Vaimiti dinner

Arii Moana dinner

Fish House at Fare Hoa dinner

In-Room Dining

https://www.canva.com/design/DAD-6cEkwxg/nXR_aIYdvgVcGg-Es16FkA/view?utm_content=DAD-6cEkwxg&utm_campaign=designshare&utm_medium=link&utm_source=sharebutton
https://www.canva.com/design/DAD_ZzHdm-M/Owtr0GEYX6jy9QdYA9ZoOw/view?utm_content=DAD_ZzHdm-M&utm_campaign=designshare&utm_medium=link&utm_source=sharebutton#1
https://www.canva.com/design/DAD-5BKf5lk/dUuypJUtyUK8uGCsjo7CTw/view?utm_content=DAD-5BKf5lk&utm_campaign=designshare&utm_medium=link&utm_source=sharebutton#1
https://www.canva.com/design/DAEANfZcepA/moqBJ6geK3w3DnCe98E2Yw/view?utm_content=DAEANfZcepA&utm_campaign=designshare&utm_medium=link&utm_source=sharebutton
https://www.canva.com/design/DAD_gV0PiYI/D2tVHlQiAGRPcUsGJ2Q-Kw/view?utm_content=DAD_gV0PiYI&utm_campaign=designshare&utm_medium=link&utm_source=sharebutton
https://www.canva.com/design/DAEAlzYNhto/5Yn8_uhcnfW37pWSOabQPQ/view?utm_content=DAEAlzYNhto&utm_campaign=designshare&utm_medium=link&utm_source=sharebutton
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Enhancements

ENHANCEMENTS

F L O R A L  &  D É C O R  
Flower lei 3 , 5 0 0  X P F

Flower crown 5 , 0 0 0  X P F

Hawaiian lei 4 , 0 0 0  X P F

Presidential flower lei 10 , 0 0 0  X P F

Flower petals set-up 15 , 0 0 0  X P F

Romantic candle set-up 13 , 0 0 0  X P F

Enhanced flower centrepiece / “Tahitian hat”  
9 , 0 0 0  X P F  (To take with you)

Fully decorated four-legged draped canopy 
2 8 0 , 0 0 0  X P F

E N T E R TA I N M E N T 
Ukulele – Single 17 , 5 0 0  X P F  P E R  H O U R

Ukulele – Duo 3 5 , 0 0 0  X P F  P E R  H O U R

Western guitar and singer 4 5 , 0 0 0  X P F  P E R  H O U R

Traditional dancer – Duo (30 minutes) 3 9 , 2 0 0  X P F

Traditional Polynesian show (30 minutes) 16 0 , 0 0 0  X P F

Fire dance and drums (15 minutes) 
F R O M  7 0 , 0 0 0  X P F  T O  1 3 0 , 0 0 0  X P F

Vehia – Solo (Local singer) 72 , 0 0 0  X P F  P E R  H O U R

Vehia – Trio (Local band) 95 , 0 0 0  X P F  P E R  H O U R

Enhancements continued >
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Enhancements

ENHANCEMENTS

F I R E W O R K S*
Customize fireworks with specific colours,  
shapes or numbers

2 – 3 minutes F R O M  3 9 0 , 0 0 0  X P F

3 – 4 minutes F R O M  5 3 0 , 0 0 0  X P F 

5 minutes and longer  
Upon request

P H O T O G R A P H E R  
One-hour photo shoot (50 pictures) 
6 0 , 0 0 0  X P F

Two-hour photo shoot (100 pictures) 
1 0 0 , 0 0 0  X P F

Three-hour photo shoot (150 pictures) 
1 4 0 , 0 0 0  X P F

C A K E S**
Birthday / Anniversary (for 2) 4 , 2 0 0  X P F 

Additional serving at 2 , 1 0 0  X P F  P E R  P E R S O N 
Chocolate, Exotic Cheesecake, Vanilla and Red Berries 

2 Tiers (for 2) 2 3 , 0 0 0  X P F 

Additional serving at 2 , 5 0 0  X P F  P E R  P E R S O N 

Vanilla-Praline, Chocolate-Raspberry, Pineapple-Coconut

Proposal Chocolate Box 5 , 0 0 0  X P F

*Please understand that fireworks need to be booked at least  
20 days in advance. Any cancellation within 15 days prior to  
the event results in a charge of  30% of  the total amount.

**Requires a minimum of  48 hours advance ordering. 



CONNECT WITH US
H O W  T O  M A K E  A  R E S E R VAT I O N 
To book a one-of-a-kind culinary experience, please contact the Resort by email at:  
C AT E R I N G . B O R . D S T @ F O U R S E A S O N S . C O M

T E R M S  &  C O N D I T I O N S 
In case of  inclement weather, the Resort reserves the right to make a final decision to move  
the culinary experience to a covered location. Kindly rest assured that every effort will be made  
to maintain the experience at the agreed-upon location. Upon availability and feasibility, the Resort  
may also suggest postponing the experience to a different date. If  a location change occurs, the rate  
of  the experience will be adjusted accordingly. Should you wish to cancel less than 48 hours prior  
to your experience, 50% of  the cost will be charged.

All prices are inclusive of  5% service charge and applicable local taxes.

Four Seasons Resort Bora Bora 
Motu Tehotu, BP 547, 98730 Bora Bora, 
French Polynesia 
Tel. 689 40 60 31 30 

F O U R S E A S O N S . C O M / B O R A B O R A

Created: 11/2020

mailto:catering.bor.dst%40fourseasons.com?subject=
http://fourseasons.com/borabora
https://www.facebook.com/FourSeasonsResortBoraBora/
https://www.instagram.com/fsborabora/
https://twitter.com/FSBoraBora
https://www.pinterest.ca/fsborabora/_created/
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