
S T E W  C H I C K E N
Slowly cooked classic stew chicken with Belizean

spices

S T E W  P O R K
Roasted pork with Belizean spices

R I C E  &  B E A N S

C O L E S L A W

P O TA T O  S A L A D

P L A N TA I N S
Baked with spices

C O R N  T O R T I L L A S

LOCAL FAVORITE  

BUFFET STYLE

S H R I M P  C E V I C H E
Served with homemade tortilla chips & fresh habanero

B B Q  Q U A R T E R  C H I C K E N
Tossed in our homemade BBQ sauce

R I C E  &  B E A N S

F L O U R  T O R T I L L A S

L I M E Y  C O L E S L A W

P O TA T O  S A L A D

CHICKEN BBQ

TACO BAR

S H R I M P  C E V I C H E
Served with homemade tortilla chips & fresh habanero

M E X I C A N  S A L A D
Mixed greens, red onions, tomatoes, corn, crispy

tortilla strips & cilantro lime vinaigrette

C H I C K E N  F A J I TA S

B R A I S E D  B E E F  TA C O S

S H R I M P  TA C O S

S PA N I S H  R I C E

R E F R I E D  B E A N S

S O U R  C R E A M

M I X E D  C H E E S E

P I N E A P P L E  S A L S A

C O R N  &  F L O U R  T O R T I L L A S

TROPICAL FLAVORS

S H R I M P  C E V I C H E
Served with homemade tortilla chips & fresh habanero

G A R D E N  S A L A D
Mixed greens, tomatoes, cucumber, cabbage, carrots,

onions & mango dressing

M A N G O  R O A S T E D  C H I C K E N

G A R L I C  L I M E  S H R I M P
Sautéed with garlic butter & fresh squeezed lime juice

P I N E A P P L E  F I S H  F I L L E T
Catch of the day

C O C O N U T  R I C E

M A S H E D  P O TA T O E S

G R I L L E D  P I N E A P P L E

S T E A M E D  V E G G I E S



S H R I M P  C O C K TA I L
Horseradish & Marie Rose sauce

I TA L I A N  S A L A D
Romaine, parmesan, tomatoes, pancetta, Italian

dressing

C H I C K E N  F L O R E N T I N E
Pan-seared chicken breasts served in a creamy sauce,

spinach, Parmesan cheese

R I G A T O N I  PA S TA
Creamy tomato vodka sauce, green onions

L E M O N  L I N G U I N E
Linguine pasta, zucchini noodles, garlic, lemon, olive

oil

R O A S T E D  V E G G I E S

R O S E M A R Y  F O C A C C I A

T O P P I N G S
Olive oil, grated Parmesan cheese, balsamic vinegar,

crushed pepper flakes

ITALIAN TOUCH  

BUFFET STYLE

ASIAN ZEST

F I S H  C E V I C H E
Ginger-soy, sesame seeds, served with homemade

tortilla chips

A S I A N  S A L A D
Mixed green, pickled cabbage, carrots, cucumbers,

ginger vinaigrette, sesame seeds

K U N G  PA O
Water chestnuts, chicken, snapped peas, bell peppers,

Arbol pepper

S W E E T  &  S O U R  S H R I M P
Sweet & sour sauce, pineapple, onions, bell peppers,

ginger

B A BY  B A C K  R I B S
Hoisin, honey, mirin, green onions

J A S M I N E  R I C E

S T E A M E D  V E G G I E S

R I C E  N O O D L E S
Cilantro and green onions

ISLAND SMOKE & SPICE (New)

S H R I M P  C E V I C H E
Served with homemade tortilla chips & fresh habanero

C A R I B B E A N  C O L E S L A W
Crisp cabbage, carrots, sweet pineapple, lime

dressingf with an island twist

J E R K  C H I C K E N
Grilled to perfection with Jamaican hot & spicy flavor

P O R K  C H O P
Tropical guava-chipotle glaze

S H R I M P  C U R R Y
Caribbean jerk shrimp in a mild curry sauce with a

touch of coconut

R O A S T E D  G A R L I C  M A S H E D
P O TA T O E S

C O C O N U T  R I C E  &  B E A N S

S T E A M E D  V E G G I E S

F R I E D  P L A N TA I N S



HAWAIIAN PIG ROAST CARIBBEAN FLAVORS

D I P S  T R I O
Black bean, salsa, spinach & artichoke served with

tortilla chips

W H O L E  P I G  ( R O A S T E D )

F L O U R  T O R T I L L A S

H A W A I I A N  R I C E
Pinneapple & cilantro

S T E W  B E A N S

C O L E S L A W

G R I L L E D  P I N E A P P L E

( O P T I O N  AVA I L A B L E  T O  S U B S T I T U T E
R O A S T E D  C H I C K E N )

T R O P I C A L  C E V I C H E
Fish, papaya, pineapple, cilantro, guajillo & pasilla

G A R D E N  S A L A D
Mixed greens, tomatoes, cucumber, cabbage, carrots,

onions & mango dressing

H E R B S  C R U S T E D  F I S H  F I L E T

C A R I B B E A N  C H I C K E N  S K E W E R S
Bell peppers, onions, pineapple

B A C O N - W R A P P E D  J U M B O  S H R I M P

R O S E M A R Y  P O TA T O E S

C H I M I C H U R R I  R I C E

S T E A M E D  V E G G I E S

ALL BUFFETS INCLUDE SILVERWARE, PLATES, WATER GLASSES, LINEN. 
PRICES PER PERSON IN USD

PRICES DOES NOT INCLUDE GRATUITY

PRICES

SEAFOOD LOVERS*

S H R I M P  &  C O N C H  C E V I C H E

S E A F O O D  C H O W D E R

C A E S A R  S A L A D
Romaine, croutons, parmesan, crispy bacon

S H R I M P  C A S S E R O L E
Coconut milk, creole spices, bell peppers, onions,

potatoes, tomatoes

H A L F  L O B S T E R  TA I L
With lemon-garlic butter & fresh parsley

B A N A N A  L E A F  W R A P P E D  F I S H  F I L E T
Bell peppers, corn, turmeric & chilli-garlic marinade

G A R L I C - B U T T E R  P O A C H E D
P O TA T O E S

C O C O N U T  R I C E

S T E A M E D  V E G G I E S

L O C A L  F AV O R I T E S  $ 3 8

C H I C K E N  B B Q  $ 4 3

TA C O  B A R  ( M O S T  P O P U L A R )  $ 6 0

T R O P I C A L  F L AV O R S  $ 6 5

I TA L I A N  T O U C H  $ 6 8

A S I A N  Z E S T  $ 6 5

I S L A N D  S M O K E  &  S P I C E  ( N E W )  $ 7 2

H A W A I I A N  P I G  R O A S T  $ 5 5

C A R I B B E A N  F L AV O R S  $ 7 5

S E A F O O D  L O V E R S  $ 9 0
Seasonal*



BUILD YOUR OWN

SALADS

1  S A L A D ,  2  E N T R E E S ,  2  S I D E S
1  S A L A D ,  2  E N T R E E S ,  3  S I D E S ,  1  D E S S E R T

1  F A M I LY  D I S H ,  1  S A L A D ,  2  E N T R E E S ,  2  S I D E S
1  F A M I LY  D I S H ,  1  S A L A D ,  3  E N T R E E S ,  3  S I D E S

1  F A M I LY  D I S H ,  1  S A L A D ,  3  E N T R E E S ,  3  S I D E S ,  1  D E S S E R T

 

G A R D E N  S A L A D
Mixed greens, tomatoes, cucumber, cabbage, carrots,

onions & balsamic

C A E S A R  S A L A D
Croutons, capers, bacon, parmesan

T R O P I C A L  S A L A D
Mixed greens, cucumber, pineapple, watermelon,

mango-dressing

I TA L I A N  S A L A D
Romaine, parmesan, tomatoes, pancetta, Italian

dressing

A S I A N  S A L A D
Mixed green, pickled cabbage, carrots, cucumbers,

ginger vinaigrette, sesame seeds

 

ALL BUILD YOUR OWN BUFFETS INCLUDE SILVERWARE, PLATES, WATER GLASSES, LINEN. 
PRICES PER PERSON IN USD,  DOES NOT INCLUDE GRATUITY

PRICES TO BE DISCUSS WITH BCC  UPON SELECTION

ENTREES

FAMILY DISH

SIDES

F L O U R  T O R T I L L A S

R I C E  &  B E A N S

M A S H E D  P O TA T O E S

C O C O N U T  R I C E

C H I M I C H U R R I  R I C E

C I L A N T R O - L I M E  R I C E

S PA N I S H  R I C E

S T E A M E D  V E G G I E S

G R I L L E D  Z U C C H I N I S  &  S Q U A S H

C O L E S L A W

P O TA T O  S A L A D

B A K E D  P O TA T O

C O R N  O N  T H E  C O B B  +  $ 2

G A R L I C  G R E E N  B E A N S  + $ 2

H O N E Y  R O A S T E D  C A R R O T S

Y U C C A  F R I E S

S H R I M P  C E V I C H E

H O T  S P I N A C H  A R T I C H O K E  D I P

M E X I C A N  S T R E E T  C O R N  D I P
Served with tortillas chips

V E G A N  C E V I C H E
Hearts of palm

T R O P I C A L  C E V I C H E
Shrimp, mango, pineapple

M A R G A R I TA  G U A C A M O L E  + $ 3

B E E F  C H U C K  R O A S T

B E L I Z E A N  S T E W E D  C H I C K E N

S T E W E D  P O R K

R O A S T E D  C H I C K E N  L E G S

F I S H  F I L E T  + $ 3
Choice of blackened, pineapple glazed or herbs crust

C O C O N U T  C H I C K E N  C U R R Y
With Belizean spices

P O R K  C H O P S

G A R L I C - L I M E  S H R I M P  + $ 3

C O C O N U T  S H R I M P  + $ 3

P O R K  R I B S
Honey-BBQ sauce

T R O P I C A L  C H I C K E N  S K E W E R S
Bell peppers, onions, pineapple

C H I C K E N  F A J I TA
Chicken strips, bell peppers, onions & fajita seasoning

DESSERTS

K E Y  L I M E  P I E

I S L A N D  B R O W N I E

R U M  C A K E

U P S I D E - D O W N  P I N E A P P L E  C A K E

T R O P I C A L  C H E E S E C A K E  + $ 3


