
 

 
BOARDROOM BREAKS  

 
 
 
 
 
 

The Sophisticate 
 

Assorted Sandwich Basket – Cream Cheese, Tuna, Ham, Turkey 
Or 

Smoked Marlin & Smoked Salmon Platter With Cream Cheese, Onions, & Bagels 
 

Banana Bread, Assorted Breakfast Pastry 
 

Tropical Fruit Platter 
 

Fresh Fruit Juices 
 
 

10-15 People 20-25 People 30-35 People 40-50 People 
$9000  $15,750  $22,500  $29,500 

 
 
 
 

 
The High Profiler 

 
Fresh Fruit Platter 

 
Ackee Quiche & Calalloo Quiche 

 
Smoked Marlin & Smoked Salmon Platter With Cream Cheese, Onions, & Bagels 

 
Assorted Breakfast Pastry 

 
Fresh Fruit Juices 

 
 
 

10-15 People 20-25 People 30-35 People 40-50 People 
$10,500  $19,000  $25,500  $36,000  

 
 
 
 



 
 
 
 
 

BOARDROOM BREAKS  
 
 
 
 
 

The Executive 
 

Assorted Jamaican Tartlets 
* 
 

Glazed Lemon Pound Cake 
* 
 

Gourmet Pizza Bites 
* 
 

Ham Canapes With Sorrel Chutney & Ginger Aioli 
* 
 

Turkey And Brie Canapes With Honey Mustard And Citrus Mayo 
* 
 

Fresh fruit juices 
 
 
 

10-15 People  20-25 People  30-35 People  40-50 People 
 $11,000   $20,000   $28,750   $37,750 
 
 

 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

BOARDROOM LUNCHES 
 
 

The Ladies’ Lunch 
 

 
 

Asian Grilled Chicken With Ginger Aioli 
* 
 

Lasagne Bolognese or Vegetable Lasagne 
* 
 

Penne With Sun-Dried Tomatoes, Chili, Garlic,  Grilled Shrimp 
* 
 

French New Potato Salad 
* 
 

Parmesan Garlic Bread 
* 
 

Caesar Salad With Garlic Croutons, Bacon Bits 
 
 
 

 
10-15 People 20-25 People 30-35 People 40-50 People 

$14,500  $26,500  $38,750  $51,000 
 

 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
 
 

BOARDROOM LUNCHES 
 
 
 

The Gentlemen’ s Lunch 
 
 

Mixed Greens With Papaya Vinaigrette With Feta Cheese, Dried Fruits & Croutons 
* 
 

Penne Tossed With Garlic Shrimp, Thyme, Garlic Confit & Oven Dried Tomatoes 
* 
 

Chicken Breast Stuffed With Calaloo & Cream Cheese 
White Wine Sauce 

* 
 

Roasted Garlic Mashed Potatoes  
* 
 

Ham & Cheese Quiche 
  
 
 
 

10-15 People 20-25 People 30-35 People 40-50 People 
$12,000  $22,000  $32,000  $41,750 

 
 



 

 
BOARDROOM LUNCHES 

 

 

The Blazing BBQ  

 

‘Jerked’ Pork with Mango Ginger Sauce 
 

Golden Festival & Bammy Sticks 
 

Red Stripe BBQ Chicken With Pepper Jelly 
 

Sweet Potato Salad With Dill, Parsley, Mustard Vinaigrette 
 

Gourmet Salad Bar: 
Mixed Greens, Papaya Vinaigrette, Mango Vinaigrette, Spiced Pecans, Feta Cheese, Red Onions, Garlic 

Croutons, Marinated Tomato Salad, Island Slaw 
 

Grilled Shrimp With West Indian Salsa Verde 
 

Fresh Tossed Penne With Tomato Concasse, Scotch Bonnet, Thyme, Escallion & Lime 
 

Selection Of Jamaican Pastries, Cakes & Tartlets 
 

Seasonal Tropical Fruits 
 
 
 

10-15 People 20-25 People 30-35 People 40-50 People 
$17,500  $32,750  $48,500  $63,750  

 
 
 
 
 
 
 
 



 
 
 
 
 

BOARDROOM LUNCHES 
 
 
 
 

The Jamaican Bellyfull 
 
 

Curry Goat   
 

Or 
 

Braised Oxtail with Broad Beans 
 
 

Jerked Chicken with Mango Ginger Sauce  
 

Or 
 

 Escoveitch Fish 
  

Rice & Peas 
 

Scalloped Potatoes 
 

Caribbean Coleslaw 
 

Cauliflower Gratin 
 
 
 

10-15 People 20-25 People 30-35 People 40-50 People 
$13,500  $24,750  $36,500  $47,500  
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