
Anchor & Ale

Tier
One

Choice of 3 passed appetizers

from the curated list

Beautifully presented grazing-

table style

Optional upgrades: additional

appetizers, grazing board,

dessert drops, passed service

$55 pp

Weddings by Chef Nathan Ryan

THE GATHERING TABLE



Anchor & Ale

Tier
Two

Choice of 5 passed appetizers

From the curated list

Includes one CM Raw Craft

Bar (ceviche, poke, or tostada)

Optional upgrades: passed

service, dessert station, CM

Grazing Board

$80 pp

Weddings by Chef Nathan Ryan

THE ELEVATED GATHERING



Chef-curated Gathering Table

(6+ appetizers)

Includes one CM Raw Craft

Bar (ceviche, poke, or tostada)

Includes one CM Live Station

(sushi or grill)

Optional Upgrades: passed

appetizers, desserts, grazing

board, live enhancements

$120 pp

Tier
Three

Weddings by Chef Nathan Ryan

THE CARIBE-MAE IMMERSIVE

Anchor & Ale



Caribe-Mae

Passed Appetizers

CM Tuna Taco

Crispy gyoza shell filled with spicy tartare of local

yellowfin tuna, whipped backyard mango cream cheese, and

garden-fresh cucumber pico de gallo. Finished with citrus and

sea salt for a bright, tropical bite.

CM Coconut Chipotle Ceviche Wrap

Citrus-marinated line-caught snapper in smoky coconut-

chipotle leche de tigre, wrapped in tender greens and topped

with pickled seasoning peppers, toasted coconut, and sea salt.

CM Garden Tartlet

Delicate tart shell filled with whipped Virgin Islands goat

cheese, sautéed backyard spinach, scallion, basil, and

rosemary. Brushed with tamarind glaze and a touch of sea

salt.

CM Island Bruschetta

Caribbean tomatoes and garden basil atop a crisp crostini,

drizzled with mango balsamic reduction.

CM Smoked Fish Tostone

Crisp-fried plantain tostone topped with house-smoked reef

fish, lemongrass crema, and micro cilantro.

Anchor & Ale



Caribe-Mae

Passed Appetizers

CM Tamarind Poke Bowl

Tamarind-soy marinated yellowfin tuna over black coconut–
lemongrass rice, topped with mango, citrus, sesame, and

shaved scallion. Served in a bamboo boat.

CM Stuffed Johnny Cake – Oxtail

Mini fried johnny cake stuffed with slow-braised oxtail in

tamarind tare, accented with fresh island herbs.

CM Watermelon Tuna Cucumber Bite

Garden cucumber filled with spicy yellowfin tuna tartare,

styled to resemble watermelon, finished with black sesame

and micro herbs.

CM Ripe & Green

Crisp plantain roll filled with whipped Caribbean avocado and

coconut cream, accented with wild culantro.

CM Coconut Lemongrass Chicken Skewer

Char-grilled chicken thigh marinated in coconut milk and

lemongrass, glazed with sun-ripened papaya, and topped with

microgreens.

Anchor & Ale



Service Charge / Gratuity: 20%
Delivery Fee: $40
Setup / Breakdown Fee: $200
Per Head Fee: $10.50 (utensils, platters, linens, etc.)
Payment: ACH, Check, or Credit Card Transaction Fee of 3%

Our menus celebrate the rich flavors and vibrant ingredients of
the US Virgin Islands, blending Japanese technique with
Caribbean soul. Chef Nathan Ryan personally curates each dish
to reflect the romance of your day and the beauty of our islands.
For custom proposals and tasting requests:
orders@anchorandale.com
Call or WhatsApp: +1 (340) 344-2045

Anchor & Ale

Additional Details
& Common
Charges


