
Unique Tropical Events



Modern Tropical Dining
Locally inspired

Season of 2017 / 2018





wakeup 45

Includes:

Fresh fruit and breakfast breads
House made Greek style yogurt
Organic roasted granola with dried fruits and nuts
Cereal
Toast and English Muffins
Fresh juices

Regular and decaf coffee 
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Choice of two

Scrambled farm eggs

Egg white frittata with spinach and feta

Charcuterie and cheese station, bacon marmalade, quince jam, 
grilled bread

Poached eggs with smoked brisket hash, local peppers, crème 
fraiche

Pancakes with compote of local apple bananas, cane maple syrup, 
cinnamon cream

Mushroom & goat cheese frittata, piquillopepper, arugula

Stewed fish, hard eggs, potatoes, peppers, creamy organic grits, 
johnnycake 

Platter of fish charcuterie with smoked fish dip, smoked salmon, 
pickled vegetables, garlic chive cream cheese, grilled bread

Pink Atlantic Shrimp and organic grits with sweet pepper escabeche

Grilled heritage pork chops with farm eggs and grilled pineapple

Applewoodsmoked bacon

Grilled Pork Sausages

Fingerling potato and sweet onion hash



savory
farm egg strata with calalloo, green onion, and gruyere 
jerked lamb shoulder with roasted rosemary potatoes
guava glazed grouper, quinoa, almonds, arugula, pickled carrot, coconut sauce
grilled flat iron steak, sautéed baby mustard greens, olive salsa
roasted island lime and garlic chicken with crispy cassava, cilantro
heirloom spaghetti with basil and spiny lobster 
whole roasted snapper, pickled eggplant, steamed breadfruit
egg and cheese sandwich with smoked bacon on local rye bread
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family style
basketof freshartisanalbread

premium coffeeandtea

pick three from each 95

starters

goatcheese and beet salad

Beet and goat cheese salad
chilled avocado soup with pink shrimp salad
heirloom tomato gazpacho, spicy conch 
grilled kale salad, burattacheese, almonds, golden raisins 
baby green salad, cucumbers, baby tomatoes, sour orange vinaigrette 
tuna crudo, pickled pineapple, radish, red pepper vinaigrette, crispy cassava
little gem chopped salad, farm egg, smoked bacon, spicy cucumber vinaigrette 
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sweets
Sticky toffee cake, rum glaze
Mason Jar of Apple banana custard, graham peanut crumble
Guava pannacotta, crispy nutmeg almond phyllo
Coconut Cardamom rice pudding with island fruits
Ginger crème brulee
Assorted cookies and ice cream
Warm chocolate cake 

family style
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Seated dinner

Choice of three passed appetizers during cocktail reception     185

kettle choose one
Chilled avocado soup, pickled pink shrimp

Island fish tea, snapper, conch cassava, pumpkin and coconut

Tomato bisque, smoked bacon croutons, crème fraiche

Chilled melon soup, peppers, conch salad 

garden choose one
Mixed green salad, pine nuts, goat cheese, tomatoes, sour orange vinaigrette

Local island catch crudo, ginger, cilantro, peppers, crispy cassava

Grilled octopus salad, watermelon, feta, walnuts, arugula, salsa verde

Classic Caesar salad, white anchovies, capers, garlic ciabattacroutons



Savory  choose threeseone
fish
pan roasted local snapper, pigeon pea curry, eggplant, plantain
ginger tamarind black grouper, faro, kale, walnuts, tomato, basil sauce
atlanticshrimp and grits escabeche, organic grits, peppers, onions
conch snitzel, potato puree, guava jam
grilled island spiny lobster, zucchini risotto, citrus butter

meat
roasted filet mignon, bread fruit beet salad, tomato chutney
roasted organic chicken breast, brown butter cumin carrots, cassava
grilled lamb rack, organic polenta, island greens and peppers
jerked seasoned prime rib, scallion sweet potatoes, roasted cauliflower

vegetarian
sweet pepper pasta, pickled eggplant, arugula, grated sheepsmilkcheese
Grilled Cauliflower steak, organic red quinoa, roasted tomatoes and herbs
Organic fried farro, local vegetables, greens, and cashew butter
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Plated dinner desserts

Choose one

Sticky toffee cake, aged rum caramel, vanilla bean ice cream
Ginger crème brulee, island spice cookies
Warm chocolate cake, vanilla ice cream
Apple banana pudding in a jar, graham cracker crumble

d
e

ss
e

rt
s



Buffet includes
Salad of watermelon, feta, walnuts and arugula

Conch fritters green papaya salad

Island fish tea soup, conch, pumpkin, cassava, coconut

Snapper ceviche with Island chips

Breadfruit and beet salad, garlic chives

Coconut peas and rice

Warm chickpea salad, island curry

Desserts
Chocolate Hazelnut Bread pudding
Apple banana cream pie in jars
Selection of cookies
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Dinner buffet    165

Choice of three passed appetizers for cocktail hour


