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xecutive chef for the restaurants at Eden Rock, Eric Desbordes has happily
devoted his life to gastronomy! To say that he started playing with pots and
pans as an infant may be a bit of a cliché, or even a stereotype, but not too far
from the truth. In the case of Eric Desbordes, it was as it a good fairy waved a
magic wand over his crib, when in fact, it was his Italian nanny! As she spent
most of her time in the kitchen, young Eric often found himself behind the stove
at her side. In retrospect this way by far his favorite spot as a kid. So during
the week, when Eric was under her watch, his nanny initiated him into the art
of cooking. When the weekend rolled around, he proudly—and with relish—tried to reproduce the
same recipes for large family meals. And Eric Desbordes was clearly born under a lucky star. As his
uncle was a chocolate maker-pastry chef-ice cream maker-caterer (and a bit of a magician), Eric
had a chance to experience the extraordinary confections made possible by sugar! His precocious
understanding of gastronomy and his double culinary initiation as a child would define his career,
as he equally loves cooking and pastry-making...
Once in high school, in contrast to most of his classmates, Eric knew he was destined for a career in
the restaurant business. He started with an apprenticeship at the Médéric hotel school, and quickly
rose through the ranks (literally as well as figuratively), finding himself in 1999 on the second floor of
the Eiffel Tower, where he got his start in the kitchens at Jules Vernes, one of the leading restaurants
in Paris. He spent the next two and a half years at the Hilton, then went directly to the Georges V
in 2001. This was there that it all came together for Eric Desbordes, a young chef in the making. He
liked the ambiance at the Georges V as well as the spirit of teamwork. He was part of a brigade of
more than 100 cooks and realized that this was really his true calling. He began in the role of commis
chef, leaving three years later as a chef de partie. He continued on his path to the top by spending
a year at the Atelier de Jo&l Robuchon and another at the Bristol. But his culinary adventures did not
stop there, as he moved on to Pershing Hall where he was the chef at age 25. He managed a staff of
25 cooks and served an average of 400 meals per day! In 2009, he applied once again at the Bristol
to work at their chic brasserie, 114 Faubourg, the second restaurant at this prestigious hotel. But this
time he applied with a certain aplomb, as he wanted to be the chef, which turned out to be a great
feather in his cap. There were more than 30 candidates who wanted to get this plum of a job, which
he got by a unanimous vote and the management of the Bristol could not have done better. As a

result of his hard work and doggedness, under the direction of chef Eric Frechon, Eric Desbordes was



awarded his first star in the Michelin Guide in 2013. A first for such a brasserie!

In 2014, Eric Desbordes discovered Saint Barth, and fell for its magnificent landscapes and the
friendliness of the people. When he learned there was a position open at Eden Rock (the most
recent addition to the Oetker Collection, which owns the Bristol), he did not hesitate a second
before throwing his hat in the ring. He was named executive chef for Eden Rock’s two restaurants,
On the Rocks and the Sand Bar, under the guidance of the triple-starred French chef Jean-Georges
Vongerichten. Like this illustrious mentor, with whom he works very closely, Eric Desbordes has the
savoir-taire it takes to satisfy the Eden Rock’s savvy and discerning international clientele. And Eric
excels at his job, where the biggest challenge lies in understanding, synthesizing, and transposing
Jean-George’s wonderfully inventive cuisine, with its exotfic accents that create a bridge between
Europe and Asia. But the master puts all of his confidence in Eric, and allows him great poetic license
as he composes in the kitchen with a certain measure of carte blanche.

Eric Desbordes is above all a purist who likes to work with the best possible ingredients. As a result, he
spends a lot of time with his suppliers to find the freshest products, seasonal and of local provenance
when possible. As he likes to say: “The better the product, the less you have to do to it. You just need
to perfect it to bring out the best of its flavors.” He uses authenticity and good sense in creating a
cuisine he considers simple, informal, and in tune with seasonal ingredients. Even so, his position at
the head of two restaurants at the same hotel allows him to use his virtuosity to create two different
kinds of menus. At the Sand Bar, which is directly on the sand along the beautiful bay of Saint Jean,
the lunch menu has a contemporary slant, light, and relaxed. In the evening, the restaurant takes on
a cozy lounge feel with its tables set right by the water’s edge for dinner or drinks and small plates.
Also for dinner, perched atop the promontory, is the refined ambiance of the gourmet restaurant,
On the Rocks. Here, Eric Desbordes expresses himself with subtlety and elegance, creating a cuisine
intuitively adapted for the island. In contrast to Paris where the dishes served at the chic hotels are a
bit complicated or served with a lot of sauce, he tries to respond to the local climate and the spirit of
“light and sunny,” that defines the Caribbean. He has recreated culinary classics in a more modern
way, adding flavors from around the world. And if asked to speak in more detail about his vision and
the specialties he likes to make, he responds firmly: “I don't have any favorites. | like to try everything.
There aren’t any special dishes that | prefer over others. A good chef reinvents himself every day.”
These few words sum up Eric Desbordes’ refreshing outlook, one that he applies on a daily basis: “In

addition to the menus set by Jean-Georges, every week | add two different appetizers, main courses,
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magine the excitement at opening a beautifully printed
invitation to a destination wedding on the tiny French island
of Saint Barthélemy Picture the bride in a swish of chiffon
walking down the aisle of a centuries-old stone church.
Saying “I Do” right on a soft, white-sand beach with pools of
turquoise water lapping against the shore and an incredible
floral canopy adding the perfume of beautiful blossoms to
the ambiance of the scene. Or gathering friends and family
at a luxurious villa high in the hills where panoramic views of
the Caribbean Sea simply take your breath away! From sunny
afternoon tea parties to romantic dinners in the moonlight, Saint
Barth provides the perfect backdrop for tying the knot.
As picture-perfect as a movie set, Saint Barth is simply one of
those destinations with everything going for it—especially when it
comes to planning a wedding that will be the event of a lifetime.
The island itself measures just eight square miles, but its terrain is
rugged with volcanic peaks reaching toward the sky and steep
hairpin turns that would challenge even the most talented racecar
driver. Mega-yachts and sailboats vie for dock space in the Port
of Gustavia, the hub of the island’s seaside capital.
Today, with a resident population of almost 10,000, Saint Barth
has an enticing mix of cultures, languages, and lifestyles. The
island’s native population is made up of descendents of intrepid
French settlers that arrived in the late 1600s when the island was
under French rule. Then for almost 100 years, from the mid-18th to
mid-19th century, Saint Barth flew the Swedish flag, which explains
names like Gustavia—named after Swedish king Gustaf Ill— and
the Swedish street signs in a town that is one of the world’s best
places for people watching—from movie stars to suntanned sailors.
Once the island was returned to France in 1878, Saint Barth
remained an undiscovered gem for many years. It began to
slowly attract international tourists only in the 1960s. Over the
last 40 years, the population has increased considerably, with
an influx of residents from mainland France, the United States,
other European countries, and neighboring islands. Today, the
island is truly polyglot, with French the official language, but
English, Creole, and a French Patois also widely spoken.
Insiders know that the dress code is casual everywhere, so
wedding guests can wear anything from flip-flops to Louboutin
and feel at home at the very best places. In fact, weddings
parties can enjoy lunch right on the beach where bikinis and
cover-ups are all it takes. The most popular beach for lunch is
St Jean, where yachts often deliver their guests to the sun-filled
restaurant, the Sand Bar at the Eden Rock—a five-star luxury
hotel, which is also the ideal location for a rehearsal dinner
at the gourmet restaurant, On The Rocks, and many a bride
and groom and their guests have danced the night away on

the beach, where a stage can be set up for a band or a dance
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