THE

COURTLEIGH

HOTEL & SUITES

NEW KINGSTON JAMAICA

MORNING COFFEE BREAK

To enhance your morning coffee break
you may add additional items at
US$6.00 plus taxes per person per
item.

MINI PANCAKES

with Fruit Compote

MINI FRENCH TOAST
with Maple Syrup

MINI WAFFLES

with Fresh Fruits

MINI ASSORTED FRITTATAS
ASSORTED BREAKFAST PASTRIES
TROPICAL SLICED FRUITS

FRESH FRUIT PARFAIT
ASSORTED YOGURT

FRESH FRUIT COCKTAIL MARTINI
HOMEMADE GRANOLA BAR
SPICY TUNA SANDWICH

on Bread Rolls

CHEESE SANDWICH
on White or Wheat Bread

CHICKEN SALAD SANDWICH

on French Baguette

ROASTED VEGETABLE WRAPS

with Sundried Tomato Spread

85 KNUTSFORD BOULEVARD, KGN 5
TEL: (876) 936-3570 | (876) 929 9000

EMAIL: SALES@COURTLEIGH.COM

WEBSITE:
WWW.COURTLEIGH.COM

CONFERENCE PACKAGE

Our Conference Package includes:

Morning Coffee Break comprising of coffee/tea/juice/sandwiches/fruits & pastries
A complimentary glass of juice served with lunch

Conference Room set with tables and chairs according to the client's specifications*
Complimentary Podium

DELUXE OPTIONS

US $49.00 per person
All meals are served with a Soup of your choice

SOUPS

(Please Select One Option)

ROASTED PUMPKIN BISQUE

with Bammy Crouton

CHICKEN AND CORN CHOWDER

lased with Brandy

JAMAICAN PEPPER POT
with Spinners & Okra

JAMAICAN RED PEAS
with Salted Beef

ENTREES

(Please Select One Option)

OPTION 1

HONEY ROASTED CHICKEN
BREAST

ISLAND CURRY GOAT
with Pepper Chutney

COCONUT BLACK BEAN RICE
SEASONAL VEGETABLES

OPTION 3

ISLAND JERKED CHICKEN
with Jerk Sauce and Mango Chutney

ESCOVEITCH SNAPPER
JAMAICAN RICE & PEAS
SEASONAL VEGETABLES
FRIED RIPE PLANTAINS

Prices subject to 15% GCT & 10% Service Charge

Prices subject to change without notice

OPTION 2
SEARED SNAPPER

with Caribbean Creole Sauce

JERK CHICKEN ROULADE
Stuffed with Sweet Potato, Bacon &
Scallion

CALLALOO RICE
ISLAND VEGETABLES

OPTION 4

TAMARIND BBQ CHICKEN
with Fruit Chutney

JACK DANIEL CURE GRILLED
PORK CHOP

with Rum Cream Velouté

CHEDDAR CHEESE JERK MASH
POTATOES

SEASONAL VEGETABLES

Buffet Service - Minimum 30 persons
Event Duration: Maximum 8 Hours



AFTERNOON BREAK

To enhance your Conference Pacakge by
adding an Afternoon liquied break:
USS11.00 per person plus taxes.

To further enhance your break , you
may also add any of the below items for
only US$10.50 plus taxes per person.

PASSIONFRUIT CHEESECAKE

ASSORTED COOKIES

SMOKED MARLIN & BAGEL
SANDWICH

with Cream Cheese

MINI CLUB SANDWICHES

MINI RUM & RAISINS BREAD
PUDDING

JERKED CHICKEN CAESAR WRAP

TOMATO & MOZZARELLA
CHEESE BRUSHCHETTA

85 KNUTSFORD BOULEVARD, KGN 5
TEL: (876) 936-3570 | (876) 929 9000

EMAIL: SALES@COURTLEIGH.COM

WEBSITE:
WWW.COURTLEIGH.COM

(Please Select One Option)

BLACK FOREST RED VELVET CAKE
CHOCOLATE CAKE CARAMEL WALNUT RUM CAKE

with Pear Compote
CHOCOLATE RUM PUDDING

CHOCOLATE MOUSSE CAKE
KEY LIME PIE

TAMARIND CHEESECAKE
COCONUT RUM CAKE

PANNA COTTA
BREAD PUDDING

COFFEE CREME BRULEE
RUM & RAISIN CHEESECAKE

US $57.50 per person includes 2-meats for Entree

(Please Select One Option)

COURTLEIGH GARDEN SALAD
Organic Lettuces, Carrots, Red Onions, Bell
Pepper, Cucumber, Tomatoes, Black Olives and
Balsamic Dressing

SPICY SHRIMP & POTATO CAKES
with Vegetable SofTito, Jerk Aioli

FRIED SAMOSA & VEGETABLE

SPRING ROLL

in Sweet Chili Sauce JERKED CHICKEN & AVOCADO
SALAD

RED PEAS SOUP Local baby Lettuce, Feta Cheese, Tomatoes,

(Vegetarian) Dried Raisins, Jerk Pecans, and Avocadoes with
Mango Vinaigrette

CHICKEN & CORN CHOWDER

with Smoked Bacon CHOPPED CAESAR SALAD

Romaine Lettuce, Garlic Croutons,
Parmesan Cheese, and Caesar dressing

ENTREES

(Please Select One Option)

OPTION 1 OPTION 2

SORREL- MANGO GLAZED CRISPY PIMENTO CHICKEN

CHICKEN KEBAB SCHNITZEL

with Tangy Mango Chutney with Peppercorn Velouté

COFFEE DUSTED BEEF BLACKENED ATLANTIC

TENDERLOIN SALMON

with Pineapple- Pepper Jelly Relish with Chili Butter Sauce

SWEET POTATO MASH COCONUT SCALLION JASMINE
RICE

ROASTED VEGETABLES

SEASONAL VEGETABLES

CHOCOLATE MOUSSE

RUM AND RAISIN CHEESECAKE

with Raspberry Sauce

Buffet Service - Minimum 30 persons
Event Duration: Maximum 8 Hours

Prices subject to 15% GCT & 10% Service Charge
Prices subject to change without notice



THE

COURTLEIGH

HOTEL & SUITES

NEW KINGSTON JAMAICA

85 KNUTSFORD BOULEVARD, KGN 5
TEL: (876) 936-3570 | (876) 929 9000

EMAIL: SALES@COURTLEIGH.COM

WEBSITE:
WWW.COURTLEIGH.COM

ENTREES (CONT'D)

OPTION 3

HERB MARINATED
GRILLED CHICKEN BREAST

with Red Wine Sauce

PAN SEARED SNAPPER FILLET

in Coconut Sauce, Spicy Tomato Chutney

PUMPKIN JASMINE RICE

GLAZED CARROT, ZUCCHINI
AND SQUASH

KEY LIME PIE

with Vanilla Bean Rum Sauce

OPTION 4
SHRIMP KEBAB

HONEY ROASTED STUFFED
CHICKEN BREAST

with Plantain Puree and a Passion Fruit Sauce

GARLIC POTATO MASH
JULIENNE VEGETABLES

COFFEE CREME BRULEE

BUILD YOUR OWN CONFERENCE MENU

US $52.00 per person - Includes Morning and Afternoon Break
**Ham: Additional US$16.00 | Lamb Chops: Additional US$21.00

SALADS

(Please Select One Option)

CAESAR SALAD
Chopped Romaine Lettuce, Shaved Parmesan,
Croutons, Caesar Dressing

CHEF’S GARDEN SALAD
Tomato, Cucumber, Baby Lettuce, Red Onions,
Carrots, Balsamic Dressing

JERKED CHICKEN AND
AVOCADO SALAD

Local baby Lettuce, Feta Cheese, Tomatoes,
Dried Raisins, Jerk Pecans, and Avocadoes
with Mango Vinaigrette

ROASTED MEDITERRANEAN
VEGETABLE SALAD

with Italian Dressing

PEAR SALAD
Assorted Lettuce, Blue Cheese, Spicy Walnuts,
Tomatoes and Balsamic Dressing

QUINOA SALAD

Corn, Green Peas, Tomatoes, Arugula, Citrus
Dressing

ENTREES

(Please Select One Option)

BLACKENED SALMON
with Chili Butter Sauce

JERKED CHICKEN BREAST
with Mango BBQ Sauce

COCONUT- THAI CHICKEN
BREAST

THYME MARINATED BEEF
KEBAB

with Smokey Chimichurri and Red Wine Sauce

GRILLED LAMB CHOPS**

with Red Wine Sauce

JAMAICAN COCONUT CURRIED
SHRIMP

Prices subject to 15% GCT & 10% Service Charge

Prices subject to change without notice

SEAFOOD CAKES
with Spicy Shrimp Miso Sauce

GRILLED CHICKEN BREAST
with Green Pepper Corn Gravy

SWEET & SOUR SNAPPER
with Grilled Sugarloaf Pineapple

CARVED PINEAPPLE

GLAZED HAM**
with Rum Pineapple Chutney

PAN SEARED SNAPPER
with Spicy Mango-Chipotle Chutney

Buffet Service - Minimum 30 persons
Event Duration: Maximum 8 Hours



® (OR) VEGETARIAN OPTIONS

(Please Select One Option)

THE RED CURRY TOFU CASHEW & TOFU STIR-FRY
C O U R T L' E ] G H BAKED VEGETABLE LASAGNA VEGAN GOULASH STEW
HOTEL & SUITES with Tomato Basil Sauce with Spices, Potatoes, Beans & Tomatoes
NEW KINGSTON JAMAICA CHICKPEAS
with Fresh Tofu in Coconut Curry
(Please Select One Option)
JAMAICAN RICE & PEAS SLICED BAKED POTATO
CALLALOO RICE ROASTED GARLIC MASHED
PUMPKIN RICE POTATO

COCONUT RICE CALLALOO POTATO AU GRATIN

YEGETABLES

(Please Select One Option)

SAUTEED SEASONAL VEGETABLES
SAUTEED GREEN BEANS & CARROTS
ROASTED SEASONAL VEGETABLES
VEGETABLE AU GRATIN

DESSERTS

(Please Select One Option)

SWEET POTATO PUDDING JAMAICAN RUM FRUIT CAKE
STRAWBERRY CHEESECAKE FRESHLY CUT LOCAL FRUITS
BLACK FOREST CAKE

All Conference Packages are served plated or buffet.
Kindly advise us of your preference.

Numbers less than 30 persons attract a buffet setup charge of US$50.00.

85 KNUTSFORD BOULEVARD, KGN 5
TEL: (876) 936-3570 | (876) 929 9000

Room Rental is waived with the choice of one of the Conference Packages.

(Conditions apply)
EMAIL: SALES@COURTLEIGH.COM
WEBSITE:
WWW.COURTLEIGH.COM Prices subject to 15% GCT & 10% Service Charge Buffet Service - Minimum 30 persons

Prices subject to change without notice Event Duration: Maximum 8 Hours
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