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Pointe Mi lou
97 133 St  Barthélemy

15 min dr ive 
f rom the ai rport

20 min dr ive
from the harbour

Nestling in the heart of the island of St Barthélemy, the Christopher Hotel
offers an idyllic and refined setting to celebrate your event. With its
breathtaking ocean views, lush garden and infinity pool, it's the perfect place
to turn your dream event into reality.

Let yourself be seduced by its serene and intimate atmosphere, where every
moment becomes magical...

WELCOME
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•  42 rooms and sui tes 
•  3 v i l las (4-bedrooms each) 
with pr ivate pool  
•  1  inf in i ty  Pool
•  Except ional  ocean v iews 

•  La P lage de Chr is
Seaside cuis ine.
Can accommodate 100 people (seated) 
or  up to 200 for  a recept ion. .

•  Le Chr istopher Coutanceau
Can accommodate 100 people (seated) 
or  up to 200 for  a recept ion.

•  Spa Sis ley
5 t reatment rooms 
facing the ocean,
including one double
•  F i tness room

Accomodations

101 - Ocean Spa Suite
103 > 118 - Ocean Terrace Rooms
119 > 122 - Ocean Deluxe Terrace Rooms
202 > 205 - Ocean Deluxe Grand
Balcony 
206 > 214, 216, 218 - Ocean Junior
Suites 
201, 215, 217, 219 - Ocean Suites
220 - Ocean Panoramic Suite
221 > 223 - Ocean Panoramic Junior
Suites 

Hotel Facilities

1 Reception
2 Concierge
3 Boutique
4 Rivyera Arnaud Faye 
5 Toilets 
6 Swimming pool 
7 Rivyera Plage
8 Sisley Spa
9 Fitness 
10 Parking 
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R O O M S  
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& Suites



OCEAN TERRACE ROOM – 327 SQ. FT.

From 710 €  per  n ight per room 
Max occupancy:  2 guests  -  Number of  bedrooms:  15

.

OCEAN JUNIOR SUITE –  420 SQ. FT.  

From 800 €  per  n ight per room
Max occupancy:  4 guests  -  Number of  bedrooms:  10

OCEAN DELUXE GRAND BALCONY – 129 SQ. FT.

From 910 €  per  n ight per room
 Max occupancy:  3 guests  -  Number of  bedrooms:  4

OCEAN DELUXE TERRACE– 129 SQ. FT.  

From 910 €  per  n ight per room 
 Max occupancy:  2 guests  -  Number of  bedrooms:  4



OCEAN PANORAMIC JUNIOR SUITE– 129 SQ. FT.  

From 910 €  per  n ight per room
Max occupancy:  4 guests   -  Number of  bedrooms:  3

.

OCEAN SUITE– 129 SQ. FT.  

From 1090 €  per  n ight per room
Max occupancy:  4-5 guests   -  Number of  bedrooms:  4 

OCEAN SPA SUITE– 129 SQ. FT.  

From 1 180 €  per  n ight per room
Max occupancy:  4-5 guests  -   Number of  bedroom: 1  

OCEAN PANORAMIC SUITE– 129 SQ. FT.  

From 1270 €  per  n ight per room
Max occupancy:  4-5 guests  -  Number of  bedroom: 1



C H R I S T O P H E R  

Villas
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CHRISTOPHER VILLAS– 12 600 SQ. FT.

From 3100 €  per  n ight .
Max occupancy:  8 guests  -  Nbr of  bedrooms:  4

Pr ivate Pool  -  Terrace:  280 sq ft
Direct access to al l  faci l i t ies  at  the Hotel  Chr istopher.
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COCKTAIL

Finger food 

6 canapés hot and cold –  35€  *
9 canapés hot and cold –  45€  *  

BANQUET

Menu “Promenade en mer”  –  95€  *  

Menu “Sortie en mer”  –  155€  *

Menu “Découverte iodée”  –  215€  *

Brasero  Buffet  –  170€  *  

Wedding Cake / Piece montée  -  30€  *  

To make th is  event unforgettable,  we can make the dessert  of
your  dreams.  Our Chef wi l l  be happy to discuss with you to

ident i fy  your  needs and tastes.  

For  var iety ,  you can also choose several  desserts  for  a tantal iz ing
combinat ion of  sweets.  

Live cooking options on request.

1  hr  Open bar -  50 €*

 
*Pr ice per person
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  Promenade en mer Menu
95 €/pers.

Burnt  tuna in a chi l l i  and fresh herb
vinaigrette

Mahi  Mahi  in  carrot  scales ,  kumquat
and gingerbread

or
Wood-f i red pluma of Iber ian pork ,
sweet potato var iat ions ,  meat jus

with mustard 
 

Vaporeux chocolate for  sweet lovers

Sortie en mer Menu
155 €/pers.

Local  f ish carpaccio with exot ic
fru i ts  and crunchy vegetables

 

Grey loach,  leeks and smoked trout
roe and i ts  gr i l led f ish-bone sauce

or 
F i l let  of  beef with beetroot and

oysters ,  Saint-Émi l ion sauce 
 

French toast  with salted butter
caramel ,  roasted peanut ice cream

Découverte Iodée Menu 
215 €/pers.

Amuse bouche
Basi l  and lemon verbena salmorejo,

tuna tartare

Special  oysters  with tarragon mi lk ,
Kr istal  caviar  and hel ichrysum 

Lobster  c ivet ,  spr ing vegetables ,  and
mushroom ravio l i

 or  
Wood-f i red pigeon,  potato var iat ions ,

with foie gras and truff le jus  

Victor ia pineapple rav io l i ,  l ychee
sorbet and mint  je l ly

Our team is at  your disposal  to personalize your menu according to your wishes.

 INSPIRATION
M E N U S

Menu subject to change.
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Kindly find below a list of event planners that we are very happy
to recommend :

 
ST BARTH

DK Events St Barth (Karine Bensa)
+ 590 6 90 30 69 75
dkevents@orange.fr

Gold n Guest Events ( Nelly Roussel)
+590 6 90 61 85 77

hello@goldnguestevents.com

One Of a Kind (Maud Versavel)
+590 6 90 54 10 89

info@oneofakindstbarth.com

USA (LA) / ST BARTH
L. SCOTT EVENTS (Lindsay Buzaid)

+ 1 203 470 8158
lindsay@Lscottevents.com

USA (NYC) / ST BARTH
Maria Seremitis Events (Maria Seremitis)

+ 1 917 733 5950
maria@msenyc.com

 

mailto:dkevents@orange.fr
https://www.google.com/search?q=goldnguest+events+st+barth&oq=goldnguest+events+st+barth&aqs=chrome..69i57j69i60l3.5896j0j4&sourceid=chrome&ie=UTF-8#
mailto:lindsay@Lscottevents.com
mailto:maria@msenyc.com
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T E R M S  &  C O N D I T I O N S

Kindly  note that we are not able to accommodate a wedding in h igh season (f rom mid-November 2024 to end of
Apr i l/beginning of May 2025).  

 
 

Special  group condit ion:

The accommodation of  a wedding and i ts  attendees requests  the pr ivat izat ion of  al l  the rooms of the property  
(buy-out)  for  a minimum stay of  3 n ights for  our  rooms and Suites and 4 nights for  the v i l las .  

Also,  the buy-out is  on the lodging part  only ,  the publ ic areas such as restaurant ,  pool  deck and more are to be
pr ivat ized separately .

 
We would be del ighted to send you an offer  and to discuss with you about your  future wedding.

K indest  Regards,
The Reservat ions Team



reservat ions@hotelchr istopher.com
T.  +590 590 276 363


