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CATERING MENU 2017 
Island Tour Centre is pleased to arrange catering for your boat 

charter or event—whether you are looking for light nibbles after a 

snorkel, canapés during your cocktail cruise, or a complete lunch 

or dinner buffet, we can make it happen! 

 All prices are subject to change according to availability & market price 

 Buffet Meals are recommended; Small formal sit down meals can be available 

 Menu items can be inter-changed or customized, and will be re-priced accordingly 

 If you have any special dietary needs, or specific requests please inquire 

 Prices listed on the following pages DO NOT include service/delivery charges; these charges 

will be added to your quote and vary depending on date and location 

 Deliveries/Preparations before 9:00AM will incur additional staff charges 

 For an accurate quote, please submit your order to charters@islandtourcentre.com 
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Breakfast Menus 

Continental Breakfast Menu   

Fresh Fruit Juice (select two) orange, apple, tomato, grapefruit or pineapple 

Selection of fresh cut fruit  

The Bakery selection of: Danish pastries, croissants & muffins. Served with 

imported preserves & dairy fresh butter   

Coffee & Tea  

$15.50 per person 

International Breakfast Menu  

Fresh fruit juice (select two)- orange, apple, tomato, grapefruit or pineapple  

Selection of fresh cut fruit  

Scrambled eggs– fluffy eggs with sausages bacon & ham  

OR  

Eggs Benedict– home style hash brown potatoes   

The bakery selection of: Danish pastries, croissants, muffins & white or 

whole wheat toast. Served with imported preserves & dairy fresh butter  

Coffee & Tea  

$22.50 per  person  

The Coffee Break   

Fresh fruit Juice (select two) orange, apple, 

tomato, grapefruit or pineapple   

Homemade cookies 

Coffee & Tea 

$8.00 per person  
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Working Lunches (Part 1) 

Make Your Own Menu  

 Salad/Sandwich Fillings    

Egg salad  

Cucumber salad  

Tomato & mozzarella  

Grilled vegetables  

Tuna salad  

Crab salad  

Shrimp & avocado salad  

Chicken & mango with curry dressing  

Mediterranean chicken salad with 

sweet peppers, beans, onions, 

tomato, olive oil, lemon & fresh 

herbs  

Meats, Fish, Cold Cuts & 

Cheese Fillings 

Black forest ham  

Ham & cheese  

Genoa salami  

Smoked turkey breast  

Prosciutto di Parma (Italian ham)  

Fresh roast beef  

Grilled chicken breast  

Norwegian smoked salmon  

Swiss cheese  

Brie cheese 

English cheese  

Breads  

French Baguette  

Soft rolls  

Bagels  

Pumpernickel  

Sour dough  

Multigrain  

Rye  

Focaccia   

Pita bread  

Variety of wraps  

Grilled sliced country bread  

White & whole wheat toast  

Working lunch menus are priced 

upon request, depending on 

selections made and according to 

market value 

Ready made items, accompanying salads and deserts on the next page….. 
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Working Lunches (part 2) 

Make Your Own Menu  

Accompanying Salads 

Mixed garden greens  

Caesar salad  

Spinach salad with house dressing  

Waldorf salad   

Potato salad  

Nicoise salad: tuna with string beans, 

tomatoes, eggs, potatoes & olives   

Greek salad  

Cucumber salad  

Tomato & mango salad  

Pasta salad with grilled vegetables  

Rice &raisin salad with apple  

Desserts  

Profiteroles with 

chocolate sauce  

Fruit salad  

Brownies  

Cookies 

Chocolate almond cake  

Chocolate mousse  

Cheese cake  

Apple strudel  

Banana éclairs  

 Tiramisu  

     Strawberries with 

whipped cream  

Key lime pie  

Apple tart  

Lemon pie  

Lemon squares  

Bermuda rum cake  

Bread & butter pudding 

 

Ready Made Open Faced Sandwiches & Wraps  

Spinach wrap w/grilled vegetables & goat cheese  

Pita bread w/curried chicken & mango salad  

Baked French baguette w/ black forest ham, brie, cheese & honey mustard   

Pita bread w/slices of grilled beef, Greek salsa napped with Tzatziki sauce   

Grilled country bread w/tapenade spread topped chicken breast with 

grilled tomato, zucchini, endive, parmesan shavings & balsamic reduction 
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Set Lunches (part 1) 

Set lunch Menu 1   

Assorted sandwich platter 

1. Grilled vegetables in a spinach wrap with goat cheese  

2. Chicken & mango salad with curry dressing in a sandwich bun  

3. Tuna salad with tomato, avocado & lettuce on whole wheat bread  

Greek Salad—with cucumber, tomato, olives, peppers, onions & feta cheese  

Freshly sliced fruit platter  

$18.50 per person 

 

 

Set lunch Menu 2  

Caesar salad  

Penne Primavera– pasta with fresh vegetables in a light tomato sauce  

Fettuccine Alfredo– ham, mushroom & cream sauce with parmesan cheese   

Assorted cookies & brownies   

$20.00 per person  

 

 

Set lunch Menu 3   

Chicken & mango salad– with a curry dressing  

Nicoise salad– tuna with string beans, tomatoes, eggs, potatoes & olives  

quiche Lorraine– with bacon & onions (spinach option also available)   

Tropical fruit salad  

Banana éclairs  

$21.50 per person  
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Set Lunches (part 2) 

 

Set lunch Menu 4   

German potato salad  

Farfalle salad– bow tie pasta with poached salmon  

Cold cuts platter– ham, grilled chicken breast, roast beef, Swiss cheese, 

cheddar, egg salad, tuna salad & condiments  

Selection of breads– French baguette, rustic multi grain loaf & soft rolls  

Tiramisu 

$22.50 per person  

 

 

Set lunch Menu 5  

Caesar salad  

Thai shrimp salad– shrimp, apple, celery, scallions & onions, with a coconut, 

ginger & lime dressing  

Mediterranean chicken salad– with  sweet peppers, beans, onions, tomato, 

olive oil, lemon & fresh herbs  

Meat OR vegetable lasagna- (please select one)  

Fresh fruit skewers  

Profiteroles– with chocolate sauce  

$25.00 per person  
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Boxed Lunches 

Minimum of 12 people per order  

Boxed Lunch Menu 1— 3 half sandwiches  

Curried chicken salad with avocado  

Mozzarella & tomato with pesto spread & lettuce  

Tuna fish salad with scallions, celery, parsley & onion  

Pasta salad with roasted vegetables  

Chocolate cookie, Fresh fruit  

$22.50 per person   

Boxed Lunch Menu 2– A Taste of Everything  

Roast chicken leg with BBQ sauce  

Double decker steak sandwich with mustard, bell pepper salsa & yogurt  

Focaccia bread filled with roasted vegetables, artichokes & feta cheese   

Potato salad, cheese & crackers, potato chips, apple or orange  

chocolate brownie 

$26.75 per person  

Boxed Lunch Menu 3– Worldly Delights  

Herb coated cold sliced beef tenderloin in a caraway seed bread sandwich  

Shrimp & chicken satay; served in a paper basket with dipping sauce  

Nicoise salad with tuna, beans, eggs, olives, tomato & potato  

Potato chips or pretzels  

Tropical fresh fruit salad    

Dark n’ Stormy Banana Cake 

$32.50 per person  
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Hot Canapés 

 

Chicken Curry Puff  

Quesadilla Wraps  with BBQ  Chicken Breast & Smoked Mozzarella   

 Chicken wings  

Mini chicken skewers with peanut dip  

Tropical chicken skewers with peanut-plantain sauce  

Fontina risotto balls  

Wonton (chicken, beef or seafood) with sweet & sour dip 

Mini pastry cases with seafood filling & lobster sauce  

Deep fried shrimp with tartar sauce  

Scallops wrapped in bacon  

Mini codfish cakes topped with banana chutney  

Mini franks in a blanket  

Meat balls in spicy tomato sauce   

Empanadas– pastry filled with Mexican chili   

Mini Jamaican beef patties  

Spanakopita– Phyllo pockets with ricotta cheese & spinach *  

Vegetarian spring rolls with sweet chili dip *  

Cocktail sized Quiche: Spinach, cheese or Lorraine  

Stuffed Mushroom caps with leeks, fennel & goat cheese *  

Stuffed Mushroom caps  with polenta *  

 

*- Vegetarian Option  

 

4 pieces per person—$14.00/person                    

6 pieces per person—$21.00/person  

8 pieces per person- $28.00/ person  

10 pieces per person- $35.50/person       
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Cold Canapés 

 

Smoked salmon mousse roulades with mango   

Spinach, smoked trout & herbed cream roulade  

Shrimps with cocktail sauce  

Seared tuna with mango & balsamic glaze  

Hoisin duck & vegetable roll  

Panko coated spicy tuna with special sauce  

Asparagus spears wrapped with parma ham  

Teppanyaki beef rolls with asparagus & sesame sauce   

Filo tartlets with Asian beef salad  

Caprese skewers  

Sun-dried tomatoes  & goat cheese on a baked baguette *  

Fresh fruit skewers with balsamic reduction *  

Vietnamese rice paper rolls with noodle & tofu  *  

Gazpacho, vichyssoise or melon soup served in small glasses *  

Bresola (air-dried beef) with parmesan & arugula  

 

*- Vegetarian Option  

4 pieces per person—$1400/person                    

6 pieces per person—$21.00/person  

8 pieces per person- $28.00/person  

10 pieces per person- $35.50/person       
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Gourmet Hot Canapés  

 

Fish chowder, pumpkin or leek & potato soup, served in espresso cups  

Rare roast beef with  crème fraiche in poppy seed tartlets  

Parsnip cappuccino with truffle oil *  

Crabmeat soup dumplings served in Asian spoons  

Oyster Rockefeller: topped with spinach & hollandaise sauce  

Asian meatballs served on skewers  

Pate a Choux with onion jam  

Ginger chicken cakes with corriander –lime mayonnaise & mango  

Escargots in profiteroles with garlic cream sauce  

Dolmas: marinated lamb, steamed & served in a bamboo basket  

Minted marinated lamb kebabs  with tahini & honey dip  

Artichokes with melted brie *  

Samosas (vegetable puff) with sweet mango chutney *  

Twice baked new potatoes with fontina, pancetta, chives & truffle  oil   

Feta & pine nut rolls with honey yogurt dip * 

Porcini risotto served on Asian spoons *  

Grilled Polenta with melted gorgonzola & truffle slice *  

 

*- Vegetarian option 

 

Gourmet canapes are priced 

individually on request  

& according  to market availability  
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Gourmet Cold Canapés 

Rare roast beef with crème  fraiche in poppy seed tartlets 

Chive pancakes with crème fraiche & red onion confit  

Fresh salmon tartar croutes  

Bermuda fish, mango & lime ceviche served in spoons  

Bloody Mary tomatoes (2 days to prepare)   

Lobster medallions in pastry cups  

Fresh shucked oysters with mignonette sauce 

Salmon tartar in sesame cone  

Salmon caviar on cucumber slices topped with sour cream  

Foie Gras served on thinly sliced toasted baguettes  

Duck pate on toast points  

Parma ham & rocket wrapped around grissini  

Steak tartar served on thinly sliced toasted baguettes  

Light lemony salmon mousse puffs  

 

 

Gourmet canapes are priced 

individually on request  

& according  to market availability  



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 

 TO SUBMIT YOUR ORDER, OR OBTAIN A QUOTE, PLEASE EMAIL CHARTERS@ISLANDTOURCENTRE.COM 

Extra Canapés  

 

Sushi & Dim Sum  

Sushi Selection  

California roll, Philly roll, Spicy Tuna Roll 

Shrimp Tempura Roll, Vegetarian Roll 

$14.00 / Roll = 8 Pieces 

 

Dim Sum   

Steamed dumplings  

A mixed variety of pork,  

chicken, shrimp, & vegetable   

$28.50 per dozen  

 

Platter Service  

Mexican Guacamole 

layers of cream cheese, guacamole, salsa & shredded cheddar cheese                                                                     

$55.00  / 25 people 

Crudités with your choice of a dipping sauce 

eggplant mousse, pesto & cream cheese, crabmeat, yogurt, hummus or aioli       

$45.00  / 25 people 

Baked Brie Cheese 

with artichokes & cranberry dip                         

$14.00 / person 
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More Substantial finger foods  

Often a selection is required for lunch or cocktail parties which offers a 

more substantial food selection for your guests.  

 

Pizza Calzone 

pizza dough folded on itself to make a pocket  

filled with your choice of meat, seafood or vegetables               

$28.00  / DOZEN 

 

Chicken Curry Puff 

$28.00  / DOZEN 

 

Skewers   

Wahoo marinated w/herbs               $42.00 /DOZEN 

Beef Sirloin w/vegetables              $42.00 /DOZEN 

Beef Tenderloin w/vegetables      $54.00 /DOZEN 

Chicken satay w/peanut dip              $42.00 /DOZEN 

Vegetable                                                  $32.00 /DOZEN 

Shrimp                                                  $42.00 /DOZEN 

Mini beef burgers-                          $42.00 /DOZEN 
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Platters 

Cold cuts platter 

Boiled ham, turkey, roast beef& salami  

$7.00 per person  

 

add cheddar & Swiss  cheese $9.50 per person    

 

Fresh Fruit Platter 

Selection of sliced seasonal fruit 

$90.00 / 20 people  

 

Shrimp Platter  

Regular scampi- $7.95 per person (5 pieces) 

Premium scampi- $13.50 per person  (5 pieces) 

Served with cocktail sauce   

 

Premium shrimp & salmon platter  

 Served with cocktail sauce, capers, onions & cream cheese 

$13.50 per person   

 

Cocktail cheese platter 

Cheddar & Swiss cheese cubes  

$135 .00 / 20 people 

 

Gourmet Cheese Platter 

Selection of gourmet cheeses  w/ grapes, crackers, & walnuts  

$14.00 per person   

 

Seafood Platter  

shrimp, smoked salmon, crab claws, smoked mussels & calamari  

Condiments: cocktail sauce, capers, onions & cream cheese  

$19.50 per person  

Add scallops—$3.00 , Add raw oysters- $5.00  

Add lobster– market price 
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Pasta Menu 

Pasta Vegetali- Tubes of pasta with mixed seasonal vegetables, garlic, 

extra virgin olive oil, crushed red pepper, basil & grated parmesan 

cheese  

Fusilli Siciliana- Twists of pasta sautéed with tomato sauces, cubes of 

eggplant & basil. Topped with fresh mozzarella cheese  

Orecchiette Cardinale- Ears of pasta tossed with baby shrimps & pesto, 

finished with tomato Concasse    

Farfalle Russian Style—Butterfly pasta tossed with smoked salmon, 

vodka & pink aurora sauce  

Rigatoni Alla Boscaiola– large tubes of pasta sautéed with bacon, mixed 

mushroom sauce, chopped parsley & creamy gravy sauce  

Linguine Casalinga– flat spaghetti with Italian sausage, sundried 

tomatoes, mushrooms & grated pecorino cheese  

Tortellini Aurora– three coloured rings of pasta filled with cheese, 

tossed with a light cream & tomato sauce   

Fettuccine Alfredo– large noodles sautéed with original Italian style 

alfredo sauce of mushrooms, peas, ham & cream with  parmesan cheese  

Lasagna Di Carne– traditional meat lasagna  

Lasagna Di Vegetali– mixed seasonal vegetable lasagna baked with 

mozzarella & parmesan cheese  

Ravioli Caprese-  pockets of pasta filled with cheese & spinach & served 

in an aurora sauce  

Spaghetti Pomodoro e basilica– spaghetti tossed with fresh cherry 

tomato sauce, basil & garlic 

Pastas are priced on 

request  

& according  to 

market availability  



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 

 TO SUBMIT YOUR ORDER, OR OBTAIN A QUOTE, PLEASE EMAIL CHARTERS@ISLANDTOURCENTRE.COM 

Bbq menus (part 1) 

BBQ Menu 1 

Coleslaw 

German potato salad   

Caesar salad with garlic croutons 

Marinated country ribs 

burgers & hot dogs with buns & traditional garnishes 

Corn on the cob with melted butter 

Profiteroles with chocolate sauce 

$27.50 per person 

BBQ Menu 2 

Continental coleslaw 

Caesar salad with garlic croutons 

Spare ribs marinated in spicy honey sauce 

Fresh Bermuda fish with mango salsa 

Barbecued chicken legs In chef’s secret bbq sauce 

Corn on the cob with melted butter 

Baked potato w/ butter, chives, sour cream & bacon 

Bread roll basket With butter 

Fresh fruit salad 

Profiteroles with chocolate sauce 

$36.50 per person 

 

Please feel free to mix and match bbq menu items! 

We would be happy to provide a price for custom menu combinations! 
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Bbq menus (part 2) 

BBQ Menu 3 

Potato Salad 

Tavern salad with two salad dressings 

Grilled vegetable platter Served cold with  mozzarella & tomato 

Penne primavera With julienne vegetables & white wine sauce 

Minute steak 3oz. Grilled to order 

Leg of lamb carving With mint sauce 

Wahoo steak Marinated in vermouth 

Seasonal vegetables 

Bread roll basket With butter 

Bread pudding 

Home made brownies 

Fruit skewers 

$40.50 per person 

 

BBQ Menu 4 

Mixed salad with cucumber, onions, tomatoes & balsamic vinaigrette 

Grilled & marinated vegetables with parmesan shavings 

Paella (seafood or chicken) with peas, avocado, scallions & peppers 

Roasted rosemary potatoes 

Chicken kebab with peanut sauce 

6oz sirloin steak with variety of sauces 

Fresh Bermuda fish marinated in herbs with mango, tomato & onion salsa 

Assorted breads 

Carrot cake 

Banana & berry compote with mocha sauce 

Chocolate mousse 

Tropical fruits & berries 

$52.00 per person 
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Buffet   (part 1) 

Buffet Menu 1   

Traditional Caesar salad  

Penne primavera—tubes of pasta 

simmered in tomato sauce with Julienne 

vegetables  

Fettuccini alfredo—wide noodles 

tossed in a cream sauce with sautéed 

mushrooms & ham (or choose 2 pastas 

from our pasta menu)  

Profiteroles– with chocolate sauce  

$21.50 per person 

Buffet Menu 2  

Traditional Caesar salad  

Pasta salad   

Shrimp & avocado salad  

Meat lasagna  

Virginia Ham OR turkey carving– 

with traditional condiments  

Tiramisu  

$32.50 per person  

Buffet Menu 3 

Curried chicken salad with mango spinach salad  

Cucumber salad– with sour cream dressing   

German potato salad– with non-mayonnaise dressing 

Platter of shrimp, smoked salmon & tuna salad  

Chicken Cacciatore– tender slices of chicken breast sautéed in 

a white wine sauce with bell peppers, olives & mushrooms  

Fresh fruit platter   

Tiramisu 

$38.50 per person  
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Buffet Menus (part 2) 

BUFFET Menu 4  

(Minimum of 20 people ) 

Platter of seasonal melon & Parma ham salad of romaine lettuce– with 

croutons & Caesar dressing   

Poached darne of salmon, served cold  

Farfalle (Bow tie) pasta salad– with grilled zucchini, eggplant & tomato  

Chicken Cacciatore– tender slices of chicken breast sautéed in a white 

whine sauce with bell peppers, olives & mushrooms  

Rice  

Profiteroles  

$42.00 per person  

* Add a roasted leg of lamb carving with mint sauce to this menu- 

$45.00 per person 

 

BUFFET Menu 5  

(Minimum of 25 people ) 

Mixed Italian antipasto– stuffed green peppers, grilled vegetables, 

marinated mushrooms & green asparagus with shaved parmesan   

Crispy garden greens– with Bermuda onions, cucumbers & creamy balsamic  

Pasta & chicken salad– marinated in a light curry sauce with fresh mango  

Beef stroganoff– strips of beef sautéed in a Burgundy sauce flavored with 

gherkins & served with white rice  

Mediterranean fisherman’s delight– catch of the day pan fried & topped with 

sautéed cherry tomatoes, olives, onions & herbs  

Assorted bread basket– mixed rolls, focaccia & bruschetta  

Tropical fruit salad   

Chocolate mousse 

$48.50 per person  
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Buffet  Menus (Part 3) 

BBQ Menu 6  

(Minimum of 50 guests )        

Smoked salmon platter– with traditional garnishes  

Mixed salad– romaine lettuce, red chicory, spinach & endives with a 

peppercorn vinaigrette & salad shrimp  

Tomato & mango salad  

Rigatone with vegetables– baby saucers of pasta sautéed with asparagus, 

zucchini & mushrooms  

Sweet & sour chicken– with vegetables, pineapple & fresh ginger  

Prime rib carving– with a rich gravy & mustard  

Fresh Bermuda fish– in a lemon butter sauce  

Rice   

Almond chocolate cake  

Ginger bread– with Grand Marnier custard  

Fresh fruit salad 

$57.50 per person  

BBQ Menu 7  

(Minimum of 50 people ) 

Sliced tomato & mozzarella cheese– with balsamic & basil vinaigrette  

Pine nuts & spinach salad– with toasted croutons & vinaigrette dressing  

Cucumber salad– with sour cream & dill dressing  

Marinated & grilled vegetables– with parmesan shavings  

Roast tenderloin of beef– accompanied with Provençale & Béarnaise  

Sautéed shrimp– in a spicy tomato sauce   

Roasted whole rosemary chicken– with gravy  

Rice 

Fruit tart  

Chocolate mousse cake  

Caramelized Dark n Stormy Bananas 

$66.00 per person    
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Bermudian Buffet Menu 

Starters   

Traditional Caesar salad– with herbed croutons & parmesan shavings  

Bermuda tomato salad—with onions & fresh basil  

Spinach salad– with marinated chayote & lemon dressing  

Marinated calamari salad– with bell peppers  

 

Entrees   

Pan-fried Bermuda fish– with sauce almondine, avocado mousse &        

pan-fried bananas  

George Somers chicken– grilled chicken breast with mango salsa  

Commissioner’s seafood– assorted seafood in a coconut broth with a 

hint of curry set on fresh vegetables  

Roasted pork loin carving– with fresh herb & mustard crust  

Roasted leg of lamb– from the rotisserie  

Bermuda codfish cakes– with tartar sauce & banana  

Sides  

Peas and Rice  

Macaroni & cheese  

Desserts  

Bermuda black rum cake  

Dark N Stormy flambé  

Fruit millefeuille—with 

Harvey’s Bristol cream  

This menu will be priced between $35 & $65 per person 

depending on your selections  
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English Buffet Menu 

Starters  

Bermuda fish chowder  

Hot soup of the day  

Chicken curry puffs  

Pizza turnovers  

 

Entrees  

Steak & kidney pie or Chicken & leek pie– served with butter, HP sauce, salt, 

pepper, vinegar, ketchup & mayonnaise 

Bangers & Mash  

Prime rib carvery– with Yorkshire pudding, mini rolls & condiments  

Cottage Pie– minced beef & vegetables topped with mashed potatoes  

Fish & Chips  

Pork pie  

Roast beef & Yorkshire pudding  

―Make your own‖ fajitas– with chicken, beef or shrimp fillings 

Desserts  

Port & apple pie  

English truffle  

Bread & butter pudding  

Brownies   

 

Coffee & Tea  

This menu will be priced between $35 & $65 per person 

depending on your selection 



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 

 TO SUBMIT YOUR ORDER, OR OBTAIN A QUOTE, PLEASE EMAIL CHARTERS@ISLANDTOURCENTRE.COM 

 Indian Buffet Menu  

Starters  

Chicken tandoori salad with yogurt dressing 

Raita—spicy cucumber, tomato & onion salad 

Spicy potato skin salad with cilantro lemon dressing 

Taza salad—shredded vegetables with lemon dressing 

Salad of chicken tikka—bell pepper, cucumber & tomato 

entrees 

Malofi kebab—diced chicken marinated in cream, coriander & nutmeg 

Chicken tikka masala—chicken tikka, garlic & tomato sauce 

Shrimp korma—shrimp in supreme cream sauce with nuts & raisins 

Lamb roti kebab—cubes of lamb, onions, ginger, garlic & red wine 

Vegetable korma—vegetables in light cream & yogurt sauce 

sides 

Peach polloa rice 

Vegetable rice 

Chicken biryani rice 

Mutton biryani rice 

Vegetable biryani rice 

Basmati rice 

deserts 

Coconut crepes with mango 

Gulab Jamun—Deep fried khoya 

dumplings dipped in hot sugar syrup 

Phirni—rice pudding flavored with 

Cardamom 

Fresh fruit salad 

Vermicelli pudding 

Rasmalai—soft cottage cheese cream 

sauce & sugar 

Semolina dry sweet 

Carrot halwa 

This menu will be priced between 

$35-$65 per person                         

depending on your selections  



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 

 TO SUBMIT YOUR ORDER, OR OBTAIN A QUOTE, PLEASE EMAIL CHARTERS@ISLANDTOURCENTRE.COM 

West Indian Buffet Menu  

Starters  

Sweet potato & fish chowder  

Spiced island beetroot  

Havana avocado salad  

Port-Au-Prince salad  

 

Entrees  

Fried Red Snapper & green capsicums  

Caribbean spicy grilled tuna  

Bajan pork roast  

Caribbean jerk chicken  

Cuban style chicken  

Sweet chicken stew  

Curried goat  

Sides   

Rice & peas  

Roti  

Sweet potato fry  

Creamed callaloo 

(spinach)  

Desserts  

Jamaican gingerbread  

Conkies– pumpkin & sweet potato pudding  

Banana oatmeal cookies  

Orange loaf  

Coral reef coconut cream pie 

This menu will be priced between $35-$65 per person                         

depending on your selections  



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 

 TO SUBMIT YOUR ORDER, OR OBTAIN A QUOTE, PLEASE EMAIL CHARTERS@ISLANDTOURCENTRE.COM 

 

Thai Menu 1   

Thai Buffet Menus 

Entrees  

Beef panang  

Chicken holy basil  

Thai fish cake  

Tom yam soup with chicken  

Seafood curry  

Phad Thai (fried Thai noodles)  

Stir-fried vegetables  

Jasmine rice  

 

Dips & sauces  

Cucumber chili dip  

Sweet & spicy sauce  

Satay sauce  

 

Coffee & Tea 

Entrees  

Green curry shrimp with mint  

Chicken Massaman  

Thai fish cake  

Tom yam soup with chicken  

Beef salad  

Phad Thai (fried Thai noodles)  

Stir-fried vegetables  

Jasmine rice  

 

Dips & sauces  

Cucumber chili dip  

Sweet & spicy sauce  

Satay sauce  

 

Coffee & Tea 

This menu will be priced between $35 and $65 per person 

depending on your selections 

 

Thai Menu 2 



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 

 TO SUBMIT YOUR ORDER, OR OBTAIN A QUOTE, PLEASE EMAIL CHARTERS@ISLANDTOURCENTRE.COM 

Food Stations  - part 1 

Bermudian- 

Cod fish cakes with mini buns & 

traditional garnishes 

Tartar sauce and lemon wedges. 

$5.50 per person  

 

Italian 

choice of two pasta dishes: 

Primavera, alfredo, boscaiola, 

amatriciana or pescatore with 

either farfalle, fuisilli or penne.  

Choice of two salads: 

Caesar, mixed, pasta or panzanella  

$5.00 per person  

 

English Fish & Chips- 

Fresh Bermuda fish with our chef’s 

secret batter & French fries  

with tartar sauce. Ketchup, malt 

vinegar & lemon wedges.   

$10.50 per person  

 

Mexican 

Soft tacos with chili con carne, 

salsa, lettuce, tomato, avocado, 

sour cream & grated cheese.   

$7.50 per person  

Shredded beef, Julienne chicken or 

Shrimps– add $2.00  

 Choice of two– add $3.00 

Farmer’s Garden 

Assorted marinated vegetables  

grissini wrapped with Parma ham 

 tapenade  & focaccia 

marinated olives, artichokes, 

croutons, pita points & tortilla 

chips. All items are cocktail size  

$7.50 per person  

 

Chines-e  

vegetarian spring rolls  

Sweet & sour chicken  

served with rice  

$10.50 per person  

With Chinese fried rice- 

$12.50 per person    

 

Asian Skewers  

Beef—$60/Dozen 

Chicken—$36/Dozen 

Shrimp—$34/dozen 

Vegetable satay —$30/dozen 

The prices shown are an 

estimate based on 100 people 

& a minimum of 3 food stations. 

The price will vary with the 

size of your group and the 

amount of food stations 

chosen., and are subject to 

additional staff charges  



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 

 TO SUBMIT YOUR ORDER, OR OBTAIN A QUOTE, PLEASE EMAIL CHARTERS@ISLANDTOURCENTRE.COM 

Food Stations - Part 2 

Churrasco Latino Grill 

Choice of 3: 

beef, lamb, pork, chicken or fish  

grilled over open flames on large 

swords. Carved by the chef 

served with bean salsa, rice & a 

variety of sauces  

$17.50 per person  

 

Japanese 

Sushi bar  

with a selection of smoked salmon, 

smoked eel, California roll, 

pickled radish & shrimp.  

$11.50 per person  (6 pieces) 

 

Teppanyaki  

Choice of 2: 

seared beef, chicken, fish or shrimp 

Served over rice with Asian 

vegetables, ginger & sesame sauce.  

$13.50 per person  

Peeking duck 

served in a homemade pancake  

with oriental vegetables & a 

variety of Asian sauces.  

$12.50 per person   

 

Hawaiian 

Tropical fresh fruit station 

consisting of fresh sliced fruit & 

whole fruit display  

$6.50 per person  

 

French 

Selection of gourmet cheeses or 

miniature French pastries  

$9.00 per person  (3 pieces) 

 

Beef Wellington 

Baked tenderloin of beef  

in a light puff pastry stuffed with 

mushrooms  

$27.50 per person  

The prices shown are an 

estimate based on 100 people 

& a minimum of 3 food stations. 

The price will vary with the 

size of your group and the 

amount of food stations 

chosen., and are subject to 

additional staff charges  



  

 Prices listed are subject to change based on availability and market price and do not include service and delivery  

charges; These will be added at the time of quote and vary by date/time/location of event 
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Carving Stations  

 

Whole prime rib of Beef 

Condiments: horseradish, mustard, mayo, butter & mini dinner rolls  

platter of sliced tomato, onion & lettuce   

$17.50 per person—Minimum 25 people 

 

Steamship of Beef 

Condiments: horseradish, mustard, mayo, butter & mini dinner rolls  

platter of sliced tomato, onion & lettuce    

$7.00 per person  - Minimum 150 people 

 

Roast whole turkey carving 

Condiments: cranberry sauce, horseradish, mustard, mayo,  

butter & mini dinner rolls  

platter of Sliced tomato, onion & lettuce  

$7.00 per person  - Minimum 25 people 

 

Ham Carving 

Condiments: apple sauce, horseradish, mustard, mayo  

butter & mini dinner rolls  

platter of sliced tomato, onion & lettuce  

$8.00 per person  - Minimum 25 people 

 

Smoked Salmon Carving 

Condiments: capers, onions, cream cheese, butter  

& slice of pumpernickel bread 

$8.50 per person  - Minimum 25 people 

 

Prices listed are subject to additional staff charges  


