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St Lucian ‘Buffet

(Minimum Group Size 10)

Fisherman Catch in a
Creole Sauce

Sticky BBQ Breast of Chicken
with peppers and onions

Rice and Lentils
Steamed Vegetables

Potato roasted with onions
and herbs

DESSERT

Desserts vary daily
Chef will offer choices
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APPETISER

Traditional Shrimp Cocktail with
organic salad, Cherry Tomato and
Wakame Seaweed

Chicken or Shrimp Ceasar with Garlic
Croutons

ENTREE

Fillet of Fish Mahi / Snapper with
Capers
and Cucumber Salsa

Light Cajun Spiced Chicken Breast
Stuffed
with Cafe de Paris

Sliced Pork Tenderloin with a creamy
Mushroom Sauce

Garlic and herb Piped Mash with
caramelized onion

A Panache of Vegetables with cherry
tomato
and mixed peppers.

Mixed Organic Green Salad

DESSERT

Desserts vary daily
Chef will offer choices
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Smoked Salmon Salad with Feta
Cheese and Wakame Seaweed

Lighty Spiced Chicken Taco with
Montrey Jack sundried tomato
and Chimichurri Dressing

ENTREE

Herb Crusted Mahi Mahi with
Pesto and crushed pine nuts

Shrimp Kebabs with Spicy
Passion Fruit sauce, and black
Sesame seeds

Roast Duck Breast with a
Drizzle of Orange Glaze

Warm Quinoa with mixed
peppers topped with parmesan
and asparagus

Sweet Potato and Idaho Cake
with garlic and herbs

DESSERT

Desserts vary daily
Chef will offer choices
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Mussels in a Creamy White wine
Sauce with Crispy Baguette Bread

Chicken and Goat Cheese
Samosa with prosciutto ham

ENTREE

Lobster with creamed garlic and
herb when in season or
exchange for Jumbo Shrimp

Certified Angus Beef Tenderloin
with crushed peppercorn sauce

New Zealand Rack of Lamb with
Fresh Mint

Sautéed of Vegetables with
mushrooms, Asparagus and
Cherry Tomato

Piped Wasabi Mash with a little
fresh pickle and

DESSERT

Desserts vary daily
Chef will offer choices
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