
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


