
ST. KITTS MARRIOTT RESORT & THE ROYAL BEACH CASINO
858 FRIGATE BAY ROAD, FRIGATE BAY  |  ST. KITTS
1.869.466.1200  |  STKITTSMARRIOTT.COM
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PLATED
All plated breakfasts include orange juice, 
tropical fruit plate or yogurt parfait, regular & 
decaffeinated coffees, specialty teas, freshly 
baked breads with butter and fruit preserves.

Healthy Option US $21.00

Scrambled Egg Whites, grilled tomatoes, 
hash brown potato

Frigate Bay Benedict US $26.00
Traditional English muffins topped with Island 
crab cake and hollandaise sauce

All American US $22.00
Fluffy scrambled eggs served with your 
choice of crispy bacon, turkey sausage and 
hash brown potatoes

Caribbean Crepe US $17.00
Two light crepes stuffed with tropical fruit 
salad drizzled with light mango sauce

BUFFET
The Golden Sun Healthy Start US $19.00
Carrot, grapefruit and apple juice
Sliced seasonal fresh fruit
Low fat fruit yogurt
Plain bagels, low fat fruit breads and muffins
Dry cereals, homemade granola, bananas, 
low fat and skimmed milk
Freshly brewed coffee and selection of teas

Enhancements US $6.00
Fresh fruit smoothies: Banana, mango and 
strawberry

Wake-up St Kitts Continental US $22.00
Selection of assorted juices
Sliced tropical fruit display
Assortment of dry cereals and granola with 
dried fruits
Flavored and plain yogurts
Freshly made banana bread, muffins & bagels
Cottage cheese, fruit preserves and butter
Freshly brewed Arabic regular and 
decaffeinated coffee, and a selection of 
selected teas.

Enhancements US $5.00 per item
Ham and cheese croissants
Scrambled eggs and cheese croissant
Kittitian style French toast
Breakfast Burrito with fresh tomato salsa

All American Buffet US $26.00
Selection of assorted Juices
Freshly baked Danishes, muffins, banana 
breads and bagels with condiments
Sliced tropical fruit display
Flavored and plain yogurts
Assorted cereals with condiments of dried fruit
Homemade granola and milk
Island style scrambled eggs
Crisp bacon and roasted turkey sausage.
Sautéed herb and red bliss potatoes
Freshly brewed coffee and selected teas
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Enhancements US$ 7.50
Omelet Station
Our chef will prepare eggs any style with a 
selection of ingredients to include: Cheddar 
cheese, ham, baby shrimp, mushrooms, 
onions, tomato and bell peppers.

Enhancements US $8.00
Waffle Station
Made to order with a choice of toppings: 
whipped cream, syrup, fruit compote and 
chocolate sauce.

* US $70.00 fee applies per station

BOXED
Light Bite US $14.00
Cinnamon raisin or plain bagel with cream 
cheese and fruit preserve
Sliced fresh fruit
Granola bar
Yogurt
Bottled fruit juice or bottled water

Healthy Start to go US $16.00
Bacon lettuce and tomato wrap
Whole fresh fruit
Yogurt
Tea and Coffee
Bottled Juice or bottled water

Full Breakfast to go US$18.00
Freshly made ham & cheese croissant
Tasty blueberry or banana muffin
Whole fresh fruit
Yogurt
Tea and Coffee
Bottled Juice or bottled water
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ALL DAY EMBELLISHMENTS
- Assorted finger sandwiches (12)  US $38.00 
- Freshly baked  Croissants (12)  US $42.00
- Assorted muffins (12)  US $42.00 
   Blueberry, carrot & raisin, banana walnut.   
   Served with cream cheese, butter and 
   preserves 
- Energy Granola bars (12)  US $29.00
- Sliced fresh fruit US $5.50 per person
- Cookies  US $3.00 each
   Chocolate chip, oatmeal, peanut butter, 
   macadamia
- Assorted whole fruits  US $3.00 each
   Apples, bananas, oranges   

BEVERAGES 
Assorted soft drinks, bottle waters, 
Assorted bottled fruit juices and iced tea  
US $3.00 each

100% freshly brewed Arabica regular & 
decaffeinated coffee. Selection of specialty 
teas. US $45.00 per gallon

COFFE BREAKS
High Tea Delight US $17.00 
Crudité presentation with dressings
Selection of finger sandwiches
Scones with preserves, clotted cream and 
miniature fruit tarts
Assorted soft drinks and refreshing bottled 
water
Freshly brewed regular & decaffeinated 
coffee and herbal teas

Caribbean Delight  US $16.00
Fresh tropical fruit display, kahlua-nut 
brownie diamond
Sliced banana bread, cheese croissants
Assorted soft drinks and refreshing bottled 
water
Freshly brewed regular & decaffeinated 
coffee and herbal teas

Cool Breeze  US $15.50
Assorted ice creams served in waffle cornets 
with toppings to include: Chocolate bites, 
cookies, chocolate sprinkles.
Soft drinks and bottle waters
Freshly brewed regular & decaffeinated 
coffee and selected teas

Island Power  US $14.00 
Granola bar & low-fat carrot–raisin bites with 
cream cheese
Yogurts & display of tropical fresh fruits
Diet soft drinks, refreshing waters & iced teas
Freshly brewed regular & decaffeinated 
coffee and specialty teas
Power smoothie
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THEMED BREAKS
A Latin Salsa  US $13.50
Tortilla chips with home-made pico de gallo 
and chunky guacamole
Sour cream and cheese sauce
Assorted soft drinks and refreshing water
Freshly brewed regular & decaffeinated 
coffee and herbal teas

Mango Madness US $16.00
Mango tartlets, filled with rich vanilla cream
Chilled mango smoothie
Mango chocolate tuxedo
Mango & pistachio cheese cake
Mille feuille of mango
(5 person minimum)

Tropical Pineapple US $15.00
Home Made pineapple upside down cake
Pina colada mousse
Fresh pineapple skewers
Pineapple tartlets with rich vanilla cream
Kittitian pineapple delight
(5 person minimum)

Banana Bliss US $13.00
Banana cake
Freshly baked banana and nut tart
Banana flavored milk shake
Roasted banana tuxedo
Banana chocolate mousse
(5 person minimum)

Coconut Delight US $12.00
Coconut & sugar cake
Freshly baked coconut tart
Coconut flavored milk shake
Roasted coconut tuxedo
Coconut mousse
(5 person minimum)
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PLATED 
All Plated hot luncheon entrees are served 
with your choice of: House salad or Caesar 
salad A chef’s selection of starch & seasonal 
vegetables, Your choice of one dessert, A 
basket of freshly baked breads and freshly 
brewed coffee and teas are also included

Grilled Steak Sandwich US $32.00 
With Thinly Sliced Swiss Cheese and 
caramelized onions

Marinated Seared Salmon US $29.00
Marinated Seared salmon filet with a Light 
Tomato Jam

Caribbean Grilled Chicken US $26.00 
With Seasoned Island Rice & Caribbean style 
homemade brown sauce

Vegetarian Lasagna US $24.00 
Layered with pasta, vegetables, spinach, 
Parmesan and ricotta cheese. Topped with 
tomato sauce

Wrapped Jerk Chicken BLT US $23.00 
Grilled chicken breast wrapped in a flour 
tortilla with lettuce, tomato, bacon and Dijon 
mustard spread and served with vegetable 
and black bean salsa

Dessert Selections
- Chocolate cappuccino cheesecake
   With Bailey’s cream, chocolate shavings and 

   fruit sauce, 
- Tropical fruit tart 
   A tantalizing sunburst of fresh island fruits 
   atop custard and pastry crust accented with     
   fruit coulis and Cinnamon cream 
- Cinnamon Banana Bread Pudding 
   With Mango-scented Cream

BUFFET
Sandwich Lunch Buffet US $28.00 per person
Soup: Cuban black bean soup
Salads: Fresh salad bar with mixed greens, 
sliced cucumbers, tomatoes, sweet onions, 
bell peppers, carrots. Tuna salad.
Sandwiches: Marinated grilled vegetables on 
baguette. BLT with sliced turkey on Cuban 
bread. Roast beef with cheese and sautéed 
onions. 
Desserts: Brownies Cookies
(25 persons minimum)

BBQ Grill Lunch Buffet US $35.00 per person
Salads: Sliced tropical fruits. Medley of 
greens with condiments and dressings. 
Pasta and Marinated Chicken Salad tossed in 
vinaigrette. Grilled vegetables salad.
Grilled to order: Barbecued chicken breasts 
Grilled hot dogs. Certified Angus beef burgers
Accompaniments: Sliced tomatoes, red 
onions, lettuce leaves, pickled cucumbers, 
sliced cheddar and Swiss cheeses. 
Assorted breads
Desserts: Cookies Banana Crumble
(50 person minimum)
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Market Style Lunch Buffet US $38.00 per person
Salads: Grilled mushroom and pasta salad. 
Mix greens with a light lemon pepper 
vinaigrette.
Entrees: Roasted chicken with Florentine 
sauce. Seared Grouper with lemon butter 
reduction. Garlic Scented Rice. Paprika 
Potatoes. Mixed vegetables
Desserts: Kittitian fruit cake. Pineapple 
delight. Guava Mousse.
(25 person minimum)

Italian Lunch Buffet US $44.00 per person
Antipasto display to Include: Selection 
of Italian meats, cheeses and marinated 
vegetables. Fresh baked breads
Salads: Mixed crisp garden green tossed with 
black & green olives, tomato wedges with 
balsamic dressing on the side
Entrées: Chicken Parmesan with tomato herb 
sauce. Vegetable lasagna.
Side Dishes: Cinnamon scented pumpkin. 
Pasta with roasted dried tomatoes, black 
olives, pine nuts and creamy pesto sauce. 
Ratatouille.
Desserts: Biscotti cookies, mascarpone and 
espresso layered tiramisu. Freshly brewed 
regular and decaffeinated coffee. Specialty teas
(50 person minimum)

Mediterranean Lunch Buffet US $53.00 p.p.
Salads: Tuna nicoise with chardonnay 
dressing. Caesar salad. Chilled display of 
roasted vegetables.

Entrees: Roasted garlic and rosemary 
chicken with mushroom demi sauce. Pan 
seared salmon with vasca sauce. Moroccan 
styled beef with harissa sauce.
Side Dishes: Vegetable lasagna. Garlic 
roasted red bliss potatoes. Sautéed carrots 
with honey.
Desserts: Stracciatella cake Panna cotta. 
Tiramisu, Freshly brewed regular and 
decaffeinated coffee and specialty teas.

Tropical Beach Lunch Buffet US $55.00 p.p.
Salads: Tossed salad with cucumber, red 
cabbage, carrots and cherry tomatoes, 
served with French & mango dressing. Three 
bean salad, shredded carrots, raisins, chunky 
pineapple salad.
Soup of the day 
Freshly baked breads 
Entrées: Grilled jerk chicken breasts served 
with roasted pepper sauce. Pan seared Mahi-
Mahi with steamed sauce. Roasted cumin 
scented pork loin with spiced coconut sauce.
Side Dishes: Curry and raisin rice. Steamed 
vegetables of the day.
Desserts: Island papaya carrot cake with 
vanilla glaze frosting. Chocolate chip nut cake 
with spicy sour cream sauce. Lemon chiffon 
cake with strawberry orange sauce. Freshly 
brewed regular, decaffeinated coffee and 
specialty teas
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THEMED LUNCH BUFFET
Mardi Gras US $135.00
Join the fun as we celebrate Mardi Gras 
at the St Kitts Marriott Resort. Our Grand 
Ballroom will become the Bourbon Street of 
New Orleans to host this exciting evening 
while a Caribbean dance band provides the 
music to move your feet to an awesome 
beat. Decorations will include multi-
colored tablecloths, chair covers, Carnival 
centerpieces.

Breads: Basket of corn bread, home-made 
biscuits, bread and Assorted rolls.
Raw bar: Freshly shucked oysters. Peel and 
eat shrimps. Mussels’ mariners. Marinated 
scallops. Chef’s Assorted dips and sauces
Caesar salad bar: Served with shrimp, 
chicken, mango, marinated mushrooms, 
Grilled vegetables, grated parmesan and 
assorted dressings
Soup: Seafood gumbo
Entrées: Coconut shrimp fricassee. Mustard 
and herb crusted pork tenderloin with 
molasses glaze. Cajun grilled chicken breast 
with mango relish.
Carved to order: Roasted top round of beef 
served with caramelized Onions and jus.
Side Dishes: Dirty rice. Braised spinach
Desserts: Bananas foster. Apple beignets. 
Crepes suzette, Chocolate bourbon pecan pie.
Soft drinks, fruit juices and water
Minimum 100 guests

Theme dinner to include:
Caribbean dance band for 3 hours
Colorful tablecloths.
White chair covers with colorful bows.
Colorful masks for your guests.
Colorful Carnival centerpieces.
Souvenir disposable cameras per couple

A Black and White Affair US $155.00
We formally invite you to join us here at 
the St. Kitts Marriott for an evening you 
will always remember. The enchanting 
atmosphere filled with beautiful Caribbean 
music, and a lush, savory array of food 
to entice you. Exquisite black and white 
displays adorn the breathtaking venue as 
you enjoy this event. Menu Includes: One 
hour cocktail reception with a premium 
open bar and a selection of hors d’ oeuvres.

Hors d’ oeuvres: Chilled Seafood Salad on 
Banana bread crouton, Cozy shrimp Beef 
wellington, Assorted quiche
Breads: Basket of sourdough, rosemary 
bread, Focaccia and country rolls
Plated dinner: Appetizer Black pepper 
-seared fresh tuna loin over greens and 
wakame salad with Balsamic reduction. 
Intermezzo Chef’s sherbet.
Entrées: Duo platter Poached Lobster tail 
glazed with rum & orange reduction over 
mashed Fennel scented potatoes, with Filet 
Mignon in a Cabernet Sauvignon sauce. 
Green Asparagus
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Desserts: Tropical temptation. Combination 
of hazelnut mousse. Passion fruit 
cheesecake. Chocolate banana cake served 
with mango sauce.

Regular and decaffeinated coffee and special 
teas. Soft drinks, fruit juices, water. 
House champagne
Minimum 50 guests

Jazz band for 3 hours
One hour premium open bar for cocktails
House champagne with 4 course dinner
Black and white chair covers
Waiters in black and white uniforms
Black and white centerpieces
Black and white printed menus

Pirates of Frigate Bay US $160.00 
Be transported back to the days of ravaging 
and plundering when pirates ruled the 
waters of the West Indies by dinning at 
one of our beautiful outdoor venues. The 
mouthwatering buffet, the rhythmic steel 
band, and the coconut man Shucking 
coconuts for you to drink. We’ll make this 
evening an unforgettable one!

Breads: Freshly baked breads and rolls
Salads: Lobster, avocado and mango salad 
over green leaves and ginger vinaigrette. 
Apple and bell pepper slaw. Chicken salad 
over pasta with a coconut and curry dressing. 
Spicy tomato slices with red onions and 

bonnet pepper salsa.
Soup: Caribbean Conch Chowder.
Entrées: Carved Suckling pig. Carved 
marinated Leg of lamb.
Chef’s Special Selection: Herb crusted 
Grouper. Marinated Mahi-Mahi. Served with 
the chef’s sauces.
Side Dishes: Garlic flavored roasted 
potatoes. Cinnamon scented whole corn on 
the cob.
Desserts: Caribbean carrot cake. Island 
pumpkin cheesecake. Chocolate macadamia 
nut pie. Key lime pie. Fruit salad with sugar 
cane and rum syrup

Buffet to include: soft drinks, fruit juices and 
water
Coffee, decaffeinated and tea selection

The Pirate Party includes: 
Steel band for 3 hours
Costumed waiters
Bandanas for your guests
Plastic swords
Souvenir disposable cameras
Pirate themed centerpieces
Colorful and nautical decoration

$75.00 per carver per hour of service
After 2 Hours $50.00 per carver for each 
additional hour. Minimum 100 guests
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PLATED
All our dinner entrees include your choice 
of: Appetizer chef’s selection of vegetable 
accompaniment, Freshly baked breads with 
flavored butter and dessert. Freshly brewed 
regular, decaffeinated coffee and assorted 
teas

Dinner Appetizers
- Coriander seared tuna loin served with   
   Asian slaw and ginger-tomato relish.
- Black bean and corn tortilla soup, served 
   Monterrey jack cheese.
- Traditional creamy Caribbean seafood 
   chowder
- Crab and conch cake served with field 
   greens and remoulade sauce
- Zenway cheese ravioli served with lemon 
   cream sauce and Julienne of Vegetables

Dinner Dessert
- Lemon ricotta cheesecake. Served with a 
   berry and pear sauce.
- Tiramisu layered with moist sponge 
   cake and mascarpone, accompanied 
   with chocolate dipped almond biscotti and 
   espresso cream.
- Cappuccino Chocolate Tower Mousse 
   Topped with a light crisp served with vanilla 
   sauce
-Tropical Temptation: A combination of 
   hazelnut mousse, passion fruit cheesecake 
   and chocolate banana cake served with   
   mango sauce.

- Tropical Sunshine: Rich cheesecake filled  
   with chocolate chunks and cured papaya 
   presented with tropical fruit coulis
- The Irresistible One: Chocolate peanut 
   butter pie diamond topped with nougat.
- Raspberry tart garnished with fresh fruits 
   and crunchy pistachio biscuit and berry coulis

Dinner Entrées
Honey–orange chicken 
Grilled with fresh herbs basted with a honey 
orange glaze & served with oven-roasted 
potatoes. US $42.00 per person

Duo Platter
Filet of chicken and red snapper Served with 
tropical mango cream sauce. US $46.00 per 
person

Roasted Salmon filet
Over cilantro cream sauce with garlic mashed 
potatoes. US $49.00 per person

Grilled Marinated Grouper
Served with melon chutney and mashed 
Sweet potatoes US $50.00 per person

Mild pepper dusted NY Steak (12oz) 
With sautéed mushrooms and potato gratin. 
US $ 62.00 per person
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BUFFET
St. Kitts Dinner Buffet US $52.00
Salads: Tropical mix greens with selection of 
two dressings. Marinated Three beans salad
Entrees: Pan seared tilapia with creole sauce. 
Roasted chicken kebabs with island style 
brown sauce.
Side Dishes: Traditional rice and peas. Mixed 
vegetables tossed with butter and garlic. 
Spiced candied pumpkin
Desserts: Pumpkin pie. Pineapple delight 
Kittitian fruit cake.
(75 persons minimum)

Spanish Buffet US $58.00 per person
Salads Mix greens with mango dressing. 
Seafood Salad on tropical greens. Black bean 
& roasted pepper salad.
Entrées: Paella Valenciana. Mahi Mahi with 
vasca sauce. ‘Pollo a la extremena’ chicken 
simmered with ham, garlic, onions, brandy 
and fresh pureed tomatoes.
Sides Dishes: Marinated grilled vegetables. 
Roasted potatoes tossed with lemon butter.
Dessert: Pineapple layer cake. Classic vanilla 
flan.
(75 persons minimum)

Barbecue Buffet US $68.00 per person
Salads: Mix greens with chef dressing. Cole 
slaw Potato salad
Entrees: From the chef’s grill slow cooked 
pork ribs. Cajun chicken breasts. Grilled 
mahi-mahi with cilantro, peppers and black 

bean salsa.
Side Dishes: Beef chili with Monterrey 
cheese. Baked potatoes with condiments. 
Marinated roasted vegetables
Desserts: Sweet island desserts. Tropical 
cheese cake. Brownies. Banana crumble.
(75 persons minimum)

Island Cook-Out Dinner Buffet US $78.00
Salads: Red bliss potato salad with red 
onions. Tropical marinated vegetable 
salad. Roasted corn and baby shrimp salad. 
Nevisian green salad.
Soup: Split pea soup
Entrees: Conch and mussels, creole style. 
Slow roasted chicken legs with island sauce
Side Dishes: Sweet potato and mashed 
pumpkin. Sautéed carrots and buttered 
cauliflower. Seasoned rice.
Carving Station: Baked smoked ham with 
mango ginger chutney
Dessert: Sweet Island Desserts. Banana 
chocolate mousse. Coconut tart. Apple 
cinnamon pie. Caramelized profiteroles.
(75 persons minimum)

Sandy Point Market Buffet US $85.00 p.p.
Salads: Roasted corn and black beans salad. 
White cabbage and bacon with feta cheese. 
Potato and cilantro salad. Nevisian greens.
Entrées: Herb crusted flank steak with red 
wine served with brandy and raisin sauce. 
Stuffed chicken breast with shrimp and 
spinach served with creamy tomato and 
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brandy sauce
Side Dishes: Sticky coconut curry and raisin 
rice. Mixed vegetables flambéd with pernod
Carving Station: Seasoned slow roasted pork 
loin with molasses glaze.
Dessert: Sweet island desserts. Kittitian fruit 
cake. Caribbean pineapple cake. Pina colada 
mousse. Coconut cream pie. Brandy bread 
pudding
(75 persons minimum)

Latin Dinner Buffet US $95.00
Salads: Red bliss potato tossed with roasted 
sweet pepper cream. Tiradito of Mahi Mahi. 
Mussels marinara. Nevisian mix greens
Soup: Traditional corn soup
Entrees: Roasted chicken legs in light saffron 
sauce. Pan seared grouper with veracruzana 
sauce, spicy tomato, olives. Stewed pork loin with 
sofrito sauce, tomato, onions and garlic sauce.
Side Dishes: Candied sweet potato with 
pineapple cinnamon glaze. Green rice.
Carving Staation: Roasted pork leg with 
creole salsa
Desserts: Mountain Delight Desserts. 
Chocolate pecan tart. Tutti frutti cheesecake. 
Caramelized orange tart. Brownie tower. 
Fresh fruit drizzled with cardamom syrup
(75 persons minimum)

Tropical Elegance Buffet US $125.00 p.p.
Salads: Crisp Caesar salad with parmesan 
croutons. Greek salad with kalamata olives. 
Farfalle pasta with artichoke and roasted 
pepper salad
Entrées: Char grilled lobster with jalapeno 
pineapple butter. Roasted pistachio crusted 
center cut sirloin steak with red wine sauce. 
Jerk seasoned chicken breast with tropical 
fruit salsa. Pan seared grouper with banana 
and curry butter cream
Sides Dishes: Potatoes au gratin. Roasted 
vegetables drizzled with garlic and herb 
butter. Assorted dinner rolls and sweet butter
Desserts: Chocolate pecan tart. Tutti frutti 
Cheesecake. Caramelized orange tart. 
Walnut ganash brownies. Fresh fruit with 
cardamom syrup
(75 persons minimum)
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THEMED BUFFET 
Mardi Gras US $135.00
Join the fun as we celebrate Mardi Gras 
at the St Kitts Marriott Resort. Our Grand 
Ballroom will become the Bourbon Street of 
New Orleans to host this exciting evening 
while a Caribbean dance band provides the 
music to move your feet to an awesome 
beat. Decorations will include multi-
colored tablecloths, chair covers, Carnival 
centerpieces.

Breads: Basket of corn bread, home-made 
biscuits, bread and Assorted rolls.
Raw bar: Freshly shucked oysters. Peel and 
eat shrimps. Mussels’ mariners. Marinated 
scallops. Chef’s Assorted dips and sauces
Caesar salad bar: Served with shrimp, 
chicken, mango, marinated mushrooms, 
Grilled vegetables, grated parmesan and 
assorted dressings
Soup: Seafood gumbo
Entrées: Coconut shrimp fricassee. Mustard 
and herb crusted pork tenderloin with 
molasses glaze. Cajun grilled chicken breast 
with mango relish.
Carved to order: Roasted top round of beef 
served with caramelized Onions and jus.
Side Dishes: Dirty rice. Braised spinach
Desserts: Bananas foster. Apple beignets. 
Crepes suzette, Chocolate bourbon pecan pie.

Including: soft drinks, fruit juices and water
Minimum 100 guests

Theme dinner to include:
Caribbean dance band for 3 hours
Colorful tablecloths.
White chair covers with colorful bows.
Colorful masks for your guests.
Colorful Carnival centerpieces.
Souvenir disposable cameras per couple

A Black and White Affair US $155.00
We formally invite you to join us here at 
the St. Kitts Marriott for an evening you 
will always remember. The enchanting 
atmosphere filled with beautiful Caribbean 
music, and a lush, savory array of food 
to entice you. Exquisite black and white 
displays adorn the breathtaking venue as 
you enjoy this event. Menu Includes: One 
hour cocktail reception with a premium 
open bar and a selection of hors d’ oeuvres.

Hors d’ oeuvres: Chilled Seafood Salad on 
Banana bread crouton, Cozy shrimp Beef 
wellington, Assorted quiche
Breads: Basket of sourdough, rosemary 
bread, Focaccia and country rolls

Plated dinner 
Appetizer: Black pepper seared fresh tuna 
loin over greens and wakame salad with 
Balsamic reduction. 
Intermezzo: Chef’s sherbet.
Entrée: Duo platter Poached Lobster tail 
glazed with rum & orange reduction over 
mashed Fennel scented potatoes, with Filet 
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Mignon in a Cabernet Sauvignon sauce. 
Green Asparagus
Dessert: Tropical temptation, combination of 
hazelnut mousse. Passion fruit cheesecake. 
Chocolate banana cake served with mango 
sauce.
Regular and decaffeinated coffee and special 
teas

Dinner to include: soft drinks, fruit juices, 
water and House champagne
Minimum 50 guests

Jazz band for 3 hours
One hour premium open bar for cocktails
House champagne with 4 course dinner
Black and white chair covers
Waiters in black and white uniforms
Black and white centerpieces
Black and white printed menus

Pirates of Frigate Bay US $160.00 
Be transported back to the days of ravaging 
and plundering when pirates ruled the 
waters of the West Indies by dinning at one 
of our beautiful outdoor venues. The mouth 
watering buffet, the rhythmic steel band, 
and the coconut man Shucking coconuts 
for you to drink. We’ll make this evening an 
unforgettable one!

Breads: Freshly baked breads and rolls
Salads: Lobster, avocado and mango salad 
over green leaves and ginger vinaigrette. 

Apple and bell pepper slaw. Chicken salad 
over pasta with a coconut and curry dressing. 
Spicy tomato slices with red onions and 
bonnet pepper salsa.
Soup: Caribbean Conch Chowder.
Entrées: Carved Suckling pig. Carved 
marinated Leg of lamb.
Chef’s Special Selection: Herb crusted 
grouper. Marinated mahi-mahi. Served with 
the chef’s sauces.
Side Dishes: Garlic flavored roasted 
potatoes. Cinnamon scented whole corn on 
the cob.
Desserts: Carrot cake. Pumpkin cheesecake. 
Chocolate macadamia nut pie. Key lime pie. 
Fruit salad with sugar cane and rum syrup

Including: soft drinks, fruit juices and water.
Coffee, decaffeinated and tea selection

The Pirate Party includes: 
Steel band for 3 hours
Costumed waiters
Bandanas for your guests
Plastic swords
Souvenir disposable cameras
Pirate themed centerpieces
Colorful and nautical decoration

$75.00 per carver per hour of service
After 2 Hours $50.00 per carver for each 
additional hour. Minimum 100 guests
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HORS D’OEUVRES
Hot Hors d’oeuvres
(Price per Piece)

Conch fritters, pineapple relish US $3.50
Lobster coconut US $3.00
Thai style shrimp rolls US $3.00
Scallops wrapped in bacon US $3.00
Cozy shrimp US $3.00
Crab cakes, ginger remoulade  US $2.50
Coconut-crusted shrimp US $2.50
Coconut crusted chicken tenders, mango 
chutney US $3.00
Chicken satay,  coconut peanut sauce US $3.00
Chicken quesadilla US $2.50
Assorted mini quiches US $2.50
Wild mushroom tart US $2.50
Pear and brie aumoniere US $3.50
Mini beef wellington US $3.00
Beef satay, sweet chili glaze US $3.00
Vegetable spring rolls US $2.50
Risotto and gorgonzola croquette US $2.50
Empanada with guava US $2.50
Beef franks wrapped in dough US $2.50

Cold Hors D’oeuvres
Priced per Piece

Salt fish and plantain crostini US $3.50
Smoked salmon on toast points US $3.00
Peppered tuna, mango salsa US $3.00
Poached shrimp, calypso sauce US $3.00
Roasted tomato and squash chutney on 
toast point US $3.50
Center-filled rolled mango chicken US $3.00
Garlic cream cheese in cherry tomato US $3.00
Wild mushroom, lemon pepper cheese 
roulade US $3.50
Buffalo mozzarella & cherry tomatoes US $3.00
Salami and pickles on garlic toast baguette 
US $2.50
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CARVING STATIONS
Roasted Prime Rib  US $355.00
Richly marbled prime rib with peppercorn 
cognac cream Resort baked rolls.
(30-35 servings)

Strip loin of Beef  US $350.00
Herb & Pepper-Crusted. With creamy 
horseradish, herb mayonnaise, stone ground 
mustard and cabernet roasted onion glaze. 
(35-40 servings)

Crisp Roasted Suckling Pig  US $320.00
Hoi sin sauce, plum sauce, natural Juices, 
spicy habanero mango chutney. 
(35-40 servings)

Herb Crusted Beef Tenderloin  US $315.00
With Béarnaise sauce and truffle demi glaze. 
(20 servings)

Roast Top Round of Beef  US $300.00
Au jus, creamy horseradish and mustard.
(35-40 servings)

Slow roasted Leg of Lamb US $300.00
With mint and lamb jus. 
(35-40 servings)

Oven Roasted Turkey Breast  US $280.00
With orange cranberry relish, mayonnaise 
and mustard.
(35-40 servings)

Smoked Ham  US $255.00
With Kittitian molasses glaze, coarse grain 
mustard and country style biscuits.
(35-40 servings)

Honey and Cumin Glazed Pork Loin  
US $210.00
With caramelized onion demi and Dijon 
mustard.
(35-40 servings)

Smoked Salmon Display US $245.00
Whole side of smoked salmon Served 
with capers, chopped red onions, tomato, 
Chopped egg and cream cheese Assorted 
toasted breads & crackers 
(50 servings)

DISPLAY STATIONS
Smoked Norwegian Salmon
Thinly sliced served with capers, chopped 
eggs, red onion, lemon, bagel chips and 
cream cheese 
US $210 per side (35 servings)

Antipasti platter
Featuring Italian cured meats and imported 
cheeses Grilled vegetables, marinated 
mushrooms. Accompanied by bread sticks 
and focaccia.
US $225 Small (20-25 servings)
US $325 Medium (45-55 servings)
US $465 Large (70-80 servings)
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Vegetable crudités
Seasonal fresh vegetables, Served with onion 
dip & balsamic vinaigrette
US $115 Small (20-25 servings)
US $180 Medium (45-55 servings)
US $240 Large (70-80 servings)

Seasonal Fruit and Berries
Refreshing presentation of cut fruit with 
chocolate and vanilla dipping sauces
US $140 Small (20-25 servings)
US $225 Medium (45-55 servings)
US $305 Large (70-80 servings)

Cheese displays
International variety of select cheeses to 
include: brie, gorgonzola, smoked gouda, 
provolone and cheddar served with assorted 
crackers and French breads
US $146 Small (20-25 servings)
US $212 Medium (45-55 servings)
US $312 Large (70-80 servings)

ACTION STATIONS
Caesar Salad  US $12.00 per person
Crisp romaine lettuce with Caesar dressing 
and grilled chicken.
Enhancement; Shrimp US $4.00 p.p.

Rasta Pasta  US $13.50 per person
A combination of dried and fresh pasta 
tossed to order with different sauces

Fajita Station  US $17.00 per person
Marinated grilled chicken and lobster tossed 
with sautéed sweet onions and peppers with 
flour tortilla and traditional toppings: Lettuce, 
pico de gallo, chunky guacamole, sour cream, 
shredded cheddar cheese and jalapeños

Asian Stir Fry  US $14.00 per person
Egg noodles and jasmine rice. Asian 
vegetables with Szechwan sauce.

Sushi Bar Station  US $16.00 per person
5 pieces per person
Selection of the following: Tropical roll, bagel 
roll, California roll, spicy tuna roll, salmon roll

Raw Bar Station  US $22.00 per person
Maximum 6 pieces per person.
Freshly shucked oyster, peel and eat shrimp, 
mussels mariners and crab legs served 
assorted dips and sauces.
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PREMIUM OPEN BAR
First hour $18 per person
Every additional hour $12 per person

Brand Vodka - Smirnoff Gin - Tanqueray 
Tequila - Jose Cuervo Gold Rum - Bacardi 
Light or Appleton Especial Scotch - Johnnie 
Walker Red or J&B Blended Whiskey - 
Canadian club Beer - Carib & Stag Cordials 
- Martini, Rossi & Vermouth Brandy - 
Bardinet Cognac - VSOP House White wine 
- Chardonnay or Pinot Grigio House Red wine 
- Merlot or Cabernet 

TOP SHELF OPEN BAR
First hour $20 per person
Every additional hour $13 per person

Brands Vodka - Absolut or Stolichnaya Gin - 
Tanqueray or Bombay Sapphire Tequila - Jose 
Cuervo Gold Rum - Bacardi Gold & Captain 
Morgan Appleton Estate Bourbon – Makers 
Mark Scotch - Dewar’s or ChivasRegal 
Blended Whiskey- Crown Royal Beer -Coors 
light or Budweiser Cordials -Bailey’s Irish 
Cream Grand Marnier Brandy -Courvoisier VS 

Wines: House brands
LUXURY BAR OPEN BAR
First hour $22 per person
Every additional hour $13 per person

Brand Vodka – Absolut & Grey Goose 
Gin - Tanqueray n°10 or Bombay Saphire 
Tequila - Jose Cuervo 1800 Rum – Malibu, 
Captain Morgan, Bacardi Appleton extra 12 
yrs Bourbon - Jim Beam and Jack Daniels 
Scotch - Macallan 12 yrs & Johnnie Walker 
black Blended Whiskey- Crown Royal Beer 
– Heineken Budlight, Coors light, Carib and 
Stag Cordials - Bailey’s Irish Cream & Kahlua 
Grand Marnier Cognac -Courvoisier VS or 
Hennessy XO Wines- Merlot and Pinot Grigio
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WINE LIST
Champagne and Sparkling
Valdinieso Sparkling, Chile. US$28.00
Moet Chandon, Imperial. US$75.00
Veuve Clicquot, ‘Yellow Label’, Brut, France. US$85.00
Veuve Clicquot Rose, Reims, France. US$105.00
Dom Perignon  US$250

Blush & Rieslings
Beringer White Zinfandel, California US$26.00

Pinot Grigio
Castello di Gabbiano, Delle Venezie, Italy. US$39.00 
Zonin, Delle Venezie, Italy. US$32.00

Sauvignon Blanc
Red Cliff Sauvignon Blanc, Marlborough, New Zealand. US$39.00
Souverain, Alexander Valley, California US$54.00
Montes Classic Sauvignon Blanc, Curico Valley Chile. US$26.00
Château St. Jean Fume Blanc, Sonoma County, California. US$54.00

Chardonnay
Montes “Classic Series”, Curico Valley, Chile US$26.00
Dona Paula Estate, Mendoza, Argentina $40.00
Clos Du Bois ‘Special Select’ Chardonnay, North Coast, California $47.00

Cabernet Sauvignon
Montes “Classic Series”, Colchagua Valley, Chile US$26.00
Chateau St. Michelle, Columbia Valley, Washington US$45.00
Montes ‘Alpha’, Colchagua Valley, Chile US$50.00
Stags’ Leap, Napa Valley, California US$110.00
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Merlot
Montes “Classic Series”, Colchagua Valley, Chile US$26.00
Beringer ‘Founders Estate”, Napa Valley, California US$42.00
MontGras Reserva, Colchagua Valley, Chile US$45.00
Francis Coppola Diamond Series, California US$55.00
Stags’ Leap, Napa Valley, California US$85.00
Duckhorn, Napa Valley, California US$120.00

Pinot Noir
Nobilo ‘Icon’ Central Otago, New Zealand US$75.00
Estancia ‘Pinnacle Ranches’, Monterey County, California US$59.00
Le Crema, Sonoma County, California US$64.00

Shiraz
Greg Norman Estates Shiraz, Limestone Coast, Australia US$58.00
Penfolds ‘Koonunga Hill’ Shiraz, Southeast Australia US$43.00


