Coco Bodu Hithi, North Malé Atoll, Maldives

Short Description:

Recognised by Condé Nast Traveler Readers’ Choice Awards 2024 as one of the top resorts
in the Indian Ocean, Coco Bodu Hithi offers serene escape, culinary excellence, curated
experiences, underwater wonders and personalised service from a diverse team.

Long Description:

Located in the crystal-clear waters of the North Malé Atoll, Coco Bodu Hithi offers a beautiful
fusion of luxury and untouched nature. Each villa, whether nestled on the beach or perched
over the water, features spacious interiors, private pools, and contemporary Maldivian
architecture, providing a peaceful escape for guests to relax. The resort is celebrated for its
culinary experiences, offering a range of dining options from international favourites to
Maldivian and Asian fusion cuisine. Overlooking the lagoon, Coco Spa delivers holistic
treatments and wellness programs designed to revitalise both body and mind.

Surrounded by stunning coral reefs, Coco Bodu Hithi is a top destination for diving enthusiasts
and water lovers. Whether guests seek solitude, adventure, or relaxation, the resort’s
outstanding service and natural beauty promise an unforgettable Maldivian getaway.

Awarded the title of ‘Indian Ocean’s Most Romantic Resort’ at the 2024 World Travel
Awards, Coco Bodu Hithi embodies laid-back luxury. With 100 spacious villas, each featuring
a private 7m x 3m pool, and exceptional dining options, the island is a superb destination for a
serene retreat. The resort also stands as a gourmet haven, with Michelin Star chefs regularly

visiting to create outstanding culinary experiences, complementing the work of Group Culinary
Director and Michelin Star awarded Chef, Martin Cabhill.

The “7 Wonders” of Coco Bodu Hithi: Reasons to Stay
1. Secluded Yet Convenient Location

Coco Bodu Hithi is just a short 35-minute speedboat ride from Malé International
Airport, offering easy access while still providing a private, tranquil escape. Close
enough for convenience, yet far enough for that peaceful, secluded island experience,
giving every guest an excellent balance of accessibility and privacy.

2. Curated Couple Experiences

Tailored for honeymooners and awarded the title of ‘Indian Ocean’s Most Romantic
Resort’ in the 2024 World Travel Awards, Coco Bodu Hithi offers romantic
experiences like a sunset cruise, intimate pergola dinners under the stars, private
floating breakfasts, and a curated wellness journey at the overwater spa, featuring a
"His & Her Coco Fusion Massage" as part of the Coco Splendid Honeymoon Offer.



All About Delighting the Senses

From generous accommodation with private pools to exceptional cuisine and amenities,
every detail is designed to impress. With 100 spacious villas offering private beach or
lagoon access, couples can relax, reconnect, and enjoy intimate moments in a stunning
natural setting.

Personalised Service and Diverse Team

In addition to its beautiful surroundings and elevated accommodations, Coco Bodu
Hithi offers personalised services from a diverse team of associates representing
multiple nationalities, embodying the values of warmth and friendliness. It also
provides dedicated island host, ensuring that every guest feels welcomed, valued, and
cared for from the moment they set foot on the island, making them eager to return even
before they leave.

Underwater Wonders

The island’s location offers exceptional snorkelling and diving opportunities. With
direct access to vibrant coral reefs and abundant marine life, couples can explore the
Maldives’ underwater world together, adding a sense of adventure to their romantic
escape.

Culinary Excellence

With a selection of fine dining options that showcase international and local flavours,
Coco Bodu Hithi delights guests with culinary experiences that satisfy every palate,
from fresh seafood to curated tasting menus in intimate oceanfront settings. As a
gourmet getaway in a Maldivian paradise with Michelin Star chefs regularly visiting
the island, creating outstanding culinary experiences, complementing the work of
Group Culinary Director and Michelin Star awarded Chef, Martin Cahill.

Sustainable Practices

Sustainability is at the heart of Coco Bodu Hithi. The resort’s commitment to supporting
local communities includes sourcing fresh, sustainably caught fish directly from
Maldivian fishermen. This not only ensures the freshest local flavours for our guests
but also strengthens local livelihoods and promotes responsible fishing, helping to
preserve the marine ecosystem for future generations.



