
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.

WELCOME 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, orengo

oxtail & braised greens spring rolls
black garlic, chili

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


