
*exclusive of beverages, taxes and gratuity

APPETIZERS

CHICKPEA HUMMUS 
CORN CHIPS 

BEET & BLACK BEAN DIP

SHRIMP & CORN FRITTERS
MOJO AIOLI

JOHNNY CAKE LIVE STATION  

MULTIGRAIN JOHNNY CAKES 
TRADITIONAL JOHNNY CAKES

 
cheese sauce | curried chicken |  

saltfish stew 

SALAD BAR 

HYDROPONIC FARM ORGANIC 
MIXED LEAF SALAD

roasted corn, tomato, cucumber, red onion, 

caramelized walnut, croutons

GREEK SALAD
greens, feta, cherry tomatoes, cucumbers, olives, 

peppers, lemon herb vinaigrette

QUINOA & CHICKPEAS SALAD
cherry tomato, red onion, cucumber, olive, 

dried sweetened cranberries, citrus vinaigrette

ROASTED BEETROOT SALAD 
spinach, goat cheese, cashews, 

white balsamic dressing

PINA COLADA SLAW 
WITH PINEAPPLE

BBQ & PAELLA STATION  

CLASSIC PAELLA
mussels | shrimp | chicken | 

chorizo | green beans | calamari | 

saffron broth

BBQ LIVE CARVING STATION 

BABY BACK PORK RIBS | 
PORK SHOULDER | JERK SPICED 

PORK LOIN | ROTISSERIE CHICKEN |
 GLAZED SPIRAL HAM 

(Holiday Season Only)

SAUCE

smoked bbq | chimichurri | green mojo | 

mango chutney

BUILD YOUR OWN TACO BAR

FLOUR TORTILLAS OR 
CORN TORTILLAS

guacamole | pickled cabbage | salsa | pickled onion |  

sour cream | jalapeño  

shrimp | mahi mahi | chicken breast | jackfruit 

LOCAL GRILL STATION 

GRILLED LOBSTER
GRILLED CRAYFISH

caper butter sauce

SNAPPER FILLET
in a Creole sauce 

FROM THE CAST IRON POT 

PIGEON PEAS & RICE 

OPEN FLAME GRILLED VEGETABLES
balsamic reduction

CREOLE SHRIMP

KING STREET CORN
sour cream and cheese

HERBS ROASTED POTATOES
thyme & rosemary

CREAMY MAC & CHEESE

DESSERTS
 

FRUIT TARTS

CRÈME CARAMEL

CARIBBEAN EXOTIC BABÀ

BLONDIES

COCONUT HIBISCUS PANA COTTA

BLACK FOREST CAKE

CRINKLE COOKIES

MOLTEN CHOCOLATE CAKE
dark chocolate tonka bean, milk chocolate

 earl grey ganache
 

ICECREAM
cookies & cream, dulcey cinnamon

SORBET
strawberry, mango lime

Eating raw or undercooked meats ,  poultr y,  seafood,  she l l f ish  or  eggs may increase your r isk  of 

foodborne i l lness .  A l l  pr ic ing is  in  USD.  Exc lus ive  of  18% ser v ice  charge and 13% GST.  P lease adv ise  of 

any food a l lerg ies  or  d ietar y restr ict ions .

LOBSTER BBQ

RENDEZVOUS | C LEVEL RESTAURANT 
DECEMBER 26TH 2024

$120 PER PERSON


