Each client receives a custom-curated menu

tailored to their needs and preferences.
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FIRS1T COURSE

Blackened Shrimp Mango Salad
Caribbean Crab Cakes with Spicy Aioli

MAIN COURSE
Slow-Braised Oxtail with Rice & Peas

Jerk Chicken with Fried
Sweet Plantains & Coconut Rice
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Coconut Rum Bread Pudding

Flambéed Pineapple with Vanilla Bean Ice Cream
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This is a sample menu. All menus are uniquely curated

and personalized for each event.




