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LUNCH & DINNER BUFFET

Thursday, November 26, 2026

SALADS
Traditional Greek Salad

Sweet Potato and Bacon Salad
Spicy Sausage and Cheese Salad

Cold Cut Platter, Deviled Eggs Plater
Mixed Green Salad with Balsamic Vinaigrette

Tomato and Pepper Jack Cheese with Basil Ranch
Condiments: Carrots, Roast Chicken, Beetroot, Kale, 

Avocado, Black Beans, Bacon

SOUP
Pumpkin Soup with Sweet Bread Croutons

White Bean Soup with Crispy Bacon, Scallion and Sour Cream

HOT FOOD
Poached Chicken Breast Stuffed w/ Giblets & Pepper Jack Cheese

served in Spinach Cream Sauce
Pumpkin Fish Cake with Spicy Mango Beurre Blanc

Baked Bolognese with Cottage Cheese
Pumpkin Coconut Rice

Black Eggplant in Spicy Tomato Sauce
Herb Roasted Pumpkin with Bell pepper

Baked Sweet Potato with Brown Sugar and Cinnamon
Honey-Flavoured Carrots Sticks infused with Toasted Poppy Seeds

CARVING STATION
Jerk Turkey with Apple and Raisin stuffing served with Sage Gravy
Pot Roast Striploin with Jack Daniel Reduction and Garlic Broccoli

DESSERT
Pumpkin Pie

Mini Carrot Cake
Warm Apple Crumble

Vanilla Cheesecake In Glass
Warm Bread Pudding with Chocolate and Rum Cream Sauce

US$62.50 per person inclusive of 
15% Government Tax & 10% Service Charge
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