THE BLUE WINDOW

RESTAURANT

b

BRUNCH

SALAD PLATTER STATIONS
Assorted Salad Bar: Mixed Greens Salad, Greek Salad, Potato Salad, Chicken Salad, Cucumber Feta Cheese Salad, Cole Slaw
Assorted Platter Station: Chicken, Cheese, Shrimp on Pineapple Tower, Devilled Eggs, Stuffed Tomato, Sushi, Cold Cuts, Fresh Fruits,
Salmon, Marlin Platter, Sardine Escoveitch Platter
Condiments: Celery, Tomato Wedge, Tuna, Sweet Corn, Sliced Beets, Carrots, Mushroom, Roasted Pumpkin, Pecan Nuts, Walnuts,
Diced Chicken, Black Bean, Roasted Corn, Kale, Bacon Bits
House Dressings: Blue Cheese, Creamy ltalian, Balsamic Vinaigrette, Honey Mustard

SOuP
Crayfish Soup flavored with Pumpkin, Jamaican Pepper Pot Soup

HOT FOOD

Breaded Drumsticks stuffed with Pepperjack Cheese, served with Honey Thyme Glaze
Coconut Crispy Fish Ball with Jamaican style Sweet and Sour Sauce
Guava flavored BBQ Spareribs
Hellshire Style Curry Peppered Shrimp on Skewer with Pineapple
Marsala Skewer Chicken Breast garnished with Green Beans
Steamed Callaloo with Onions & Tomatoes
Ackee & Saltfish
Macaroni & Cheese
Fried Johnny Cakes
Coconut flavored Rice & Peas
Butter flavored Roasted Sweet Potato

CARVERY

Roasted Striploin of Beef with Mustard & Peppercorn crust, served with Red Wine reduction
Crispy Sucking Pig with Jerk Sauce and Fruit Compote

DESSERT
J Warm Chocolate Rum Pudding with Mirror Mint glaze
5@975@0@@ Fresh Fruit Tart drizzled with Vanilla Fondue
[Per Persomn Warm Cornmeal Pudding

Cherry Cheesecake infused with Frangelico and Pimento
Chocolate Mousse with Mint and Sugar Brittle

@[m@'] Pumpkin and Peanut Drop
; Pink on Top
service charge
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