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% BbRUNCH MENU

US$65.00 per person, inclusive of a Glass of Sorrel
Price Subject to Government Tax & 10% Service Charge

SOUP
Roasted Cream of Pumpkin Soup
with fresh baked pumpkin biscuits and fresh dinner rolls

SALAD BOWL

OMELETTE STATION

Chopped Scallion Grated Cheddar Cheese
Chopped Bacon Julienne Peppers

Diced Ham Scallion

Bell Peppers Thyme

Onions Scotch Bonnet Pepper
Chopped Tomatoes

: ACCOMPANIMENTS (Choose 3)
ENTREES (ChOOSE 3) Callaloo Infused Baked Potato Au Gratin

glrﬁle I;lt(;lclrugedcirli(ne-ﬁb Wltth I.)fhnRGran Velouté Almond & Scallion Jasmine Rice Pilaf
rilled Allspice Chicken Breast with Rum Cream Velouté Candied Rosemary Sweet Potato

Honey—Pmeapple Rogsted. o Mango Flavoured Cous-Cous
Red Snapper Fillet with Pickled Vegetables . :

. : Fried Dumplings
Passion Fruit BBQ Glazed Salmon

Ackee & Saltfish . L
DESSERTS: Trio of Miniature

Christmas Cake with Rum Sauce
Sorrel Cheesecake with Sorrel Glaze
Apple Pie with Vanilla Sauce




SOUP
Roasted Cream of Pumpkin Soup
with fresh baked pumpkin biscuits and fresh dinner rolls

SALAD BOWL

ENTREES (Choose 3)

Pimento Crusted Prime-Rib with Pan Gravy

Grilled Allspice Chicken Breast with Rum Cream Velouté
Honey-Pineapple Roasted Ham

Red Snapper Fillet with Pickled Vegetables

Passion Fruit BBQ Glazed Salmon

% DINNER MENU

US$62.50 per person, inclusive of a Glass of Sorrel
Price Subject to Government Tax & 10% Service Charge

ACCOMPANIMENTS (Choose 3)
Callaloo Infused Baked Potato Au Gratin
Almond & Scallion Jasmine Rice Pilaf
Candied Rosemary Sweet Potato

Mango Flavoured Cous-Cous

DESSERTS: Trio of Miniature

Christmas Cake with Rum Sauce
Sorrel Cheesecake with Sorrel Glaze
Apple Pie with Vanilla Sauce




