
RAW BAR

DESSERT 

SIGNATURE HORS D'OEUVRES

BY MUTINY ISLAND VODKA

$150 per person
includes a special curated cocktail menu & 

round-trip ferry transportation

Celebrate with us at a delightful 
cocktail reception hosted by our 
esteemed friend and partner, Todd 
Manley, the owner of Mutiny Island 
Vodka. todd is also the exclusive 

distiller of our very own Little Gem 
Spirits. Both spirits are distilled from 

the breadfruit tree on the stunning 
island of St. Croix, making for a truly 

unique and remarkable cocktail 
experience. 

CHARCUTERIE

CHEF BRIAN ARRUDA 

CHEF ROBBIE FELICE

CHEF STEPHEN BELIE

baked peekytoe crab toast

pick from overflowing boards filled 
with imported cheeses and house-made 
breads, porchetta di testa duck, 
prosciutto, pate en croute puff pastry, 
assorted jams and fixings. 

house-made petite cones
sorbets & ice creams
delicious passed treats

assorted cold water oysters
fresh catch ceviche
blackened shrimp cocktail
chilled calamari
chilled lobster
mussels fregola 
sam choy’s tuna poke

Enjoy live music and savor the flavors 
of the Caribbean and the US Virgin 
Islands through a mouth-watering 

selection of passed hors d’oeuvres, 
small plates, homemade charcuterie, 

cheese boards, and a raw bar.

End the evening with an array of 
handcrafted ice cream and desserts, 
all carefully made using the freshest 

locally sourced ingredients. It’s an 
epicurean adventure not to be missed.

OPENING PARTY

MENU ITEMS ARE SUBJECT TO AVAILABILITY
A 20% gratuity will be added to your bill

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions

uni, lemon, black pepper

“taco” nori & bonita tuile
shiso

coconut polenta
cashew gremolata, cucumber, parmesan reggiano

charred octopus
calabrase, chili, oregano

oxtail & braised greens spring rolls
black garlic, chili

ahi tuna tataki
crispy rice, yuzu kosho, blood orange, pickled radish



CHEF’S TABLE

$220 PER PERSON
includes a special curated cocktail menu, wine & round-trip ferry transportation 

While enjoying live music, indulge in an unforgettable interactive dining 
experience brought to you by our guest chefs, who will showcase their cu-

linary flair.  Their innovative and explorative spirit has led them to roam 
the islands in search of the freshest produce, fish, and meat, which they 
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LOCAL SNAPPER CRUDO

ginger, coconut, mango, sea herbs, black lime
CHEF ROBBIE FELICE

BANANA LEAF SMOKED TRIGGER FISH & FOIE GRAS TERRINE
CHEF BRIAN ARRUDA

concord grape, local berries

CURRY MALLOREDDUS

spiced local goat sugo, pineapple, olive
CHEF ROBBIE FELICE

BRAZILLIAN LOBSTER TAIL
CHEF BRIAN ARRUDA

“prive rose” dutch mussels, morels, cognac, lobster roe

MENU ITEMS ARE SUBJECT TO AVAILABILITY
A 20% gratuity will be added to your bill

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions

SPICED LAMB LOIN
CHEF STEPHEN BELIE

pumpkin, golden raisin, pine nuts, green papaya chutney

SWEET PLANTAIN RUM CAKE
CHEF STEPHEN BELIE

almond, date brown butter, coconut ice cream, tamarind gel

6 COURSE PRIX FIXE

The starry night will present a symphony of flavors, accompanied by 
Island Hope Wines and their esteemed master sommeliers, who have curat-
ed a selection of wines to perfectly complement each course. Simply put, 

this night is a truly unique opportunity to taste the best of the 
mainland with an unforgettable island twist.

WINE | Jaffelin Blanc de Blancs Cremant de Bourgogne NV Burgundy, France

WINE | Hourglass Estate Rose 2021 Napa Valley, California

WINE | Chateau de la Font du Loup Cotes du Rhones Blanc 2021 Rhone River Valley, France

WINE | Carabella Estate Pinot Noir 2021 Chehalem Mountains, Oregon

WINE | Le Gode Rosso di Montalcino DOCG 2020 100% Sangiovese Tuscany, Italy

WINE | Il Fiori Moscato NV Asti, Italy



STARTERS

roasted & grilled vegetables 

breads & tapenades

heirloom tomato salad

muhammara

shaved brussel sprout salad

melon & burrata salad 

baba ganoush

hummus

ROASTED PORCHETTA

carmelized fennel
station 1 |  chef robbie 

WHOLE ROASTED FISH IN BANANA LEAVES

charred broccolini
station 2 | chef brian arruda

 

FAMILY STYLE DINNER
A BENIFIT FOR FRIENDS OF VIRGIN ISLANDS NATIONAL PARK

$200 PER PERSON
includes a special curated cocktail menu & 

round-trip ferry transportation

Relax and unwind in the picturesque 
waterfront beach club with live music. 
Delight in the exceptional appetizers 
and light bites, crafted by our talent-
ed chefs, while indulging in signature 
cocktails that feature the flavors of 
breadfruit spirits distilled by Mutiny 
Island Vodka, hailing from our sister 

STATIONS

WOOD FIRED DRY AGED STEAKS

papas bravas
station 3 | chef stephen belie

DESSERT

LEMON OLIVE OIL CAKE

pistachio, citrus, cardamom

MENU ITEMS ARE SUBJECT TO AVAILABILITY
A 20% gratuity will be added to your bill

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions

As the evening progresses, partake in a 
family-style dinner and intimate gather-
ing with our esteemed guest chefs, who 
will showcase their skills with lively, 

interactive chef stations. Be amazed as 
they expertly use fire, smoke, and pre-
cision techniques to create delectable 
island-inspired flavors and stunning 

presentations. Finish off the night with 
homemade desserts and libations, soak-
ing in the enchanting ambiance of the 

Caribbean.

SEAFOOD MOQUECA

caribbean seafood moqueca
station 2 | chef brian arruda


