
Private Function Kit
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Scope of Food & Beverage Services
Wedding Receptions
Baby Showers
Children’s Parties
Picnics
Boxed Lunches
Barbeques
Corporate Events
Cocktail Events
Festive Events

The menus included here are samples which can be altered on request.
Our food & beverage team can meet with you to determine needs and
offer additional options.



Buffet Options – Design your own buffet
Menus are customizable

Kindly review bar menus for beverage options

Buffet menus are designed for 40 persons minimum. For smaller numbers there will be

a 15% surcharge

Functions which extend beyond the scheduled time will incur an overtime charge

Prices are subject to 17.5% VAT

Option 1

1 chicken dish, 1 fish, 2 salads, 2 starches, 1 vegetable, 1 dessert - $75pp

Option 2

1 Soup, 1 chicken or meat dish, 1 fish, 2 salads, 2 starches, 1 vegetable, 2 desserts -

$80pp

Option 3

1 Soup, 1 chicken, 1 meat dish, 1 fish, 3 salads, 3 starches, 2 vegetable, 2 desserts -

$105pp

Option 4

1 Soup, 1 chicken, 1 meat dish, 1 fish, 4 salads, 3 starches, 2 vegetable, 1 vegetarian

option,

3 desserts (including ice cream) - $120pp

Option 5

We can create a menu with more international choices if required.

Adding items
Soup $10
Salad $6
Starch $8
Protein $12
Dessert $7
1 soft beverage $6

Salad Choices

Pineapple, Sultanas and Tumeric Rice Salad with Shaved Coconut

Potato Salad with Chive Mayonnaise

Traditional Cole Slaw

Red & White cabbage slaw with rum soaked raisins

Spiced Carrot & Orange Salad

Pickled vegetable salad

Salted Cod Bul Jol



Pickled Avocado and Cucumber Salad with Scotch Bonnet (when available)

Mesclun Salad with Cherry Tomatoes

Tuna Niçoise Salad

Pickled Green Banana Salad

Creamy Pasta Salad

Red Bean Salad

Mixed Field Greens and herbs

Spiced Beetroot Salad

Pickled Breadfruit Salad

Marinated Squid Salad with Roasted Red Peppers

Tomato and Mozzarella Salad with Wild Basil Pesto

Caesar Salad with Traditional Accompaniments

Cucumber with Greek Yogurt and Dill

Israeli Cous Cous Salad

Tomato & Basil Salad

Curried Channa Salad

Soup Station:

Wild Mushroom Cream Soup

Seafood Chowder

Sweet Potato and Chestnut Soup

Sweet Potato “pina colada” soup

Potato & Leek soup

Split Pea and Ham Soup

Pumpkin Soup with Ginger

Butternut Squash with Ginger & dumplings

Seafood Gumbo

Lentil and Smoked Ham Chowder

Cream of Broccoli

Breadfruit Bisque

Carrot & Orange Soup

Crème of Chicken Soup

Vegetable Soup

Minestrone

Tomato Soup

Corn Chowder

Chicken Dishes:

West Indian Styled Chicken Curry with Lemongrass

Indian Styled Chicken Curry

Chicken Cordon Bleu

Braised Chicken with Mushrooms and Burgundy

Roasted Chicken with Braised Red Cabbage

Rotisserie Styled Chicken



Herb Roasted Chicken

Sweet & Sour Chicken

Teriyaki Chicken

Tandoori Chicken

Jerked Chicken

Braised Chicken

Bajan Fried Chicken

Meat Dishes:
Barbadian Beef Stew

Hungarian Beef Goulash

Beef Teriyaki

West Indian Beef Curry

Meat balls in Tomato Sauce

Bolognaise Sauce

Shoulders of Lamb with Minted Jus

West Indian Lamb Curry

Indian Lamb Curry

Spice Rubbed Loin of Pork with Apple Chutney

Braised Pork Shoulder stew

BBQ Pork Spare Ribs

Fish Choices:

Grilled Swordfish with Capers and Brown Butter

Pan Seared King Fish, Channa, red onion & tomato salsa

Creole Flying Fish

Creole Salt Fish

Seared Snapper with White Wine Cream Sauce

Fried Flying Fish

Traditional stuffed, rolled and fried flying fish

Provencal Style Mahi Mahi

Seared Blue Marlin in Lemon Beurre Blanc

Pan fried Red Snapper

Blackened Pave of Red Snapper

Pasta Dishes:

Farfalle with Green peas and Crème

Macaroni Pie

Three Cheese Pasta Pie

Penne with Pesto and Grilled Vegetables

Orrecchiette with Smoked Salmon and Chives

Penne with Mushrooms and Parmesan

Vegetarian Lasagne

Starch Dishes:



Roast Potatoes

Vegetable Pilaf

Green Peas and Rice

Pigeon Peas and Rice

Garden Peas & Rice

Steamed Basmati Rice with Cumin

O’Brien Potatoes

Sweet Potato O’Brien

Gratin Potatoes

Lyonnaise Potatoes

Sweet Potato Pie with Pineapple

Creamed Yams

Yam Croquettes

Vegetable Items:

Glazed Market Vegetables

Christophene Gratin

Coconut Crusted Plantain

Vichy Carrots

Beans Almondine

Steamed Squash with Cinnamon

Roasted Pumpkin

Braised Cabbage with Lardons

Stewed Aubergines with Basil

Carving Station:

Roasted Turkey with Chestnut Stuffing $12 pp to add

Crispy Roasted Suckling Pig $15 pp to add

Beef Top Butt $15 pp to add

Angus Prime Rib of Beef $25 pp to add

Angus Beef Strip Loin $15 pp to add

Whole Roasted Chicken with Thyme $8 pp to add

Honey Glazed Leg of Ham $12 pp to add

Roasted Leg of New Zealand Lamb with Rosemary $15 pp to add

Carvery Condiments:

Chipolatas Wrapped in Bacon

Home-Made Cranberry sauce

Fresh Applesauce

Jus

Mint Sauce

Yorkshire Pudding (for Prime Rib of Striploin)

Tomato and Red Onion Relish



Desserts:

Warm Desserts:

Spiced Grenada pudding and Warm Brandy Sauce

Warm Cinnamon Baked Bread & Butter Pudding, Vanilla Custard
Tropical Fruit Salad
Spiced Burgundy Wine Poached Pears

Local & Exotic fruit salad

Ginger Crème Brulée

Mango Cheese Cake

Victoria Cake (Coconut & Pineapple)

Pina-Colada Tiramisu

Peach Bordelau

Assorted Chocolate Log

Fruit Cake

Coconut Bread

Red Velvet Cake

Red Velvet & Chocolate cake

Coconut Gateaux

Ice Cream (choose 1: vanilla, Chocolate, rum & raisin, strawberry)

Rum Trifle

Lemon Meringue

Primary School Party Package
Cocktail Buffet

Choose 4 food options plus 1 beverage option

Savoury
Mini Pepperoni Pizza
Mini Vegetable Pizza

BBQ Chicken Drumettes
Fish Cakes

Sausage Rolls
Fish Goujons

Chicken Goujons
Meat Balls in Tomato Sauce

Assorted Sandwiches (Tuna, Cheese, Ham)



Hot Dog “Live” table
Burger “Live” Table

Sweets
Mini Doughnuts

Assorted Cookie Lollipops
Mini Iced Cupcakes
Chocolate Brownies

Mini Swiss Roll
Chocolate & Vanilla layered Cake

Red Velvet Cake
Chocolate Dipped Marshmallows

Beverages
Option 1 - Juices (Orange, Pineapple, Mauby, Apple Juice)
Option 2 - Sodas (Coke, Sprite, Pine Frutee, Red Frutee )

$25 per person plus vat

Minimum of 50 persons

Secondary School Party Package
Cocktail Buffet

Choose 4 food options plus 1 beverage option

Savoury

Mini Pepperoni Pizza
Mini Vegetable Pizza

BBQ Chicken Drumettes
Fish Cakes

Chicken Patties
Beef Patties

Assorted Sandwiches (Tuna, Cheese, Ham, Chicken Salad)
Beef Sliders (mini Burgers)

Chilli Con Carne in Tortilla Shells
Fisherman’s Burrito



Chicken Burrito

Sweets
Mini Doughnuts

Assorted Cookie Lollipops
Mini Iced Cupcakes
Chocolate Brownies

Mini Swiss Roll
Chocolate & Vanilla layered Cake

Red Velvet Cake
Chocolate Dipped Marshmallows

Beverages
Option 1 - Juices (Orange, Pineapple, Mauby, Apple Juice)
Option 2 - Sodas (Coke, Sprite, Pine Frutee, Red Frutee )

$32 per person plus vat

Minimum of 50 persons


