

Buffet Dinners



Welcome Reception

Passed Hors d'oeuvres

Rum cured smoked salmon with caviar on brioche

Marinated beef tenderloin, blue cheese bruschetta

Curried sweet potato and lentil wonton

West Indian Roti Station

Made to order

Beef and mango curry roti

Potato vegetable roti, ginger curry sauce

Cucumber raita, pineapple salsa, spicy fruit chutney

Indonesian Satay Station

Shredded chicken in lettuce cup with chili lime dressing

Shrimp satay, yellow curry and coconut milk

Pork loin with grilled pineapple

Seared vegetables in coconut milk

Nasi goreng

Salad Station

Build your own salad with a variety of local lettuces, bowls of romaine,

sliced ripe local tomatoes, cucumbers, radishes, crisp carrots and celery

Crumbled applewood smoked bacon, artichoke hearts and croutons 

Chunky blue cheese, balsamic vinaigrette and mango studded ranch dressings

Seafood Station

Catch of the day, citrus salsa

Scallop and bacon skewers

Blackened snapper filet, lemon butter

Breaded dungeness crab cakes, fresh tomato salsa, creole dip

Assorted rolls

Dessert Station

Fresh fruit platter

Coconut tarts

Chocolate rum and raisin cake

Banana caramel pie

Marbled fruit cheese cake

$75.00 per person

2 Chef Attendants  @  $100.00 each

Buffet Decor  @  $375.00

Additional-Cost Items:

Fresh tropical centerpieces, specialty linens, entertainment, tiki torches

Minimum of 30 people

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Deluxe Welcome Reception

Passed Hors d'oeuvres

Tiny seafood cakes with cucumber chili relish

Charred corn and truffle salad on boursin crouton

Chicken satay, peanut sauce

Carving Station

Roasted garlic and herb crusted beef sirloin

Nevis honey glazed pork loin

Tarragon and roasted garlic mayonnaise

Dijon mustard, horseradish cream

Sliced French baguettes  

Dollar buns

Salad of chopped romaine lettuce, garlic parmesan croutons, black olives, Caesar dressing

Seafood  Station

Assortment of sushi and California rolls

Charred duck and noodle summer roll, citrus soy sauce

Chilled grilled jumbo shrimp

Marinated Alaskan crab claws

Traditional remoulade and cocktail sauces

Steamed mussels in a green coconut curry broth

Jasmine scented white rice

West Indian Station

Made to order

Lobster and seafood roti

Curried vegetable roti

Traditional condiments, cucumber raita, toasted coconut, mango chutney

Organic local greens with sweet pepper, dressing

Cinnamon grilled tropical fruit with tamarind glaze and goat cheese

Curried lamb empañadas

Nevis conch fritters, calypso hot sauce and passion fruit dip

Chicken and cashew spring rolls, lime ginger dipping sauce

Local roasted vegetable salad, sweet mango dressing

Dessert Station

Fresh fruit tartlettes

Pumpkin crème brûlée

Chocolate pudding

White chocolate cheesecake

Baked apple crumble

$90.00 per person

2 Chef Attendants  @  $100.00 each

Buffet Decor  @  $375.00

Additional-Cost Items:  Fresh tropical centerpieces, specialty linens, entertainment, tiki torches

Minimum of 30 peoplePrices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Caribbean Dinner Buffet

Local organic greens with sunchoke chips and assorted dressings to include

balsamic vinaigrette, parmesan cream, smoked tomato and herbs

Hearts of palm, sweet bell pepper salad, lemon vinaigrette

Sweet potato and scallion salad

Creamy Caribbean lobster and pineapple slaw

Tomato basil salad, feta crumbles, balsamic vinaigrette

Grilled local fish with warm eggplant, tomato and caper compote

Lemon, garlic and herb roasted chicken with forest mushroom jus

Grilled black Angus sirloin, spicy jerk marinade, red onion sauce

Penne pasta with garlic, herbs, kalamata olives and tomatoes

Nevis honey glazed loin of pork, natural jus

Gratin potatoes with basil

Grilled local vegetables

Assorted specialty breads

Pineapple upside down cake

Chilled key lime pudding

Chocolate passion fruit tart

Banana cheese cake

Cointreau marinated fruit salad

Coffee, decaffeinated coffee

Selection of teas

$80.00 per person

Chef Attendant  @  $100.00 each

Buffet Decor  @  $375.00

Additional Costs for:

Fresh tropical centerpieces, specialty linens and entertainment, tiki torches

Additional Option:

Grilled spiny lobster tails, fresh herbs, orange butter sauce

Add $15.00 per person

Minimum of 30 people

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

For our smaller groups, those not reaching buffet guarantee minimums,

we offer the following options combining casual appetizer selections with the

intimate service of plated entrees and desserts.

Option 1

From the Buffet

Smoked salmon and farfalle pasta salad

Sweet onion and eggplant foccacia

Charred tomatoes with goat cheese dressing, basil and olives

Asparagus, pancetta and sweet potato salad

Barbecued chicken quesadillas, mango black bean salsa

California field greens, local root chips, herb dressing

Crabmeat, arugula and bread salad, tomato vinaigrette

From the Grill (choice of one entrée)

Grilled beef tenderloin medallions and creole shrimp hollandaise

or

Local spiny lobster tail and grilled mahi mahi, lime cilantro butter

or

Rosemary scented baby lamb chops and chili honey glazed chicken breast

Garlic mashed potatoes and roasted vegetables

Dessert

Lemon cheese cake wrapped in chocolate topped with tropical fruits

$90.00 per person

Chef Attendant  @  $100.00 each

Minimum of 20 persons

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Option 2

Served Platter Style to each Table

Romaine lettuce, niçoise olive dressing, herbed croutons, parmesan cheese

Charred yellow and red tomatoes, eggplant and zucchini salad

Portobello mushrooms and asparagus vinaigrette

Local arugula salad with baby shrimp, potato and red pepper coulis

From the Grill

Grilled chicken breast, Creole sauce

Jerk spiced mahi mahi

or

Jumbo marinated shrimp and vegetable kebabs

Peppered veal chop, mushroom jus

Rice pilaf 

Grilled asparagus with mango butter

Dessert

Passion fruit and chocolate Napoleon with raspberry coulis

$85.00 per person

Chef Attendant  @  $100.00 each

Minimum of 20 persons

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Dinner I

Dungeness crab cake on a warm cherry tomato and corn salad, scallion butter sauce

Local organic baby greens with parmesan crisps and herb vinaigrette

Rum glazed roasted rack of lamb with sweet potato and pumpkin hash, tamarind jus

Mascarpone mousse with a mixed berry compote and brandy snap cracker basket

Coffee, decaffeinated coffee

Selection of teas

$82.50 per person

Dinner II

Roasted potato soup with American caviar and white truffle sauce

Organic local greens with citrus segments, oven cured tomatoes, lemon basil dressing

Grilled beef tenderloin with parmesan gratin potatoes,

Roasted baby carrots, forest mushroom jus

Mango and cassis Bavarian with bittersweet chocolate sauce

Coffee, decaffeinated coffee

Selection of teas

$82.50 per person

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Dinner III

Warm asparagus salad with wild mushrooms, basil cream sauce

Organic greens, pecan crusted goat cheese truffles, tarragon vinaigrette

Sautéed local red snapper with artichoke and fennel ragout, gingered citrus sauce, crisp sweet potato

Blueberry lemon cheesecake with almond tuille

Coffee, decaffeinated coffee

Selection of teas

$75.00 per person

Dinner IV

Tomato gin soup, caramelized onion tapenade

Mesclun field greens in cucumber wrap, roasted pepper dressing

Herb crusted salmon with navy beans and pancetta cassoulet, roasted root vegetables

Individual mixed berry tart, tropical fruit coulis

Coffee, decaffeinated coffee

Selection of teas

$75.00 per person

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Dinner I

Pumpkin risotto with cinnamon roasted duck and crisp pancetta

Local organic greens with oven cured tomatoes, avocado, basil lemon dressing

Seared beef tenderloin with grilled lobster, garlic whipped potatoes and port wine sauce

Iced coconut croquant tartufo with raspberry sauce

Coffee, decaffeinated coffee

Selection of teas

$90.00 per person

Dinner II

Ricotta and spinach ravioli with buttered mushrooms, leek herb broth

Spiny lobster salad with crisp papaya slaw, pink pepper cucumber dressing

Grilled breast of free range chicken with thyme jus and pan seared Atlantic salmon,

yellow tomato relish, jasmine rice, steamed fresh vegetables, lemon mist

Nevis coconut tiramisu with oven roasted pineapple

Coffee, decaffeinated coffee

Selection of teas

$85.00 per person

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Dinner III

Roasted butternut squash soup with toasted almonds and beetroot reduction

Baby spinach and feta salad with crisp shallots and aged balsamic vinaigrette

Honey pecan crusted rack of lamb with potato shallot hash, garlic grilled jumbo shrimp 

and fresh asparagus

Chocolate and blood orange tart with tropical fruit coulis

Coffee, decaffeinated coffee

Selection of teas

$85.00 per person

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

We are happy to offer our guests a choice of two entrees for

special Gala events and formal dinners

Sample Starter Courses:

Nevisian sweet potato chowder with balsamic red peppers

Mixed local greens, charred fruit, lemon grass chive vinaigrette

Your choice of two of the following entrees:

Thyme roasted sea bass with artichoke and bay shrimp ragout, lemon basil nage

OR

Pan roasted beef tenderloin with sour cream whipped potatoes, slow roasted tomatoes,

red wine reduction 

OR

Caribbean spiny lobster tail with ginger steamed jasmine rice,

corn butter sauce

OR

Goat cheese stuffed free range chicken breast, truffle whipped potatoes, grilled asparagus,

roasted chicken jus

OR

Soya lemon grass marinated salmon with baby bok choy, shiitake caps, crisp wonton chips and

black bean vinaigrette

Symphony of mocha cheesecake, praline mousse and chocolate tart with tropical fruit sauces 

Coffee, decaffeinated coffee

Selection of teas

$85.00 per person

Dinner price includes printed menus

Entree selections will be taken as guests are seated,

prior to serving of first course

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

The Executive Chef would be delighted to design special menus for you.

This is one of his favorites:

Hors d'oeuvres

Hot lobster cheddar canapés

Grilled asparagus wrapped in prosciutto and melon, port reduction

Chicken and cashew spring rolls with chili lime sauce

Dinner

Smoked salmon and crab salad with organic greens, cucumber chive dressing

Steamed local asparagus with herbed forest mushrooms, white wine lemon sauce

Orange and Campari sorbet

Seared medallions of veal with lobster hollandaise and potato shallot Napoleon

Almond and chocolate marjolaine with a trio of fruit sauces

Mignardises

Coffee, decaffeinated coffee

Selection of teas

Hors d'oeuvres and Dinner @  $105.00 per person

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Dinner I

Roasted vegetable and romaine summer roll with cashews and black bean vinaigrette

Gratinated spinach and spaghetti squash cannelloni, tomato basil broth, extra virgin olive oil

Artichoke and pea risotto with balsamic roasted portobello mushrooms and

lemon thyme nage

Warm individual apple tart, banana and cinnamon ice cream

Coffee, decaffeinated coffee

Selection of teas

$70.00 per person

Dinner II

Cades Bay tomato and mozzarella stack, organic basil,

aged balsamic vinaigrette

Slow roasted vegetable chowder with arugula garlic pesto

Cannellini bean and artichoke stew, herb grilled crostini, red pepper aioli

Key lime pie, Italian meringue, raspberry and mango coulis

Coffee, decaffeinated coffee

Selection of teas

$70.00 per person

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Dinner I

Peppered tuna carpaccio with baby field greens, truffle oil

Tossed spinach salad, beet and carrot threads,

grilled pineapple, cabernet dressing

Grilled breast of chicken, oven cured tomatoes, eggplant and zucchini,

warm couscous salad

Fresh seasonal berries with tropical fruit, mango coulis

Coffee, decaffeinated coffee

Selection of teas

$75.00 per person

Dinner II

California mixed greens with herbed lemon chicken,

lentil vinaigrette

Napoleon of charred tomatoes, eggplant and portobello mushrooms,

watercress and caramelized onion vinaigrette

Herb grilled tuna, roasted pepper pasta,

spinach and balsamic drizzle

Market fresh vegetables

Iced pineapple and yogurt dome, raspberry coulis

Coffee, decaffeinated coffee

Selection of teas

$75.00 per person

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

DESSERT UPGRADES

For your evening's dessert enhancement, join us on the terrace for a sumptuous treat temptation under the stars while listening to the waves on the moonlit Caribbean Sea.

Moonlight Buffet

Bittersweet chocolate mousse

Cheesecake with berry topping

Key lime pie

Fresh fruit tartlettes

Chocolate phantom cookies

Orange cream brûlée

Profiteroles with chocolate sauce

Cinnamon apple strudel

Coffee, decaffeinated coffee

Selection of teas

$15.00 per person

Supplement to regular plated dinner pricing

Post-Dinner Cheeses

An enticing selection of French brie, Roquefort and chèvre

Fresh fruit

English crackers and crusty French loaves

$9.50 per person

In addition, a fine customized selection of vintage ports by the glass and Cuban cigars

can be offered with espresso and cappuccino made to order.

Cigars  @  $10.00 to $30.00

Ports  @  $7.50 to $35.00

Coffees  @  $3.50

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Cold Selections

Tuna, avocado and tomato salsa on cilantro crouton
$
3.75
each

Traditional smoked salmon canapes, American caviar, pumpernickel triangles
$
4.00
each

Carpaccio of beef on focaccia with shallot mustard mayonnaise
$
3.25
each

Seared ahi tuna, mango relish, crisp wonton
$
3.25
each

Asian beef tartare in a toasted sesame cup
$
3.50
each

Seared lamb loin on garlic pita, eggplant relish
$
3.50
each

Chipotle and lime grilled shrimp with dipping sauce
$
4.00
each

Assorted sushi and California rolls, soy sauce
$
4.00
each

Rice paper wrapper with spiny lobster and mango
$
4.50
each

Crabmeat salad and toasted bagel stack, pepper aioli
$
3.75
each

Lobster artichoke bruschetta
$
4.00
each

Smoked salmon and asparagus rolls
$
4.00
each

Prosciutto and Gruyere cheese roulades
$
3.50
each

Jerk spiced chicken on poppadums with pineapple scallion salsa
$
3.50
each

Duck breast with misson figs on brioche toast
$  4.00
each

Beef tenderloin and Roquefort salad on brioche
$  4.00
each 

Vegetarian Selections

Miniature red potatoes filled with tomato and gruyere cheese
$
3.00
each

Charred corn and truffle salad on toasted brioche
$
3.50
each

Grilled vegetable bruschetta, parmesan cheese
$
3.00
each

California vegetable sushi rolls
$
3.50
each

Endive with boursin cheese and pecans
$
3.25
each

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Hot Selections

Chicken and grilled mango satay, Thai dip
 $
3.50

each

Coconut breaded shrimp, orange dip
$
4.00
each

Prosciutto wrapped sea scallop with rosemary and lemon
$
3.75
each

Lamb and plantain kebab
$
3.50
each

Tempura shrimp, soy citrus dip
$
4.00
each

Goat cheese and roti tartlette
$
3.25
each

Grilled jumbo shrimp, mango dip
$
4.00
each

Mushroom caps filled with crabmeat
$
3.50
each

Assorted seafood quiches: smoked salmon, lobster and shrimp
$
3.25
each

Grilled chicken, pineapple and pepper kebab
$
3.50
each

Chicken, pork or beef satay with peanut sauce
$
3.50
each

Beef and grilled pepper empanada
$
3.50
each

Turkish lamb kebab
$  4.00
each

Vegetarian Selections

Crisp parmesan herb polenta with wild mushroom duxelle, truffle oil
$
3.50
each

Mini quiche florentine
$
3.00
each

Curried vegetable samosa, orange dip
$
3.00
each

Spanakopita of spinach and feta cheese, fresh herbs
$
3.25
each

Assorted vegetarian pizzettas
$
3.25
each

Thai vegetable spring roll, sweet and sour sauce
$
3.00
each

Goat cheese wonton, olive dip
$
3.50
each

Alsace onion tartlette
$
3.50
each

Brie en croute with raspberries
$
4.50
each

Gingered pot stickers with tamarind dip
$
3.00
each

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Fritter Selections

Nevis conch fritter, calypso hot sauce
$
3.25
each

Crab and chive fritter, chili dip
$
3.25
each

Black bean fritter, tamarind barbecue sauce
$
3.00
each

Saltfish fritter, sweet and sour dip
$
3.25
each

Corn and andouille sausage fritter, horseradish dip
$
3.00
each

Hospitality Selections

Vegetable crudités, blue cheese and Nevis onion dips
$
4.75 per person

Imported cheese selection, fruit and crackers
$
7.50 per person

Sliced tropical fruit and berries
$
7.50 per person

Tortilla chips with guacamole and salsa
$
12.00 per bowl

Bowl of dry snacks
$
6.00 per bowl

Bowl of mixed nuts
$
12.00 per bowl

Selection of mini pastries
$
48.00 per dozen

Bowl of California trail mix
$
9.00 per bowl

Puff pastry squares with cheese filling
$
18.00 per dozen

Home baked cookies
$
24.00 per dozen

Chocolate dipped fruit 
$
30.00 per dozen

Basket of traditional Nevisian sweets
$
24.00 per dozen

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

Beverage Selection

PREMIUM BAR
DELUXE BAR
PRESIDENT’S CLUB
CORDIALS
Dewars
Chivas
Glenlivet Single Malt
Remy Martin

Canadian Club
Crown Royal
Crown Royal 15 yr old
Coúvoisier

Jack Daniels
Wild Turkey
Maker’s Mark
Bailey’s

Beefeater
Tanqueray
Bombay Sapphire
B & B

Smirnoff
Absolut
Ketel One
Drambuie

Cuervo Gold
Sauza Commemorativo
SauzaTres Generacionas
Grand Marnier

Cavalier Light
Bacardi Silver
El Dorado 15-yr-old-rum
Amaretto

Old Oak
Myer’s Dark

Kahlua

BAR PRICING
HOSTED
BAR PRICING
HOSTED
Cocktails-premium
    $6.00
Soft drinks
$2.50

Cocktails-deluxe
    $6.50
Mineral water
$3.50

President’s Club
    $8.00
Cordials
$8.50

Domestic beer
    $5.00
Tropical blended drinks
$8.00

Imported beer
    $5.00
Fruit punch
$4.50

Wine by the glass
    $7.50
Rum punch
$7.00

Sparkling Wine by the 
 $9.50
glass

PRICES HOSTED BAR BY THE HOUR
PREMIUM
DELUXE
PRESIDENT’S CLUB


0ne hour
$17.00
$19.00
     $22.00


Two hours
$33.00
$37.00
     $40.00


Three hours
$43.00
$49.00
     $52.00


There is a minimum of 250.00 in sales per bar.

In the event the minimum is not met, the difference will be charged.

Bar may be purchased by the hour for an entire event

 or on consumption for the entire event.

A full selection of fine wines is available.  

Please ask your Conference Services contact for assistance.

Prices are in U.S. dollars.

Add 10% service charge and 8% tax

Prices subject to change

A full selection of fine wines is available

Please ask your Conference Services contact for assistance
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Our Banquet team at the Four Seasons Resort offers a variety of in house produced theme events as reflected on the following pages.  For larger scale productions, special event services are provided by our recommended vendor, Pioneer Productions.  Pioneer, with offices and production facilities in Florida, Puerto Rico and The Bahamas, offers unique and creative theme events, business theater production and support, including A/V, lighting and technical management, entertainment production and off-premise event management.  Pioneer, in conjunction with the Four Seasons has been producing events of all sizes at the resort since 1991.


                            Contact:          Bob Weisfeld

                                                        Vice President 

                                                        Pioneer Productions, Inc.

                                                        2601 SW 31st Avenue

                                                        Hallandale, Florida  33009

                                                        Phone:    954-961-1223  

                                                        Fax:        954-964-7793

                                                        E-Mail:   bob@pioneerproductions.com
                                                       Web:       www.pioneerproductions.com





CHARLESTOWN STREET FESTIVAL

Welcome to the capital of Nevis, where the citizens live a peaceful life but where FUN is a big part of living.  A typical market day in Charlestown is recreated for your private enjoyment.  We will transform the Resort Ballroom, Terraces and Gardens or Sports Pavilion area into a slice of life in downtown Charlestown.

On arrival, guests will be greeted with Nevisian hospitality. Canvas market bags are given to the ladies and colorful feathered carnival masks to each guest.

During the reception the guests stroll through the market area where local artisans display their crafts.  Guests may purchase local pottery, t-shirts, batik fabric prints and jewelry.  Hors d'oeuvres are passed by waiters dressed in batik; a rum hut offering local blended drinks is featured, as well as a full bar.

A wonderful dinner buffet is offered from brightly painted market stalls.

In all ... an evening your guests will never forget!
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Costs

Hors d'oeuvres & Dinner  @  $95.00 per person

Beverages charged on consumption

Chef Attendants  @  $100.00 each

Artisans, Market Food Stalls, Props,

Port-a-villages, Rum Huts  @  $5,500.00

Masks  @  $10.00 each

Canvas Market Bags  @  $25.00 each

Additional Cost Items:

Fresh tropical centerpieces, specialty linens, entertainment, tiki torches

Minimum of 75 people

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
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Charlestown Buffet Stations
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Fritter Station

Made to order by Chef from the blackboard menu:

Saltfish, conch and black bean

Meat Market and Barbecue Hut

Jerk chicken brochettes with pineapple chutney

Barbecued pork ribs with guava barbecue sauce

Grilled lamb chops with creole spices

Nevis Johnny cakes with mango salsa

Fish Market

Crab cakes with papaya relish

Grilled mahi mahi lemon grass butter sauce

Blackened snapper with grilled onions and peppers

Curried lobster roti with mango chutney, cucumber raita 

Grilled prawns with citrus horseradish sauce 

Vegetable Market

Fresh cut vegetables with curry and blue cheese dips

Cinnamon baked sweet potatoes with Nevis honey

Plantain wrapped field greens, tamarind vinaigrette dressing

Breadfruit salad with charred pineapple and green onions

Tomato salad with basil, goat cheese and virgin olive oil

Cauliflower mornay with cheddar and fresh herbs

Grilled local asparagus with red pepper vinaigrette

Nevis Bakery

Nevis fruit cake

Coconut tarts

Banana roulade

Spiced pineapple upside down cake

Tropical fruit platter

Chocolate rum cake

Coffee, decaffeinated coffee

Selection of teas

Page 2 of 2

BEACH PARTY

A casual gathering under the stars at our breezy Cabana with the lights of neighboring Basseterre twinkling across the Caribbean Sea...

Start with a tropical rum punch and native fruit juices.  Nibble on assorted barbecued kebabs of shrimp, chicken and local vegetables.

Buffets are decorated with hoola hoops, surfboards, wind sails and shells.
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Costs

Buffet Dinner  @  $80.00 per person

Beverages charged on consumption

Chef Attendants  @  $100.00 each

Buffet Decor  @  $375.00

Additional Cost Items:

Fresh tropical centerpieces, specialty linens, entertainment, tiki torches

Minimum of 50 people

Prices are in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
Page 1 of 2

Beach Party Dinner
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As Guests Enter

West Indian barbecue prawn satay

Buffet

Grilled, roasted and pickled vegetable antipasto with olives,

fresh herbs and goat cheese dressing

Mixed young greens with herbs and balsamic dressing

Roasted baby potato salad with green onions and mustard vinaigrette

Caesar salad tossed with garlic croutons and shaved parmesan

Penne pasta salad with tarragon and asparagus tips

Organic arugula salad with bay shrimp, orange dressing

Country loaves, baguettes, biscuits, rolls and flavored butters

Action Station

Linguine and rigatoni pasta with marinara, pesto and Alfredo sauces, fresh herbs and garlic

From the Barbecue Grill

Fire roasted whole chicken with fresh herbs, lemon and garlic jus

Sirloin steak, red snapper, baby marinated lamb chops

Selection of barbecue, lemon butter, tartar, béarnaise and sweet chili sauce

Hot Buffet

White wine tarragon baked clams

Oven roasted potato wedges baked with cheddar cheese, chives and bacon

West Indian black bean chili

Slow roasted Nevis vegetables with parmesan garlic aioli

Dessert

Passion fruit cheese cake

Sliced tropical fruits

Mango pudding

Pumpkin orange pie

Key lime pie

Chocolate phantom cookies

Coffee, decaffeinated coffee

Selection of teas

Page 2 of 2

LOBSTER BAKE

The seaside Cabana or the Ocean Lawn offers the perfect location for this theme event. Fishing nets, shells and nautical props decorate the buffets.
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As guests are seated

Nevis conch chowder

Buffet

Mixed greens and assorted garnishes with herb vinaigrette, blue cheese and papaya seed dressings

House smoked salmon with horseradish cream

Pasta salad with olives and artichokes

Grilled asparagus, eggplant and red pepper salad

Sweet potato salad with green onion and capers

Pickled cucumber and mango salad

Cades Bay tomato salad with feta crumbles and basil

From the Barbecue Grill

Spiny Caribbean lobster tails with lemon garlic butter sauce

Black Angus sirloin steak with barrolo wine reduction

Lemon chicken with rosemary and natural jus

Grilled catch of the day with garlic chili sauce

Hot Buffet

Prawn and pineapple brochette with tomato salsa

Navy bean cassoulet with andouille sausage and herbs

Baked eggplant, zucchini and local tomato lasagna with arugula pesto

Seafood fried rice with soy chili sauce

Dessert

Island spiced pineapple cake

Coconut crème brûlée

Sliced tropical fruit

Chocolate pavé

Individual lemon meringue pie

Coffee, decaffeinated coffee

Selection of teas

Dinner  @  $85.00 per person

Beverages charged on consumption

Chef Attendants  @  $100.00 each

Lighting and generator  @  $350.00

Buffet Decor  @  $375.00

Additional Cost Items:

Fresh tropical centerpieces, specialty linens, entertainment, tiki torches

Minimum of 50 people
Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
CLUB NEVIS

A brightly lit sign reading "Club Nevis" beckons the guests to the reception on the ballroom terrace.  Trees with twinkle lights and gold stars line the entrance.  Scattered cocktail tables with votive candles and bars accented with neon cocktail signage create the ambiance of a club lounge.

Inside guests will be entranced with the illusion of a smoky, elegant, club atmosphere: plants with twinkle lights, gold-glazed palm fronds framing the stage and black and white draped tables with shaded lamps.  Staff are dressed immaculately in black and white attire.
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Menu Suggestion

Curried seafood bisque with lobster and coconut milk

Tossed field greens with basil cured tomato terrine,

plantain crisp, ginger tamarind emulsion

Grilled tenderloin of beef with sweet potato hash, caramelized onions,

and Creole mustard sauce

Lemon and blueberry cheese cake with Grand Marnier crème anglaise

Coffee, decaffeinated coffee

Selection of teas

$85.00 per person

Decor  @  $2,000.00

Additional Cost Items:

Fresh tropical centerpieces, specialty linens, chair covers, entertainment

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
POSTCARDS TO THE CARIBBEAN

Savor the cuisine of our neighboring islands and experience the diverse cultures that influence Caribbean cooking and make it sizzle, without leaving Nevis.

Large artistic renderings of postcards and fresh-fruit-and-vegetable displays decorate each buffet station depicting scenes from Jamaica, Puerto Rico, St. Kitts-Nevis, St. Lucia and St. Maarten.

Tiki torches line the entrance.
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Costs
Dinner  @  $90.00 per person

Beverages charged on consumption

Chef Attendants  @  $100.00 each

Postcards & Buffet Decor  @  $1,800.00

Additional Cost Items:

Fresh tropical centerpieces, specialty linens, entertainment, tiki torches

Minimum of 50 guests

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
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Postcards Dinner Buffet
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St. Kitts-Nevis - Market Theme

Mahi mahi baked in banana leaf with onion, lime and garlic

Grilled asparagus with local chili aioli

Saltfish and sweet potato salad with Cades Bay tomatoes

Hub cap chicken with Nevis' extremely hot hot sauce

Coconut Johnny cakes

Curried vegetable roti with condiments

Puerto Rico - Spanish Theme

Chicken and clam paella with saffron

Seafood eschebeche with pickled bell pepper

Mixed salad greens with passion fruit dressing

Roasted yams with adobo seasonings

Jamaica - Roadside Grill Theme

Jerk pork roast with banana chutney

Ackee and blue crab salad with egg and bell peppers

Jamaican curried beef patties

Rice and pigeon peas

St. Lucia - Seafood Beach Theme

Pumpkin and tania soup with coconut dumplings

Tamarind glazed lamb chops

Breadfruit and pineapple salad

Curried prawns and calamari with fresh coconut milk

St. Maarten - French Patisserie Theme

Mango crème brûlée

Cheesecake

Banana bread and butter pudding

Mixed fruit slices

Chocolate profiteroles

Sliced tropical fresh fruit

Page 2 of 2

PIRATES OF THE NIGHT

Buffets are decorated with naval ensigns and shells, a treasure chest, rigging, rum barrels and even a pirate's flag or two...
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Costs

Dinner  @  $85.00 per person

Beverages charged on consumption

Chef Attendants  @  $100.00 each

Buffet Decor  @  $375.00

Additional Cost Items:

Fresh tropical centerpieces, specialty linens, entertainment, tiki torches

Minimum of 50 people

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
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Pirates Dinner Buffet

Salads and Appetizers

Mixed seafood salad with lemon parsley vinaigrette

Tomato and feta cheese salad with oregano and olives

Grilled and roasted vegetables with balsamic mushrooms and oven baked tomatoes

Red snapper eschebeche with spicy bell pepper relish

Grilled tuna niçoise with potato aioli, green beans, tomato, olives, eggs and lemon vinaigrette

Soups

Traditional Spanish gazpacho with cucumbers, tomato, olives, croutons and peppers

Seafood and corn chowder

Main Courses

Chicken braised in red wine, mushrooms, beef bacon, pearl onions and fresh herbs

Moroccan lamb kebabs with date and pinenuts couscous

Fish medallions piccata with capers, tomato and olives

Vegetable lasagna with creamy fontina cheese and fresh herbs

Garlic roasted potatoes with rosemary

Steamed mixed vegetables with basil butter

Seafood and chicken paella

Action Station

Pasta made to order with choice of tomato basil, Alfredo or pesto

Caesar salad tossed to order: croutons, black pepper, parmesan and anchovy

Quick seared flank steak and seafood medallions with choice of lemon caper butter, tomato basil

Salsa, roasted chili aioli, marinated vegetable relish

Breads and Spreads

Crostini, French bread, focaccia, pita chips, hard crust roll, country loaf

Babaganoush, pesto, olive tapenade and roasted garlic butter

Dessert

Gourmet cheeses with dried fruits and nuts

Fruit salad with mint syrup

Caramel custard 

Apple cinnamon tart

Banana pudding

Lemon coconut cake

Coffee, decaffeinated coffee

Selection of teas
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CARIBBEAN GOLD

Guests are welcomed to a formal reception by staff dressed in black and white.  Champagne is flowing and sumptuous hors d'oeuvres are served butler style.  The cocktail tables are draped in gold lamé tablecloths and trees with twinkle lights accent the terrace.

On entering the ballroom the guests are greeted by formally dressed staff who show them to their assigned tables.  Placecards are made of Nevisian grape leaves decorated in gold calligraphy. The table decor includes exotic florals with gold accented leaves, printed menus, gold lamé tablecloths and napkins tied with golden bows.  

Background music plays throughout the gourmet dinner.

The evening continues with dancing until the early hours.
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Ravioli of wild mushroom and smoked chicken with toasted shallot cream

Smoked salmon and lobster terrine, tuna carpaccio,

Baby frisée, mango balsamic vinaigrette

Passion fruit granite

Grilled veal medallions with parmesan polenta cakes,

charred asparagus, warm cherry tomato basil relish 

Roasted coconut Bavarian on a ginger cookie with a mango glaze
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Dinner  @  $90.00 per person

Beverages charged on consumption

Décor  @  $40.00 per person

For smaller groups of under 50, a fixed décor fee of $2,500.00 will be charged

To include:

Plants with twinkle lights, cocktail and specialty linens,

printed menus, floral centerpieces, placecards and chair covers

Additional Cost Item:

Entertainment

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

WEST INDIAN CARNIVAL SPECTACLE

Get ready for an evening of tropical foods and beverages, dancing and fun with our fabulous Caribbean Carnival Spectacle.

As you come down the walkway towards the tent, the path is marked by flaming tiki torches.  Carnival characters greet you at the entrance, handing out colorful carnival masks.  Oversized masks on tent poles look down on the brightly clothed tables set with tropical centerpieces, maracas and tambourines.

After tasting local tropical rum drinks, the guests will be seated and served a selection of appetizers on brightly painted platters.  After dinner the guests will experience a show of local masquerade and clown dancers accompanied by African-style drumming.  Audience participation in a limbo contest is encouraged.
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Painted appetizer platters include:

Mixed baby greens wrapped in rice paper

Crab cakes with black bean papaya salsa

Tomato and bocconcini salad with basil oil

Charred mango marinated shrimp skewers with toasted sesame seeds

Teriyaki beef skewers with soy glaze

Artichoke, cherry tomato and roasted pepper salad

Herbed wild mushroom salad with asparagus and watercress

Entrée:

Grilled Caribbean spiny lobster with guava butter

Jasmine rice and warm vegetable salad

Dessert:

Individual tropical fruit tart, vanilla sauce, mixed berry compote

Coffee, decaffeinated coffee

Selection of teas

Cost:  $195.00 per person

To include:

Caribbean dinner, music, entertainment and decoration

Tent rental, lighting and power

Minimum of 200 people

May be held at the Sports Pavilion for smaller groups (minimum of 50 guests)
Cost  @  $145.00 per person

Additional Cost Items:

Fresh tropical centerpieces, specialty linens, chair covers

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

DINNER AT THE BOTANICAL GARDEN

The Botanical Garden of Nevis is located on the southwest region of the island near the historical Montpelier Plantation Inn.  The gardens are situated on 8 acres of the most diversely planted tropical landscape to be found on the island.  Collected from around the world, the magnificent plants of the tropics provide serene beauty and education to the visitor.  

The gardens have been divided into segments that include a Cactus garden, Bamboo, Water-Lily Pools, Vine, Rose, Orchid, and Tropical Fruit garden.  You will be amazed to see the spectacular Conservatory housing a rainforest and a vast Mayan Temple with waterfalls, ponds and streams.

In the Gift Shop you will find a wide range of things for the home and the children, all with botanical, nature, or Caribbean theme.  Books on gardening, cooking and nature are available as well as decorative accessories and lamps.  
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Costs
Round Trip Transfers  @  $20.00 per person 

Entrance Fee and Facility Rental  @  $500.00 per hour

Dinner  @  $85.00 per person

Beverages charged on consumption
Suggested Linens  @  $40.00 per table

Off-Site Catering Fee  @  $50.00 per person 
For smaller groups of under 50 people, a fixed catering fee of $2500.00 will be charged

Maximum of 150 people

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
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Botanical Garden Buffet Dinner Suggestion
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As Guests Enter
Mixed selection of fritters with dip

Buffet

Farfalle pasta salad with crab dressing and fennel

Mixed greens with assorted dressings

Johnny cakes

Tamarind potato salad with green onion

Blackened scallop salad with spinach and roasted sweet pepper

Cades Bay tomatoes, local goat cheese salad

Grilled corn on the cob with sweet chili butter

Rice pilaf with black bean

Cajun seasoned vegetables

Cinnamon baked sweet potatoes

From the Grill
Lemon chicken with rosemary and natural jus

Black Angus beef sirloin with mushroom sauce

Spiny Caribbean lobster tail with lemon and garlic butter

Grilled local fish filets with artichoke salsa

Dessert

Sliced tropical fruit

Chocolate orange cake

Key lime pie

Carrot cake with cream cheese frosting

Mango and raspberry mirror

Toasted coconut layer cake

Coffee, decaffeinated coffee

Selection of teas
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You be the Chef!
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An interactive evening event where the participants actually assist in preparing a gourmet menu under the direction of our Executive Chef and our Five Diamond Culinary Team.

The group will be divided into teams preparing hors d'oeuvres, appetizers, entrees, desserts and even tropical drinks.  Chef's hats and personalized aprons can be arranged.  After prep work is completed, guests sit and enjoy the finished product served by our Banquet staff.

Chef's selection of regional hors d'oeuvres to include:

Cajun seared Ahi tuna on crisp tania chip with mango and avocado salsa

Warm goat cheese and roti tartlettes with eggplant relish

Seared lamb satays with green banana chutney

A selection of tropical drinks to include:

 Nevisian Smile, Pinney's Paradise, Green Flash and Calypso Carnival

Jerk chicken, green papaya and watercress with rum coconut dressing, 

Ginger steamed sea bass with local spinach, Cades Bay tomatoes,

crispy sweet potato and lemon grass chive emulsion

Caramelized pineapple crème brûleé with tropical fruit coulis

and sauce painting with the Pastry Chef
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Costs
Hors d'oeuvres and Dinner  @  $105.00 per person

Beverages charged on consumption
Minimum 25 persons, maximum 100 persons

Labor  @  $1,500.00 

Aprons  @  $35.00 each

Additional Cost Items:

Keepsake menus, floral centerpieces and entertainment

Note:  This event can be held in our Ballroom, The Cabana or Grill Room on a space available basis.

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change

REGGAE RAINFOREST
A blazing tiki torch path leads you into the misty rainforest where lush green plants and palms, chirping birds and a tropical waterfall awaits you.  Staff donned in dreadlocks caps offer tropical drinks while the jelly man splits open young coconuts for jelly water.  Skant to the Reggae beats of a local band.

Tables are dressed in brightly colored red, green and gold linen topped with calabash and fresh tropical fruit centerpieces.  Local pottery, sugar cane, coconuts and tropical fruit adorn the buffet.  Sumptuous Caribbean flavors tease the guests’ palates.
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Costs

Dinner @ $75.00 per person

Beverages charged on consumption

Chef Attendants @ $100.00 each

Theme Décor @ $50.00 p.p.

Theme Décor to include:  

Tiki torches, plant with lighting, buffet presentation, table linens, mist machine,

tropical waterfall, centerpieces, chair covers, dreadlocks caps.

Additional Cost Item:

Entertainment 

Minimum of 50 people, maximum of 200 people

May be held at the Tent site for larger groups.  Additional costs apply. 

Contact your Conference Services Manager for details.

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
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Reggae Rainforest Dinner

As Guests are seated

Jamaican Pepperpot

Buffet

Roasted breadfruit salad with Bay shrimp and sweet potato

Red snapper escebeche with tri-colored bell peppers

Pumpkin and conch fritters made to order by attendant

Lobster coleslaw with sweet corn and lemon basil

Mixed young greens with mango vinaigrette and mustard seed dressings

Christophene salad with crab and lime tarragon dressing

Local vegetable crudité with curry and chili dips

Main Courses

Grilled fish stew with coconut milk

Saltfish and ackee with Johnny cakes

Jerked pork roast, chicken and lamb leg carved to order

Charcoal roasted sweet potatoes

Baked beans and seasoned rice

Boiled green banana and fried plantain

Braised callaloo leaves with smoked ham hock

Dessert

Coconut pound cake

Pineapple and mango crumble

Cassava patties

Sliced tropical fruit

Chocolate rum pudding with caramel sauce

Warm fried bananas with palm sugar and vanilla ice cream

Caribbean black cake
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PARADISE UNDER THE SEA

Imagine yourself in an aquatic fantasy beneath crystal clear waters of the Caribbean, a paradise under the sea where the moonlight twinkles as it filters through hues of blue and turquoise. A white entrance arch decorated with opalescent blue lame and twinkle lights welcomes you to the evening’s festivities.

Aqua blue underlays with royal blue overlays and live gold fish centerpieces adorn the tables while aqua blue chair covers complete this setting. Assorted clear balloon bubbles float around the room while sea horses, star fish and fish hang from the ceiling dancing with the air bubbles.

An exquisite dinner buffet is offered set amidst starfish, shells, corals and fishing nets
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Costs

Dinner @ $90.00 per person

Beverages charged on consumption

Chef Attendants @ $100.00 each

Theme Décor @ $65.00 p.p.

To include:  

Centerpieces, specialty linens, chair covers with sash bows

Entrance and stage décor, lighting accents, balloon treatment and

hanging marine life

Additional Cost Item:

Entertainment 

Minimum of 50 people, maximum of 200 people

May be held at the Tent site for larger groups.  Additional costs apply. 

Contact your Conference Services Manager for details.

We are also delighted to create an elegant seated gourmet menu when

this event is held in our Four Seasons Ballroom 

Prices quoted in U.S. dollars

Add 10% service charge and 8% tax

Prices subject to change
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Paradise Under The Sea

Cold Buffet

Iced selection of chilled grilled shrimp, cracked stone crab claws,

fennel orange marinated mussels

Selection of cocktail, remoulade and Louis sauces

Greek cous cous salad with oregano marinated calamari

Grilled vegetable antipasto platter with hummus vinaigrette

Endive and baby spinach salad with warm bacon and passion fruit dressing

Roasted beet and citrus salad with roquefort dressing

Sliced Cades Bay tomatoes, red onions and balsamic vinaigrette

Action Station

Fussili with spiny lobster, spinach and white wine garlic cream

Orechiette with asparagus, scallops, pine nuts and basil pesto

From the Barbecue Grill

Selection of marinated local fish with cucumber chili relish and lime butter sauce

Beef medallions with achiote rub and Cuban sofrito

Hot Buffet

Rosemary and thyme rotisserie chicken with natural jus

Fricassee of mushroom and leek pot pie

Steamed fresh vegetables, fine herbs, lemon mist

Red skin potatoes, parslied brown butter

Dessert

Pistachio crème brûlée with blueberry compote

Bittersweet chocolate and rum raisin sponge cake

Tropical fruit salad marinated with spiced orange coulis

Lemon cheese cake

Coconut cake with vanilla bean crème anglaise
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Tropical Elegance

This cool, fresh setting is ideal for a gala or awards event held at our Four Seasons Ballroom.  Start out on the tiki torch lit, ceiling fanned garden terrace with lemon citron martinis or champagne cocktails with fresh mango juice.  Sample tasty canapes of indigenous island ingredients.

The indoor space is turned into a garden setting complete with a small fountain surrounded by lush tropical flowering plants and palms.  Stately “lemon trees” with white twinkle lighting flank the stage and anchor each corner of the salon.  Tables are centered with scented white lilies, yellow roses, citrus and other local fruits.  Printed menus, crisp starched white linens and white chair covers complete the setting for this celebratory evening.

Passed Hors D’oeuvres

Coconut shrimp, blood orange dip

Charred chicken satay, chili lime sauce

Gingered vegetarian pot stickers, tamarind dip

Seared lamb loin on garlic pita, local eggplant relish

Dinner

Chilled Nevis tomato water with lump crabmeat, papaya and avocado terrine

Warm goat cheese croquette on locally grown greens, Dominican citrus segments,

organic herb emulsion

Caribbean spiny lobster in a passion fruit cream with a savarin of ginger infused jasmine rice,

tropical fruit confetti and crisp Asian vegetables

OR

Herb and tapenade crusted Angus beef filet, Nevis sweet potato gratin,

grilled St. Kitts asparagus

“Nevis Peak” of coconut parfait, strawberry and mango compote,

vanilla bean anglaise

Mignardises

Coffee, decaffeinated coffee

Selection of teas
[image: image19.png]



Hors d'oeuvres and Dinner  @  $115.00 per person

Décor  @  $40.00 per person
Décor to include:

Tropical  plants and lighting, floral centerpieces, fountain, lemon trees, linens,

 chair covers and printed menus

Additional Cost Items:

Beverages and Entertainment

Minimum of 50 people, maximum of 200 people

This event may be adjusted for larger groups to be accommodated at our spacious tent site
Prices quoted in U.S. dollars

Add 10% service charge and 8% taxPrices subject to change

