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EDITORIAL BY H.E. Mr. JEAN-MARIN SCHUH
AMBASSADOR OF FRANCE TO SRI LANKA & THE MALDIVES

The Goût de France / Good France event unites chefs from all horizons and from around
the world on the same evening, with one shared goal: celebrating the excellence and creativity of
French gastronomy.
Following the great success of the three first events last years, we decided to repeat the experience in 2018
in Sri Lanka and the Maldives.
On 21st March, more than 3000 restaurants around the world will participate in the event. French
ambassadors, who were mobilized last year too, will once again host Goût de France dinners.
This year, restaurants and Chefs showed a great interest for the event, with five of them participating in
Sri Lanka and one in the Maldives. I am proud to welcome them onboard this exciting adventure!
Gastronomy is part of France’s heritage and identity, as was demonstrated by UNESCO in 2010 when it
incorporated the “gastronomic meal of the French” into the intangible cultural heritage of humanity. Gastronomy
contributes significantly to our country’s image abroad and to our attractiveness, with almost a third of foreign
tourist visitors saying that our food and wine was what most drew them to us.
Our gastronomy is a remarkable ambassador for France, and should therefore be defended, supported
and promoted.
With this 4th Good France event, Sri Lanka and the Maldives will savor the taste of France during the
world’s greatest French Dinner.
See you on 21st March!
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4TH GOÛT DE FRANCE / GOOD FRANCE EVENT - WEDNESDAY 21 MARCH 2018

The World’s greatest French Dinner

Goût de France / Good France is a unique global event held in over 150 countries which will involve
chefs and restaurant from around the world. They will all offer “French menus” on the same day,
Wednesday 21 March 2018.

A BIG SUCCES IN SRI LANKA

The event is a success in Sri Lanka and in the Maldives: 6 restaurants will once again pay tribute to
the excellence of French cuisine, by preparing a special menu of recipes inspired by French expertise.

5 in Colombo
Waters Edge Limited
Galle Face Hotel, The 1864 Restaurant and Wine Cellar
The Kingsbury Hotel, The Grill
Ceylon Café
Mövenpick, Brasserie

1 in Male
Hideaway Beach Maldives, Sunset Pool café

In the world, there will be some 3,000 participating restaurants, including 1,500 chefs. Alain Ducasse,
the Michelin 3-starred French world famous chef and president of the event, also wanted this year to
be an opportunity to pay tribute to French Chef Paul Bocuse, “greatest chef of all time”, who recently
died. Participating chefs can choose to include one of Paul Bocuse’s dishes or a dish inspired by him
in their menus.
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“Traditional or modern, there is only one cuisine... good cuisine.”
Paul Bocuse

Goût de/Good France benefits from an international promotional campaign enabling all participating
chefs to showcase their cuisine and expertise with the active support of French embassies
throughout the world.
The success of each edition is also visible in media coverage (press, TV) and on the social networks:
Facebook, Twitter and Instagram with the hashtag #GoodFrance.

FRENCH CUISINE DRAWS IN THE TOURISTS

2017 saw France make a significant comeback as an attractive
tourist destination. Nearly 89 million international tourists visited
France (up 5% on 2016), making 2017 a record-breaking year for
French tourism. With a third of tourists coming to France for its
culinary heritage, French gastronomy has become one of the key
drivers of France’s attractiveness and cultural outreach.
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The wealth of France’s cuisine and the inclusion of the “gastronomic meal of the French” on the
UNESCO list of intangible cultural heritage make France a unique destination offering a wide variety
of ever-changing gastronomic experiences.

FRENCH CHEFS ON BOARD

Since November 2017, restaurants around the world, from fine restaurants to high-quality bistros,
have been invited to apply on the www.goodfrance.com website and offer a menu showcasing
France's culinary traditions. An international selection committee of chefs, supported by the
embassies, will approve the list of participating chefs and ensure the quality and coherence of the
menus.
Again this year, the Collège Culinaire de France is an official partner of the event. All the Restaurants
de Qualité, selected by the association’s founding chefs, will participate in this year’s Goût de
France/Good France event and in doing so will become drivers of the shared dynamic which
symbolizes and carries the outreach of French gastronomy around the world.
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WATERS EDGE
Executive Chef Buddhika Samarasekera
The executive chef at Waters Edge, Chef Buddhika Samarasekera is the only chef from
Sri Lanka to win Bocuse d’ Or Asia and compete in French Cuisine against some of the
best chefs in the world in Lyon France.
Chef Buddhika Samarasekera has experience in Michelin Star restaurants world over
including Paris. He is also a part of the culinary Olympics Sri Lankan team. He is participating in
“Good France” for the 4th consecutive year. It has hosted extremely successful French events / food
promotions inclusive of Beaujolais Nouveau and French Village.
Discover Waters Edge: The epitome of Sri Lankan Hospitality
Poised on the edge of serene water ways and framed by luscious green pastures dovetailed with
pools filled with exotic water lilies, “Waters Edge” elucidates a picturesque tranquility in the capital
of Sri Lanka. Situated in a quaint location the hotel proposes various islets of beauty, comfort and
wellness, offering its guests a spacious state of the art fitness center, a large pool to relax with family
and friends and a plush spa specializing in a total rejuvenation for mind, body and soul, making it a
perfect getaway for guests.
Aperitif / Welcome Drink - Charles de Fere Cuvee Jean-Louis Blanc de Blancs Brut, Non-Vintage (First
glass is inclusive within menu)
***
Cured Tasmanian Salmon fillet with rougié foie gras terrine with smoked caper sultana puree &
Crayfish bisque
Robert Giraud La Collection Bordeaux Blanc AOC, 2015 (First glass is inclusive within menu)
***
Cream of sweet Onion with Sheep milk Royale,
concentrated balsamic and red wine
***
Seared Scallops in braised cabbage, chorizo vinaigrette, Bergamot beurre blanc and almond cookie
Bouchard Aine & Fils Pouilly-Fuissé AOC, Burgundy, 2015 (First glass is inclusive within menu)
***
Lemon and Mint Sorbet
***
Slow roasted Lamb Loin and braised shank in crispy filo with Passionfruit and pumpkin espuma
Parmesan mousse, Rubesco jus
Or
Cognac flamed Rock Lobster thermidor and pan fried Jumbo Prawn, burnt wild bees honey glazed
Ruby Lou potatoes with light Parmesan mousse & crumbed butter poached egg yolk
Bouchard Aine & Fils Macon Rouge AOC, Burgundy, 2013 (First glass is inclusive within menu)
***
Burst of Camembert with candied walnuts
***
31% Malted chocolate bar with crunchy hazelnut & mango truffle
with homemade salted caramel ice cream
***
Tea/ Coffee & Petite Fours St. Remy XO, Brandy, France (25ml shot is inclusive within menu)
All-inclusive price of 8500 Nett per person
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GALLE FACE HOTEL
Chef Sugath Vithanage
Sugath Vithanage holds the position of Executive Sous Chef at the legendary Galle Face
hotel, Colombo, overseeing the day to day running of the main kitchen in this iconic
heritage property. Since his apprenticeship at Mount Lavinia hotel, Sugath boasts 30
years professional culinary experience in 5 star hotels in Sri Lanka, Maldives, India and
Dubai. He headed Ocean restaurant at Adaaran resorts Male, winning most
outstanding water vilas in Asia 2006, as well running as the Galle Face hotels very own
1864 restaurant focusing on modern European and French cuisine.
Sugath was awarded the title of Sri Lankas most outstanding Chef at the 2007 culinary art
competition hosted by the Chefs Guild.
The 1864 Restaurant and Wine Cellar
“In 1864 four British investors formed a company with the sole purpose of developing the Galle Face
Hotel. Destined to be lauded as the "finest hotel east of the Suez" Since that auspicious beginning,
one hundred and fifty years ago, we have catered to the exacting standards of Monarchs, World
leaders and Celebrities.
The 1864 Restaurant and Wine Cellar have always been at the forefront of serving perfectly prepared
modern European cuisine to our guests. We continue with this legacy today, offering gracious
service, perfectly crafted dishes paired with an extensive sommelier selected wide variety of old and
new world wines.”
Pan-roasted Scallops with Balsamic Caramelized Eggplant
Watercress, capers and Provençal sauce
Whispering Angel AOC Cotes de Provence Rose, France

White and Green Asparagus Velouté
Crispy corn fed chicken wings

Black AngusBeef Tenderloin Rossini
Savory brioche croute, Foie Gras, beetroot jam, baby spinach, artichoke puree,
confit garlic, truffle form & Madeira jus
Cotes du Rhone Rouge, E. Guigal, Rhone Valley, France
Or
Up-Country Vegetable Mille-Feuille
Mushrooms, spinach & root vegetables, asparagus & tomato coulis
Fournier Père & Fils, Sancerre, Loire, France

Neufchatel Cheese
Slow cooked beetroot, mesclun salad, port soaked muscatel, walnut bread

Le Cremax De Nieve De Chocolate
Salted caramel chocolate bar, passion fruit curd, fudge ball, coconut ice cream
Homemade Sweet Wine

Ceylon tea or coffee with Mignardises
Rs. 7500 ++ per person
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THE KINGSBURY HOTEL
Chef Kithsiri De Silva
Providing the vision and guidance at the helm of The Kingsbury’s culinary services is the
renowned Chef Kithsiri De Silva. Being overseas for 27 years, Chef Kithsiri arrived in Sri
Lanka in 2013 for the opening of The Kingsbury as Executive Chef. His journey to the
Sri Lankan culinary industry began 31 years ago at Claremont Hotel School where he
learned the basics of cooking. The Panadura native has since been around the world
and has honed his skills in renowned five star hotels in Bahrain, Kuwait, Dubai, Paris
and of course Sri Lanka. Under his leadership The Kingsbury achieved prestigious awards such as
World Luxury Restaurant Awards - Regional Winner: South West Asia best Luxury Seafood Restaurant
2017- The Ocean, World Luxury Restaurant Awards - Regional Winner: South West Asia best
Eclectic/International Cuisine Restaurant 2017- Harbour Court, World Luxury Restaurant Awards Country Winner: Sri Lanka best Luxury Hotel Restaurant 2017- Harbour Court and many more.
The Kingsbury
The Kingsbury Colombo, located in the heart of Colombo city by the banks of the great Indian Ocean,
is really an ode to the golden age of grace and elegance. There are 229 rooms and suites in this regal
edifice and all of them face the sea. The Kingsbury experience will be a personalized, respectful one
where patrons will be treated like royalty in keeping with the promise of bringing back ‘good-old
fashioned’ hospitality. The Kingsbury’s Restaurants include The Ocean – seafood restaurant, Harbour
Court – international cuisine restaurant, Yue Chuan – Chinese restaurant, The Grill, The
Kings – lobby bar, Honey Beach Club - ultimate beach club in the city, The Gourmet
Station – patisserie and the epicenter of Colombo night life – Sky Lounge. A fullyequipped gym, spa and 24-hour Business Centre and the Executive Lounge with
personalized butlers and concierge services add to the pleasures and comforts of The
Kingsbury, Colombo.
Soup Vichyssoise
Salad
Green asparagus and Roquefort terrine mini with tomato coulis, ratatouille stuffed button
mushrooms with pan fried foie gras and assorted French green beans.
Main
Veal medallion with truffles in morel sauce, garlic and ham in a Madeira
sauce garnished with roasted duck breast with a sun-dried cherry red port
wine demi-glace sauce.
Château Cantin Saint-Emilion Grand Cru, Bordeaux, France
Cheese
Stuffed brie cheese layered with walnut and pistachio puree
served with fresh garden greens.
Desserts
Twin of chocolate, hazelnut and whisky pudding, champagne
mascarpone pudding, mandarin marmalade sauce and red wine
poached pear stuffed with lychee coffee sabayon.
Tea or Coffee with Homemade chocolates
Rs. 9900-/ per person
All the dishes come with French Wine Pairing
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CEYLON CAFE
Chef Mickael ALEXIS
Chef Mickael was born on June 3rd, 1995 in Versailles, France. He learned
French cooking in a famous school and was also during this time apprentice with
a french Chef in a gastronomic restaurant near Paris. This training has provided
him a strong experience in French gastronomy. He also was nominated as finalist of a competition: «
Best apprentice Chef of France for year 2012 ». After, He worked one year more to finish his
formation and learned pastry in a one of the best Restaurant of Lyon and got a diploma in pastry.
Then, he decided to discover other types of cuisine and worked in India. Before his arrival in
Colombo, where he integrated CEYLON CAFE, as French chef, since october 2017.

French Food in Colombo
Located in the heart of Colombo's Cinnamon Gardens, The Ceylon Café offer a Sri Lankan and French
cuisine. The interior takes us back in time to the “Ceylon” era, with a sociable neighbourhood dining
atmosphere, which offers seating for up to 50 guests and is available for lunch, dinner, private dining,
or exclusive hire. Along with the Ceylonese’s traditional recipes, The Ceylon Café’s French Chef
Mickael Alexis and his team are specialists of the French gastronomy and offer you a choice of two
different options at any given meal. Inspired by travellers, conquerors, tradesmen and settlers, our
Chef produces dishes infused by ingredients and flavours that was brought to the Island during the
past 450 years, which now makes Sri Lankan cuisine as one of the most endearing and tasteful
palettes.
Starters
Sea bass tartar with passion fruit and mango vinaigrette, coriander,
spring onion and lumpfish roe
*******
Mushroom Velouté with porcini mushroom espuma and truffle oil
Mains
Scallop and lobster duo flamed with pastis, Provencal vegetable tian and lime
Emulsion
*******
Seard duck breast, baby carrots, lady fingers, duck fat Parisian potatoes, red wine and thyme sauce
*******
French cheese platter
Dessert
White chocolate éclair with strawberry and basil confit
Rs. 5500 ++ per person
The price is subject to 10% service charges and government taxes, the wine is not included
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MÖVENPICK
Chef Dinesh Perera
Mövenpick Hotel Colombo’s Brasserie is led by the expertise of Chef
Dinesh who has enticed Abu Dhabi as the young chef of the year2014 with his carefully crafted, delectable cuisine. Chef Dinesh brings
his expertise and over 13 years’ experience from International Hotel
Chains such as Shangri-La, Hilton and St. Regis in the Middle East where he has tickled the taste buds
of many as the Sous Chef, Junior Sous Chef and Chef de Partie. Chef Dinesh has been highly
commended for his preparation and presentation of meals as well as for enforcing health and safety
standard within the kitchen. Chef Dinesh’s professionalism and expertise is a priceless addition to the
Brasserie.
Mävenpick and the Brasserie
Mövenpick Hotel Colombo has been in operation since January last year, and is the first new five-star
hotel to open in Colombo in 25 years. Situated in the commercial and cultural heart of Sri Lanka’s
capital city, this stunning 24-storey hotel brings a touch of altitude and attitude to Colombo's
hospitality scene, making it the perfect base from which to explore this capital city. The Brasserie is
located on the first floor and has been inspired by the concept of the classic French brewery. It's led
by Head Chef Dinesh Perera. The intimacy of the venue is one of its biggest strengths and the cuisine
is timeless too. The repertoire includes Francophile classics such as slow cooked chicken breast with
ratatouille, plenty of foie gras, duck breast and carefully cooked steaks that never fail to impress.
Traditional dishes are cooked with modern flair as the menu seeks out the best combinations to
produce a creative selection of dishes with just a hint of classicism. Flavors are bold with the addition
to the sense of occasion with flawless techniques executed by professional and skilled chefs.

Foie gras ballotine in gingerbread l beetroot relish l red port wine jelly
***
Roasted butternut pumpkin veloute l smoked paprika l Comte bon bon
***
Pan seared Barramundi l olive tapenade l sauce vierge
***
Colorado lamb loin l Parisian gnocchi l glazed carrots l lamb jus
***
Brie de meaux l gorgonzola foam l truffle aroma l wild rocket salad
***
Apple tart l cloudy meringue l tonka bean ice cream
Rs. 9000.-per person
Price is net, including tax and service charges
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Dinusha ILEPERUMA
Dinusha.ileperuma@diplomatie.gouv.fr
0778688484
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