pubbliredazionale

personal chef? di piu, molto di piu

showcooking, barbecue, buffet ed eleganti mise en place: la comodita di casa, la qualita del ristorante

DA QUEST’ESTATE ¢ possibile ricreare un
evento o una cena stile Bambaissa a casa propria, con
quell'inconfondibile allure e le suggestioni tipiche del
ristorante dello storico Augustus Beach Club. Da una
parte le prelibatezze elaborate dallo chef, dall’altra
l'atmosfera di grande charme riscaldata da cuscini,
candele, lanterne, composizioni floreali, musica. E, se
richiesta, anche I'animazione per i pilt piccoli.

Chi non vorrebbe vivere una serata da mille e una
notte? Le formule proposte dal team a cinque stelle
della splendida struttura un tempo dimora della fami-
glia Agnelli assecondano ogni nostra aspettativa: chef
a domicilio che cucina live alla presenza degli ospiti;
barbecue di mare o di terra in giardino; lungo tova-
gliato in lino e posate in argento per una cena placée;
un pit disinvolto buffet con il tanto apprezzato crudo
di pesce, il sushi o le ostriche a completare I'offerta di
una cinquantina di diversi finger food. E poi un buf-
fet di dolci tanto ricco da mandare in visibilio anche
il pitt smaliziato dei golosi.

A PERSONAL CHEF? MORE, MUCH MORE | SHOWCOOK-
ING, BARBECUES, BUFFETS AND ELEGANT MISES EN
PLACE: HOME COMFORT, RESTAURANT QUALITY | Be-
ginning this summer, you can recreate a Bambaissa-
style event or dinner — and all the unmistakable allure
and the ambience typical of the historic Augustus
Beach Club’s famous restaurant — in the comfort of

your home. On the one hand, delicacies cooked up
by the chef; on the other, the spell cast by a charming
atmosphere warmed by cushions, candles, lanterns,

flower arrangements, music. On request, even activi-
ties for the youngest guests.

Who wouldn’t want to enjoy an evening straight from
the Arabian Nights? The formulas proposed by the
5-star team of the splendid structure, once the Ag-
nelli family home, can meet any expectations: a chef
on demand, cooking “live” before your guests’ eyes;

surf or turf barbecues in the gar-
den; formal table linens in pure
linen and silver silverware for a
sit-down dinner; popular raw fish
dishes, sushi, and oysters on the
half shell completing an offer of
about fifty types of finger foods
for a more casual buffet. And to
conclude, a smorgasbord of des-
serts so luscious and richly tempt-
ing as to astound even the most
sweet-toothed guest.
I[IEPCOHAABHBIN E®? HET,
HAMHOTO BOABIUE | OTKPHI-
TAS KYXHS, BAPBEKIO, BYOET
U DAETAHTHAS CEPBUPOBKA:
VAOBCTBO AOMA, KAYECTBO
PECTOPAHA | Hauumas c atoro
Aera B Bepcnabe mosiBuaace Bos-
MOXKHOCTb 33Ka3aTh Y)KHH B CTHAC
Bambaissa B cobcTBeHHOM AOME
B cBOCOOPasHON MaHepe M TH-
IMYHOM OYapOBAHHH PECTOpaHA
ucropuyeckoro Augustus Beach
Club. C opHoi! cTOpOHSI 9T0 H3bI-
CKaHHbIC OAIOAQ, IPUTOTOBACHHBIE LWEPOM, C APYTON
— 9T0 arMocepa LAPMa, TEMAOTY KOTOPOMY IIPUAAIOT
KPACHBBIC TIOAYIIKH, CBE4H, OHAPH, LBETOUHBIC KOM-
103uLMH U My3bika. [ 1o 3arpocy AAs MaACHBKHUX A€Telt
MO>KHO 32Ka3aTh aHUMATOPOB.

Kro He xenaeT OKyHYTbCS B aTMOC(EpY TBICSUI U OA-
Hoil Houn? Pemenus, TIpeAAaraeMble KOMaHAOH M3bI-
CKaHHOM CTPYKTYPBI, KOTOpasi B CBOE BpeMsl Obiaa A0-
MOM AMHACTHH AHBEAAH, CMOTYT YAOBACTBOPHTb AIO-
6bie Bawn noxxeaanust. [lled ¢ BHIZ0OBOM Ha AOM YAMBUT
BAIUUX TOCTEH ACMOHCTpALHEll CBOETO MACTEPCTBA B
HX TpHUCyTCTBHU. B caay Bac Gyser oxupath apomar-
HbI 6apOeKio U3 MOPENPOAYKTOB HAH Msica/OBoLICH,
a CTOA OYACT IOKPBIT KPACHBON ABHSHOMN CKATEPTHIO,
Ha KOTOPOM H3BICKAHHO OYAYT CEpBHPOBAHBI CTOAOBBIC
cepebpsirbie pubopsr. [leapsiit Oyder ¢ orpoMHbIM
BbIOOPOM CBEXKHX MOPEIIPOAYKTOB, CYLIH HAM YCTPHLL,
CACAQIOT [IOAHOLICHHBIM [IPEAAOKEHNE, COCTOSILUM 13
IITHACCATH PasHOO6pasHblx QypIueTHbIX G0, 3a-
BEPLINT Y)KHH 4EPEAA ACCEPTOB, CIIOCOOHBIX IIPUBECTH
B BOCTOPT AKE CAMBIX HCKYLUCHHBIX CAAAKOEXKEK.

BAMBAISSA CHEF AT HOME
+39 0584 787239 | bambaissa@augustus-hotel.com

www.augustushotelresort.com
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