THE JAHAICA

PEGASUS

HEW RINOBTOMN

81 Knutsford Boulevard, Kingston 5 Tel (87E6) 828-3601-8 Fax(BTE) 5259-05593
Email: info@@jamaicapegasus com Website: waww jamaicapegasus. com

Our conference package includes:

Momming Coffee Break comprising coffee/tea/juice/sandwiches/fruits & pasiries

Afternoon coffee break comprisimg coffee/tea’juice/pastries

Conference room sel with tables and chairs according o the client's specifications

Complimentary Podium

Soup

Jamaican Red Peas Soup (with meaty « Cream of Pumpkin Soup with Herbed Croutons (VMegetarian) = Rich Beel Soup

Chicken Vegetable Soup = Purce of three bean Soup with smeked Chicken s

CHICKEN
Grilled Barbeque Chicken

Chicken Faoulade siuffed Sweet Potatoes
& Callaloo

Traditional Herb Roasied Chicken
Parmesan Chicken with a Tomato Jam

Baked Chicken with Garlic

& Thyvme Ginger Sauce

Southern Fried Chicken Stuffed
with Pepper Jack Cheese

Orange Ginger Honey-Glazed Chicken
Jerk Chicken

Tamarind Flavoured Skewered Chicken

Main Courses

SEAFOOD

Sweel & Sour Fish
with ulicnne Vegelables

Jamaican Brown Stewed Fish
with Sweet Pepper & Carrots

Escoveiteh Fillet of Snapper

Grilled Fish
with Capers Lemon Butter Sauce

Poached Fish in Cumry Paprika Sauce
with Julienne Vegetables

Grilled Basa with Mushroom En-Croute

Parmesan Fish with Tomsato Jam

Baked Fish with Red Cabbage Ragow

Cream of Gungo Peas Soup (Vegetarian)

VEGETARIAN DISHES

Lasagna Folls with Vegetables
servipd with Tomato Sauce

Three-Bean Indian Stew
with Coconui Milk

Curried Vegetables

Jumaica Vepetarian Stew Peas

OTHERDISHES
Curmied Cioa
Guava Flavoured Smoked Spare Ribs
Roast Beel with Red Wine Sauce

Barbequed Pork Chops
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Vegetables

Grilled Glazed Carrots with Lemon Dill = Brown Sugar Glazed Beets » Tno of Peas = String Beans & Camrot with Garlic Butter

Black Beans &Com = Vegetable Cassercle = Hatatowille Vegetable = Red Pepper Flake Tempura Vegetables

Accompaniments
Baked Plantain

Jamaican Rice & Peas

Herb Roasted Potatoes
Creamy Mashed Potaioes
Fried Rice

Seasoned Rice

Asian Noodles with Vegelables
Croquette Potatoes

Coconul Rice

Double Baked Potatoes

Roast Potato Cup

Menu Selection:

Plated Service

* One soup or salad

* Oneoriwomeals

* One accompaniment
* OneVegelable

* One Dessern

PRICES
Plated
1meal plated ' US$38.50 per person
2 meais plated US$44 per person

pErson

Cold Salads Desserts

Pasia & Sun Dried Tomaioes Pineapple Upside Down Cake
Grilled Mediterranean Vegetable Medley Fresh Fruit Tan
Tossed Salad Heavenly Chocolate Velvet Cake

Bread & Bunier Pudding
Rum & Raisin Cheesecake

Cream Crispy Coleslaw

Rustic Two Potato Salad

with Smoked Marlin Vanilla Cheesecake
Greek Salad (Raspherry, Cherry,
Sirawberry Toppings)
Traditional Polato Salad Key Lime Pie
Fum Plantain Salad Pineapple Pockets
Coffee Almond Cake
‘ Coconut Cream Tan

Carrol Zucchini Bread

Buffet

* Two cold salads

* Two or three means

* Two accompanimenis
* One Vegelable

* Two desseris

O Giliascs o Frugt Jusce 1o beserved with lunch

Buffet Erlinioe ponr hncheon experience and cloose:

2 meals US$47.50 per person Grilled Shrimp Scampi: US$10 per person

3 meats USS$S52 per person Combination Siarch: US$3.50 per person
4 meats US$57.50per person Combmation [Jesseris: US$4.50 per person

Proces ame subgect 1o GCT 15%and Sernce Charge 1086 Pnees are subpect 1o change without notice. BUFFET SERVICE - 30 pax.

{munimum) Additional 30% on public hohdays



