(IRST COURSE

Choose One Item Per Guest

Coconut Shrimp
Orange Marmalade Dip Chicken Croquettes
Caribbean Coconut Aioli Dip
Wild Hummus

Minted Tahini / Garlic / Chick Peas / Tomato Carnitas Taco
Pulled Pork / Verde Tomatillo Sauce
Bee Sting Crispy Chicken Freaky Fries Cotija Cheese / Diced Onion

Hot Honey & Ranch Drizzle

SECOND COURSE

Choose One Item Per Guest

Spicy Shrimp & Linguini Chicken Parm Stack
Spicy Tomato & Garlic Sauce Breaded Chicken Cutlet / Mozzarella
Linguini House Tomato Sauce
Butcher’s Tasting Meat Board*
Short Rib / Hanger Steak / Andouille Sausage Caribbean Mahi Mahi
Herb Salsa / Bliss Potato Blackened or Grilled Mahi
Papaya Salsa / Rice & Beans

DESSERT

Chef’s Daily House Made Bread Pudding

3 Course Dinner
$45 per person*

Beverages, Tax & Gratuity Not Included



