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EDITORIAL BY 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 two first events last years, we 

decided to repeat the experience in 2017 in Sri Lanka and the 

Maldives.  

 

On 21 March 2017, more than 2000 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. 

 

In Sri Lanka this year, restaurants and Chefs showed a great interest for the event, with five of them 

participating in Colombo and Kandy. I am proud to welcome them onboard this exciting adventure. 

 

Gastronomy is part of France’s heritage and our 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 pillar of our heritage and a remarkable ambassador for France, and should 

therefore be defended, supported and promoted.  

 

With this third Goût de France event, Sri Lanka will savor the taste of France. 

 

See you on 21 March! 

 



 

 

 

Now in its 3rd edition, Goût de / Good France event will be held simultaneously all over the world on 

21st March 2017. On the initiative of the French Chef Alain Ducasse (3 stars Michelin) and the French 

ministry of Foreign affairs and international development, one dinner, showcasing French 

gastronomy, is organized in participating restaurants all over the world.   

Restaurants were invited to propose a menu that respects French culinary tradition (good and 

healthy food, local products, wines…). An international committee of chefs then approved the list of 

participating chefs. 

This year, Goût de France is growing in  Sri Lanka and in the Maldives: 6 restaurants are 

participating, 3 in Colombo (Galle Face Hotel, Waters Edge, Taj Samudra), 2 in Kandy (Léopard 

d’argent, OZO) and 1 in Male (Taj Exotica Resort & Spa Maldives) 

The operation is a world success: over 2000 chefs worldwide will once again pay tribute to the 

excellence of French cuisine and its emphasis on sharing, by preparing a special menu inspired by 

French cuisine. It will be the biggest dinner in the world celebrating French Gastronomy. 

Participating restaurants are invited to design their menu based on the following sequence: aperitif 

and canapés, starter, main course(s), cheese, dessert(s), French wines and champagnes. Each recipe 

will be based on cuisine that shows concern for “good food” and the environment. The price is at the 

restaurant’s discretion. Inspired by Auguste Escoffier, who launched the “Dîners d’Épicure” 

(Epicurean Dinners) initiative in 1912 (the same menu, on the same day, in several world cities, for as 

many guests as possible) 

Goût de/Good France benefits from an international promotion campaign enabling all participating 

chefs to showcase their cuisine and expertise with the active support of French Embassies, Atout 

France and media partners, France Médias Monde, TV5 Monde and JCDecaux. 

Each event is also reported in the traditional media and the social networks: with the hashtag 

#GoodFrance. 

KEY FIGURES FROM THE FIRST EVENT  

Over 100,000 guests enjoyed a French dinner in over 1,300 restaurants (85% abroad) and 150 

embassies around the world. French Embassies abroad hosted some 5,000 guests.  In total, 1,500 

Goût de France / Good France meals were served that evening, highlighting the chefs’ creativity and 

the pleasure of sharing French food all around the world.  

AN INTERNATIONAL COMMITTEE OF CHEFS 

The chefs on the committee assessed the coherence and quality of the menus proposed by the 

restaurants that have signed up. Chaired by Alain Ducasse, the committee includes some 15 chefs 

from around the world, among them Paul Bocuse (France), Joël Robuchon (France), Michel Roth 

(Switzerland), Genaro Esposito (Italy), Claude Troisgros (Brazil), Kiyomi Mikuni (Japan), Mohamed Zai 

(Morocco), Raymond Blanc (United Kingdom). 

file:///C:/Users/miscoti/AppData/Local/Microsoft/Windows/Temporary%20Internet%20Files/Content.Outlook/8W2YH6G5/Galle%20Face%20Hotel
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https://taj.tajhotels.com/en-in/taj-samudra-colombo/
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http://hotelleleoparddargentkandy.com/
http://fr.ozohotels.com/kandy-srilanka/
https://taj.tajhotels.com/en-in/taj-exotica-maldives/


 

Galle Face Hotel in Colombo 

Chef Adam Gaunt-Evans  

 

Adam trained at The Dorchester Hotel in London, The Michelin 

starred Greenhouse in Mayfair, and the iconic 7 star Burj al Arab, 

Dubai. He was sous-chef at the Flying Fish restaurant in Sydney, and 

headed the fine dining restaurants at the luxurious Soneva Fushi in 

the Maldives, and Soneva Kiri in Thailand. He opened his own pop-up restaurant on returning home 

to UK, championing seasonal regional cuisine, before heading up Machine House, immediately 

gaining entry into the Michelin guide, widely regarded as one of Wales's best restaurants. Adam has 

consulted on various culinary projects and restaurant openings. His latest assignment as Executive 

Chef at the legendary Galle Face Hotel in Sri Lanka is his most exciting role to date, overseeing the 

culinary operations of this magnificent heritage property. 

 

Menu 

 

Amuse Bouche 

Chandon Brut  

 

Carpaccio of line-caught yellow fin tuna ‘Niçoise’ 

Philippe Dreshler Riesling  

 

Mushroom velouté, truffled milk foam, shitake powder 

 

Roast free-range chicken, fondant potato, peas ‘a la Française’, bacon crisp, thyme foam  

Bouchard Aîné & Fils Mâcon Rouge, Burgundy  

or 

Provençale vegetable gratin, roast aubergine, confit tomato, arugula pistou 

Bouchard Aîné & Fils Mâcon Rouge, Burgundy 

 

Roquefort parfait, green apple and basil jelly, walnut bread 

 

Pineapple tart-tatin, black pepper caramel, cinnamon ice cream 

Nederburg Late harvest Riesling  

 

Ceylon tea or coffee with Mignardises 

Rs. 7,500 Nett (Food Only) and 2,500 Nett inclusive of wine pairing 



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 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. 

 

 

 

 

 

 

 



Waters Edge in Colombo  

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.  

Waters Edge is participating in “Good France” for the 3rd consecutive year. It has hosted extremely 

successful French events / food promotions inclusive of  

Beaujolais Nouveau and French Village.  

 

Menu 

 

Foie gras and cheese gallette with peach bubble and foie gras terrine with green asparagus, pickled 

baby beetroot and butter milk crumble 

 

Sweet onion cappuccino with truffle mousseline 

 

Pan fried scallops and lobster mousse wrapped with cabbage, lobster cheddar bisque and chorizo 

vinaigrette 

 

 

Raspberry and bell pepper sorbet 

 

Slow roasted lamb loin. Braised shoulder cannelloni with rubesco sauce and smoked almond granola, 

ginger butter nut puree and petite vegetables 

 

Warm brie cheese in crispy filo with poached pear rocket 

 

Bitter chocolate crunch, orange marmalade jelly, milk chocolate, pistachio cremex, berry fruit pate 

served with soursup ice cream 

 

Rs. 7,500 per person inclusive of wine 



Hotel & Restaurant 

 

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. Dining at the hotel is a gourmet experience with several dining options to choose from. 

Pranzo, the hotels Italian restaurant offers mouthwatering authentic Italian cuisine whimsically put 

together by Chef Leonardo Ricci : the hotels food and wine consultant together with Chef Buddhika 

Samarasekera and his esteem culinary team, to provide guests with an array of Italy’s most 

renowned dishes.  

Waters Edge Limited,” has garnered the tag as the premier culinary hub and events destination in Sri 

Lanka. Established as a reflection of the changing lifestyle of the global Sri Lankan, Waters Edge today 

boasts of 10 conference/event halls, over 8 F&B outlets and state of the art recreation facilities.   

Waters Edge will be taking part in Good France for the 3rd consecutive year. The event will be held at 

the hotels premier venue “The View” overlooking the breathtaking grand lawn and beyond, 

accompanied by elegant tunes of a saxophonist. The General Manager of Waters Edge, Rohan 

Fernandopulle is a chef by profession with over 30 years of experience in the culinary industry and 

the president of Bocuse d’ Or Sri Lanka (Most premium French culinary competition in the world). 

 

 

 



Taj Samudra in Colombo 

Chef  Manjula Wickrama  

 

A dynamic professional with 25 years of rich experience in Food & Beverage 

Production / Revenue Expansion activities with reputed organizations locally and 

abroad in the Hospitality sector. Adept in managing kitchen operations of a diverse 

range of business like Banquets, Restaurants, Hotels and Clubs. 

AWARDS AND ACHIEVMENTS 

• Gold and silver medal for SRI lanka national culinary team at  culinary world cup 2014 Luxemburg. 

• Silver medal for culinary Olympic Germany 2012 

• An outstanding gold award for fusion style live cooking competition -2006 

• Employee of the month- august 2003’ Sheraton golf club Abu Dhabi. U.A.E. 

• Chef of the year – 2003 Sheraton golf club Abu Dhabi UAE. 

• Gold medal for mystery box competition emirates culinary -2010 

• Member of Sri Lanka national culinary team 

• Member of chef’s guild of Sri Lanka 

• Best four restaurant award Old Australia 2009 

Menu 

 

Pate de foie gras – fermented cucumber – kumquat 

 

Assiette of Ocean Trout Fresh dill and pernod cured petunia trout- boudin and terrine of trout gravlax 

– fresh pea crème – truffles – petit greens – Zesty tomato honey 

 

Crustaceans Sweet butter poached crayfish – ravioli of Alaskan crab – globe artichoke barigoule - 

saffron clams nage 

 

Duo of Roast rack of lamb “crepinette” – sous vide Breast of duck – heirloom carrots – Pomme aligot 

– cabernet merlot marrow jus 

 

Form de ambert - Brie de Meaux (AOC) – port soaked muscatels – crackers 

 

Terrine of chocolate – raspberry sorbet – pain de epice crumbs 

SLRs. 20000.00 

Hotel & Restaurant 

 

Facing Sri Lanka’s historic Galle Face Green, Taj Samudra offers enchanting views of the mesmerising 

Indian Ocean, Galle Face Green and the vibrant city of Colombo. The hotel’s award-winning chefs 

create culinary magic, fit for connoisseurs of fine dining. 



OZO in Kandy 

Chef  Sanjaya Malinda Marasinghe 

 

Sanjaya Malinda Marasinghe, became a Member of Ceylon Hotel School Graduate 

Association (MCHSGA) in year 2014. In year 2005 he was licentiate of Ceylon Hotel 

School Graduate Association (LCHSGA) and obtained a Management Diploma in year 

2004 at the Sri Lanka institute of tourism & hotel management. He was Executive Chef 

at other well-known hotel such as Aliya Resort & Spa, Coral Rock By Amaya and 

Xiengthong Palace Hotel. He participated in Sri Lanka Food Festival and Training 

Programme Ramada Park Hotel-Geneva, Switzerland. 

 

Menu 

 

Appetizer 

Lemon zest, white pepper and fresh dill marinated Parma ham wrapped pan seared baby scallop 

served with mint infused green pea puree, salmon roe and black caviar topped with micro herbs 

crispy bacon bits and truffle oil 

 
Soups 

Green tea enhanced clear essence of veal with mini beef dumpling 

 
Main 

Duo of mixed fresh herb and white bread crusted slow roasted rack of lamb and white wine, seasonal 

vegetable poached sea bass steak together with grilled baby vegetables, crispy wafer potatoes, minty 

lamb jus with Shiraz and rosemary infused, light coconut curry cream, cherry tomato and black fungi 

 
Desserts 

Malibu flavored juggary semifreddo on fried cinnamon sugar choux ball and crispy Oats cashew 

crumble with sweet ‘n sour rhubarb puree 

 

Restaurant 

 

Eat Restaurant offers a one-of-a-kind experience for gourmands who wish to discover the secrets of 

the renowned local culinary scene, with a twist of international flavour. Guests can enjoy a 

tantalizing dinner buffet that truly satisfies one’s food cravings. The buffet includes a variety of 

delectable crispy salads, a mixture of Sri Lankan and western main dishes, and an array of mouth- 

watering desserts.   



Léopard d’Argent in Kandy 

Chef  Bandara Samarakoon  

 

Le Léopard d’Argent is a lodge hotel with a French restaurant managed by an 

excellent chef. While you enjoy the natural surroundings, the restaurant serves a 

traditional meal to give you a taste of the local and French flavor. Chef Kunnak 

Mudiyanselage Ananda Samarakoon Bandara has worked befor at the Suiss Hotel. 

 

Menu 

 

Apetizers with a glass of French Champagne 

 

Foie-Gras of South-Ouest on its Fig Confit and salt of Espelette 

 

Crabe Salad with its Mushrooms Cepes and its Spoon of Russian Caviar(oscietre) 

 

Roast Veal with its Mushrooms Morel and local Vegetables 

 

Plate of French Chease 

 

Flaming Banana 

 

95 usd 

Hotel & Restaurant 

 

Le Léopard d’Argent, with its majestic location on Hantana Mountain, was built 15 years ago and has 

been fully renovated by a French manager in 2016. The place offers a wonderful temperate climate 

to spend time to relax and discover the rare and original species of fauna in the 2 acres of the hotel’s 

park. 

Situated in the heart of the Sri Lanka, the sacred city of Kandy is at 15 minutes in car from the hotel. 

This Kandy hotel is in an ideal peaceful location and well placed to visit the Botanical Peradeniya 

Gardens and the Temple of the Sacred Tooth Relic. 

 



Taj Exotica Resort & Spa Maldives in Male 

Chef  Abhishek Dhyani 

 

Chef Abhishek Dhyani is outstanding on his position! He puts his heart & 

soul on the menus he creates always bearing in mind the guest 

preferences to ensure their satisfaction. He is the key person in planning 

the menu and manage 18 members team. 

 

 

Menu 

 

Hors‘d’ oeuvre Barbary Duck & Goose Foie Gras Terrine Confit apricot, pistachio mousse, Rouge foie 

gram foam, Port Wine jus & fig compote 

 

Entre’e Chateaubriand Cauliflower mousse, winter black truffle shaving, crispy quinoa Spinach ragout 

& sauce diane 

 

Fromage Goat cheese fondue, camembert au four with Melba toast, Crema de saint agur foam, brie 

cheese & dry fruits fritter 

 

Dessert Raspberry and tarragon finger tartelette Pistachio macaron, praline ingot, air dry berry 

&victor caramel sauce 

 
125$ per person 

Hotel & Restaurant 

 

Escape the frenetic pace and chaos of everyday life, in to luxury’s very own lap at Taj Exotica Resort 

& Spa, Maldives. Away from the sparkling lights of Male, this hotel is spread across the Emboodhu 

Finolhu island in the middle of one of the largest lagoons in Maldives. Renowned for its rich flora and 

fauna, this tropical isle, also known as the Three Coconut Isle, is situated amidst the coral reefs. 
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