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BANQUETS MENUS

BREAKFAST

CONTINENTAL BREAKFASTS
SELECTION ONE

Selection of Chilled Juices

Assorted Breakfast Bakeries

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas

US$ 18.00 Per person

SELECTION TWO

Selection of Chilled Juices

Sliced Seasonal Fruit and Berries

Assorted Breakfast Bakeries

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas

US$ 22.00 per person

SELECTION THREE

Selection of Chilled juices

Sliced Seasonal Fruit and Berries

Assorted Dry Cereals with Milk

Assorted Breakfast Bakeries

Freshly Brewed Coffee, Decaffeinated Coffee and Selection of Teas

US$ 25.00Per person

BREAKFAST BUFFET

Selection of Chilled juices

Seasonal Fresh Fruit and Berries

Assorted Breakfast Bakeries with Sweet Butter and Preserves

Assorted Dry Cereals with Milk

Assorted Individual Yogurts

Breakfast Potatoes

US$30.00 Per person

SELECTION OF ONE BREAKFAST ENTRÉE

Scrambled Eggs with Mushrooms and Chives US$ 10.00 per person

Egg Frittata with Country Sausage, Peppers and Manchego Cheese US$ 15.00 per person

Eggs Benedict US$ 18.00 per person

Poached Eggs on English Muffins with Crabmeat and Mornay Sauce US$ 18.00 per person

SELECTION OF THREE ADDITIONAL ITEMS

Smoked Bacon, Canadian bacon, Black Forest Ham, Country Link Sausages

Chicken Sausages, Turkey Sausages, Corned Beef Hash

Fruit Crepes, Cheese Blintzes

US$ 9.00 per person

French Toast or Banana Pancakes with Maple Syrup and Pineapple Butter

US$ 12.00 per person

All Breakfast Buffets include freshly Brewed Coffee, Decaffeinated Coffee

And selection of Teas

BREAKFAST

ADDITIOINAL BREAKFAST SELECTIONS

Assorted Dry Cereals with Milk US$ 10.00 per person
Assorted Individual French Glass Jar Yogurts US$ 9.00 each

Swiss Bircher Muesli US$ 10.00 per person

Assorted Cheese and Cold Cut Platter US$ 20.00 per person

Smoked Salmon and Bagels with Cream Cheese US$ 28.00 per person

Apple Crepes or Fruit Blintzes US$ 90.00 per dozen

Open-Faced English muffin with Scrambled Eggs, Bacon, Mushrooms and Cheese US$ 338.00 per dozen

Ham and Cheese Biscuit or Croissants with Scrambled Eggs US$ 264.00 per dozen

Assorted Bagels with Flavored Cream Cheeses US$ 98.00 per dozen

ADDITIONAL BUFFET STATIONS

OMELETTE STATION AND EGGS TO ORDER

Sweet Peppers, Scallions, Tomato, Fresh Salsa

Cheddar Cheese, Mushrooms

Ham, Bacon, Smoked Salmon and Baby Shrimp

US$ 28.00 per person

CARIBBEAN WAFFLE STATION

Assorted Fruit and Berry Compotes, Fresh Whipped Cream

Powdered Sugar, Wan-n Maple Butter and Sweet Butter

US$ 18.00 per person

A 100.00 attendant fee will apply per station

BREAKFAST

PLATED BREAKFASTS

SELECTION ONE

Maximum of 50 persons

Freshly Squeezed Orange or Grapefruit juice

Scramble Eggs with Chives in Phyllo Pastry

And Choice of One Breakfast Meat (Sausage, Ham or Bacon)

Assorted Breakfast Bakeries

US$ 30.00 per person

SELECTION TWO

Guava or Passion Fruit juice

Smoked Salmon and Bagel cream cheese and dill

Papaya and Roast Red Skin Potatoes

Assorted Breakfast Bakeries

US$38.00 per person

SELECTION THREE

Freshly Squeezed Orange or Grapefruit juice 

Tenderloin Steak Served with fried egg, hash Brown, 

Crisp Hickory Smoked Bacon or Ham

US$ 48.00 per person

SELECTION FOUR

Freshly Squeezed Orange or Grapefruit juice

Sliced Fresh Fruit Plate

 Egg Florentine / Eggs Benedict 

English Muffin topped with Sautee Spinach,/ Smoked Ham  Two poached eggs ,

Hollandaise and Mozzarella Cheese 

Assorted Breakfast Bakeries

US$ 35.00 per person

SELECTION FIVE

Maximum of 50 persons

Freshly Squeezed Orange or Grapefruit juice

Indian River Grapefruit with Brown Sugar

Omelette with Spinach, Smoked Salmon, Roasted Peppers,

Mozzarella and Three Kind of Cheeses, Caramelized Onion Potato Hash

Fresh Baked Biscuits

US$ 38.00 per person

All Breakfast Entrees include One juice Selection, Coffee, Decaffeinated Coffee

And  Selection of Teas

BRUNCH

THE  BUFFET

Selection of Two Chilled juices

Sliced Seasonal Fruit and Berries

Imported and Domestic Cheese Display 

Cajun Salmon, Tasmanian Smoked Salmon, Coriander -Honey -Mustard Crusted Salmon 

Shrimp cocktail and Crab legs drawn butter

Mushrooms salad – Artichokes salad

Pasta Salad

Seafood Salad

Tossed Green Salad with Assorted Dressings

Poached Eggs on English Muffins with Prosciutto and Basil Hollandaise

Scrambled Eggs with Chives

Country Sausage Links

Breast of Chicken filled with Spinach and Shiitake Mushrooms, Parmesan Cream

Fruit Crepes

Seasonal Vegetables

O'Brien Potatoes
Assorted individual French Glass Jar Yogurts

Assorted Breakfast Bakeries with Butter and Preserves

Assorted Bagels with Whipped Cream Cheese

Assorted Cakes, Fruit Tarts and Mousses

US$ 9800 per person

The  Brunch Buffet includes iced Tea, Freshly Brewed Coffee, and Decaffeinated Coffee

And  Selection of Teas

An additional 5.00 fee per person will apply for an attendance less than 50 persons

ADDITIONAL BRUNCH SELECTIONS

Honey Bourbon Glazed Ham, Madeira Sauce

US$ 16.00 per person

Roast Leg of Lamb, Garlic and Rosemary Jus

US$ 18.00 per person

New York Strip, Peppercorn Crust

Red Wine Sauce

…US$ 18.00 per person

A 100.00 attendant fee will apply per station

COFFEE BREAKS

US$ 40.00

COFFEE BREAK BEVERAGES

Freshly Squeezed Orange and Grapefruit Juice US$ 48.00 per gallon

Passion Fruit, Mango, Apple, Papaya, Tomato, Pineapple, Cranberry, and Melon Juices US$38.00 per gallon

Fruit Punch US$ 38.00 per gallon

Freshly Squeezed Lemonade US$ 40.00.per gallon 

Freshly Brewed Coffee, Decaffeinated Coffee and  Assortment of Teas US$ 40.00 per gallon

Hot Chocolate with Whipped Cream and Chocolate Shavings US$ 48.00.per gallon

Whole or Skim Milk US$ 20.00per gallon

Fresh Fruit Smoothie Station US$ 10.00per person

 Bottled Mineral Water. US$ 8.00 each

Flavored Mineral Waters US$ 9.00 each

Assorted Bottled Juices US$9.00 each

Assorted Soft Drinks US$ 9.00 each

A 100.00 attendant fee will apply per station

COFFEE BREAK SELECTION FROM THE  BAY BAKERY

Individual Cinnamon Rolls US$ 48.00 per dozen

Caramel Pecan Rolls US$ 48.00 per dozen 

Assortment of Chocolate Chip Cookies, Oatmeal Raisin Cookies

Butter Cookies and White Chocolate Macadamia Cookies US$ 58.00 per dozen

Freshly Baked Scones, Devonshire cream US$ 48.00 per dozen

Assorted Mini Fruit Tarts US$ 48.00 per dozen

Chocolate and Honey Almond Croissant US$ 48.00 per dozen

Assorted Danish, Muffins and Croissants, Sweet Butter and Preserves US$ 48.00 per dozen

Assorted Fruit and Nut Breads, Sweet Butter and Preserves US$ 48.00 per dozen

Guava Turnovers US$ 48.00 per dozen

The  Chocolate Brownies US$ 38.00per dozen

Quesitos and Mayorcas US$ 48.00 per dozen

Assorted Biscotti US$ 38.00 per dozen






Coconut Macaroons US$ 38.00 per dozen



ADDITIONAL COFFEE BREAK ITEMS

Assorted Tea Sandwiches US$ 60.00 per dozen

Soft Jumbo Pretzels with Honey Mustard and Spicy Mustard US$ 36.00 per dozen

Gourmet Mixed per pound Nuts US$ 24.00 .per pound

Dry Snacks Pretzels or Chips US$ 24.00 per pound

Assorted Häagen-Dazs Ice Cream Bars US$ 10.00 each

Fresh Fruit with Yogurt Dip US$ 9.00 per person

Fresh Tortilla Chips with Salsa 3.00 per person add Guacamole US$ 9.00 .per person

Individual Fruit Flavored Yogurts US$ 9.00.each

Chocolate Dipped Bananas US$ 8.00 each

Assorted Granola or Nutri-Grain Bars US$ 8.00. each

Whole Fresh Fruit US$ 9.00.each

SPECIALTY BREAKS

FITNESS BREAK

Mini carrot and ginger cake

Assorted Fruit Brochettes, Yogurt Sauce

Fruit and Nut Bread, Granola Bars

Assorted Juices

US$ 22.00 per person

ICE CREAM BREAK

Assorted home made ice cream 

Vanilla and Chocolate Ice Cream with the Following Toppings:

Hot Fudge, Caramel

Chopped Nuts, Chocolate Sprinkles

Whipped Cream and M&M's

Freshly Brewed Coffee

US$18.00 per person

AFTERNOON TEA

Freshly Baked Scones with Fruit Preserves

Open Faced Tea Sandwiches

Assorted Tea Cakes

Fresh Fruit Tartlets

 Tea Selection

US$ 28.00 per person

SEVENTH INNING STRETCH

Nacho Chips with Chili Con Queso

Assorted Mixed Nuts and Potato Chips

Jumbo Soft Pretzels Assorted home made ice cream

Assorted Soft Drinks

…US$ 22.00 per person

CHOCOLATE LOVER'S BREAK

Chocolate Covered Strawberries

Assorted Fresh Fruit, Chocolate Fondue

White and Dark Chocolate Tarts

Assorted Chocolate Truffles

Chocolate Chip Cookies

Hot Chocolate served with Shaved Chocolate and Whipped Cream

US$ 28.00 per person

LUNCHEON

A LA CARTE LUNCHEON SELECTIONS

Minimum two courses

APPETIZERS

Roasted Eggplant, Semi-dried Tomato and Mozzarella Tian, Tomato Basil Coulis US$ 15.00 per person

Parma Ham with Italian Bread Sticks and Green Salad US$ 18.00 per person

Fruit and French Cheeses US$ 15.00 per person

Tequila and jalapenos Cured Sea Bass in Vietnamese Rice Paper, fresh herbs 

 Peanut dipping sauce US$ 18.00 per person

Spicy Jumbo Green Asparagus, Red Pepper and Black Olives Brunoise, Balsamic Vinegar US$ 15.00 per person
SOUPS

Spicy Tomato with Coriander, Gold Leaf US$ 9.00 per person

Cream of Pumpkin Soup with Chive Crème Fraiche US$ 9.00.per person

Chilled Gazpacho with Melon Relish US$ 9.00 per person

Based South Indian Soup with Saffron, Coconut Milk and Peas US$ 12.00 per person

Coconut Tom Yam with seafood and Coriander US$ 10.00 per person

Borlotti Bean Soup, Lobster & young Carrots US$ 10.00 per person

 Asparagus cream with scallops US$ 12.00 per person

SALADS

Grilled Vegetables with, Egg Plant, Mushrooms, Zucchini and Roasted Garlic Basil Vinaigrette US$ 18.00 per person

Traditional Caesar Salad with Garlic Foccaisa Croutons US$ 22.00 per person

Mesclun Greens with Cherry Tomato, Sunflower seeds, Balsamic Vinaigrette US$ 10.00 per person

Fresh Mozzarella Sliced, Tomato, Shaved Parmesan, Sesame lavos and Basil Vinaigrette US$ 15.00 per person

Grilled Marinated Angus Tenderloin Carpaccio with Parmesan Shaving, Rocket Salad. 

 Sichuan Dressing US$ 22.00 per person 
ENTRÉES
· Pan-Fried Red Mullet, Warm Fennel Salad with basil, tomatoes and black olive tapenadeUS$ 22.00.per person

Penne Pasta with Smoked Chicken, Scallions, Roasted Red Peppers, Alfredo Sauce US$ 26.00 per person

Four Cheese Ravioli with Basil Alfredo and Herbs US$ 22.00 per person

Grilled Gremolata Caribbean Mahi-mahi, Tomato and caper Beurre Blanc US$ 28.00  per person
Grilled  Barracuda Marinated in Indo Home Made Chili Curry Paste, 

Wrapped in Banana leaves US$ 28.00 per person

Baby Calamari with Toast Cashew nut, Red Pepper Sauce US$ 28.00 per person

Lamb Tagine with Zucchini US$ 35.00 per person

Stuffed Quail, Green lentil, Wood smoked Tyrol Bacon & Porcini Mushroom US$ 30.00 per person .

Tandoor Marinated Tiger Prawn on caramel Onion US$ 48.00.per person

Grilled Chicken Paillard with Tomato, Prosciutto, Fontina Melt, Madeira Sauce US$ 28.00 per person

Caramelized Onion Crusted Pork loin Tamarind Glaze US$ 28.00 .per person

Mixed Seafood Paella with Spanish Prawns, Squid, Clams, Mussels and US$ 40.00 per person

New York Angus Strip with  bucatini Pasta, Roma Tomato and Panchetta Sauce US$ 45.00 per person

Pan-Roasted Rack of Milk fat Veal, Honey comb- Hoisin Shallot Confit, US$ 50.00 per person
All Luncheon Entrees include Iced Tea, Freshly Brewed Coffee, and Decaffeinated Coffee 

And  Selection of Teas

LUNCHEON

A LA CARTE LUNCHEON SELECTIONS (Continued)

Minimum two courses

COLD LUNCHEON ENTRÉES

A Tower of Italian Starters, Marinated grill Vegetables, Buffalo Mozzarella, 

Artichoke & Sun dry tomatoes US$18.00 per person

Mediterranean Squid Salad tossed with Oregano Dressing and Italian-style tomato sauce US$ 20.00 per person

Caesar Salad with Heart of baby Romaine, Crisp Cajun Prawn, Garlic Croton and 

Shaved Parmesan Cheese US$ 28.00 per person

ENTRÉE SANDWICHES

Sun Dried Tomato Focaccia Bread with fresh Goat Cheese, Grilled vegetables,

 Pesto and fried Basil US$18.00 per person

Option: with Grilled Herbal Chicken US$ 22.00 per person

Choice of   Parma Ham, Tuna or Turkey Pastrami on French bread

With Dijon Mustard Mayonnaise US$ 22.00 per person

Tuna Salad on Croissant, Onion Cucumber, Tomato, Bacon, Curry Paste, Fresh Coriander US$ 18.00 per person

Choice of One Meat, Cheese and Bread:

Sliced Smoked Turkey, Roasted Beef or Black Forest Ham US$ 18.00 per person

Selected Italian cold cuts

Goat Cheese, Cheddar or Brie Assorted Breads, Foccasia  Rolls or Baguette

Condiments on the Side US$ 12.00 per person

Tandoor Chicken with Onion Cilantro Relish, wrapped in Green Rap US$ 18.00 .per person 

Cuban Roasted Pork Sandwich US$18.00 per person

7 oz.  Grilled New York Steak Sandwich with Sautéed Mushrooms, Boursin Cheese

Sliced Tomato, Balsamic Salsa, Thin Crispy Onion Rings US$ 28.00 per person

All Luncheon Entrée Sandwiches include Pasta Salad, Iced Tea, Freshly Brewed Coffee,

 Decaffeinated Coffee and  Selection of Teas

LUNCHEON

CHEF'S PLATED LUNCH COMPOSITIONS

SELECTION ONE

Baby Mixed Greens, Goat Cheese Crouton

Marinated Tomato and Roasted Garlic Vinaigrette               

Lasagna Verde Primavera with Ricotta and Reggiano

Tiramisu, Espresso Sauce

…. US$ 55.00.per person

SELECTION TWO

Asian Dumpling Soup

Asian Fish Soup with Prawn “ravioli”, Shitake Mushroom and Chinese Celery

Jerk Chicken Breast with Shrimp Filling

Mango Salsa

Grand Ma Apple Tart

US$68.00 per person

SELECTION THREE

Spicy mussels soup with a garlic focaccia crouton

Barracuda stake with braised fennel, tomatoes 

and black olives
Mango Flan

US$68.00 per person

SELECTION FOUR

Congo Cambodia Water Prawn Crispy greens tossed

With prawn, chicken,crisp rice vermicelli, scallion and fresh coriander

Plantain Crusted Dorado

Island Root Vegetables, Champagne Citrus Butter

Mango thin apple tart with vanilla beans ice cream

…. US$ 70.00.per person

SELECTION FIVE
Caesar Salad with Crisp Cajun Prawn

· Roasted Duck Breast with sesame and honey crust, caramelised turnip tatin
Chocolate Swirled Cheesecake

… US$ 88.00..per person



SELECTION SIX

Roasted Eggplant, Semi-dried Tomato and Buffalo Mozzarella Tian, Tomato Basil Coulis

Due of Mahi-mahi filet and Prawn skewer, Shitake Mushroom Ragout –Cracker tomato skin – star anise infused teriyaki Sauce

 Strawberry Romanoff

US$ 80.00 per person

SELECTION SEVEN

Combination of Tandor Prawn and Lemon Grass Chicken Skewers on Cheddar Arepa, Salsa Cabañas   

Peppercorn Roast Filet of Beef, Port and Stilton Sauce

Fresh Fruit Tart with Almond Cream

US$ 85.00 per person

SELECTION EIGHT

Spicy Tomato with Coriander, Gold Leaf

Based South Indian Soup with Saffron, Coconut Milk and Peas 

Aged Angus Tenderloin, celery pure, Broad beans and Barolo Sauce

Chocolate Hazelnut Timbale

US$ 88.00 .per person

SELECTION NINE

Gratinated Zucchini flower, Goat Cheese Wild herbs and Mediterranean Tomatoes

Sautéed Veal Medallions with Porcini Polenta Marsalla Sauce

Pineapple Strudel with warm Vanilla Bean Sauce

…. US$ 98.00.per person

SELECTION TEN

Chilled Gazpacho with Melon Relish

Mixed Grill of Prawns, Scallops and Red Snapper with Lemon Champagne Sauce on Pumpkin Linguine

White Chocolate Pistachio Torte

US$68.00 per person

All Specialty Lunches include Iced Tea, Freshly Brewed Coffee, and Decaffeinated Coffee 

and  Selection of Teas

ST VINCENTIAN ROTISSERIE BUFFET
Chef's Choice of Two Seasonal Salads

Display of Local Breads and Rolls

With Sweet Butter and Preserves

Fish and Crab cake

Roasted Pork Loin Au jus

Papaya Marinated Churrasco with Cilantro Chimichurri

Grilled Breast chicken with Mango Chutney

Sweet Plantains

Oven Baked Mahi Mahi

Vegetables rice or mashed mixed carbbean roots

Chef's Selection of Local Desserts

…. US$70.00.per person

DELI BUFFET

Soup du jour

Red Bliss Potato Salad

Creamy Coleslaw

Marinated Mushroom and Artichoke Salad

Imported and Domestic Cheeses

Assorted Breads, Kaiser Rolls and Condiments

Selection of Black Forest Ham, Salami 

Smoked Turkey Breast, Roast Beef

Relish Tray and Condiments 

Seasonal Sliced Fruit and Berries 

Chef's Choice of Dessert 

US$ 65.00 per person

ITALIAN BUFFET

Roasted Eggplant, Semi-dried Tomato and Mozzarella Tian

Tomato Basil Coulis

Display of Assorted Antipasto

An Assortment of Pizzas to include:

Cheese and Tomato, Assorted Meat and Vegetarian Pizzas

Lasagna Verde Bolognese

Mascarpone Cheesecake

Tiramisu and Cannolis

US$70.00.per person

ADDITIONALL CARVING STATION

MEXICAN BUFFET

Corn Salad with Ham and Peppers

Three Bean Salad

Corn Tortilla and Smoked Chicken Soup

Cheese Enchiladas Rojas

Marinated Chicken or Beef Fajitas with Flour Tortillas

with Sautéed Peppers, Onions and Assorted Condiments

Pinto Bean Dip with Nacho Chips

Mexican Rice

Jalapeño Corn Muffins and Fresh Baked Rolls 

Churros, Sopaipillas and Fruit Flan

US$70.00 per person

ADDITIONAL STATIONS

TACO STATION

Seasoned Ground Beef, Shredded Lettuce, Diced Tomatoes

Grated Cheddar and Monterey Jack Cheeses, Sliced Jalapeño

Sour Cream, Onions, Guacamole, Salsa

Warm Flour Tortillas and Crisp Corn Taco Shells

US$18.00 per person

SEAFOOD CEVICHE STATION

Citrus Marinated Caribbean Ceviche in Terra Cotta

with Fresh Tortilla Chips

… US$30.00.per person

Optional Chef at 100.00
BARBECUE BUFFET

Red Bliss Potato Salad

Mixed Green Salad

Bowtie Pasta Salad with Seasonal Vegetables

Jerk Chicken Brochettes with Pineapple

Grilled Sirloin Burgers with Assorted Condiments

Barbecued Ribs Glazed with Honey, Soy and Ginger

Selection of local seafood including (Calamari ,Mahi mahi ,Caribbean   Lobter)

Yucca escabeche

Corn on the Cob with Sweet Butter

Baked Potatoes with Sour Cream and Chives

Seasonal Sliced Fruit and Berries

Assorted Cakes and Pies

…. US$ 80.00.per per

LUNCHEON BUFFETS

INTERNATIONAL BUFFET

Thai Beef Salad with Chili Tamarind Vinaigrette

Mediterranean Style Seafood Salad

Caesar Salad

Jamaican Slow

A Great Arabic starter with Hummus, Baba Ghanoush, Fatoush, Tabouleh and 

Stuffed Vine Leafs Grilled Pita Bread with Humus

Assorted French Cheese and Baguette

Beef Tenderloin Stroganoff with Herb Spatzli

Jerk Chicken Breast with Shrimp Filling

Pan –Roasted Sea Bass, Kaffir Lime Burre Blanc 

Mashed Sweet Potatoes with Garlic

Ratatouille of Vegetables

Chef's Selection of French and Italian Pastries

US$90.00.per person

All Luncheon Buffets include Iced Tea, Freshly Brewed Coffee, and Decaffeinated Coffee

And  Selection of Teas

LUNCHEON

A LA CARTE LUNCHEON SELECTIONS (Continued)

Minimum two courses

A la carte

Dessert

Fresh fruits tart US$12.00 per person

El Rey “Mijao” Chocolate tart US$14.00.per person

El Rey “Gran Saman’Chocolate mousse with kumquat compote US$12.00 per person

Light puff pastry “Millefeuille” with diplomate mascarpone cream, marinated US$12.00 per person

Red fruits and vanilla ice cream US$14.00 per person

Caribbean pineapple & rum savarin US$12.00 per person

Coconut milk caramel cream, fresh slices fruits and butter cake US$12.00  per person

Blanc manger with Reglisse, fresh grape fruits segments, olive oil and mint US$12.00 per person

Minestrone of exotic fruits, coconut milk and white rum granite US$10.00 per person

Thin mango tart with ginger papaya ice cream, caramel sauce US$12.00 per person

Chocolate fondant with tropical compote US$14.00 per person

Mellow “Grand Cru” Guanaja, chocolate with old rum sabayon and pistachio ice cream US$16.00 per person

Tropical fresh fruits brochettes with sorbets US$12.00 per person

Coconut Blanc manger serve with Vanilla mango compote and toasted brioche US$14.00 per person

Vanilla tea sabayon US$14.00 per person

Mango and banana wrap with grape jelly US$12.00 per person

“Grand cru” Manjari chocolate dome, Arabica coffee sauce US$12.00 per person

The Caribbean Chocolate cake US$14.00 per person

Carrots cake with rum & raisin US$12.00 per person

The Royal Bounty, coconut sabayon US$12.00 per person

Mango tart with green pistachio, raspberry sauce US$12.00 per person

Saffron cheese cakeCointreau and orange sauce US$12.00 per person

THE  SELECTION OF CREAM BRULEE

Lemon and ginger crème brulée with cocoa tuiles

Original crème brulée with Bourbon vanilla bean and crispee tuile

 Mango crème brulée 

US$16.00 per person

All Luncheon Selections include Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee

and  Selection of Teas

LUNCH BOX SELECTION

SELECTION ONE

Large Croissant with Turkey Pastrami

Tomato, Lettuce and Swiss cheese

Whole Fruit

Potato Chips

 Chocolate Chip Cookie

Choice of Soft Drink

US$28.00 per person

SELECTION TWO

Focaccia with Grilled Vegetables, Goat Cheese and Black Olive Dressing

Raw Vegetables with Dip

Sliced Seasonal Fruit and Berries

Non-Fat French Jar Yogurt

Granola Bar

Choice of Soft Drink

US$32.00 per person

SELECTION THREE

French Baguette with Ham, Smoked Turkey, Roast Beef

Grilled Onion,, Gherkin 

Tomato, Lettuce and Balsamic Dressing

Pasta Salad

Whole Fruit

Chocolate Brownie

Choice of Soft Drink

US$32.00 per person

SELECTION FOUR

Half Rotisserie Chicken

Assorted Cheeses

Potato Salad with Pickled Gherkin, Egg and Bacon

Plantain Chips

Coconut Macaroons

Choice of Soft Drink

 US$28.00 per person

RECEPTIONS

CARVING STATIONS

Mahi Mahi en Croute, Sorrel Sauce

US$38.00 each (serves 20 guests)

New York Striploin, Peppercorn Crust

Creamed Horseradish, Red Wine Sauce and Miniature Rolls

US$36.00 each (serves 30 guests)

Herb Roasted Tenderloin of Beef, Port and Stilton Sauce with Miniature Rolls

US$40.00 each (serves 20 guests))

Fresh Ham Baked in Crusty Bread Loaf, Madiera Sauce

US$36.00 each (serves 40 guests)

Whole, Baked, Boneless Our fresh Local Filet Grouper Herbs Crust and Creole Sauce

 US$36.00. (Serves 8 guests)

Steamship Round of Roast Beef, Creamed Horseradish

Silver Dollar Rolls

US$28.00 each (serves 225-250 guests)

Rack of Lamb a la Provencal

Rosemary and Garlic jus

US$45.00 Per rack (each rack serves 3 guests)

Roast Pork Loin with Apricot Pistachio Filling

US$35.00 each (serves 40)

Baked Brie en Croute, Currant Sauce

US$18.00.each (serves 20 guests)

Roast leg of Pork

US$28.00.each (serves 30 guests)

A 100.00 Carving Fee will apply per station

DINNER

A LA CARTE DINNER SELECTIONS

Minimum Three Courses

INTERMEZZO

Tequila Key Lime Sorbet US$ 14.00 .per person

Zinfandel and Pink Grapefruit Sorbet US$12.00.per person

Watermelon and Cilantro Sorbet US$12.00..er person

Champagne and Pear Sorbet US$14.00.per person

Avocado and Ginger Sorbet   US$14.00..per person

Sweet Basil and Rose Sorbet US$14.00.per person

Green Tea Sorbet US$12.00.per person

Acerola and Rum Sorbet US$12.00 per person

Pineapple and Vanilla Sorbet US$14.00 per person

ENTRÉES

Breast of Chicken with Macadamia Herb Crust and Curried Fruit Puree US$ 28.00.per person

Wood Roasted Pork Loin with Bacon and Apple Compote US$36.00 per person

Marinated Breast of Chicken En Croute with Manchego Cheese and Roasted Garlic Jus US$30.00 ) per person

Cracked Black Pepper Dusted Mahi-Mahi with Lemongrass Champagne US$30.00 per person

Baked Red Snapper with Sun-dried Tomato and Black Olive Tapenade US$28.00 per person

Honey Ancho Marinated Lamb Loin with a Pinot Noir Reduction US$45.00 per person

Bacon Wrapped Filet Mignon with Caramelized Onion Relish US$40.00 per person

Roasted Ribeye of Veal with Sauce Cheron US$45.00 per person

Duet of Filet Mignon with Caramelized Onion Relish and

Grilled Salmon with Lemon Thyme Glaze US$48.00 .per person

Grilled Filet Mignon and Lightly Smoked Gulf Shrimp

Madagascar Green Peppercorn Cream US$40.00.per person

Loin of Veal and jumbo Sea Scallops with Red Pepper Coulis US$48.00.per person

Filet Mignon with 4 oz.  Lobster Tail and Béarnaise Sauce US$55.00.per person

All Dinner Selections include Iced Tea, Freshly Brewed Coffee, 

And Decaffeinated Coffee and   Selection of Teas
DINNER

PLATED DINNER MENUS

SELECTION ONE
Tomato Consommé & Vegetables Ravioli

Marinated Breast of Chicken En Croute with Manchego Cheese and Roasted Garlic jus

Fresh Fruit Tart with Almond Cream

US$68.00 per person

SELECTION TWO

Mesclun Greens with Pine Nuts, Local Citrus and Shallot Vinaigrette

Baked  mahi-mahi with Sun-dried Tomato and Black Olive Tapenade

Milk Chocolate Flourless Torte with Orange and Banana

US$68.00.per person

SELECTION THREE

Coriander Jumbo Prawn ,Cream Tomato Saffron Sauce

Honey Ancho Marinated Lamb Loin with a Pinot Noir Reduction

Caribbean Spiced Rum Savarin

US$ 85.00.per person

SELECTION FOUR

King Prawns, Water Melon, Mango & Eggplant mash , Rucola and  Balsamic Dressing

Baby Mixed Greens and Marinated Tomato with Goat Cheese in Phyllo, Roasted Garlic Vinaigrette

Wood Roasted Pork Loin with Bacon and Apple Compote

Spiced Pear and Trio of Chocolate Terrine, Cabernet Syrup

US$ 80.00.per person

SELECTION FIVE

 Lobster Bisque with St Vincent Rum

Imported Buffalo Mozzarella and Sliced Tomatoes

Crisp Vidalia Onions, Shaved Parmesan and Basil Vinaigrette

Stuffed Quail ,Green lentil, Wood smoked Tyrol Bacon & Porcini Mushroom  

C0conut Créme Brulee with Vanilla Bean and Seasonal Berries 

US$85.00.per person

SELECTION SIX

Crab Meat Tian with Frissee and Violet Mustard Vinaigrette

Duet of Filet Mignon with Caramelized Onion Relish and Grilled Sea Bass with Thyme Glaze

Gateau de Prelates with Double Mocha Sauce

US$80.00.per person

All Dinner Selections include Iced Tea, Freshly Brewed Coffee, and Decaffeinated Coffee

And  Selection of Tea

PLATED DINNER MENUS

SELECTION SEVEN
Ahi Tuna and Smoked Salmon Tartar

Grilled Filet Mignon and Lightly Smoked Gulf Shrimp, Madagascar Green Peppercorn Cream

Mocha Charlotte, Bailey's Irish Cream

… US$85.00..Per person

SELECTION EIGHT

Meli Melo of Greens, Smoked Duck and Raspberry Vinaigrette Grilled Veal Steak, jumbo Sea Scallops, Roasted Red Pepper Coulis Passion Fruit Créme Brulee with Citrus Salad

… US$75.00.per person

SELECTION NINE

Cream of Asparagus

Baby Wedge of Romaine, Crisp Yuca Croutons and Caesar Dressing

Roasted Ribeye of Veal with Chimichurri Emulsion

Bittersweet Chocolate Parfait, Cherry Sauce

US$ 86.00 per person

SELECTION TEN

Pan-Seared Grouper with Candied Tomato and Zucchini, Braised French Greens and Lentil Ragout

Spinach and Mushroom Salad, Toasted Almonds, Roquefort Malt Vinaigrette

Filet Mignon with 4 oz.  Lobster Tail and Pinot Noir Jus

Tropical Fruit Spring Roll with Acerola Sauce

US$ 80.00 per person


SPANISH BUFFET
Country Garlic Soup

Spanish Potato Salad

Tomato, Sherry Vinegar and White Asparagus

Roasted Peppers and Smoked Tuna jamon Serrano Chorizo

Salpicon de Marisco

Paella Valenciana

Grilled Chicken, Parsley Garlic Sauce

Roast Pork Tenderloin with Pimientos and Fava Beans

Spicy Roast Potatoes

Spanish Vegetables

Assorted Baked Breads and Rolls, Sweet Butter

US$70.00.per person

All Dinner Selections include Iced Tea, Freshly Brewed Coffee, 

Decaffeinated Coffee and  Selection of Teas

ITALIAN BUFFET

Action Station

Pasta

Choice of different pasta

Papardelle, Spaghetti, Tagliolini, Ravioli, Sedani, Gnocchi.

Sauces

Rabbit & ceps stew, crudaiola, tuna & caper, parmigiana, 

 tomato & Sweet basil 

Toppings

Parmesan – Truffle cheese - Pecorino - Basil- Parsley- Spicy Salami- Parma Ham –

 Speck – Onions – garlic Artichoke – Sun dry tomatoes – 

Calamata Olives – Pesto – Chili – Mix Seafood – Black Mussel

Special Station

Spaghetti, King Prawns, white wine, fresh tomato

Risotto station 

Clams and Sweet peppers

Blue Cheese & pear Risotto 

Ceps & Truffle Risotto

Shrimps & lemon Risotto

Chick pea, Asparagus, spicy salami

Marinated Antipasto Salad

Caesar Salad, Garlic Crouton, Reggiano Tomato Mozzarella Salad Beef Carpaccio

Tortellini Bolognese

Grilled Chicken Pizziolla

Veal Piccata with Porcini and Marsala 

Grilled Swordfish, Balsamic Tomato Fondue 

Risotto with Gorgonzola and Pear 

Grilled and Marinated Italian Vegetables 

Chocolate Amaretto Cake Pistachio Cheesecake

Tiramisu with Espresso Sauce

Italian Cookies and Biscotti

 US$ 90.00.per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, 

Decaffeinated Coffee And  Selection of Teas
KAMADO

BARBECUE BUFFET

Selection of Smoked Marlin and Sword Fish

Calallou soup and Baby Shrimps

Ceasar Salad Station

Pickled Bread Fruits

Red Bliss Potato Salad

Three Bean Salad

Citrus Coleslaw

Plantain salad and coconut dressing

Christophene ,pepper and onion salad

Selection of cuts marinated in papaya dressing

Jerk Chicken and Shrimp Brochettes

 special Caribbean Lobster

Blackened Local Catch on Roasted Poblano Pepper Tomato Salad

Grilled Baby Back Ribs with Guava Barbecue Sauce

Grilled Prawn Skewered 

Bonito & Chorizo Skewers 

Corn on the Cob

Garlic Whipped Potato

Assorted Breads and Rolls, Sweet Butter

Homemade Apple Pie

Deep Dish Peach Cobbler

Double Fudge Chocolate Cake

Strawberry Tart

US$ 90 per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, and 

Decaffeinated Coffee And  Selection of Teas

DINNER

CARIBBEAN BUFFET

Mixed Seafood Escabeche 

Pickled Bread Fruit

Tropical Island Fruits, Chayote Salad with Smoked Scallops

Grilled Shrimp and Calamari

Cream of Pumpkin Soup

Bean Salad, Ripe Tomatoes with Cilantro and Puerto Rican Cheese

Mesclun Greens with Guava Vinaigrette

Chicken with Pineapple and Nuts

Tangerine Cuban Roast Pork Loin 

Pork Saoue

Chayote Stuffed with Meat 

Jerk Tuna

Puerto Rican Mini Pasteles

Grilled Chicken Breast with Mango Chutney

Plantain with Cinnamon Stick and Brown Sugar

Steam Vegetables rice

Cheese Flan

Coconut Kiss

Guava Shells with Native Cheese

Cinnamon Rice

Passion fruit Mousse

US$ 90 .00 per person


All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, and 

Decaffeinated Coffee And  Selection of Teas

BEACH PARTY CLAMS MUSSEL

Steamed on top of Seaweed, Oyster, Conch, Mussel, Lobster, Pulpo, Prawn

Caribbean Lobster       Clams     Mussels                       

      Sweet Potatoes    Corn on the Cob     Peeled White Onions

Mahi-Mahi ,.Calamari

Beach Paella

Accompaniments to include:

Clarified Lemon Butter

Garlic Butter

Coleslaw

Potato Salad

Assorted Baked Breads and Rolls, Sweet Butter

Fresh Cut Fruit

USD 120 .00 per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, Decaffeinated Coffee

and   Selection of Teas

DINNER BUFFETS

BUFFET ONE

Chilled Gazpacho

Green Papaya

Speck and Spinach

Shrimp, Crab, Smoked Scallop and Marinated Pepper Salad

Grilled Mahi-Mahi, Stone Fruit Chutney

Beef Medallions with Mushrooms, Pinot Noir Sauce

Fresh Seasonal Vegetables and Potatoes

Assorted Baked Breads and Rolls, Sweet Butter Assorted Cakes and Mousses 

US $ 68..Per person

BUFFET TWO

Cuban Black Beans

Slice Tomato

Curried Chicken Salad with Apple and Dried Fruit

Roasted Pepper and Asparagus Salad

Spinach with Mandarin Orange Segments, Mushrooms and Warm Bacon Dressing

Grilled Salmon with Shrimp and Lobster Sauce

Roasted Free Range Veal Loin on Herb Dumplings with Morel Cream

Fresh Seasonal Vegetables

Herbed Creamy Polenta

Assorted Baked Breads and Rolls, Sweet Butter Fresh Fruit Flans and Vanilla Ice Cream with Condiments 

US $ 78 .per person

BUFFET THREE

Grilled Mushroom Salad with Roma Tomatoes and Chives

Hearts of Palm with Baby Corn, Red Pepper and Opal Basil Dressing

Jerk Fried Chicken Salad with Green Beans and Almonds

Fish Terrines, Traditional Garnitures

Beef Carbonade with Mushrooms, Pearl Onions and Bacon Lardons

Tomato and Zucchini Crusted Grouper, Champagne Vinegar Sauce

Assorted Sausage Brochettes on Sauerkraut

Seasonal Vegetables

Garlic Whipped Potatoes

Assorted Baked Breads and Rolls, Sweet Butter

Apricot Créme Brulee, Fresh Fruit Flans, Tortes and Bombes

US $ 90.00.per person

All Dinner Buffets include Iced Tea, Freshly Brewed Coffee, 

Decaffeinated Coffee and The   Selection of Teas

DESSERT DISPLAYS AND STATIONS

SWEET TABLE ONE

Pecan Pie with Chocolate Chips

Lemon Meringue Lemon Pie

Double Chocolate Cake

Fresh Fruit Tart

Marble Cheese Cake

Vanilla Napoleon

Strawberry Short Cake

Butter Bread Pudding with Vanilla Rum Sauce

US$ 22.00.per person

SWEET TABLE TWO

Pear Almond Tart

Praline Cake

Ganache Amaretto Cake

Strawberry Swiss Roll

Assorted French Pastries

Mocha Cake

Raspberry Napoleon

Daisy Tart

US$ 26.00 per person

SWEET TABLE THREE

Elaborate French Pastry Display

Upside Down Grand Marnier Bavarois

White Chocolate Pistachio Torte

Hazelnut Mocha Roll

Chocolate Raspberry Mousse Cake

Caribbean Tri-Color Torte

Opera Torte

Chestnut Apricot Mousse

……US $ 30.00 per person

DINNER BUFFETS

ASIAN & ORIENTAL BUFFET

On the tables ;

Taro Chips

Banana Chips

Tannias Chips

Tomato Coriander Chili dipping Sauce

Coriander Raita

Mango Tomato Chutney

Marinated compound Salads

Beef Medallion Salad “ Nhoam Sechko” with Cucumber, Garlic, Lime Chili and Mint 

Gado-Gado with peanut sauce

Shanghai Crunchy Jelly Fish

Japanese Baby Octopus with sesame Seed

Tako Su , Fresh Japanese Tofu with Shredded Dried fish and Sea weed

Chinese Soya Chicken

Glass Noodle Salad with Black Mushroom and Barbeque Pork

 Papaya Salad “Nhoam L’hong” with Peanut and Dried Shrimp

Station

Vietnam Fresh Spring Roll Corner “ Bon Lay Chai Ya “

Rice Paper

Fresh Rice Noodle

Slice Bean Curd

Cooked Prawn

Shredded Carrot

Bean Sprout

Fresh Coriander

Fresh Hot Basil

Dressing

Sweet Chili sauce

Chopped Peanut

Fresh Vietnamese Herbs

Fish sauce

Lime Juices

Soup Station

Chicken Soup ‘ Soto ‘  Surabaya  Style

Shredded white Cabbage

Wedges Boiled Egg

Celery leaves

Fried Shallot

Glass Noodle

Shredded Turmeric Chicken

Turmeric Chicken Broth

Mashed Prawn cracker

Chili Sauce

Lime Wedges

12  Hot Dishes

Steamed Amok ‘ Kruuong Samot’ with Minced Seafood, coconut cream, Khmer Spices in banana leaf basket)

Indonesian Fried Chicken with Sweet Soy, tomato and leek

Shanghai Fried Rice with Dice Fish and egg

Sweet and Sour Calamari

Wok fried Beef Skewers “  Sechko Changkak “ with Black Pepper Sauce

Malaysian Stir fried Chicken with Cashew Nut and Dried Chili

Brunei Stew Beef”  Rendang “

Braised Green Vegetables with Black Mushroom in Oyster Sauce

Prawn Tempura with Dipping Sauce

Pork Katsu .

Salmon Teriyaki

Dessert

Deep fried Custard with Vanilla Bean Sauce

Mango and ginger clafoutis

Tropical fresh fruit

Fruits tower

Almond Bean Curd with Lechi and Longan ,

Green tea crème brulée

Pumpkin Coconut Custard

Rasgoola in lemongrass & spices syrup

Japanese green tea mousse

Grapefruits and keika-chin-shu(Chinese liquor with flowers)

Exotic fruits tart

Vietnam pineapple tart

Jasmine crème brulée tart

Tapioca in coconut milk

Jasmine tea sauce, mango sauce, vanilla custard

Coconut congolais, roasted almond flakes, milk chocolate flake

Khmer Steamed Layer cake

Indonesian “Lapis Legit”

Stuffed Crepes with Grated Coconut

Cambodia Taro Pudding in Pandan Leaf Cup

Fried Banana with Caramel sauce

US$ 180 per person

CHINESE WONTON NOODLE SOUP STATION 

Small Chinese Noodle, Wonton, Caisin, Garlic Oil, 


Sesame Oil, Soya, Chopped Spring Onion, 

Tong Chai, Chicken Stock, Pork Chasiu

US$ 15.00 per person

JAKARTA NOODLE STATION

Thin Yellow Noodle, Minced Chicken with Oyster Sauce,

 Slice Mushroom, Caisin, 

Spring Onion, Fries Shallot, Sesame Oil, Soya

, Chicken Stock, Soya Chili 

US$ 12.00 per person

FRIED KWEETIAW

Egg Noodle , Flat Rice Noodle , Prawn Tail On ,Squid , 

Chinese Sausage Bean Sprout ,Spring Onion , Thick Soya ,

 Fish Sauce ,Egg ,Cooking Oil, Chili Sauce US$ 12.00 per US$ 18.00 per person

SINGAPORE FRIED NOODLE STATION

julienne white cabbage, green pepper, red chili, thin yellow noodles, bean sprouts, 

egg, chicken sliced, chicken stock, soy sauce, oyster sauce,

 dark soy salt, pepper Condiments: chili soy, fried shallot, coriander leaves

US$ 15.00 per person

MALAYSIAN LAKSA STATION

Coconut Broth, Thick Rice Noodle, Prawn Tail on, Chicken with Chili Paste,

Bean curd Slice, Boiled Egg, Cucumber Slice, Laksa Leaves, Laksa Sambal,

Lime Wedges, Fried Shallot, and Bean sprout US$ 12.00 per person

US$ 18.00 per person

BEIJING NOODLE

Condiment : Spicy Minced Beef , Black Mushrooms  , Spring Onion , 

 Egg Noodle , Spring Onion , Garlic Oil  , Sesame Oil 

US$ 12.00 per person

JAPANESE SOBA AND UDON STATION

Cold Soba and Udon Done a’la minute 

Fish Cake, Chopped Spring Onion, Udon, Soba, 

Japanese Pickled Vegetables, 

Juliene of Nori, Wasabi Paste, Japanese Chilli Powder,

 Cold Hondashi, Hot Hodashi,

US$ 12.00 per person

MEE GORENG 

Stir Fried Yellow Noodle with Slices of Mutton or Chicken with choy Sum , 

Tomato(wedges) ,Egg ,Chili(paste), and Tomato Sauce.

US$ 15.00 per person

HOKKIEN MEE SOUP 

Prawn Broth, Thick Egg Noodle, Caisim, Beansprout, Chicken with Chilli Paste, 

Stir Fried Prawn with Chili Paste, Fried Shallot, Crispy Pork Bally 

US$ 12.00 per person

VIETNAMESE NOODLE STATION

Pho Bo ( Beef Noodle Soup )

With Sliced Beef ,Fresh Rice Noodle ,Bean Sprout ,  Sliced Onion ,

Vietnamese Herbs ,Sliced Baby Leek ,Beef Broth 

US$ 12.00 per person

KATSU STATION 

Chicken or  Pork  Katsu

Condiment  : Buldog Sauce 

US$ 12.00 per person

SUSHI AND SASHIMI STATION

Sushi and Sashimi Stall

Prawn Sushi, California Roll, Salmon Roe  Sushi, 

Crab Stick Sushi, Octopus Sushi 

Scottish Salmon, Tuna , Red Snapper Sashimi Trevali 

Condiment: Kikkoman Soya, Wasabi Paste, Pickled Ginger

 US$ 20.00 per person

SELECTION OF DIM SUM

Steamed Dim Sum 

Barbeque Pork Bun ,Glutinous rice with Pork in Lotus Leaf, ,Pork Siomay, 

Crystal Prawn (Har Gau) ,Pork Siu Mai

Fresh Scallops Dumplings, Pork Spare Ribs, Chicken Claw   

Chinese Leek Dumpling

 US$ 15.00 per person

Deep Fried dim sum

Shrimp Wonton, Calamari cake, Spring Roll

, Turnip Cake, Crab Claw

Condiment : Chili Sauce ,Black Vinegar ,Ginger 

Cut into Julienne ,Soya ,Cut Chili.

 US$ 12.00 per person

SEAFOOD TERIYAKI 

STATION

 Salmon , Tuna , Jumbo Prawn, 

Condiments: Teriyaki sauce, Japanese Pickled,

 Sesame Seed, Spring Onion 

US$ 18.00 per person

CHINESE PEPPER STEAK STATION

Beef Steak, Sliced Onion, Green Peas, Black pepper Crusted,

 Oyster Sauce,

Chinese Wine, Corn Flour, Chopped Garlic 

US$ 15.00 per person

TEMPURA STATION

Selection of Seafood and Vegetables Deep Fried in Batter

US$ 10.00 per person

SHANGHAI DUMPLING STATION

Pan-fried and Steam Peking Dumpling

Condimen : Chopped Garlic , Julienne Of Ginger , Black Vinegar , 

Chili paste , Soya US$ 12.00 per person

PEKING DUCK STATION

Condiment:  Cucumber, Spring Onion, Peking Duck, 

Skin, Hoisin Sauce

US$ 18.00 per person

SINGAPORE CHICKEN RICE STATION  I

Hainan Chicken Rice with Roast Chicken or Boiled Chicken

Condiment  

: Cucumber, Tomato, Coriander, Chili sauce, Ginger sauce, Soya sauce, and Sesame oil 

US$ 12.00 per person

POH PIAH STATION

( Freshly prepared Spring Roll )

Sweet Turnip filling(Braised w/julienne sweet Turnip, Dried Shrimp ,Garlic ,

Chicken Stock) with Julienne Lettuce Local, Slice Chinese Sausage ,

Deep Fried Dice Bean Curd

,Grated Boiled Egg ,Chopped Peanuts ,

Chili Paste 

,Sweet Sauce , and Popiah Skin 

US$ 15.00 per person

ROJAK STATION 

Freshly Cut Sweet Turnip , Pineapple ,Tau Pok ( Brown Color Dried Bean curd )

 kangkung(blanched ) ,Cucumber, Beansprout (blanched )

 And Mixed with (Prawn Paste mix w/ Tamarind Juice and Sugar ). 

Chakway, chop peanut

 US$ 12.00 per person

SATAY STATION

Freshly Cooked Chicken and Beef Satay ( Marinated w/ Chopped lemon grass 

,garlic ,shallot, turmeric, coriander powder ,palm sugar, salt and pepper)

Served with Peanut Sauce, Cucumber Wedges and Lontong

 US$ 15.00 per person

Chinese BBQ Station

Roast Suckling Pig , Pork Ribs, Pork Casiu, Duck  or  Soya Chicken

Condiment : Black bean sauce, Cucumber, spring onion, Cut Chili and Soy 

US$ 15.00 per person

COLD VEGETARAIAN  & CHEESE  CANAPES

Vegetables Crudités with Guacamole US$3.00
Goat Cheese with Roasted Capsicum US$ 5.00

Brie Cheese on Mini Pumpkin Seed Baguette US$ 4.00

Coriander Reblochon ,topped with Sun dried Tomato & fried Basil US$ 4.00

Tomato & Mozzarella di Bufala, basil Vinaigrette on Chinese Spoon US$ 4.00

Gorgonzola on Walnut Bread, Crisp Skin Tomato US$ 4.00 

Chilled Green Peas Soup in Mini Glass US$ 3.00

Vegetables California Roll US$ 4.00

HOT VEGETARIAN & CHEESES CANAPE

Vegetables with feta Cheese Triangle US$ 3.00
Crisp Panko Cheese Bruchette US$ 4.00

Three Kind Cheeses in Fillo Pastry US$ 4.00

Gruyere Cheese Quiche US$ 4.00

Grilled Vegetables with pesto in fillo Pastry US$ 3.00

COLD SEAFOOD CANAPES

Salmon Gravad-Lax on Fleuron US$ 4.00

Snapper Tartar with Fresh Dill US$ 4.00

Glaze Prawn on Crab Toast US$ 4.00

Scallops Seviche on Fleuron US$ 5.00

Rolled Asparagus with Air Dried Beef US$ 4.00

Seared Peppered yellow Fin tuna, Wasabi Shoyu Mayonnaise US$ 5.00

Salmon Roe on Spring Onion Blini US$ 4.00

Crab and Avocado Cocktail on Chinese Spoon US$ 4.0

Seafood–Mango Cocktail on Mini GlassUS$ 4.00
WARM SEAFOOD CANAPES

Crisp Crab Claw, Remoulade Sauce US$5.00

Maryland Crab Cake, Lemon wedgesUS$4.00

Crispy Calamari Ring, Tartar Sauce US$ 4.00

Oyster  Fine De Claire with Bacon US$ 5.00

Gratinated Scallops with Cheese on shell US$ 5.00

Scallops Mousse Kebab , Anchovy beurre Blanc served in mini glass US$ 4.00

Coconut Breaded Butterfly Prawn , Harrisa  Mayonnaise US$ 4.00

Goujons of Norwegian Salmon, Remoulade Sauce US$ 4.00

Shell Fish on Mini Pastry Shell US$4.00

COLD MEAT CANAPES

Smoked Margret Duck, Orange Confit US$4.00

Roast Beef with Horseradish and Truffle US$ 7.00

Swiss Air Dried Beef, gherkin Compote US$ 4.00

Smoked Chicken with Mango Salsa US$ 3.00

Pork Riette on Garlic Bread US$ 3.00

Chicken with Chanterelles in Fillo Pastry US$ 3.00

Smoked Turkey Rosette, Cranberry Compote US$ 3.00

Rolled Parma Ham with Honey Melon US$ 4.00

Rosette Salami on Mini BaguetteUS$4.00

WARM MEAT CANAPES

Marinated Chicken Brochettes with Thyme and Garlic US$ 4.00

Roulade Salmon & Scallop on Jalapeno Beurre Blanc US$ 4.00

Mini Turkey Goujon ,Tartar Sauce US$ 3.00

Gremolata Squab Breast, Orange Marnalade US$ 4.00

Crisp Sesame Chicken Wing, Cajun Mayonnaise US$ 3.00

Roast Duck, orange jam on Spring Onion Pancake US$ 4.00

Minced Lamb Tagine Moroccan Pie US$ 4.00

Pork Stew Cheddar Triangle US$ 3.00

CAVIAR SELECTIONS

OUR CHOICE OF THE FINEST  CAVIARS

Our Choice of the Finest  Caviars

 Sevruga 

This Sturgeon has the most distinctive shape,with a pointed muzzle in the form of scythe

The most abundant species of the Caspian Sea,the Sevruga matures in 5 to 7 years.

Its caviar is the smallest size & has the boldest flavor & creamiest texture.

Sevruga Caviar ranges in color from light to dark gray





50 g                                                  US$   316.00

      

                                              125 g                                                  US$   790.00…

                                              250 g………………………………  US$ 1.580.00

….                                         500 g                                                  US$ 3.160.00

                                                  1 kg………………………………US$ 6.320.00…….

 Ossetra Imperial

Ossetra caviar is a medium grain caviar, alitte smaller then the beluga.

It has a fruity or nut like flavor & varies in color from golden yellow to brown.

Ossetra Sturgeon is a smaller species weighing between 100 to 300 pounds

They reach maturity between 12 & 15 years





50 g                                                  US$   384.00….

      

                                              125 g                                                  US$   960.00……

                                              250 g………………………………  US$1.920.00…….

                                              500 g………………………………  US$3.840.00…….

                                                  1 kg………………………………US$ 7680….

 Beluga

The Beluga  is the largest sturgeon, weighing up to 1800 pounds 20 feet in length.

The female must be 18 to 20 years old before it produces eggs.

The largest grain & most delicate in flavor Sturgeon eggs, 

Beluga caviar is tastes somewhat like the sea with buttery overtones.

Its color varies from light to dark grey





50 g                                                  US$      700.00

      

                                              125 g                                                  US$   1.750.00……

                                              250 g………………………………  US$   3.500.00

                                              500 g………………………………  US$   7.000.00…….

                                                 1 kg ………………………………US$ 14.000.00  

All Caviar served on ice & served with Classic Russian Garnish :

Buckwheat flour Blini’s & Toast Points

Chopped Parsley

Chopped Shallots

Crème Fraiche

Special Displays to compliment your selections may be arranged

 CAVIAR CANAPES SPECIALITIES

Smoked Scottish Salmon Rosette, Sevruga Caviar US$ 10.00

Baby Potato, Cream Fraise,   Beluga Caviar US$ 12.00

Buckwheat Blinis with Caviar and condiments US$ 10.00

Spring Chives Pancake with  Sevruga Caviar US$ 9.00

 Sevruga Caviar  Sushi , Nori FlakesUS$ 10.00

CRISPY SAVOURIES

Sun Dried Tomato Straw US$ 4.00

Swiss Cheese Quiche US$ 3.00

Feta and Bell Pepper Pesto Triangle US$ 4.00

Smoked Salmon on Parmesan Cheese Crust US$ 4.00

Chorizos Spanish Roll US$ 4.00

Escargot Burgundy in Mini Vol au Vent US$ 5.00

Mini Panko Herbs Crusted Scallops Skewer US$ 4.00

Cajun Calamari Fritter, Harisa Coriander Mayonnaise US$ 3.00

Crisp Cheese Brochette US$ 4.00

CRISPY SAVOURIES

Sun Dried Tomato Straw US$ 4.00

Swiss Cheese Quiche US$ 3.00

Feta and Bell Pepper Pesto Triangle US$ 4.00

Smoked Salmon on Parmesan Cheese Crust US$ 4.00

Chorizos Spanish Roll US$ 4.00

Escargot Burgundy in Mini Vol au Vent US$ 5.00

Mini Panko Herbs Crusted Scallops Skewer US$ 4.00

Cajun Calamari Fritter, Harisa Coriander Mayonnaise US$ 3.00

Crisp Cheese Brochette US$ 4.00

COLD & WARM CARIBBEAN SPINY LOBSTER CANAPES
Spiny Lobster Calypso on Chinese Spoon US$ 7.00

Lobster Ragout on Puff Pastry Shell US$ 8.00

Lobster Au Gratin on Scallops Shell US$ 8.00

Spiny Lobster Sashimi  on Chinese Spoon, Nori flakes US$ 8.00

Smoked Lobster Medallion on Parmesan Crusted Dough US$ 7.00

Spiny Lobster with West Indian Curry Croquette US$ 7.00

Lobster Brochette ,Lemon Beurre Blanc US$ 7.00

Lobster Ragout on Mini Puff Pastry Shell, Roasted Capsicum US$ 7.00

Lobster Cake, Coriander Sweet Chili US$ 7.00

COLD CANAPES PERIGORD FOIE GRASS FROM QUEBEC

Duck Foie Gras Parfait on Mini BriocheUS$ 7.00

Crostini with Foie Gras, fig and Black Pepper Compote US$7.00

Orange Caramelized “ Petit Choux “ filled with  Foie Grass US$ B7.00

Foie Gras Mousse with Olive Crostini ,US$ 7,.00

Duck Liver Pate ,Grape Compote on toasted Brioche US 7.00

VARIOUS AMENITIES

Mixed Nut Cajun Spices US$ 350/ bowl 

Italian Marinated Black, Calamata, and Green Olives US$ 4.00/ bowl 
Plantain ,Tannia ,Christophene  sprinkle with Island style Spiced Sea Salt US$ 3.30/bowl
Caribbean Root - Chips, Tomato Salsa US$ 3.00 / bowl

Sesame Cashew Nut with Honey US$ 3.50 /bowl

Crisp Bread Fruit with Taco Shell Seasoning US$ 3.00/bowl

Deep Fried Breaded Peanut with Garlic Flavor US$ 3.20/bowl
ASEAN HOT CANAPES

HOT CANAPES

Cambodia Spring Roll, Sweet Chili Sauce US$3.20 / 3 pieces 

Vietnam Roll, Peanut Chili Dipping sauce US$3.40 / 3 pieces

Jakarta Spring Roll with Peanut sauce US$3.20/ 3 pieces

Lamb Samosa, Coriander Chutney US$ 3.60./ 3pieces
Chicken Tikka , Mango Chutney US$4.00/3pieces 

Chicken Yakitori US$ 3.00 3/pieces

Balinese Fish mousse “ Lilit “ on Coconut Stick US$ 3.20/ 3 pieces 

Vietnam Prawn Mouse on sugar cane, Coriander chili sauce US$ 3.80/3pieces 

Calamari Cake, Ginger Black vinegar US$.4.00/3pieces 

Crisp Crab Claw US$5.00/3pieces 

Shrimp Wonton, Sweet and Sour Sauce US$3.00/3pieces 

Mahogany Chicken Wing US$3.00/3pieces 

Crisp Coconut Chicken Boxing US$3.40/3pieces 

Roti “Prata” with Minced Lamb, Pickled, Cucumber US$320/3pieces 

Pork and Taro Purses, Hoisin Chili Dip US$ 3.40/3pieces 
Tempura Prawn on Skewered Stick, Dipping sauce US$5.00/3pieces 

Scallops Siomay US $ 5.00/3pieces 

Pork and Chives Dumpling US$3.8 0/3pieces 

Miniature Peking duck US$ 4.50/3pieces 

Sesame Chicken, Hoisin Chili sauce US$3.20/3pieces 

Javanese Miniature Seafood Rissoles, Sweet Chili Sauce US$3.40/3pieces 

\

Khmer Baked egg Plant with minced Pork US$3.00/3pieces 

Khmer Pork Satay Mousse on Sugar Cane, Pickled Papaya US$3.50/3pieces 

Seafood Curry Triangles US$4.40/3pieces 

COLD CANAPES

Thai Beef Salad on Chinese Spoon US$3.40/3pieces 
Glaze Prawn on sesame toast US$5.00/3pieces 

Glutinous rice with Chicken and wrapped in banana leaf US$3.30/3pieces 

Vietnam Bean Curd Roll Vietnam , Sweet chili dipping Sauce US$3.00/3pieces 

Wrapped Prawn and Vegetables in Rice Paper, Peanut chili sauce US$ 4.00/3pieces 

Vegetables “Gado –Gado” Roll, Peanut sauce US$ 3.00/3pieces 

Selection of Sushi: Roll Prawn, Salmon, Tuna. Salmon Roe US$ 7.00/3pieces 

Salmon Sashimi, Soy Wasabi, Ginger on Chinese spoon US$ 7.00/ 3 pieces 

Khmer Fish Riette with Garlic Bread US$ 4.00 / 6 pieces

Hanoi Prawn salad with Bean Sprout US$ 4.00//3pieces 

 Resort  Island

In Flight Catering Menu

Breakfast:

Breakfast Pastries:

Danish US$ 48.00 per dozen
Bagel US$ 38.00 per dozen
English Muffin US$ 48.00 per dozen
Croissants US$ 48.00 per dozen
Chocolate Petit Pain US$ 48.00 per dozen
Chocolate Muffin US$ 48.00 per dozen
Banana Muffin US$ 48.00 per dozen
Blue Berries Muffin US$ 48.00 per dozen
Bread & Butter

:

French baguettine US$ 38.00 per dozen
Sun-dried tomato baguette US$ 48.00 per dozen
Pumpernickel US$ 45.00 per dozen
Multigrain roll US$ 45.00 per dozen
Butter croissant US$ 48.00 per dozen
Herb bread US$ 40.00 per dozen
Artisan baguette US$ 42.00 per dozen
Home made Bread

Pumpkin seeds bread US$ 48.00 per dozen
Whole-wheat bread US$ 45.00 per dozen
Sunflower seeds bread US$ 42.00 per dozen
Farmer bread US$ 42.00 per dozen
Rye Bread Roll US$ 45.00 per dozen
High Tea:

Plain & Raising Scones with Clotted Cream & Jam US$ 48.00 per dozen
Finger Sandwiches: Chicken, Smoked Ham, Turkey, Tuna Salad & Egg Mayonnaise

Dairy:

Liter Full Milk US$ 48.00 per dozen
Liter 2% Milk

Liter Skim Milk

Liter Pack Heavy Cream

250ml. Light Cream

125g. Plain Low Fat Yoghurt

Fruit Yoghurt

Organic Fruit Yoghurt

125g. Cottage Cheese
Hot Breakfast Dishes:

Plain Omelet with Fines Herbs US$ 15.00 per person
Omelet with Mushrooms & Bacon US$ 15.00 per person
Omelet with Bell Pepper & Chorizo US$ 15.00 per person
Omelet with Smoked Salmon & Cream Ricotta US$ 15.00 per person
Portion Pork Sausages US$ 10.00 per person
Portion Smoked Ham US$ 10.00 per person
Portion Crisp Hickory Smoked Back Bacon US$ 10.00 per person
Portion Cheddar Edam Cheese US$ 12.00 per person
Various Amenities & Canapés:

Amenities:

200g. Black and Green Olives

100g. Mixed Nuts

75g.   Plantain Chips

75g.   Potato Chips

200g. Jardinière Pickles

150g. Oil Items

100g. Cashew Nuts & Raisins

Burts Fried Potato Chips:

50g. Burts Fried Lightly Salted Chips

50g. Burts Fried Matured Cheddar

50g. Burts Fried Hot Chili Lemon

50g. Burts Fried Salt & Pepper

50g. Burts Fried Sea Salt & Sherry Vinegar

Canapés:

Cold Vegetarian Canapés:
Bean curd roll Vietnam style US$ 3.50 per 3 pieces 

Vegetables “Gado –Gado” US$ 3.50 Roll per 3 pieces 

Roquefort Cheese with Pear US$ 3500 Roll per 3 pieces 

Crusted Goat Cheese & Honey US$ 5.00 Roll per 3 pieces 

Cold Seafood Canapés:

Glace prawn on sesame toast US$ 3.50 per 3 pieces 
Prawn and vegetables in rice paper US$ 4.50 per 3 pieces 
Tuna. Salmon Roe US$ 5.00 per 3 pieces 

Khmer Fish Riette with Garlic Bread US$ 4.00 per 3 pieces 
Cold Meat Canapés:

Prosciutto San Daniele with Figs US$ 4.50 per 3 pieces 
Smoked Scottish Salmon with Mango Chutney US$ 5.00 per 3 pieces 
Smoked Duck with Sweet & Sour US$ 4.50 per 3 pieces 
Speck Ham with Asparagus US$ 4.80 per 3 pieces 
Sandwiches:

Smoked Scottish Salmon, Cream Ricotta Cheese & Chives Sandwich US$ 20.00per person 
l

Club Sandwich US$ 15.00per person 
Tortilla Wrap with Tandoor Chicken, Guacamole Dip US$ 15.00per person 
Separate: Pico de Gallo sauce US$ 8.00 Per Bowl

Crisp Baguette Cuban’s Style with Pork Loin, Edan Cheese & Dill Pickles US$ 15.00per person 
Sun-Dried Tomato Baguette with Smoked Mozzarella & Pesto Sauce US$ 15.00per person
Designs Your Own Sandwich
Bread Selections:

Sun-Dried Tomato Baguette, Tortilla Wrap & Crisp Baguette 

US$ 18.00per person 
Meat & Fish Selection:

Smoked Ham, Parma Ham, Turkey Breast, Salami Milano & Beef Pastrami

Smoked Scottish Salmon & Smoked Tuna

US$ 20.00per person 
Vegetables Selection:

Mesclun Greens, Plum Tomatoes, Red Onion Caramelized, Grilled Bell Peppers & Dill Pickles

US$ 4.00per person 
Cheese Selection:

Cheddar Edan, Gouda, Camenbert & Manchego

US$ 5.00per person 
Sauces and Dressings:

Palm Oil Vinaigrette, Coriander Pesto Sauce, Pico de Gallo sauce, Papaya Seed Mayonnaise & Mustard with Lemon Juice Sauce, Hoisin

US$ 8.00per liter
Starters:

Heart of Baby Romaine with Crisp Cajun Prawn

Garlic Croton & Shave Parmesan Cheese

Separate:

Caesar Dressing,

Garlic Croton 

US$ 22.00per person 
Romaine Salad with Grated Parmesan Cheese & Marinated Turkey Breast
Separate:

Caesar Dressing, 

Garlic Croton 

Rucula Salad, Cherry Confit Tomatoes, Mozzarella di Bufalo
Separate:

Italian Dressing

US$ 20.00per person

Marinated Vegetables with Crispy Parmesan, Green Lettuces & Pesto Sauce
Separate:
Reduction of Balsamic

US$ 15.00per person 
Crudities: Wild Fennel, Chicory, Celery Stalks , Red Radish, Asparagus & Calamata Olive
Separate:

Babaganush

US$ 15.00per person 
Thin Sliced of Smoked Blue Marlin with Lemon & Palm Hearts

US$ 15.00per person 
Scottish Smoked Salmon with Capers, Onions & Lemon

US$ 22.00per person 
Curry Marinated Trigger Prawns with Guacamole Cocktail

Separate:

Sour Cream,

US$ 24.00per person 
Cold Assorted Cuts: Prosciutto San Daniele, Soppresa, Bresaola, Spicy Salami, 

Cold Roast Turkey & Chicken
US$ 15.00per person 
 SevrugaCaviar 50g.

Separate:

Eggs Whites

Egg Yolks

Onions

Parsley

Capers

Crème Fraiche
6 Mini Blinis

US$ 316 .00 per perso
 Ossetra Caviar 50g.

Separate:

Eggs Whites

Egg Yolks

Onions

Parsley

Capers

Crème Fraiche
6 Mini Blinis

US$ 384 .00 per person 
 Beluga Caviar 50g.

Separate:

Eggs Whites

Egg Yolks

Onions

Parsley

Capers

Crème Fraiche
6 Mini Blinis

US$ 700.00 per person 
Tomato Chilled Soup  with Aged Sherry Vinegar

US$ 12.00 per person 
Salad Bar:

Starter Portion, US$ 15.00per Salad

Side Order Portion, US $ 8.00 Salad
Leaves:

Romaine

Iceberg lettuces

Red and White Endives

Mixed Green

Watercress

Condiments 

Supplement US $ 3.00 per choice:

Parmesan Shavings

Dried Feta

Olives

Garlic Croton

Crispy Speck

Artichoke

Sun-dried Tomato

Salad Bar,US $ 4.00 supplement per choice

Green Asparagus

Sliced Plum Tomatoes

Cherry Onions in Vinegar

Soya Sprouts

Beans Salad

Potatoes Salad

Cucumber Salad

Tabueleh Salad

US $ 3.00

Dressing, one choice per serving:

French Dressing

Balsamic Dressing

Caesar Dressing

Lemon Dressing

Mango Dressing

US $ 3.00

Pasta:

 Oven Baked Pasta

Vegetables Lasagna
Parmesan Grated

US$ 16.00 per person

Cannelloni filled with Ricotta Cheese & Wild Mushroom
Parmesan Grated

US$ 22.00 per person

King Prawn Raviolis
Parmesan Grated

US$ 26.00 per person
Additional;

Lobster Bisque sauce

US$ 3.00 per person

Main Courses:

Grilled Angus Beef Tenderloin Boursin Sauce

US$ 78.00 per person

Lamb Chop whit Moroccan spices

US$ 80.00 per person

West Indies Chicken Curry Roti
Tangerine Chutney

US$ 36.00 per person

Red Curry Chicken
Tomato Coriander Relish

US$ 34.00 per person

Roulade of Veal
Red Wine Jus, Celery pure & Vegetables

US$ 76.00 per person

Side Orders:

Boiled Chat’s Potatoes with Butter & Parsley

US$ 4.00 per person

Oven Baked Vegetables

US$ 3.00 per person

Steamed Rice

US$ 3.00 per person

Black-eyed Beans & Rice 

US$ 400 per person
Grilled Mediterranean Vegetables

US$ 4.00 per person

 Cheeses:

Assorted Chesses
Figs Mustard, Nuts, Grapes & Crispy Bread

US$ 25.00 per person

Desserts:

Dried Fruit US$ 10.00 per bowl 

Cookies per bowl US$ 8.00 per bowl 

, Home Made El Rey Chocolate Praline  6 pieces US$ 8.00 per person
Assorted Home Made Mignardise, 6 pieces US$ 9.00 per person

Drinks:

Fresh Orange Juice  US$ 10.00 per liter 
Fresh Grapefruit US$ 10.00 per liter
Fresh Mango Juice US$ 15.00 per liter
Fresh Passion Juice US$ 15.00 per liter
 Fresh Apple Juice US$ 15.00 per liter
Fresh Pineapple Juice US$ 15.00 per liter
Organic Soy Milk  US$ 8.00 per liter
Fruits:

Sliced Exotic Fruit: Pineapple, Strawberries, Mango, Kiwi & Papaya

US$ 12.00 per portion 

Seasonal Fruit Basket: 2 Bananas, 2 Prunes, 2 Peaches, 2 Kiwis, 2 Apples & 1 Bunch Grapes

US$ 16.00 per  bowl 

Whole lemon 

US$ 4.00 per 3 pieces  

Whole Lime

US$ 4.00 per 3 pieces  

Bunch Green Grapes

US$ 15.00 per 1 Kg  

Bunch Black Grapes
US$ 1600 per 1 Kg

News Papers:

We can provide you with the latest European & American, News Papers & Magazines. Please ask for more information

Transportation:

on availability

We will achieved a refrigerate container
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