
 
 
 
 

VALENTINE’S DAY  
POOLSIDE BUFFET DINNER 

Thursday, February 14 
6:30 P.M. – 10:00 P.M. 

 
***** 

Welcome 
Sparkling Cocktail 

 

***** 
 

Soup 
Cream of Broccoli Soup with a hint of Cognac 

served with 
 Parmesan, Spice-Fried Broccoli, Sundried Tomato and Garlic 

Bread 
 

Salad Bar 
• Caesar Salad Station • Parsley and Red Onion Potato Salad  

• Asian Kale Salad • Roasted Beet and Carrot Salad 
• Tri-Colour Corn and Bean Salad  
• Strawberry and Mint Cole Slaw 

• Honey Drizzled Tomato Wedges • Pickled Cucumber • Raisins  
• Green Olives • Black Olives • Carrot • Papaya •  

Parmesan and Feta • French Dressing 
• Strawberry Vinaigrette • Creamy Italian Dressing  

 

Buffet 
Rosemary Roasted Lamb Chops with Red Wine and Mint 

Reduction 
 

Shrimp Pasta with Cajun Spiced Cream Sauce 
 

Peach and Feta Cheese Stuffed Chicken Breast with a 
Raspberry Chardonnay Sauce 

 
Herbs and Orange Zested Roast Pork Loin with Cranberry 

 
Salmon and Spinach En Croûte with Lemon Rosa Sauce – 

Carvery 
 

French Thyme & Spice Rubbed Beef Tenderloin Au Jus with Red 
Wine Mushroom Sauce and Béarnaise Sauce - Carvery 

 
Live Station 

Grilled Marlin  
 

Served with Assorted Salsa 
Chilli Black Bean and Corn Salsa • Roasted Bell Pepper and 

Celery Salsa 
• Grilled Pineapple • Scotch Bonnet Salsa 

 
Accompaniment 

• Coconut Yam and Dasheen Croquette  
• Tomato and Herbs Pilaf 

• Seasonal Vegetable Bouquet in a Pumpkin Cup, drizzled with 
Tarragon Garlic Butter, Cinnamon and Brown Sugar served 

in a Merlot Glaze  
• Egg Plant Parmesan 

 

Dessert 
• Red Velvet Cheesecake Brownies 

 • White Chocolate Strawberry Mousse Shots 
 • Baileys Cheesecake • Coconut Cream Tarts 

 • Fresh Fruit Pavlovas • Cherry Cheesecake Tarts 
 • White Chocolate Bread Pudding with Crème Anglaise 

 • Chocolate Mousse Cupcakes 
 • Sugar Cookie Hearts 

  

 
US$50.00/ J$6,650.00 plus GCT (10%) and Service Charge (10%) 

US$ 60.00 / J$7,980.00 per person 
Please inform the Maître d' of any food allergies 

  


