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200 YEARS
OF HISTORY

Saint Aubin Loisirs manages three classified domains 
located in the centre and south of the island. Our green 
spaces directly contribute to a better quality of life for 
the community and also supports human health and 
wellness. The experience of nature is one antidote to 
stress as it helps to build up positive intellectual and 
psychological resources.Our three authentic sites 
are ideal for all kinds of events such as intimate or fat 
sumptuous weddings, team building, festivals, board 
meetings, corporate breakfasts, shootings, teatime, 
birthdays etc...

Le Domaine des Aubineaux is an oasis of greenery, 
peace and tranquillity a few steps from the buzzling 
town of Curepipe. It is a well-maintained colonial 
house surrounded by Le Parc Floral du Domaine des 
Aubineaux with camphor trees, exotic plants and en-
demic trees.

Le Domaine de Bois Chéri, situated a few kilometres 
from the sacred lake of Grand Bassin, consists of ex-
tensive and beautiful lush grounds. It offers a charming 
hilltop setting with panoramic and breath-taking views 
of the south coast of the island. From the wooden ter-
race of Le Bois Chéri Restaurant you can gaze down on 
the Le Lac des Cygnes du Domaine de Bois Chéri. No 
words can describe the peace and soothing environ-
ment, one has to come and breathe it in.

Le Domaine de Saint Aubin is a majestic testimony of 
the sugarcane industry era. While strolling around in 
Le Jardin Botanique of Le Domaine de Saint Aubin, the 
children will love the visit of the mini-farm and enjoy 
the kid’s corner. La Maison du Rhum and La Maison de 
La Vanille are other experiences not to be missed.

L’Auberge du Domaine de Saint Aubin, situated on 
the domain, offers an authentic accommodation at 
the heart of an oasis of luxurious vegetation. It is a 
typical traditional Creole house, built in 1908, with an 
iron-sheeting roof resting on exposed timber beams, 
teak wood flooring and ancient furniture. In 2003 it, 
was converted into a guesthouse proposing three 
rooms decorated in three different styles. It can ac-
commodate up to 10 people. An exotic garden, a pool 
and bicycle are available for leisure activities. 

Saint Aubin Loisirs offers an exceptional merge of 
historical sites with modern facilities such as Apple 
TV, screen, enhanced sound system, wireless micro-
phone and WI-FI facilities etc…

All your events become a hassle-free treasured moment 
with our team of professionals dedicating their efforts to 
your satisfaction. The packages are tailor-made based 
on our clients’ budgets and expectations.



Immerse in Mauritian history through a colonial house  
where each room tells a part of our heritage. Picture your seminars and team building events  

enriched by the tranquil setting of its floral park, a protected green space  
where the mind can escape and rejuvenate.



Les Aubineaux Restaurant

Les Ecuries du Domaine des Aubineaux

Le Pavillon du Domaine des Aubineaux

La Maison des Essences

La Pépinière du Domaine des Aubineaux
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SITE PLAN

100 - 150 pax seated 

30 - 40 pax seated 

300 - 350 pax seated
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Allocated areas  
for marquees

LE DOMAINE 
DES AUBINEAUX

PORT LOUIS



Le Domaine des Aubineaux offers multiple intimate options through; 

•    Les Aubineaux Restaurant
•    La Galerie
•    La Varangue
•    Les Ecuries du Domaine des Aubineaux and
•    Le Pavillon du Domaine des Aubineaux.

The table below is indicative, but any combination is possible.

Marquises/ Bedouin tents can be installed onsite; site visit prior to installation is compulsory.
After 22h00 the noise level must be within legal limits.
For any overrun schedule, additional charges of MUR 3000 + VAT per hour will be applied.

NUMBER OF PAX
(depending on the seating arrangement)

COST + VAT
(Without catering)

Les Aubineaux Restaurant

Le Pavillon du Domaine des Aubineaux
(Seminars/conferences/meetings)

Les Ecuries du Domaine des Aubineaux

La Terrasse or Le Pavillon du
Domaine des Aubineaux

Exclusivity of the Domain

Security deposit MUR 10 000 + VAT.

75

10 - 30

50 - 100

10 - 60

-

Day - MUR 50 000

Day - MUR 10 000
Evening MUR 15 000

Less than 50 pax - MUR 35 000
Less than 600 pax - MUR 100 000

Supplement 
Evening MUR 15 000

Evening MUR 150 000



Create moments of pure relaxation and inspiration amidst the verdant tea plantations.
 Let the surrounding nature and the panoramic view from the restaurant elevate your events, 

offering a spectacular backdrop to stimulate creativity and team cohesion.



Le Bois Chéri Restaurant

Le Chalet du Domaine de Bois Chéri
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C 100 - 150 pax seated 

Allocated areas  
for marquees

LE DOMAINE DE
BOIS CHÉRI

SITE PLAN

PORT LOUIS



Le Domaine de Bois Chéri offers multiple combinations with;

•   Le Bois Chéri Restaurant
•   Le Chalet du Domaine de Bois Chéri

The table below is indicative.

Marquises/ Bedouin tents can be installed onsite; site visit prior to installation is compulsory.
For any overrun schedule, additional charges of MUR 6000 + VAT per hour will be applied 
*Set up as from 14.00 (Le Bois Cheri Restaurant) and as from 15.00 (Le Chalet du Domaine de Bois Cheri)

Security deposit MUR 10 000 + VAT.

NUMBER OF PAX
(depending on the seating arrangement)

COST + VAT
(Without catering)

Le Bois Chéri Restaurant

Le Chalet du Domaine de Bois Chéri
(including terrace with dance floor)

Le Bois Chéri Restaurant & Le Chalet
du Domaine de Bois Chéri

(The buffet will be inside the restaurant)

Le Bois Chéri Restaurant & Le Chalet
du Domaine de Bois Chéri 

(The buffet will be outside the restaurant)

Evening - MUR 65 000

Evening* - MUR 50 000

Evening* – MUR 90 000

Day - MUR 200 000  
Evening* - MUR 125 000

75 - 100

60 - 100

Up to 150

150 pax and above



Take advantage of the colonial manor to provide a sumptuous setting for your events. 
 Its botanical gardens, La Maison du Rhum, and La Maison de la Vanille  

promise unforgettable experiences for your guests. 



Le Saint Aubin Restaurant

La Maison du Rhum

L’Auberge du Domaine de Saint Aubin

Le Jardin d‘Enfants du Domaine de Saint Aubin

La Mini Ferme du Domaine de Saint Aubin

La Rhumerie du Domaine de Saint Aubin
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400 - 500 pax seated 

400 - 500 pax seated

800 - 1000 pax seated
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Allocated areas  
for marquees

LE DOMAINE 
DE SAINT AUBIN

SITE PLAN

PORT LOUIS



*

Le Domaine de Saint Aubin offers the best for both intimate happenings and fairs with;

• Le Saint Aubin Restaurant
• L’Auberge du Domaine de Saint Aubin

The table below is indicative as there are numerous possibilities of onsite marquee.

NUMBER OF PAX
(depending on the

seating arrangement)

COST + VAT
(Without catering)

Le Saint Aubin Restaurant *

L’Auberge du Domaine de Saint Aubin
((Accommodation Not included)

Supplement for L’Auberge 
(3 Rooms with maximum 10 pax)

Marquises/ Bedouin tents can be installed onsite; site visit prior to installation is compulsory.
For any overrun schedule, additional charges of MUR 6000 + VAT per hour will be applied. 
*Set up as from 3PM (Le Saint Aubin Restaurant).

Security deposit MUR 10 000 + VAT.

Day – MUR 200 000
Evening* – MUR 65 000

Less than 600 pax* - MUR 150 000
Above 600 pax* - MUR 215 000

Day/Evening - MUR 50 000
Above 200 pax - MUR 125 000

MUR 15,000 p. night

Up to 125

Up to 200

on exclusivity



Buffet
MENU A
Welcoming cocktail 
Bois Chéri Ice Tea with Saint Aubin 
Rum 1819 

Canapés (4)
Chicken skewer with satay sauce
Crispy squid, homemade 
mayonnaise
Cheese fritter
Vegetable spring roll

Cold salads (3)
Palm salad with tea vinaigrette
Seafood gratin
Salad bar

Main buffet (4)
Grilled fish fillet with butter and 
lemon sauce
Sauted chicken thailandaise style
Venison stew from the Domaine de 
Bois Cheri
Sautéed vegetables – VEG

Side dishes (2)
Rice
Homemade mini bread

Condiments (2)
Tomato chutney
Limon pickle

Dessert (2)
Vanilla ice cream
Caramel cream

As from Rs. 1,800 
p. person

MENU B
Welcoming cocktail 
Bois Chéri Ice Tea with Saint Aubin 
Rum 1819 

Canapés (5)
Crispy chicken 
Prawn tempura 
Beef skewer
Cheese croquette
Tomato gazpacho 

Cold salads (3)
Hawaiian-style chicken salad
Tagliatelle and vegetable salad 
with vinaigrette
Vegetable soup

Main buffet  (4)
Grilled dorado fillet with butter 
and lemon sauce 
Grilled leg of lamb with BBQ sauce
Squid with coconut milk
Paneer with Creole sauce – VEG

Side dishes (2)
Parsley rice
Homemade mini bread 

Condiments (1)
Apple and carrot pickle 

Dessert (3)
Cream puff and éclair
Chocolate mousse
Panna Cotta with fruit

As from Rs. 2,500 
p. person

MENU C
Welcoming cocktail 
Bois Chéri Ice Tea with Saint Aubin 
Rum 1819 

Canapés (5)
Smoked marlin roll
Seafood salsa
Chicken skewer
Vol-au-vent with mushrooms 
Vegetable fritters 

Cold salads (3)
Grilled prawns marinated in olive oil
Grilled chicken escalope with herbs
Raw vegetable salad 

Main buffet  (5)
Chicken with green tea from 
Domaine de Bois Chéri
Prawns in a Creole-style red sauce 
with parsley and coriander
Venison stew with five spices from 
the Domaine de Bois Chéri
Catch of the day with Indian spices, 
pistachios and raisins
Moussaka with eggplant and 
seasonal vegetables – VEG

Side dishes (2)
Saffron rice
Homemade mini bread 

Condiments (1)
Palm Heart pickle

Dessert (4)
Crème Brulée
Chocolate cake
Almond Financier
Fruit Salad

As from Rs. 3,000 
p. person



MENU A
Welcoming cocktail 
Bois Chéri Ice Tea with Saint Aubin 
Rum 1819  

Canapés (4)
Chicken skewer with satay sauce
Crispy squid, homemade 
mayonnaise
Cheese fritter
Vegetable spring roll 

Starter
Saint Aubin palm salad with smoked 
marlin
OR
Tropical palm heart salad with 
lemon vinaigrette

Main course
Saint Aubin vanilla chicken
Served with rice, lentils and 
condiments
OR
Fish and eggplant curry
OR
Mauritian Vegetable Casserole – VEG

Dessert
Banana flambé with Saint Aubin rum

As from Rs. 2,500 p. person

MENU B
Welcoming cocktail 
Bois Chéri Ice Tea with Saint Aubin 
Rum 1819  

Canapés (5)
Crispy chicken
Prawn tempura
Beef skewer
Cheese croquette
Tomato gazpacho

Starter
Octopus salad (octopus, pineapple, 
lemon and herbs)
OR
Tropical palm heart salad and 
lemon vinaigrette

Main course
Braised chicken with Saint Aubin 
spiced rum 
OR
Seafood vindaye and its pepper duo* 
Served with rice, lentils and 
condiments
OR 
Mauritian-style vegetable platter- 
VEG
Served in a thali, with farata, rice, 
vegetables of the day, lentils and 
condiments

Dessert
Chocolate fondant and vanilla ice 
cream

As from Rs. 2,700 p. person

MENU C
Welcoming cocktail 
Bois Chéri Ice Tea with Saint Aubin 
Rum 1819  

Canapés (5)
Smoked marlin roll
Seafood salsa
Chicken skewer
Vol-au-vent with mushrooms 
Vegetable fritters 

Starter
Saint Aubin palm salad with smoked 
marlin
OR
Exotic salad with prawns, octopus 
and pineapple
OR
Tropical palm heart salad with 
lemon vinaigrette

Main course
Fish with Saint Aubin vanilla sauce
OR
Braised lamb with Saint Aubin aged 
rum
OR
Vegetarian cassava kat kat

Dessert
“Baba au rhum de Saint Aubin” 
served with vanilla ice cream

As from Rs. 3,200 p. person

3 courses



Finger buffet
MENU A – 2 PCS P. ITEM
Skewer (3)
Chicken skewer with homemade satay sauce
Beef skewer with homemade satay sauce
Tomato and cheddar skewer

Verrine (1)
Tropical tomato gazpacho

Tempura/Fritters (7)
Taro fritters
Crispy chicken 
Saffron Calamari
Shrimp croquette
Chilli stuffed with tuna
Chilli fritters
Seasonal vegetable fritters

Toast/Sandwich/Bread (2)
Saint Aubin bread roll with seafood filling
Aperitif cheese sandwich 

Bites (1)
Seafood and mozzarella tartlet 

Sweet (4)
Chocolate mousse
Crème brûlée
Ice cream
Fruit salad

As from Rs. 2,000  p. person

MENU B – 2 PCS P. ITEM
Skewer (3)
Lamb kebab style 
Chicken kebab with homemade satay sauce
Tomato and cheddar skewer

Verrine (1)
 Tropical tomato gazpacho

Tempura/Fritters (6)
Tempura-style squid
Taro fritters 
Crispy chicken 
Saffron Calamari
Cheese Croquettes
Chilli fritters

Toast/Sandwich/Bread (5)
Smoked marlin mousse on toast
Ham sandwich with wholegrain mustard
Saint Aubin bread roll with seafood filling
Aperitif cheese sandwich 

Bites (2)
Seafood and mozzarella tartlet
Thai-style spicy chicken on toast

Sweet (7)
Panna Cotta with fruits 
Chocolate Brownie
Crème brûlée
Ice Cream 
Banana Tart
Fruit Salad
Crème Caramel

As from Rs. 3,000 p. person



Tea Break
MORNING OR AFTERNOON ONLY
Menu A

Sweet :  
Chocolate pancakes scones
Tea biscuits
Banana Pie
Savory :  
Cheese sandwich
Chilli fritters

Welcome Ice Tea + Unlimited Drinks: tea, coffee, canned 
juices, water

As from Rs. 450 p. person p. break

Menu B

Sweet :
Crepes Suzette
Tea biscuits
Muffin
Fruit salad
Savory : 
Ham and mustard sandwich

Welcome Ice Tea + Unlimited Drinks: tea, coffee, canned 
juices, water

As from Rs. 650 p. person p. break

Menu C

Sweet : 
Chocolate pancakes
Tea biscuits
Fruit salad
Fruit cake
Savory : 
Cheese Sandwich
Chicken quiche 

Welcome Ice Tea + Unlimited Drinks: tea, coffee, canned 
juices, water

As from Rs.900 p. person p. break

MORNING & AFTERNOON
Menu A

Sweet : 
Crepes Suzette
Tea biscuits
Banana Pie
Savory : 
Cheese Sandwich
Chilli fritters
Vegetable fritters

Welcome Ice Tea + Unlimited Drinks: tea, coffee, 
canned juices, water

As from Rs. 500 p. person

Menu B

Sweet : 
Chocolate pancakes
Tea biscuits
Muffin
Fruit salad
Savory : 
Ham and mustard sandwich
Chicken quiche

Welcome Ice Tea + Unlimited Drinks: tea, coffee, 
canned juices, water

As from Rs. 850 p. person

Menu C

Sweet : 
Chocolate pancakes
Tea biscuits
Fruit cake
Savory : 
Cheese Sandwich
Chilli fritters
Cheese croquette

Welcome Ice Tea + Unlimited Drinks: tea, coffee, 
canned juices, water

As from Rs. 850 p. person



Beverages
Starting Bloc : 
O’chéri spring water, Juice, Selection of Soft drinks 
(Coca, Sprite, Fanta)

Taste for Adventure : 
O’cheri spring water, Juice, Selection of Soft drinks, 
Beer.
 
Dream on It : 
O’cheri spring water, Juice, Selection of Soft drinks, 
Beer, 
Welcoming cocktail with Saint Aubin 1819 Rum, 
Selection of Saint Aubin 1819 classic Rum

Tales of Authenticity : 
O’cheri spring water, Juice, Selection of Soft drinks, 
Beer, 
Welcoming cocktail with Saint Aubin 1819 Rum, 
Selection of Saint Aubin 1819 classic Rum, 
Johnny walker per glass

The Great Gatsby : 
O’cheri spring water, Juice, Selection of Soft drinks, 
Beer, 
Welcoming cocktail with Saint Aubin 1819 Rum 
Selection of Saint Aubin 1819 classic Rum, 
Johnny walker, Gin, Tequila, Vodka Per glass

Rum Tasting: Rs 250 + vat / per person 
Corkage Fee: Wine, Whisky & Spirits: Rs.250 + vat / bottle and Champagne: Rs.400 + vat / bottle 
*Service fee: Rs 250 + vat / person.

*The customer has the choice to bring all their drinks and pay a service fee.

Rs 500 (6hrs) / Rs 300 (3hrs)

Rs 825 (6hrs) / Rs 450 (3hrs)

Rs 1 250 (6hrs) / Rs 450 (3hrs)

Rs 1 450 (6hrs) / Rs 750 (3hrs)

Rs 1 625 (6hrs) / Rs 900 (3hrs)

Terms & Conditions

Parking and WIFI facilities are available.
Each Domain can be rented in exclusivity, but certain conditions apply.

Additional services and logistics such as marquees, DJ, animation, decorations are 
not included. However, lists of service providers are

available upon request.

Catering on site is available and charges per person will apply accordingly, 
along with a discounted rental fee.

Prior to hosting an event, a tentative booking must be done beforehand. The booking 
will be considered as firm only after a down payment equivalent to 50% of the total 
amount due asper the booking is made. The settlement of the remaining amount due, 

must be done, no less than seven (7) days prior to the event. 
A security deposit will be required.

In case of cancellation 15 days to 7 days prior to the event 50% of the invoice will be due.
In case of cancellation 7 days prior to the event or in case of no show 

100% of the invoice will be due.
The hours agreed on confirmation of the booking must be strictly respected.

Torchlights are available at MUR 5 000 + VAT.
All precautionary measures as per the local authorities will have be adhered to.

The time frames are
Day from 9AM - 4PM

Evening 6PM - MIDNIGHT




