TEIRRACE

VM &fo
2024

CHRISTMAS EVE RECEPTION

Palm Terrace
Included in Dinner menu price

Managers Cocktail & Canapés
Hand Passed Champagne & Signature Rum Punch

Chef’s Selection of Passed Canapés

BUFFET MENU

Palm Terrace
$255 BBD inclusive of VAT, 10% Service Charge
and a 2.5% Product Levy will be added to your bill

Fresh Baked Parker House Rolls Salads
House Whipped Butter | Cranberry Spread Village Salad
House Baked Breads and Grissini Local Tomato & Cucumber | Olives
Grilled Peppers | Legumes | Feta
Soup Sherry & Herb Vinaigrette
Festive Spiced Pumpkin Soup
Herbed Croutons Local Watermelon & Tomato Salad
Marinated Feta | Pickled Red Onions

Seafood Corner Mint Sherry Vinaigrette

Classic Shrimp Cocktail

Signature Cocktail Sauce | Fresh Lemon Smoked Chicken Waldorf Salad

Chantilly Dressing | Grapes
Hot Smoked King Fish Toasted Walnuts | Celery
Onion Relish | Fresh Lemon | Capers
Herb Whipped Cream Cheese
Entrées
Traditional Peas & Rice
Roasted Local Sweet Potatoes
Honey Roasted Pumpkin & Carrots

Buttermilk Mashed Potatoes

The Carvery
Rosemary & Sea Salt Crusted Leg Of Lamb
Red Wine Pan Jus

Grilled Mahi-Mahi
Tropical Fruit Salsa

Crisp Skin Roasted Duck
Ginger Sweet Soy Glaze

West Indian Curried Chicken
Chana Peas | Cauliflower | Caramelized Pineapple

Pastry Chef's Selection of Sweets and Treats
House Made Tarts | Squares | Mini Cakes
Fresh Fruit Salad | Festive Cookies | Great Cake

ROYAL PAVILION

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food-borne illness,
especially if you have certain medical conditions. Please be sure to notify your server of any dietary restrictions or allergies.



