CELEBRATORY DINNER BUFFETS
FOR WEDDING GROUPS OF 24 AND MORE
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CARIBBEAN BARBECUE THEME

US 80 PER PERSON

Basket of homemade bread

SALADS

Caribbean Seafood Salad — Octopus, Rock Shrimp, Coconut Rum
Saint Lucia’s National Dish: Green Banana and Saltfish
Local Farm Salad with Watermelon and Mango
Caribbean Caesar with Raisins and Pineapple

CURRY & ROTI STATION

Steamed Rice, Curried Potato
Curries: Chicken, Beef, Vegetable, Shrimp
CONDIMENTS: Roasted coconut and Raisins, Mango chutney, Hot Sauce

CARVING STATION

Roast Local Suckling Pig Bitters Mustard Glaze, or Whole Fish of the Day
Apple Chutney, Black Bean and Mango “Pico”, Cucumber Garlic Souscaille

ON THE GRILL

Creole Chicken Legsl Tamarind Barbeque Baby Back Ribs| Blackened Mahi Mahi
King prawn kebab- main course - $US 10 Surcharge per person

SIDES

Local Tomatoes Salad with Garlic and Olive Oil
Spicy Sweet Potato Salad
Trinadian Style Pilau Rice
Steamed Local Vegetables

SELECTION OF DESSERTS FROM THE DESSERT TABLES

(Prices subject to 10% service charge and 10% VAT)






