


Breakfast Buffet & Stations

All breakfast menus include Tea/Coffee/Decaf Station and a selection of fruit juices

Based on a minimum of 30 guests

All prices are per person and subject to 17% service gratuity

Fruit Continental $19.00

Butter Croissants, Assorted Muffins and Chefs
Selection of Sweet Danishes.

Accompanied by Creamy Cultter, Fruit Preserves
and Honey

Fresh Sliced Fruit

Traditional Buffet $28.00

Selection of Natural and Loat Fruit Yogurts
Assorted Cereals Served with Milk

Selection of Sliced Fresh Fruit

Thick Buttermilk Pancakes with Maple Syrup
Scrambled Eggs

Country Sausage and Crispy Bacon
Home-style Potatoes

Butter Croissants, Assorted Muffins and Chefs
Selection of Sweet Danishes

Accompanied by Creamy Cutter, Fruit Preserves
and Honey

Add -on Chef Stations

Made to Order Eggs/Omelets $16.50

Ham, Cheddar Cheese, Onions, Peppers and
Mushrooms

Fresh Waffles $10.00

Whipped Cream, Seasonal Berries and Chocolate
Chips

Bermudian Codfish and Potato $15.00

Salted Cod Fish, Potatoes, Boiled Eggs, Avocado,
Sliced Banana

Accompanied by Onion and Butter Sauce, and
Tomato Sauce



MeetingBreak

Based on a minimum of 20 guests
All prices are per person and subject to 17% service gratuity

AM/PM Break Stations

1

Tea/Coffee/Decaf

Bottled Water and
Selection of Juices

$10.00

Assorted Granola
Bars, Fresh Sliced
Fruit

Chocolate Chip
Cookies

$15.25

Raisin Scones, Tea
Cookies and Mini
Pastries

Devonshire Cream,
Fruit Preserves and
Honey

$12.95

Assorted Tea
Sandwiches, Fresh
Sliced Fruit

Chocolate Chip
Cookies

$19.50



Lunch To-Go

Includes potato chips, whole fruit, chocolate chip cookie, bottled water, condiments and cutlery
All prices are per person and subject to 17% service gratuity

Combo Box $20.00
Choose 1 Salad + 1 Sandwich

Salad

Caesar Salad
Greek Salad

Mixed Garden Salad
Caprese Salad

Sandwich

Black Forest Ham with Aged Cheddar on French
Baguette

Tuna Salad with Scallions, Celery, Black Olives
with Lettuce, Tomato and Cucumber on Whole
Wheat or White Bread

Grilled Roast Vegetables on Whole Wheat Pita

Sliced Roast Beef with Swiss Cheese, Lettuce and
Tomato on Croissant

Children to-go boxes available upon request.



Lunch Plated

Based on a minimum of 10 guests

All prices are per person and subject to 17% service gratuity

St. Georgeds $47

Soup
Spicy Ginger and Carrot Soup

Salad

Caesar Salad with Herb Garlic Croutons and
Shaved Parmesan Cheese

Entrée (Choice of 1)

. BHu@ Hole $55.00

Soup
Bermuda Fish Chowder

Salad

Baby Spinach and Belgium Endive with Crumbled
Goat Cheese, Red Onion and Orange Tarragon
Vinaigrette

Pan Seared O0Argus Banks &Etgakhoigeold) { 1 sundried

Tomato Couscous and Pineapple Lime Salsa

or

Sous Vide Jerk Seasoned Chicken Breast Whipped
Potato and Mango Chutney

or

Wild Mushroom and Root Vegetable Strudel
Sautéed Spinach with Tapenade Sauce

Dessert
Homemade apple Pie A La Mode

Pepper Crusted Flank Steak Carved Over-Stir
fried Vegetables and Ginger Steamed Rice

or

Grilled Atlantic Salmon with Basmati Rice, Diced
Vegetables in a Lobster Sauce

or

Spinach Risotto with Wild Mushrooms and
Sundried Tomato

Dessert
Chocolate Mousse



Lunch Buffet

Based on a minimum of 20 guests

All prices are per person and subject to 17% service gratuity

Executive Deli $37.50

Chef 6s Soup of The Day
Israeli CousCousand Vegetable with Lemon Basil
Vinaigrette

Yukon Gold Potato with Bacon and Eggs
Virginia Ham, Smoked Turkey Breast, Sliced Roast
Beef,Tuna Salad

Cheddar Cheese, Swiss Cheese and Brie

Micro Greens, Cucumber and Roasted Pepper,
Leaf Lettuce, Sliced Tomato, Shaved Onion
Horseradish, Mustard and Mayonnaise
Assortment of Freshly Baked Breads

Sliced Fresh Fruit

Chocolate Brownies

Bail eyds Bay

French Lentils Velouté
Balsamic Grilled Vegetable Salad
Russian Red Skin Potato Salad

$47.

Organic Mixed Greens with House Dressing

Pan Seared OArgus
Lemon Butter Sauce

Cajun Roast Breast of Chicken
Saffron Scented Basmati Rice
Seasonal Mixed Vegetables

Sliced Fresh Fruit

Strawberry Shortcake

Banksbéo
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Lunch Buffet

Based on a minimum of 25 guests

All prices are per person and subject to 17% service gratuity

St. George Buffet $58.00

Soup
Roasted butternut squash and brie bisque

Salads

Seven bean medley salad

Dill seafood pasta

Mixed garden salad with house dressing

Hot servings

Broiled mahimahi fillet with citrus
beurre blanc

Grilled chicken breast with mushrooms
Basil pesto rice

Mediterranean grilled vegetables

Desserts

Baked cherry cheesecake

Pecan chocolate pie

Coffee, decaffeinatedoffee or tea

PARLIAMENT BUFFET $65.00

Soup
Tomato Soup

Salads

Tomato and Spring Onion with basil balsamic
dressing

Select Greens with hazelnut vinaigrette

Caesar Salad with herbed croutons, parmesan and
creamy Caesar Dressing

Hot Servings
Grilled Flank Steak with red wine reduction

Broiled Salmon Fillet with lemon dill cream sauce
Linguini with roasted garlic Morel Mushrooms,
sweet bell pepper and truffle oil

Buttered Carrots

Desserts

Bittersweet ChocolateCheeseake
Kiwi and Strawberry Tartelette
Coffee, Decaffeinated Coffee or Tea



Dinner Plated

Based on a minimum of 10 guests

All prices are per person and subject to 17% service gratuity

Walsingham $72.00

Soup
Cream of Wild Mushroom

Salad/Appetizer

Mixed Organic Greens with Endive, Crouton and
Tomatoes

Entrée (Choice of 1)
NY Peppered Steak Pan Seared, with Garlic

Mashed Potatoes and Asparagus

or
Grilled Free Range Chicken Breast with Saffron

Scented Rice and Buttered Carrots
or

Ratatouille of Vegetables and Tofu

Dessert
Georgia Pecan Pie

Bermudiana $85.00

Soup
Traditional Lobster Bisque

Salad/Appetizer
Pineapple Carpaccio and Tuna Tower

Entrée (Choice of 1)

Herb Crusted Lamb Rack on Truffle Polenta,

Sauteed Broccoli Rabe and Merlot Porcini Jus
or

Seared Scottish Salmon with Basmati Rice and

Diced Vegetables in Lobster Sauce
or
Penne Pasta with Salsify, Truffles, Green Asparagus
and Parmesan Cheese

Dessert
CremeBrilée
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Dinner Buffet

Based on a minimum of 30 guests
All prices are per person and subject to 17% service gratuity
Chef fee $150 for all grill stations

Island BBQ $75.00

Hot and Fruity Caribbean Coleslaw CHEFATTENDED GRILL

Pasta Salad with Smoked chicken .

Caesar Salad with Zesty Dressing Johnnyos Portuguese Pork
Potato Salad with Gherkin, Almond and Bacon ~ Grilled Cajun Spice MaMahi

Pumpkin, Green Bean and Olive Salad St. Louis Pork Ribs and Apple Rub

Garden Mixed Greens with Shallot Vinaigrette Jerk Pork Shoulder _

Antipasto Platter Caribbean Jerk Marinated Chicken

Gulf Shrimp & Green Mussel
Cold Meats and Ham Platter
International Cheese Tray with Nuts and Crackers

Beef Confit with Caramelized onion sauce
Gratin Dauphinois

Grilled Corn on the Cob

Seasonal Local Vegetables with Fried Okra
Callaloo Rice

Seafood Ragout with Fried Eggplant

Assorted Cakes and Pies
Fruit Salad




Dinner Buffet

Based on a minimum of 30 guests

All prices are per person and subject to 17% service gratuity

Chef fee $150 for all grill stations

Surf And Turf $90.00

Mixed Greens Salad with Assorted Dressings
Caesar Salad with Zesty Dressing

Seafood Pasta Salad with Kafir Lime

Potato Salad with Roasted Peppers and Chives
Cole Slaw and Honeycrisp Apple

Crab Salad with Avocado and Fijian Mango
Assorted Condiments with Garlic Bread

Fresh Baked Breads

Sushi and Maki Platter

Gulf Shrimp and Baby Clams

Green Mussels and Zesty Cocktail Sauce
Selection of Cold Cuts

International Cheese Tray with Nuts and Crackers

Classic Macaroni and Cheese

Roasted Lamb with Rosemary and Citrus Thyme
Broccoli with Gruyere Melt

Mashed Potatoes with Gravy

Pilaf Rice

Assorted Cakes and Pies
Fresh Fruit Salad

CHEFATTENDED GRILL

Jumbo Prawn with Garlic and Lemon Butter
Steak Minute, Bearnaise Sauce and Tarragon
Tuna with Yakitori Glaze

Tandoori Spiced Chicken

Sticky BBQ Beef Ribs



