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Event: Birthday Garden Party / Old Fort Bay 

Date: April 8th, 2023
Time: 11:30AM-1PM Cocktail, 1PM lunch 
PAX: 35

Menu

Canapes (please choose 4)

(All to be Butler-Passed by Cacique Butlers)
Pickled Lemon Herb Shrimp

Mini Chicken Meatballs + Tzatziki Sauce 

Citrus Watermelon Bites + Coconut Lime Dip 

Honey Whipped Goat Cheese + Cranberry + Pistachio + Walnut

Smoked Salmon + Cucumber Dill Cream Cheese + Soft Bread 

Roast Beef + Horseradish Cream + Pickled Onions + Crostini 
First Course (plated, please choose one)

Spring Pea Soup with Morel Mushroom Cream

or

Spring Pea Salad + Arugula + Strawberries

(Please choose one dressing)

Champagne Vinaigrette

or 

White Balsamic Vinaigrette 

Set on each table 

Assorted Breads + Bread Sticks + Honey Butter + EVOO 

Buffet Action Station

Fish (choose one)

Banana Wrapped Seabass + Herbs + Onion

Plantain Crusted Seared Seabass

Beef (choose one)

Dukkah Crusted Filet Mignon 

(Grilled whole tenderloin on-site then sliced and served)

Herb Grilled Ribeye + Harissa Chimichurri

(Grilled on-site then sliced and served)

Sides

Rice Pilaf + Toasted Sliced Almonds

Salt Baked New Potatoes + Butter + Dill

Maple Glazed Roasted Farmer’s Carrots + Fresh Herbs

Grilled Asparagus + Lemon Aioli + Fried Capers + Chopped Egg

Desserts (choose 3)

Mini Pineapple Tarts

Mini Key Lime Tarts

Mini Carrot Cake Cupcakes

Lemon Bars

Coconut Cream Tarts 

Plus

 Assorted Bahamian Style Candies + Sweets 

(Mortimer Candies, Coconut Cakes, Benny Cakes)

Along with Easter Style Candies and or Chocolates
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Event: Kim & Paul – Reception Dinner 
Date: Wednesday, Nov 23rd, 2022

Time: 5:30pm-10pm
PAX: 20 (plus 10 staff)

MENU
~ Canapes ~
Mini Lobster Rolls and Crispy Shallots 

Grilled Chicken Skewers with Cilantro Aioli 

~ Starter ~
Sweet Dinner Rolls with Honey Butter
Brown Butter Delicata Squash Soup with 
Toasted Pepita Seeds and Sherry Vinegar Reduction
~ Main ~
Filet Mignon, Potato Pave, Roasted Shallots
Portobello Crisps with Garlic Aioli and Jus 

Seared Mahi Mahi, Potato Pave, Roasted Shallots
Portobello Crisps with Garlic Aioli and Jus 

~ Dessert ~
Chocolate Covered Strawberries 

Assorted Macarons 

Wedding Cake
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Event: Royalty Dinner Menu
Date: March 3rd, 2019
Time: 7pm-10pm
PAX: 65
Menu

Lutra Watercress Salad with Poppyseed Vinaigrette

Garden Pea Soup with Morel Cream

Main - Duet

Beer Braised Chicken with Fresh Favas

paired with local craft beer from pirates republic brewery, nassua, bahamas

Pan Seared Mahi Mahi, Spring Onion Broth, Herb Gnocchi and Grilled Asparagus

Sweets

Guava Crème Brulee

Rum Spiced Poached Pears and Almond Cream

Dark Chocolate Truffle with Dehydrated Goat Pepper
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Event: Kim & Paul – Rehearsal Dinner 
Date: Tuesday, Nov 22nd, 2022

Time: 7pm-10pm
PAX: 20 

MENU
~ Canapes ~
Conch Fritters with Spicy Aioli 

Tomato and Basil Bruschetta
~ Starter ~
Dinner Rolls with Herb Butter 

Shaved Fennel, Bok Choy, Mixed Local Greens with 

Homemade Ginger Dressing 

~ Main ~
Roasted Grouper wrapped with Root Vegetables over 

Pearl Couscous with Tomato Jus and Drizzle of Lemon Infused Oil  

Grilled Rack of Lamb with Lemon Gremolata, Roasted Root Vegetables over 

Pearl Couscous with Tomato Jus and Drizzle of Lemon Infused Oil  

~ Dessert ~
Salted Chocolate Tarts with Pistachio Dust 

and Raspberry Couli 
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Event: Beach Wedding

Venue: Sandy Toes, Rose Island

Date: November 5th, 2019
Time: 5:30PM (cocktail hour) 6:30PM (dinner)
PAX: 50
Passed Hors d’oeuvres:

Conch Fritters + Spicy Mayo Sauce

Spicy Shrimp + Tomato Skewers
Mini Veggie Empanadas + Chimi Sauce
Conch Salad + Crispy Plantains
To Start:
Brown Butter Delicata Squash Soup + Sherry Vinegar Reduction
Toasted Pumpkin Seeds
Entree: choice of one
Grilled Banana Wrapped Mahi Mahi Poached in Coconut Milk topped with a Coconut Pesto, Citrus Basmati Rice and Maple Glazed Farmers Carrots

Grilled Filet Mignon with Morel Mushrooms Jus, Shaved Brussels, Roasted Herbed Fingerling Potatoes
Grilled Banana Wrapped Chicken topped with Coconut Pesto, Citrus Basmati Rice and Maple Glazed Farmers Carrots
Dessert:
Toasted Coconut Chocolate Cake + Fresh Berries
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Event: Lyford Cay International School  

Date: March 12th, 2022
Time: 6:30pm-7:30pm / 7:30pm-9:45pm
PAX: 120
Canapes

Honeyed Curry Chicken Salad Bites + Phyllo
Zesty Steak + Horseradish Cream + Crostini

Savory Mini Mushroom Tartlets
Whipped Goat Cheese + Andros Honey-Thyme + Crostini

Dinner Service
Dinner Rolls & Butter at each table

Buffet Style Menu

Fresh Local Greens + Cucumber + Shredded Carrots + Cherry Tomatoes + Shaved Red Onion + Balsamic Vinaigrette or Ginger Dressing

Grilled Marinaded Chicken + Sauteed Mushrooms and Onions + Baby Greens

Roasted Salmon Fillet + Fresh Lemon Caper Sauce + Baby Greens

Maple Glazed Roasted Carrots + Toasted Sunflowers Seeds + Fresh Herbs

Grilled Fresh Crisp Asparagus + Fresh Lemon Sauce

Garlic Herb Infused Olive Oil Couscous

Orzo Pasta with Fresh Basil Pesto + Sundried Tomatoes + Garden Peas

Sweets

Sweet-Tangy Cheesecake Bites + Fresh Fruit

