
 

         
GROUP LUNCH MENUS 

MENU I $30.00 per person 
 

Vegetables spring roll with a sweet and sour dip 
 

*     *     *     *     * 
 

Casarecci Pasta 
with hand cut beef and mushroom ragôut 

 
*     *     *     *     * 

 
Coconut gelato in an Almond Tuille basket 

Kiwi and Pineapple Salsa 
 

Coffee or Tea 
 
MENU II $35.00 per person 

 

Spinach, Radicchio and Endive Salad 
parmesan cheese shavings, crispy bacon and walnuts 

in a honey-mustard-lime dressing 
 

*     *     *     *     * 
 

Pan seared stuffed Chicken breast with White wine sauce 
Mozzarella, mushrooms and roasted Tomato filling 
Green vegetables and sautéed potatoes with peppers 

 
*     *     *     *     * 

 
Grand Marnier marinated fresh fruit, crunchy biscuit cone, and vanilla ice cream 

 
Coffee or Tea 

 
MENU III $38.00 per person 

 
Bermuda Tomato, Avocado and Red Onion Salad 

lemon-olive oil and basil dressing, presented in a cheese basket 
 

*     *     *     *     * 
 

Grilled local Tuna, Diced Fresh Tomato “Vierge”, lemon-mint dressing 
Grilled vegetables  

 
*     *     *     *     * 

 
Caramelized Profiteroles filled with Chantilly cream, Chocolate sauce 

 
Coffee or Tea 

GROUP LUNCH MENUS 
MENU IV $42.00 per person 

 
Homemade Smoked Duck Breast, Parmesan Tuilles 



marinated mushrooms and roasted peppers, pistacchio-oil dressing 
 

*     *     *     *     * 
 

Pan fried local Rock fish with lemon-butter sauce 
Sautéed potatoes and Fresh Vegetables 

 
*     *     *     *     * 

 
Mille Feuille 

filled with Limoncello liqueur cream and fresh berries 
 

Coffee or Tea 
 

MENU V $44.00 per person 
 

Grilled Sea Scallops, baked tomato and sautéed, minted zucchini 
with parsley-caper sauce 

 
*     *     *     *     * 

 
Roasted Lamp Chops with a Mustard and Almond Crust 

gingered crushed carrots, potato pearls, red and port wine sauce 
 

*     *     *     *     * 
 

 “Three way” Chocolate mousse 
with fresh fruit and mint sauce 

 
Coffee or Tea 

MENU VI $48.00 per person 
 

Parma Ham and “Stuzzichini” (little bites) Plate 
grilled zucchini and roasted tomato, kiwi and mascarpone mousse, 
melon, buffalo mozzarella and roasted peppers with goat cheese 

 
*     *     *     *     * 

 
Angus Beef Tenderloin Medallion with Sautéed Mushrooms  

and 
Cajun rubbed Shrimps with a fennel, carrot and orange salad 

 
*     *     *     *     * 

 
Spiced Apple cake 

cinnamon ice cream and light caramel sauce  
 

Coffee or Tea 
 


