LUNCH/DINNER MENUS

Simple Dinner

Plantain Crusted Snapper with Lemon Buerre Blanc
Roast Chicken with Cornbread Stuffing
Or
Roast Beef with Red Wine Gravy

*

Gungo Rice & Peas

*

Mixed Salad or Coleslaw

*

Candied Plantain

*

Roasted Local Vegetables

10-15 People 20-25 People 30-35 People 40-50 People
$14,500 $26,300 $38,500 $50,750

Island Feast

Cuban Roast Pork Stuffed With Currants Served With Rum Sauce
Chicken Breast Stuffed With Ackee With Coconut Curry Sauce
Or
Mahi Mahi With Ginger Citrus Aioli

Roasted Sweet Potatoes
Or
Mashed Sweet Potato

*

Rice & Peas

*

Brown Sugar Rum Glazed Plantain
*

Pickled Cucumber

*

Cho Cho Gratin

10-15 People 20-25 People 30-35 People 40-50 People
$18,000 $34,000 $49,750 $65,750
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LUNCH/DINNER MENUS

Jamaican Sunday Lunch

Roasted Chicken with Cornbread Stuffing and Gravy
Or
Fricasse Chicken
Rib Roast with Caribbean Spices, Sauteed Mushrooms and Bernaise Sauce
Or
Roast Leg of Lamb with Wine Gravy and Mint Jelly

Grilled Salmon Side with Dill Cream
Or
Sauteed Garlic Shrimp

Rice and Peas
Or
Herb Rice Pilaf
*
Potato Gratin
Or
Roasted Mixed Potatoes
Or
Roasted Garlic Mashed Potatoes
*

String Beans Almondine
Or
Cauliflower Gratin
Or
Creamed Calalloo

*

Candied Plantain

*

Mixed Greens with Spiced Pecans, Dried Cranberries, Feta And Croutons

10-15 People 20-25 People 30-35 People 40-50 People
$24,500 $47,000 $69,500 $91,750
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LUNCH/DINNER MENUS

Mediterranean Feasﬂ

Grilled Butterflied Leg of Lamb With Mint Oil, Char-Grilled Aubergine & Tomato
Or

Grilled Striploin with Mushroom & Tomato Pesto

Charred Mahi Mahi With Olive Pesto
Or

Poulet en Croute stuffed with Callaloo & Chevre, Mustard Sauce

*

Roasted New Potatoes With Rosemary
Almond Rice Pilaf
Assorted Grilled Vegetables With Lemon & Olive Oil
Tomato, Basil & Buffalo Mozarella Salad

Mixed Greens With Feta, Red Onions

10-15 People 20-25 People 30-35 People 40-45 People
$22,500 $40,500 $58,500 $76,750
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LUNCH/DINNER MENUS

Glorious Caribbean Buffet

Guava Glazed Ham
Or
Roasted Pork Leg stuffed with Prunes, Pan Gravy
Grilled Chicken with West Indian Salsa Verde
Or
Chili Garlic Shrimp
Mixed Potato Gratin
Or
Penne tossed with Tomato, Garlic Confit, Thyme & Scotch Bonnet
Rum Brown Sugar Glazed Plantain
Sauteed Local Vegetbales With Ginger & Thyme

Mixed Greens with Red Onion, Feta & Papaya Vinaigrette

10-15 People 20-25 People 30-35 People 40-50 People
$15,000 $25,750 $36,500 $47,250




