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Chasing Sunsets, 
Together

An intimate affair to celebrate any 

occasion! 

As the sun sets on another 

memorable day, make it even more 

special with a personalized private 

dinner in the Purity Pergola or 

Ariel’s Grotto. 

The package is based on two guests 

but can be upgraded to 

accommodate a maximum of 4 

guests. 
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Package Inclusions

• Four Course Dinner

• 1x Bottle of Prosecco

• Choice of Venue: Purity Pergola 
or Ariel’s Grotto

• Candle Lite Lanterns

• White Sheer Curtains

• Table, Chairs, White Linens

• Fresh Cut Red Rose Petals

• Bluetooth Speaker Background 
Music

• Private Server

• Set Up Fees and Service Gratuity

$650.00

Upgrades Available Upon Request
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Suggested Menu
Choose 1 Soup, 1 Starter, 1 Entrée & 1 Dessert

SOUP

South Shore Bermuda Fish Chowder 

Outerbr i dge  Sherry  Peppers  & Gos l ings  B lack Sea l  Rum

Traditional Lobster Bisque

Chilled Cucumber Dill Soup

COLD STARTER

Shrimp Cocktail 

App le  S law,  Horse rad i sh  Cockta i l  Sauce

Smoked Salmon Salad 

Chive  Cream Cheese ,  Cherry  Tomato  Sa lad 

Belgium Endive Salad  

Carame l i zed Granny Smi th ,  Crumbled St i l ton Cheese  w i th  Mus tard Dres s ing  

Caesar Salad 

wi th Herb Crouton & Parmesan Cheese  

Farm To Table 

End ive ,  Crouton And Tomatoes  w i th  a  Cho ice  Of  Homemade Dres s ings ,  Ba l samic ,  
C i t rus  V ina ig re t te  o r  Lemon Cream 

Caprese Salad 

Vine  R ipe  Tomato  & Mozzare l la  w i th  Ba l samic  & Bas i l  V ina ig re t t e

ENTREE 

Herb Grilled Chicken Breast 

Prosc iu t to  & Font ina R i so t to ,  Sca lded Sp inach ,  Sun -dr i ed Tomato  Cream 

Grilled Beef Picanha 

Sautéed Vege tab l e ,  Roas ted Po tatoes  w i th  a  Caberne t  Sha l lo t  Jus  

Seared Scottish Salmon 

Chor izo  & Sp icy  Tomato  w i th  D iced Vege tab l es  & a Lobs te r  Sauce  

Roasted Vegetable Stack 

Goat  Cheese  & Gr i l l ed  Po r tabe l l a  w i th  Tomato  Bas i l  Sauce  

Risotto Al Pomodorini 

But te rnu t  squash ,  Gr i l l ed  Tomato  & Shaved Parmesan                

DESSERT  

Hazelnut Ganache  

Amare t to  Sauce  & Fresh Berr i e s  

Seasonal Fresh Fruit Salad  

Hint  Of  Mint  

New York Style Cheesecake  

Whiskey Crème Brûlée 

Grotto Bay Warm Bread Pudding 

With Fru i t
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Package Enhancements

• Specialty Cake for Two $90.00

• Professional Photographer 
$650.00 per hour

• Live Solo Musician $450.00 
per hour

• Love on Fire Spinning Show 
$600.00 per hour

I f  you have something part icular in mind, please let us 
know and we wi l l  do our best to accommodate. 

Howarth Photography



Thank you for thinking 

of Grotto Bay!

Connect with us to confirm availability and more details!

catering@grottobay.com

441-293-8333

mailto:catering@grottobay.com
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