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F R O M  C O R P O R AT E  M E E T I N G S  AT T H E  O F F I C E  TO  P R I VAT E  GAT H E R I N G S  I N  YO U R  H O M E , 
O U R  R E A DY  TO  S E RV E  FO O D  I S  G UA R A N T E E D  TO  D E L I G H T YO U R  G U ESTS.

W E  D ES I G N  F R ES H ,  S E A S O N A L LY  I N S P I R E D  M E N U S  W I T H  G LO B A L  I N F LU E N C ES,  A N D  U S E 
LO C A L LY  S O U RC E D  P RO D U CTS  W H E N E V E R  P O S S I B L E .

MENU
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B R E A K F A S T

EGG FRITTATA CUPS  | 6.25
3 PCS PER PERSON

•  SUN-DR IED  TOMATO, PESTO &  PARMESAN
•  SP I NACH , B ACON &  CHEDDAR
•  SMOKED SALMON, G OATS  CHEESE  &  D I LL

FRESH FRUIT SALAD CUPS 
SMALL 8OZ  | 3.50,   LARGE 16OZ  | 6.00

F R ES H  T RO P I C A L  F R U I TS  &  B E R R I ES

INDIVIDUAL YOGURT 
PARFAITS  | 5.15

H O M E M A D E  G R A N O L A ,  F R ES H  B E R R I ES  &  H O N E Y

THE FULL WORKS  | 17.10

A S S O RT E D  F R U I T J U I C ES,  F R ES H  F R U I T S A L A D,  F R ES H LY 
B A K E D  C R O I S S A N TS  W I T H  J A M ,  S C R A M B L E D  EG G S, 
B AC O N ,  G R I L L E D  TO M ATO ES,  B R E A K FA ST P OTATO ES, 

F R E N C H  TOA ST

MINI BREAKFAST PASTRIES  | 6.25
3 PCS PER PERSON

A S S O RT M E N T O F  F R ES H LY  B A K E D  PA ST R I ES  S U C H  A S 
M U F F I N S,  C RO I S S A N TS,  DA N I S H  &  S C O N ES  S E RV E D  W I T H 

B U T T E R  &  J A M

THE LIGHT CONTINENTAL  | 15.20

ORANGE JUICE, FRESHLY BAKED FRENCH PASTRIES,  
MUFFINS & SCONES SERVED WITH BUTTER & JAM, TROPICAL 

FRUIT PLATTER

BREAKFAST PACKAGESPLATTERS

THE KETO BREAKFAST | 19.75

EG G  &  V EG G I E  S C R A M B L E ,  S L I C E D  AVO C A D O,  S AU T É E D 
M U S H R O O M S,  B AC O N ,  S AU S AG ES,  G R E E N S,  C H E R RY 

TO M ATO ES,  AVO C A D O  O I L  V I N A I G R E T T E

MINI BREAKFAST SANDWICHES  | 12.00
3 PCS PER PERSON

•  C RO I S S A N TS  W I T H  H A M   &  SW I S S  C H E ES E 
•  BAG ELS  W ITH  SMOKED SALMON  &  D I LL   CREAM CHE ESE
•  E N G L I S H  M U F F I N S  W I T H  EG G  S A L A D

THE FULL CONTINENTAL  | 17.10

A S S O RT E D  F R U I T J U I C ES,  F R ES H LY  B A K E D  C RO I S S A N TS, 
M I N I  M U F F I N S  A N D  M I N I  DA N I S H ES,  J A M  &  B U T T E R,  F R U I T 

S A L A D,  YO G U RT,  H O M E M A D E  G R A N O L A

BREAKFAST BURRITOS  | 10.70

S C R A M B L E D  EG G S,  C R I S PY  B AC O N ,  P E P P E RS,  O N I O N S 
&  SALSA ,  OR  A VEGETAR IAN OPT ION WITH  BLACK  BE ANS       

&  CORN

THE BDA BREAKFAST  | 22.50 

A S S O RT E D  F R U I T J U I C ES,  C O D F I S H  &  P OTATO ES,  ST E W E D 
TO M ATO  S AU C E ,  O N I O N S  I N  B U T T E R,  B A N A N A ,  AVO C A D O, 

B O I L E D  EG G S  &  J O H N N Y  B R E A D

OUR READY TO SERVE BREAKFAST FO OD IS  I DEAL FOR OFF ICE FUNCTIONS OR PR IVATE GATHERI NGS!

RO OM TEMPERATURE BREAKFAST ITEMS ARE PRESENTED ON REUSABLE PLATTERS THAT REQUI RE DEL IVERY &  COLLECT ION, 
OR D ISPOSABLE PLATTERS FOR A SMALL CHARGE.  

FOR HOT BREAKFAST PACKAGES, HOT ITEMS ARE PRESENTED I N  CHAF I NG D ISHES FOR A RENTAL FEE I NCLUDI NG STERNO 
FUEL AND SERVI NG UTENSI LS  AND REQUI RE DEL IVERY AND COLLECT ION.

 MINIMUM 10 PEOPLE

ALL BREAKFAST PACKAGES ARE SERVED 
WITH LOCALLY ROASTED DEVIL’S ISLE 

COFFEE & ASSORTED TEAS

PRICED PER GUEST
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P A R T Y 
P L A T T E R S

O U R  R E A DY-TO -S E R V E  PA RT Y  P L AT T E R S 

A R E  T H E  P E R F ECT A D D I T I O N  TO  YO U R 

C O R P O R AT E  A N D  S O C I A L  C O C K TA I L 

PA RT I E S ,  R EC E P T I O N S  A N D  M E E T I N G S .

THESE MENU ITEMS ARE DES IGNED TO 

BE SERVED ROOM TEMPERATURE AND ARE 

PRESENTED ON EITHER REUSABLE PLATTERS 

REQUIRING DELIVERY AND COLLECTION, OR 

D ISPOSABLE PLATTERS FOR A CHARGE.

FRESH FRUIT PLATTER
 S | 40.00  M | 80.00  L | 120.00

T RO P I C A L  F R U I TS ,  ST R AW B E R R I ES

RAW VEGETABLE PLATTER 
S | 32.00  M | 64.00  L | 96.00

O U R  F I N EST F R ES H  V EG E TA B L ES,  C H O I C E  O F  T WO  D I P S 
F RO M  F R ES H  B A S I L  H U M M U S,  ROA ST E D  R E D  P E P P E R, 

YO G U RT &  AVO C A D O,  C U C U M B E R  &  D I L L

COCKTAIL SHRIMP PLATTER 
S | 66.50  M | 133.00  L | 199.50

C O C K TA I L  S H R I M P S,  C O C K TA I L  S AU C E ,  L E M O N S

LAYERED GUACAMOLE PLATTER 
S | 25.00  M | 50.00  L | 75.00

S O U R  C R E A M ,  S A LS A ,  F R ES H  TAC O  C H I P S

SMOKED SALMON PLATTER
S | 70.00  M | 140.00  L | 210.00

SCOTTISH SMOKED SALMON, FRESH LEMON, CAPERS, RED ONIONS

S | 65.00,  M | 130.00  L | 195.00

C L A S S I C  H U M M U S,  T Z AT Z I K I ,  FA L A F E L  B I T ES,  TA B B O U L E H , 
F E TA C H E ES E ,  O L I V ES,  A RT I C H O K E  H E A RTS,  C U C U M B E R, 

C H E R RY  TO M ATO ES,  G R I L L E D  C H I C K E N ,  P I TA B R E A D

CHEESE PLATTER
S | 57.50  M | 115.00  L | 172.50

F I N E  I N T E R N AT I O N A L  C H E ES ES,  F R ES H  F R U I T &  C R AC K E R S

ANTIPASTO PLATTER
 S | 63.00  M | 126.00 L | 189.00

ITALIAN SALAMI , PROSCIUTTO, VARIETY OF CHEESES, GRILLED 
VEGETABLES, TOMATOES, OLIVES & ARTICHOKE HEARTS

MEDITERRANEAN MEZZE PLATTER
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O U R  R E A DY  TO  S E R V E  C A N A P E S 

A R R I V E  F U L LY  A S S E M B L E D , 

G A R N I S H E D  A N D  P R E S E N T E D 

O N  R E U S A B L E  O R  D I S P O S A B L E 

P L AT T E R S .

P L AT T E R S  C A N  B E  S E T O U T FO R 

YO U R  PA RT Y  G U E ST S  TO  H E L P 

T H E M S E LV E S ,  O R  PA S S E D  A R O U N D 

BY  H I R E D  E V E N T STA F F.

C A N A P É 
P L A T T E R S

•  S H R I M P  W R A P P E D  I N  B AC O N 
M A R I N AT E D  I N  GA R L I C  A N D  C H I V ES

•  V EG G I E  F I L L E D  M I N I  S P R I N G  R O L LS 
W I T H  SW E E T C H I L I  S AU C E

•  S E A R E D  S C A L LO P S  W I T H  S M O K E Y 
B AC O N  &  G I N G E R  C R E A M

•  CO CONUT TEMPURA SHRIMP SERVED 
WITH A MANG O-CILANTRO SALSA

•  C R I S PY  F I LO  B I T E  W I T H  S P I N AC H  & 
G OATS  C H E ES E

•  FISH BITES IN A LEMON BATTER SERVED 
W I T H  GA R L I C  H E R B  M AYO N N A I S E

•  M I N I  P E A &  P OTATO  S A M O S A S  W I T H 
M A N G O  C H U T N E Y

•  F ISH TACO B ITES WITH SP ICY 
CH IPOTLE SAUCE

•  M I N I  V EG E TA R I A N  Q U I C H ES

•  P U L L E D  P O R K  O N  J A L A P E N O  C O R N 
BREAD WITH A CHIPOTLE SOUR CREAM

•  M I N I  P I TA P O C K E T F I L L E D  W I T H 
A R A B I C  S P I C E D  C H I C K E N

•  I TA L I A N  O L I V E  M E AT B A L L  S E RV E D 
W I T H  A S P I CY  TO M ATO  S AU C E

•  B E E F  S K E W E R  S E RV E D  W I T H  A N 
A RG E N T I N E A N  C H I M I C H U R R I  D I P

•  MINI QUICHES WITH ASSORTED FILLINGS

•  MINI CHICKEN QUESADILLA PINWHEELS

•  HON EY TER IYAK I  CH ICKEN SKEWERS

LAND

APPETIZER
 4 PIECES PER GUEST | 12.00
   6 PIECES PER GUEST | 18.00

SNACK
  8 PIECES PER GUEST | 24.00 
10 PIECES PER GUEST | 30.00

MEAL
12 PIECES PER GUEST | 36.00 

GARDEN SEA

•  M IN I  CODFISH CAKES TOPPED WITH 
CHARRED BANANA & TARTAR SAUCE

•  ROASTED MUSHROOMS & CARAMELIZED 
ONIONS ON POLENTA WITH BLUE 
CHEESE & ROSEMARY

•  C A P R ES E  S A L A D  S K E W E R
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•  B E E F  &  G O RG O N ZO L A TOA STS  W I T H 
H E R B  &  GA R L I C  C R E A M

•  SMOKED SALMON SERVED ON A SWEET 
P OTATO  W E D G E  &  S O U R  C R E A M

•  V IETNAMESE SUMMER ROLLS F ILLED 
W I T H  C R U N C H Y  B E R M U DA S P R O U TS 
S E RV E D  W I T H  A H O I S I N  D I P

•  V I E T N A M ES E  S U M M E R  RO L LS 
W I T H  B B Q  C H I C K E N  S C A L L I O N S  & 
S ES A M E  S E E D S

•  V I E T N A M ES E  S U M M E R  RO L LS 
F I L L E D  W I T H  C R I S PY  D U C K  S E RV E D 
W I T H  A H O I S I N  D I P

•  SESAME CONES F ILLED WITH WASABI 
C R E A M  &  A M A R I N AT E D  S H R I M P

•  E DA M A M E-WA K A M I  S A L A D  S E RV E D 
ON A SPOON WITH A GINGER DRESSING

•  H O N E Y D E W M E LO N  W I T H  B A BY 
S P I N AC H  W R A P P E D  I N  PA R M A H A M

•  COCKTAIL SHRIMP SERVED IN A SHOT 
G L A S S  W I T H  A S P I CY  TO M ATO  D I P 

•  TOASTED FOCACCIA TRIANGLES TOPPED 
WITH A ROAST TOMATO-OREGANO SPREAD

•  P U L L E D  A R A B I C  C H I C K E N  W I T H 
TA B B O U L E H  O N  A C U C U M B E R  S L I C E 
W I T H  A C U M I N  YO G U RT

•  ST E A M E D  S H R I M P  M A R I N AT E D  W I T H 
G I N G E R  &  A C O C O N U T D I P

•  SMOKED SALMON WITH MASCARPONE 
D I L L  &  C A R A M E L I Z E D  O N I O N  O N  A 
R I C E  C R AC K E R

•  SUSHI  STYLE MAKI  ROLL WITH AVOCADO, 
C U C U M B E R  &  S P EC I A L  S AU C E

•  WAT E R M E LO N  W I T H  G R I L L E D 
H A LO U M I  C H E ES E  &  B A S I L  C A S H E W 
P ESTO  S K E W E R S

•  5  S P I C E  P O R K  W I T H  A S I A N  S L AW 
S E RV E D  O N  A N  E N D I V E

•  TUNA TARTAR SERVED ON A  TACO CHIP

•  V I E T N A M ES E  S U M M E R  RO L LS 
F I L L E D  W I T H  S U S H I  G R A D E  T U N A 
S E RV E D  W I T H  A H O I S I N  D I P

APPETIZER
4 PIECES PER GUEST |12.00
 6 PIECES PER GUEST |18.00

SNACK
  8 PIECES PER GUEST | 24.00 
10 PIECES PER GUEST | 30.00

MEAL
12 PIECES PER GUEST | 36.00 

•  CAJUN SHRIMP & PINEAPPLE SKEWER

•  H O M E M A D E  FA L A F E L  O N  A M I N I 
F L AT B R E A D  W I T H  T Z AT Z I K I

•  BERMUDA CARROT & CUMIN PUREE 
ON BLINIS WITH CRISPY FRIED 
LENTILS

•  V I E T N A M ES E  S U M M E R  RO L LS  W I T H 
T E M P U R A S H R I M P,  S E AW E E D  S A L A D 
&  P I C K L E D  G I N G E R

•  V I E T N A M ES E  S U M M E R  R O L LS  W I T H 
F R I E D  TO F U,  C U C U M B E R,  AVO C A D O, 
&  C H I L I  S AU C E

•  NEGIMAKI, JAPANESE BEEF ROLLS WITH 
VEGGIES, SCALLIONS & TERIYAKI SAUCE

•  B AC O N ,  J A M  &  B R I E  M E LTS  W I T H 
T H Y M E  O N  C RO ST I N I

LAND GARDEN SEA
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16 HOMEMADE MINI BURGERS. SERVED IN 

BIO-DEGRADABLE BOXES, OR DISPOSABLE 

PLATTERS FOR A SMALL CHARGE. WE 

RECOMMEND 3-4 SLIDERS PER PERSON

MINI ASIAN  
STEAM BUNS

HOISIN, PORK BELLY, CUCUMBER &  
CILANTRO

MINI CLASSIC 
CHEESBURGER

BBQ AIOLI , CHEDDAR CHEESE & PICKLE

PULLED PORK SLIDER
H O U S E  M A D E  S L AW

MINI BLACK BEAN 
BURGERS

TO M ATO  &  C I L A N T RO  S A LS A

BERMUDA STYLE 
FISHCAKES

TA RTA R  S AU C E  &  C O L ES L AW

SLICED CHICKEN 
BREAST

C H I P OT L E  &  O R A N G E  R U B  & 
G UAC A M O L E

ITALIAN STYLE MINI 
BURGERS

 F R ES H  M OZ Z A R E L L A &  P ESTO

SLIDER BOXES
64.00
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FOCACCIA BREAD   
12.50

M A D E  W I T H  R O S E M A R Y  &  O L I V E  O I L ,
O U R  V E G A N  O P T I O N

GRILLED WRAPS  
 12.50

CLASSIC FINGER 
SANDWICHES  

9.00

MULTIGRAIN , WH ITE &  WHOLE-WHEAT

GRILLED BAGUETTE 
SANDWICHES  

12.50

ITALIAN CIABATTA ROLL 
SANDWICHES  

12.50

GRILLED LAVASH 
WRAPS  

 12.50
A R A B I C  ST Y L E  T H I N  F L AT B R E A D , 

O U R  L O W - C A R B  O P T I O N

•  S L I C E D  B R E A D
•  D E L I  T U R K E Y
•  H A M
•  R OA ST B E E F
•  EG G  S A L A D
•  S L I C E D  SW I S S
•  S L I C E D  C H E D DA R
•  L E T T U C E
•  TO M ATO
•  M AYO  &  M U STA R D

•  FO C C AC I A &  C I A B AT TA B R E A D S
•  S L I C E D  G R I L L E D  C H I C K E N  B R E A ST
•  P R O S C U I T TO
•  R OA ST B E E F
•  FA L A F E L
•  G UAC A M O L E
•  S L I C E D  SW I S S
•  S L I C E D  P R OVO LO N E
•  S L I C E D  C H E D DA R
•  L E T T U C E
•  S L I C E D  O N I O N S
•  TO M ATO
•  M AYO  &  AU ST R I A N  ST I EG L  M U STA R D

MIX IT UP! GRILLED 
PANINI, BAGUETTE & 

WRAP PLATTER  
12.50

FILLINGS BUILD YOUR 
OWN SANDWICH 

PLATTERS
(1.5 SANDWICHES PER PERSON)

•  S L I C E D  T U R K E Y,  L E T T U C E ,  TO M ATO, 

M U STA R D,  M AYO

•  H A M  &  C H E ES E ,  L E T T U C E ,  TO M ATO, 

M U STA R D,  M AYO

•  EG G  S A L A D,  L E T T U C E ,  TO M ATO

•  G R I L L E D  C H I C K E N  C A ES A R

•  C H O P P E D  C H I C K E N  S A L A D, 

TO M ATO,   L E T T U C E , 

•  S L I C E D  R OA ST B E E F,  L E T T U C E , 

TO M ATO,  M U STA R D,  M AYO

•  T U N A S A L A D,  L E T T U C E ,  TO M ATO

•  CRAB STICK, AVOCADO, SPECIAL SAUCE

•  FALAFEL, GUACAMOLE, LETTUCE, TOMATO

•  C L A S S I C  B LT,  M AYO

•  M I X  I T U P  –  C H E F ’ S  A S S O RT M E N T

THE CLASSIC  | 16.00

THE DELUXE  | 19.50

SANDWICHES 
O U R  S A N DW I C H  P L AT T E RS  A R E  I D E A L 
FO R  C O R P O R AT E  LU N C H ES,  M E E T I N G S 

A N D  C O N F E R E N C ES.

C H O O S E  YO U R  FAVO R I T E  O F  O U R 
F R ES H LY  B A K E D  B R E A D S,  T H E N  C H O O S E 
U P  TO  3  D I F F E R E N T F I L L I N G  O PT I O N S,  O R 
S I M P LY  A S K  FO R  A C H E F ’ S  A S S O RT M E N T !

D E L I V E R E D  O N  R E U S A B L E  P L AT T E RS  T H AT 
R EQ U I R E  D E L I V E RY  A N D  C O L L ECT I O N  O R 
D R O P P E D  O F F  O N  D I S P O S A B L E  P L AT T E RS 

MINIMUM 10 PEOPLE
PRICED PER GUEST

GLUTEN-FREE BREAD AND WRAPS AVAILABLE FOR AN 
ADDITIONAL $2 PER SANDWICH.
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QUINOA BOWL  | 15.90

QUINOA, BACK BEANS, ROMAINE, SPINACH, BELL PEPPERS, 
RED ONIONS, MUSHROOMS, SLICED AVOCADO, FETA CHEESE, 

CORN, SALSA, GRILLED CHICKEN, HONEY LIME DRESSING

CURRIED COCONUT WAHOO 
BOWL  | 16.50

QUINOA, BLACK BEANS, CORN, LETTUCE, JULIENNE PEPPERS, 
COCONUT MILK DRESSING

KETO BACON BOWL  | 17.00

HARD BOILED EGG, BACON, SPINACH, KALE, AVOCADO, 
BROCCOLI , TOMATOES, ONIONS, MUSHROOMS, SUNFLOWER 

SEEDS, PULLED BEEF, AVOCADO OIL RANCH

HARVEST BOWL  | 15.90

ROMAINE LETTUCE, KALE, SPINACH, CHICK PEAS, SHREDDED 
CARROTS, BROCCOLI , BELL PEPPERS, ROASTED BEETS, 
AVOCADO, SUNFLOWER SEEDS, PULLED ROASTED CHICKEN 

BREAST, APPLE CIDER VINAIGRETTE DRESSING

BURRITO BOWL  | 15.90

LIME & CILANTRO RICE, BLACK BEANS, CORN, RED ONION, 
PEPPERS, ROMAINE LETTUCE, KALE, SOUR CREAM, 

GUACAMOLE, SHREDDED CHEDDAR, SALSA VERDE

G R A B  &  G O  B O W L S 
S E R V E D  I N  I N D I V I D U A L  B I O - D EG R A D A B L E  B O W L S . 

E A S Y  T O  G R A B  &  G O !  ( MINIMUM 10 PEOPLE)

1 .

2 .

3 .

E A S Y  L U N C H 
BUFFET PACKAGES

MINIMUM 10 PEOPLE

C U R R I E D  P U M P K I N  S O U P,  A S S O RT E D  PA N I N I , 
W R A P S  &  BAGUETTE PLATTER, SELECTION OF 
“KETTLE”  POTATO CH IPS

C A ES A R  S A L A D,  A S S O RT E D  PA N I N I ,  W R A P S 
&  B AG U E T T E  P L AT T E R,  S L I C E D  T RO P I C A L 
F R U I TS  &  B E R R I ES

G R E E K  S A L A D,  A S S O RT E D  PA N I N I ,  W R A P S 
&  B AG U E T T E  P L AT T E R,  S E L ECT I O N  O F 
“ K E T T L E ”  P OTATO  C H I P S ,  P R E M I U M  S U S H I 
S E L ECT I O N  ( M A K I  RO L LS  &  N I G I R I ) ,  F R ES H 
F R U I T S A L A D

19.40

23.10

26.25
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MARKET GREEN SALAD
 S | 65.00  M | 130.00  L | 195.00

C H E R RY  TO M ATO ES,  M I X E D  P E P P E RS,  S L I C E D  M U S H R O O M S, 
C U C U M B E R,  2  D R ES S I N G S

POTATO SALAD
S | 58.00  M | 116.00  L | 174.00

C R E A M Y  ST Y L E  O R  G R A I N Y  M U STA R D  V I N A I G R E T T E

PASTA SALAD PRIMAVERA
S | 63.00  M | 126.00  L | 189.00

M A R K E T V EG E TA B L ES,  PA R M ES A N ,  P ESTO

GRILLED CORN AND 
BLACK BEAN SALAD 

S | 58.00  M | 126.00  L | 174.00

O N I O N S,  P E P P E RS,  C I L A N T RO,  L I M E 
C H I P OT L E  D R ES S I N G

ARUGULA SALAD
S | 65.00  M | 130.00  L | 195.00

R OA ST E D  C H E R RY  TO M ATO ES,  G R AT E D  PA R M ES A N ,  
L E M O N  V I N A I G R E T T E

GREEK SALAD
S | 65.00  M | 130.00  L | 195.00

KALAMATA OLIVES, CHERRY TOMATOES, CUCUMBER, RED 
ONION, FETA CHEESE 

CLASSIC ROMAINE CAESAR
 S | 65.00  M | 130.00  L | 195.00

PA R M ES A N ,  C RO U TO N S,  C R E A M Y  D R ES S I N G

DEVIL’S ISLE KALE CAESAR
 S | 85.00  M | 160.00  L | 230.00

C H O P P E D  K A L E ,  B A BY  S P I N AC H ,  AG E D  PA R M ES A N  & 
GA R L I C  C R O U TO N S,  B AC O N  A N C H OV Y  D R ES S I N G

QUINOA SALAD
 S | 60.00  M | 120.00  L | 180.00

ALMONDS, DILL, CRANBERRIES, HONEY 

ASIAN PEANUT VEGETABLE 
SALAD

S | 60.00  M | 120.00  L | 180.00

S P I R A L I Z E D  C A R ROTS  &  Z U C C H I N I ,  N A PA C A B B AG E , 
S ES A M E  S E E D S,  P E A N U T V I N A I G R E T T E

ASIAN NOODLE SALAD
S | 63.00  M | 126.00  L | 189.00

C A R ROTS,  C I L A N T RO,  P U R P L E  C A B B AG E ,  G R E E N  O N I O N S, 
C U C U M B E R,  R I C E  N O O D L ES,  S ES A M E  D R ES S I N G

MEDITERRANEAN ROASTED 
VEGETABLE SALAD

S | 73.00  M | 146.00  L | 219.00

B A BY  S P I N AC H ,  G OATS  C H E ES E ,  P E P P E R S,  Z U C C H I N I ,  
C H E R RY  TO M ATO ES,  M U S H R O O M S  &  B A LS A M I C 

V I N A I G R E T T E

 S A L A D S

SMALL (APROX. 10 GUESTS),  MEDIUM (APROX. 20 GUESTS),  LARGE (APROX. 30 GUESTS)
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CLASSIC BERMUDA 
FISH CHOWDER  | 8.50

CREAMY PUMPKIN  |6.50

ITALIAN 
MINESTRONE  | 6.50

PORTUGUESE RED BEAN 
WITH CHORIZO   | 6.50

CLASSIC CHICKEN 
NOODLE  | 6.50

THAI CHICKEN 
TOM-YUM  | 6.50

RICH ONION SOUP 
WITH THYME  | 6.50

BEEF CHILI WITH 
RED BEANS   | 6.50

TOMATO, MELON 
GAZPACHO    | 6.50

CREAMY BROCCOLI 
& CHEDDAR  | 6.50

S O U P S
WITH OUR FRESHLY BAKED ROLLS  

AND BUTTER

CUCUMBER, MINT 
YOGURT GAZPACHO  | 6.50

ROASTED RED PEPPER  
| 6.50

MINIMUM 10 GUESTS
PRICED PER GUEST

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M
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O U R  LU N C H  A N D  D I N N E R  B U F F E T PAC K AG ES  A R E 

D ES I G N E D  TO  B E  A C O M P L E T E  M E A L  FO R  YO U  A N D 

YO U R  G U ESTS.  L E T U S  K N OW YO U R  G U EST C O U N T 

A N D  W E  W I L L  P ROV I D E  YO U  W I T H  T H E  A P P R O P R I AT E 

A M O U N T O F  FO O D  D E L I V E R E D  R I G H T TO  YO U R  H O M E 

O R  O F F I C E .

R O O M  T E M P E R AT U R E  I T E M S  A R E  P R E S E N T E D  O N 

R E U S A B L E  P L AT T E R S  A N D  B O W LS .  H OT I T E M S  A R E 

P R E S E N T E D  I N  C H A F I N G  D I S H E S  FO R  A  R E N TA L  F E E 

A N D  I N C LU D E  ST E R N O  F U E L  &  S E R V I N G  U T E N S I L S .

LU N C H O R D I N N E R 
B U F F E T PAC K AG E S

MINIMUM OF 20 PEOPLE
PRICED PER GUEST

ASIAN LETTUCE 
WRAPS | 26.00

•  RO M A I N E  L E T T U C E ,  K A L E ,  S P I N AC H ,  C H I C K  P E A S, 
S H R E D D E D  C A R ROTS,  B RO C C O L I ,  B E L L  P E P P E R S, 
ROA ST E D  B E E TS,  AVO C A D O  &  S U N F LOW E R  S E E D S

•  LETTUCE LEAVES, COOLED STEAMED 
BASMATI RICE WITH CILATRO & LIME

•  A S I A N   C O L D  N O O D L E  S A L A D

•  C H I L L E D  S A LT E D  E DA M A M E  B E A N S

•  APPLE CIDER VINAIGRETTE DRESSING OR T H A I 
C O C O N U T C U R RY  D R ES S I N G

•  Q U I N OA O R  M I X E D  R I C E 

•  P U L L E D  ROA ST E D  C H I C K E N  B R E A ST

•  H O U S E  M A D E  FA L A F E L

•  M A R I N AT E D  TO F U

•  P U L L E D  B E E F  B R I S K E T

•  LO C A L  G R I L L E D  F I S H

•  P U L L E D  P O R K

•  L E M O N G R A S S  C H I C K E N

•  S L I C E D  T H A I  B E E F

•  G I N G E R  M A R I N AT E D  TO F U

HARVEST BOWL 
 BAR  | 26.00

•  B A S I L ,  C I L A N T R O,  G R E E N  O N I O N S, 
H O I S I N  S AU C E ,  S P I CY  P E A N U T 
S AU C E ,  S R I R AC H A &  L I M E  W E D G ES

COLD BUFFETS

CHOOSE ONE PROTEIN 
ADD EXTRA FOR $3 PER PERSON CHOOSE ONE PROTEIN 

ADD EXTRA FOR $3 PER PERSON

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M
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TACO BAR | 27.00 SLIDER SHACK | 29.00

HOT BUFFETS

•  S O F T F LO U R  TO RT I L L A S,  S H R E D D E D  L E T T U C E , 

C H E D DA R  C H E ES E ,  B L AC K  B E A N S,  C O R N , 

S L I C E D  J A L A P E Ñ O S,  F R ES H  C I L A N T RO,  G R E E N 

O N I O N S,  G UAC A M O L E ,  P I C O  D E  GA L LO,  S A LS A 

V E RG E ,  C H I P OT L E  H OT S AU C E ,  S O U R  C R E A M , 

S PA N I S H  R I C E

BUILD YOUR OWN MINI 
BURGERS WITH:

•  C R I S PY  B AC O N
•  C H E D DA R  C H E ES E
•  L E T T U C E
•  TO M ATO
•  C A R A M E L I Z E D  O N I O N S

•  S AU E R K R AU T
•  AUSTRIAN STIEGEL 

MUSTARD
•  S L I C E D  P I C K L ES
•  S R I R AC H A M AYO

•  M I N I  B E E F  B U R G E R S

•  B E R M U DA ST Y L E  F I S H 
C A K ES  &  TA RTA R 
S AU C E

•  P U L L E D  P O R K

•  S L I C E D  C H I P OT L E 
O R A N G E  C H I C K E N 
B R E A ST

•  P U L L E D  C H I C K E N

•  P U L L E D  B E E F  B R I S K E T

•  G R I L L E D  LO C A L  F I S H

•  P U L L E D  P O R K

CHOOSE ONE PROTEIN 
ADD EXTRA FOR $3 PER PERSON

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M

THE SLIDER SHACK COMES WITH A MARKET GREEN SALAD & 
A POTATO SALAD

CHOOSE UP TO 4 DIFFERENT 
SLIDERS
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FULL MEAL
GREAT FOR A HUNGRY GROUP! 

39.50 PER GUEST

CHOOSE:
•  2  X  A P P E T I Z E RS  ( S O U P  O R  S A L A D)

•  3  X  M A I N S

•  3  X  S I D ES

•  I N C LU D ES  YO U R  C H O I C E  D ES S E RT

LITE BITE
IDEAL FOR LUNCH OR FOR A LIGHTER MEAL 

27.50 PER GUEST

CHOOSE:
•  1  X  A P P E T I Z E R  ( S O U P  O R  S A L A D)

•  2  X  M A I N S

•  2  X  S I D ES

•  I N C LU D ES  A S S O RT E D  M I N I  D ES S E RT P L AT T E R 

O U R  C U STO M  H OT B U F F E T O P T I O N  G I V E S  YO U  T H E 

O P P O RT U N I T Y  TO  B U I L D  YO U R  O W N  S P R E A D  FO R 

YO U R  N E X T C O R P O R AT E  O R  S O C I A L  F U N CT I O N . 

S E L ECT YO U R  E N T R E E S  A N D  S I D E  D I S H E S ,  L E T U S 

K N O W  YO U R  G U E ST C O U N T,  A N D  W E  W I L L  D E L I V E R 

R I G H T TO  YO U R  H O M E  O R  O F F I C E !

H OT I T E M S  C A N  B E  P R E S E N T E D  E I T H E R  I N 

D I S P O S A B L E  A LU M I N U M  PA N S  FO R  YO U  TO  K E E P 

H OT I N  YO U R  OV E N ,  O R  I N  C H A F F I N G  D I S H E S  FO R 

A  R E N TA L  F E E  T H AT I N C LU D E S  ST E R N O  F U E L  A N D 

S E R V I N G  U T E N S I LS .

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M

CUSTOM HOT BUFFET

MINIMUM OF 10 PEOPLE
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CUSTOM HOT BUFFET

M A I N  C O U R S E
ADDITIONAL MAIN DISH ITEMS 7.35 PER GUEST

LAND GARDEN SEA

•  B A K E D  B U T T E R N U T S Q UA S H  W I T H 
T H Y M E  &  PA R M ES A N  C H E ES E

•  ROA ST E D  G R E E N  B E A N S  W I T H 
GA R L I C  &  O L I V E  O I L

•  C U R R I E D  C AU L I F LOW E R  F LO R E TS 
W I T H  TOA ST E D  A L M O N D S

•  STIR-FRIED VEGGIES WITH 
PINEAPPLE IN SWEET & SOUR SAUCE

•  ROASTED CHERRY TOMATOES WITH PESTO
•  CORN ON THE COB WITH TOMATO SALSA
•  ST E A M E D  C A R ROTS  W I T H  PA RS L E Y

•  ROA ST E D  R O OT V EG E TA B L ES  I N 
H E R B  O I L

•  ST E A M E D  S E A S O N A L  V EG G I ES
•  ST E A M E D  S A LT E D  E DA M A M E 

B E A N S  I N  T H E  P O D
•  ROA ST E D  P OTATO ES  W I T H  O L I V E 

O I L ,  GA R L I C  &  R O S E M A RY
•  GARLIC & CHEDDAR MASHED POTATOES
•  B A K E D  P OTATO ES  W I T H  S M O K E D 

PA P R I K A
•  J E R K  S E A S O N E D  P OTATO  W E D G ES

•  C L A S S I C  C R E A M Y  M AC  &  C H E ES E

•  P E N N E  W I T H  C H E R RY  TO M ATO ES  I N 
A P ESTO  C R E A M  S AU C E

•  WA R M  C O U S- C O U S  W I T H  ROA ST E D 
V EG E TA B L ES  &  O L I V ES

•  S AU T É E D  C H I C K  P E A S  W I T H 
S U N D R I E D  TO M ATO ES

•  ST E A M E D  J A S M I N E  R I C E

•  BERMUDA STYLE VEGETARIAN PEAS 
& RICE

S I D E S
ADDITIONAL SIDE DISH ITEMS 4.50  PER GUEST

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M

CUSTOM HOT BUFFET

•  L A RG E  PA STA S H E L LS  B A K E D 
W I T H  G RO U N D  B E E F,  TO P P E D  W I T H 
PARMESAN IN A TOMATO-BASIL SAUCE

•  P EN N E PA STA ,  G R I L L ED V EG E TA B L ES 
& O L I V ES W I T H S P I CY TO M ATO SAU CE 
& F E TA CH EES E

•  PA N  F R I E D  WA H O O  F I L L E T W I T H 
Y E L LOW S Q UA S H  I N  A C A P E R  W I T H 
A L E M O N  S AU C E

•  C H I C K E N  B R E A ST ST U F F E D  W I T H 
S P I N AC H  A N D  G OATS  C H E ES E  I N  A 
D I J O N  M U STA R D  S AU C E

•  EG G P L A N T PA R M ESA N S ERV ED 
W I T H A  M A R I N A R A SAU CE & TO P P ED  
W I T H PA R M ESA N

•  R OA ST E D  WA H O O  F I L L E T TO S S E D 
I N  A N  O L I V E  M A R I N A D E  &  ROA ST E D 
C H E R RY  TO M ATO ES•  ST U F F E D  R E D  P E P P E RS  F I L L E D 

W I T H  G RO U N D  T U R K E Y  &  W I L D  R I C E 
OV E R  A R ATATO U I L L E •  R E D  P E P P E R S  F I L L E D  W I T H  G R I L L E D 

A S PA R AG U S ,  G OAT S  C H E E S E  & 
S P I N AC H - C R E A M  S AU C E

•  M I X E D  S E A FO O D  I N D I A N  ST Y L E 
C U R RY  W I T H  C O C O N U T M I L K  & 
G I N G E R ;  ADD  4.20

•  L A R G E  PA S TA  S H E L L S  S T U F F E D 
W I T H  B R O C C O L I ,  O L I V E S  &  F E TA 
C H E E S E  I N  A  C R E A M E D  S AU C E

•  G R I L L E D  S A L M O N  F I L L E T W I T H 
J E R K  S E A S O N I N G  &  A M A N G O 
S A LS A ;  ADD  4.20

•  ORECCHIETTE PASTA WITH HAM 
& MUSHROOMS IN A CLASSIC 
CARBONARA SAUCE

•  G R I L L E D  T E N D E R LO I N  O F  B E E F 
W I T H  A H E R B  C R U ST &  A R E D  W I N E 
S AU C E ;  ADD 11.60

•  PA N - F R I E D  R O C K F I S H  W I T H  A 
TA N GY  L E M O N - B U T T E R  S AU C E ; 
ADD 9.45

•  VEGETARIAN L ASAGNA WITH SPINACH, 
FETA CHEESE & ROASTED VEGETABLES

•  TANDOORI MAHI-MAHI WITH 
CILANTRO &  C H O P P E D   R E D  O N I O N S

•  FE T TUCCIN I  WITH ROASTED PUMPKIN 
& R ICOT TA CHEESE

•  M A R I N AT E D  C H I C K E N  TA N D O O R I 
WITH INDIAN SPICES & YOGURT

•  S P I C Y  B R O W N  L E N T I L  DA H L  W I T H 
EG G P L A N T  &  G I N G E R

•  R I G ATO N I  PA S TA  I N  A  TO M ATO 
C R E A M  S AU C E  W I T H  F R E S H  D I L L

•  B A K E D  G R O U P E R  I N  A TA N GY 
L E M O N - B U T T E R  S AU C E

•  G R I L L E D  WA H O O  F I L E T S E RV E D 
OV E R  R OA ST E D  TO M ATO ES  & 
F R ES H  H E R B S

•  B B Q  P O R K  R I B S ,  G L A Z E D  W I T H 
H O N E Y  &  O R A N G E

•  C H I C K E N  T H I G H S  ROA ST E D  I N 
GA R L I C  &  L E M O N  S AU C E

•  MOROCCAN SPICED CHICKEN 
THIGHS

•  T H A I  ST Y L E  S L I C E D  B E E F  C U R RY 
W I T H  C O C O N U T &  C I L A N T RO

•  SW E E T &  S O U R  P O R K  W I T H 
P I N E A P P L E  &  M I X E D  P E P P E RS

•  L E M O N G R A S S  C H I C K E N  W I T H 
M I X E D  P E P P E RS  &  O N I O N S

W I T H  R E D  O N I O N S
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S U S H I  P L A T T E R S

CLASSIC SUSHI PLATTER
24 PIECES | 63.50  48 PIECES | 120.00

A VA R I E T Y  O F  R AW A N D  C O O K E D  M A K I  RO L LS  A N D 
I N D I V I D UA L  N I G I R I  U S I N G  T E M P U R A S H R I M P,  J A PA N ES E 
H A M AC H I ,  AT L A N T I C  S A L M O N ,  U N AG I  E E L  A N D  S A KU 
T U N A .  A L L  S E RV E D  W I T H  TA K E  F I V E  C AT E R I N G ’ S  S P EC I A L 
S AU C E ,  K I K KO M A N  S OYA S AU C E ,  P I C K L E D  G I N G E R  A N D 

WA S A B I

SUPREME SUSHI PLATTER
24 PIECES | 63.50  48 PIECES | 120.00

C O M B I N AT I O N  O F  F U S I O N  M A K I  RO L LS  I N C LU D I N G  T H E  
FAVO R I T ES  L I K E  T H E  “ VO LC A N O  RO L L”  A N D  T H E  “ S A L M O N 
LOV E R ” ,  A LS O  S O M E  C L A S S I C  N I G I R I  A N D  M A K I  RO L LS  W I T H 
A VA R I E T Y  O F  F I L L I N G S.  T H E  C R E AT I V E  K N OW L E D G E  A N D  
K N I F E  S K I L LS  A R E  S H OW N  O F F  W I T H  A N  A R R A N G E M E N T 

O F  F R ES H  F I S H  S A S H I M I .

A CLASSIC FOR MANY OCCASIONS, CAN BE CARVED IN FRONT 

OF YOUR GUESTS BY OUR EVENT STAFF OR PRE-SLICED 

BEFORE DROP OFF. INCLUDES AN ASSORTMENT OF HOMEMADE 

RUSTIC BREAD ROLLS OR CORNBREAD.

CARVERY STATIONS

MINIMUM OF 25 PEOPLE
MARKET PRICE

WHOLE STRIP LOIN OF BEEF
W I T H  A H O R S E R A D I S H  &  T H Y M E  C R U ST  

WHOLE PRIME RIB OF BEEF
W I T H  A D I J O N  &  B R E A D C R U M B  C R U ST

VERMONT ROAST TURKEY
G L A Z E D  W I T H  C R A N B E R RY  J E L LY

GLAZED SMOKED HAM
 W I T H  H O N E Y,  C LOV ES  &  O R A N G E

WHOLE ROASTED SUCKLING PIG
R U B B E D  I N  M U STA R D,  S AG E  &  F R ES H  A P P L E  S AU C E

WHOLE ROAST LEG OF PORK
RUBBE D I N  SE A SALT,  THY ME  &  CRACK E D BL ACK PEPPER

ROAST LEG OF NEW ZEALAND LAMB
ST U D D E D  W I T H  GA R L I C  &  R O S E M A RY

STEAMSHIP ROUND OF BEEF
M A R I N AT E D  I N  R E D  W I N E ,  R O S E M A RY  &  O N I O N S 

(ACCOMMODATES UP TO 150 PEOPLE)

SAUCES
•  H O R S E R A D I S H  C R E M E 

F R A I C H E

•  C A R A M E L I Z E D  O N I O N S 

I N  RE D WI NE  DE M I  GL AZE

•  GREEN PEPPERCORN JUS

•  ARGENTINEAN CHIMMICHURRI

•  AUSTRIAN STIEGEL MUSTARD

•  C L A S S I C  B E A R N A I S E

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M
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D E S S E R T S

ASSORTED MINIATURE SWEETS 
PLATTER  | 22.00 PER DOZEN 

A S S O RT E D  C O O K I ES ,  B ROW N I ES  &  A P P L E  C A K E

FRESHLY BAKED 
PIES  | 40.00 

10-INCH PIE (SERVES 8-10)

S P I C E D  P U M P K I N ,  K E Y  L I M E , 
C I N N A M O N  A P P L E

LAYER CAKES
•  8 - I N C H  R O U N D  L AY E R  C A K E     

 40.00  SERVES 10-15 GUESTS

•  10 - I N C H  R O U N D  L AY E R  C A K E 

60.00  SERVES 15-25 GUESTS

•  12 - I N C H  R O U N D  C A K E                   

80.00  SERVES 25-30 GUESTS

CAKE FLAVORS
C H O C O L AT E ,  VA N I L L A ,  R E D  V E LV E T,  C A R R OT,  L E M O N

FROSTINGS & FILLINGS
VA N I L L A ,  C H O C O L AT E ,  L E M O N ,  C R E A M  C H E ES E

CLASSIC COOKIES  | 16.80 PER DOZEN

C H O C O L AT E  C H I P,  OAT M E A L  R A I S I N ,  S U GA R  C O O K I ES

FULL SIZE CUPCAKES  
36.00 PER DOZEN

CAKES & CUPCAKES

INDIVIDUAL 
CHEESECAKES  | 5.50 EACH 

MINIMUM 10

•  NEW YORK STR AWBERRY CHEESCAKE

•  WHITE CHOCOLATE RASPBERRY CHEESCAKE

•  DA R K  C H O C O L AT E  C H E E S C A K E 

•  C A R A M E L  C H E E S EC A K E

KETO COOKIES  | 30.00 PER DOZEN

A L M O N D  F LO U R  C O O K I ES ,  SW E E T E N E D  W I T H  ST E V I A , 
DA R K  C H O C O L AT E  C H I P S  &  A TO U C H  O F  C I N N A M O N

FRENCH MACARONS  | 14.40 PER DOZEN

C H O C O L AT E ,   L E M O N .  ST R AW B E R RY,  C O F F E E ,  M ATC H A 
G R E E N  T E A ,  TA H I N I

MINI MOUSSE CUPS  | 5.15 EACH 
MINIMUM 10

DA R K  C H O C O L AT E  O R  VA N I L L A B E R RY

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M
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FRESH BREWED 
COFFEE 8 SERVINGS  | 22.00

ORGAN IC, RA INFOREST ALL IANCE, 
FA IR  TRADE & FRESHLY ROASTED BY 
OUR OWN AWARD WINN ING COFFEE 
ROASTER, R IGHT HERE IN  BERMUDA!

I N C LU D ES  C R E A M E R,  S U GA R, 
SW E E T E N E R  &  PA P E R  C U P S

HOT TEA SERVICE 
 8 SERVINGS  | 16.00

H OT WAT E R,  A S S O RT E D  T E A S, 
C R E A M E R,  S U GA R,  SW E E T E N E R  & 

PA P E R  C U P S

COLD BREW 
COFFEE  | 44.00 PER GALLON 

15 SERVINGS

ST E E P E D  FO R  2 4  H O U RS,  LOW 
AC I D I T Y,  R I C H  F L AVO U R,  B R E W E D  I N 

B E R M U DA

S E RV E D  I N  G L A S S   J U G S  W I T H  S I M P L E 
SY R U P,  M I L K ,  C U P S  &  I C E

FRESH HOMEMADE 
LEMONADE  

15 SERVINGS  | 35.00 PER GALLON

ST R AW B E R RY  O R  C L A S S I C 
L E M O N A D E  S E RV E D  I N  G L A S S  J U G S

BEVERAGE ICE  | 20.00

INCLUDES ICE BOWL, SCOOP & COOLER

INDIVIDUAL  
SOFT DRINK  

SELECTION | 2.75 EACH

ASSORTED SODAS ,  J U ICES ,  ST ILL 
WATER,  SPARKL ING WATER,  FL AVORED 

SPARKL ING WATER 15 SERVINGS  | 30 PER GALLON 

SERVED IN GL ASS D ISPENSERS ,  A 

LOVELY ALTERNATIVE TO SUGARY 

J U ICES & SODAS

RELAX 
(U NSWEE TEN ED)

 R ASPBERRY,  CUCUMBER, 

CHAMOMILE ,  G INGER

AMBER 
(U NSWEE TEN ED) 

TUMERIC ,  OR ANGE ,  PE ACH ,  FRESH 

M INT

GINZING 
(SWEE TEN ED)

GR APEFRU IT,  G INGER,  R ASPBERRY, 

WILD CR ANBERRY SYRUP

SUMMER MINT 
(SWEE TEN ED) 

ELDERFLOWER SYRUP,  M INT, 

STR AWBERRY,  PE ACH

B E V E R A G E S

ALCOHOL
P L E A S E  A S K  U S  A B O U T A D D I N G  W I N E , 

B E E R  &  S P I R I TS  TO  YO U R  O R D E R

TA K E F I V E C AT E R I N G . B M  |  4 9 5 - 2 0 0 9  |  C AT E R I N G @ T F L . B M
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A Q U A R I U M  P A C K A G E S
D I N N E R  W I T H  T H E  F I S H ES,  A S K  A B O U T O U R  U N I Q U E  LO C AT I O N !  MINIMUM 30 GUESTS

BUFFET DINNER #1
80.00 PER GUEST

BUFFET DINNER #2
90.00 PER GUEST

PLATED DINNER PACKAGES

• MIXED GREEN SALAD W I T H  AVO C A D O 
A P P L E  &  G OAT C H E ES E  I N  A C I T R U S  V I N A I G R E T T E

• CHICKPEA SALAD I N  A C U R RY  YO G U RT W I T H 
R E D  O N I O N ,  C U C U M B E R  &  R A I S I N S

• SAUTÉED MUSHROOMS W I T H  J A S M I N E  & 
FO R B I D D E N  R I C E

• ROASTED RUSSET POTATOES W I T H  O N I O N S 
&  RO S E M A RY

• STEAMED BROCCOLI W I T H  C A S H E WS  & 
B ROW N  B U T T E R

• GRILLED CHICKEN BREAST W I T H 
C O C O N U T T H A I  C U R RY  &  C I L A N T RO 

• BAKED SALMON W I T H  M A N G O  AVO C A D O  S A LS A 
&  F R ES H  L I M E

• WHITE CHOCOLATE CHEESECAKE

• ARUGULA SALAD W I T H  G OATS  C H E ES E , 
ST R AW B E R R I ES  I N  A B A LS A M I C  V I N A I G R E T T E  & 
B E R M U DA H O N E Y  P E A R LS

• SPIRAL VEGETABLE SALAD W I T H  A 
S ES A M E  P E A N U T D R ES S I N G  A N D  F R ES H  C I L A N T RO

• BARLEY W I T H  B R OW N  B U T T E R,  C R I S PY  PA N C E T TA 
A N D  Q U I N OA

• GRILLED POTATO W I T H  S O U R  C R E A M  &  C H I V ES

• FRESH ASPARAGUS W I T H  L E M O N  C H E R RY 
TO M ATO ES  &  S P I N AC H

• GRILLED WAHOO W I T H  A C I T R U S  C H I L I  G L A Z E

• CHICKEN BREAST STUFFE D WITH  BR IE  TOPPED 
W I T H  P O RTO B E L LO  M U S H R O O M S  &  L I G H T C R E A M

• MIXED BERRY PANACOTTA

TWO COURSE DINNER  | 110.00

C H O O S E  E I T H E R  A P P E T I Z E R  &  M A I N  C O U RS E ,  O R  M A I N 
C O U RS E  &  D ES S E RT

THREE COURSE DINNER  | 120.00

C H O O S E  O N E  F R O M  E AC H  C O U R S E

APPETIZER OPTIONS
•  F R E S H  M I C R O  G R E E N S  S A L A D  W I T H  S T R AW B E R R I E S , 

TOA S T E D  C A S H E W S ,  B E R M U DA  H O N E Y  P E A R L S ,  L E M O N 
V I N A I G R E T T E 

•  G OAT  C H E E S E  P O L E N TA  TO P P E D  W I T H  Z U C C H I N I  & 
R OA S T E D  TO M ATO E S

MAIN COURSE
•  G R I L L E D  C H I C K E N  W I T H  S AU T É E D  M U S H R O O M S  & 

R O S E M A R Y  I N  L I G H T  C R E A M  S E R V E D  O N  A  B E D  O F 
G R I L L E D  V EG E TA B L E S  &  Q U I N OA

•  WA H O O  W I T H  C A R AWAY  B R O W N  B U T T E R  S E R V E D  O N  A 
B E D  O F  B L AC K  R I C E  &  G R I L L E D  V EG E TA B L E S

•  S PAG H E T T I  S Q UA S H  AG L I O  E  O L I O  W I T H  Z U C C H I N I , 
R E D  O N I O N  &  M U S H R O O M S  TO P P E D  W I T H  A  P I Q UA N T 
TO M ATO  S AU C E ,  F R E S H  H E R B S  &  PA R M E S A N

DESSERT OPTIONS
•  A P P L E  S T R U D E L  W I T H  F R E S H  W H I P P E D  C R E A M 
•  P OAC H E D  P E A R S  W I T H  W H I P P E D  M A S C A R P O N E  A N D 

F O R E S T  B E R R I E S

PACKAGES INCLUDE
•  G U E S T  TA B L E S ,  C H A I R S  &  L I N E N S
•  C H I N A  S E T T I N G S ,  N A P K I N S  &  G L A S S WA R E
•  E V E N T  S TA F F  TO  S E T  U P,  S E R V E  &  C L E A N  U P
•  E N D  O F  E V E N T  T R A S H  R E M OVA L
•  D E L I V E R Y
•  O P T I O N  TO  A D D  C O C K TA I L  R EC E P T I O N  &  B A R  PAC K AG E

(ADDITIONAL STAFFING FEES MAY APPLY FOR EVENTS LONGER 
THAN 4 HOURS)
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O U R  T E A M
MATT PRIDHAM, EXECUTIVE CHEF AT TAKE FIVE LTD.

T H E Y  S AY  T H E  S U C C ES S  O F  E V E RY  M A N  I S  M E A S U R E D 
BY  T H E  A M O U N T O F  P E RS E V E R A N C E  A N D  PA S S I O N 

T H E Y  P O U R  I N TO  T H E I R  C R A F T.

THE MAN
M AT T STA RT E D  H I S  C A R E E R  I N  A B U TC H E R ’ S  S H O P  A N D 
BY  S I X T E E N  H E  WA S  C O O K I N G  A N D  WO R K I N G  C AT E R I N G 
G I G S  O N  H AW K I N ’ S  I S L A N D.  T H ES E  E A R LY  DAYS  I G N I T E D  A 
C U R I O S I T Y  I N  A L L  T H I N G S  FO O D  A N D  S E RV I C E ;  O N E  T H AT 
M AT T WO U L D  S P E N D  M U C H  O F  T H E  Y E A R S  T H AT FO L LOW E D 
C H A S I N G.  TO DAY  H I S  N E E D  TO  C R E AT E  R E M A I N S, 
A LO N G S I D E  A PA S S I O N  FO R  H U M A N  C O N N ECT I O N  A N D 
A RT.  C L E A R LY,  T H E R E ’ S  N O  OT H E R  WO R L D  T H AT H E  F E E LS 

H E  F I TS  B EST I N  B U T T H E  H O S P I TA L I T Y  I N D U ST RY.

M AT T S P E N T M U C H  O F  H I S  C A R E E R  C O O K I N G  I N  C A N A DA – 
F R O M  P U B S  TO  F I N E  D I N I N G  A N D  E V E N T UA L LY  O P E N E D  H I S 
OW N  R ESTAU R A N T W I T H  W I F E ,  M E L I S S A .  I T WA S  A L A B O U R 
O F  LOV E ,  B U T B OT H  S H A R E D  A D ES I R E  TO  R E T U R N  TO 
T H E  I S L A N D  A N D  T H E  O P P O RT U N I T Y  TO  H E A D  U P  D E V I L’ S 
I S L E  C E M E N T E D  T H E  D EC I S I O N  TO  R E T U R N .  O N C E  D E V I L’ S 
I S L E  WA S  O F F  T H E  G R O U N D,  H E  M OV E D  OV E R  TO  T H E 
A M E R I C A’ S  C U P  W H E R E  H E  H A D  T H E  C H A N C E  TO  S E RV E  A S 
T H E  E X EC U T I V E  C H E F  FO R  T E A M  O R AC L E  U S A .   H I S  T WO 
Y E A RS  W I T H  T H E  T E A M ,  A N D  T H E  H I G H  E N E RGY  I N S P I R E D 
E N V I R O N M E N T,  F U RT H E R  ST R E N GT H E N E D  H I S  S K I L LS  A N D 
H E L P E D  C A RV E  I N  STO N E  A N A M E  T H AT SY M B O L I Z ES  O N LY 

PA S S I O N  A N D  H A R D  WO R K . 

HIS CAREER AT DEVIL’S ISLE
M AT T D ES C R I B ES  H I S  WO R K  AT D E V I L’ S  I S L E  A S  T R U LY 
R E WA R D I N G.   H E  R EC O G N I Z ES  H I S  WO R K  I S  PA RT O F 
S O M E T H I N G  M U C H  B I G G E R  –  B R I N G I N G  P EO P L E  TO G E T H E R, 
C E L E B R AT I N G  L I F E ’ S  M I L ESTO N ES  A N D  WO R K I N G  FO R 
A C O M PA N Y  T H AT T R E ATS  N OT O N LY  T H E I R  OW N ,  B U T 
T H E I R  C O M M U N I T Y  A S  PA RT O F  T H E I R  FA M I LY. H E  E N J OYS 
T H E  F L E X I B I L I T Y  H I S  R O L E  O F F E R S  A N D  I S  C O N STA N T LY 
I N S P I R E D  TO  S H OWC A S E  T H E  B EST I N  E V E RY T H I N G  H I S 

T E A M  C R E AT ES.

M A T T  L O V E S  T A C O S , 
G O O D  R U M  A N D 

F I S H I N G
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PLACING YOUR ORDER AND BOOKING 
YOUR EVENT

O U R  O F F I C ES  A R E  O P E N  M O N DAY  T H RO U G H  F R I DAY,  9 A M 
TO  5 P M .  P L E A S E  E M A I L  C AT E R I N G @ T F L . B M  W I T H  A N Y 
C AT E R I N G  O R D E RS,  O R  C A L L  ( 4 4 1 )  4 9 5 - 2 0 0 9 .  O R D E R S 
A F T E R  5 P M  W I L L  B E  R ES P O N D E D  TO  T H E  FO L LOW I N G  DAY.

S I N C E  O U R  FO O D  I S  M A D E  F RO M  S C R ATC H ,  A L L  O R D E R S 
M U ST B E  S U B M I T T E D  BY  2 : 0 0 P M ,  T H R E E  B U S I N ES S  DAYS 
B E FO R E  YO U R  O R D E R  DAT E .  FO R  L A ST M I N U T E  O R D E R S, 

P L E A S E  C A L L  FO R  AVA I L A B I L I T Y.

A L L  P R I C ES  A N D  P R O D U CTS  O N  O U R  M E N U S  A R E  S U B J ECT 
TO  C H A N G E  B A S E D  O N  W H AT T H E  M A R K E T D I CTAT ES.  W E 
W I L L  D O  O U R  B EST TO  N OT I F Y  YO U  O F  A N Y  C H A N G ES  O R 

R E P L AC E M E N TS.

DELIVERY & PICK UP

FO OD CAN BE DEL IVERED TO YOUR EVENT S ITE  SEVEN DAYS 
A WEEK. DEL IVERY CHARGES START AT $18 AND ARE BASED 
ON THE D ISTANCE FROM OUR K ITCHEN TO YOUR LO CATION. 

WE ALSO ASK FOR A 30 M INUTE DEL IVERY WIND OW.

O R D E R S  R EQ U I R I N G  EQ U I P M E N T D E L I V E RY  A N D 
P I C KU P,  S U C H  A S  C H A F I N G  D I S H ES,  P L AT T E RS,  C O F F E E 
EQ U I P M E N T,  W I L L  B E  C H A RG E D  A D E L I V E RY  F E E  A S  W E L L 
A S  A C O L L ECT I O N  F E E  D E P E N D I N G  U P O N  T H E  LO C AT I O N 

A N D  T H E  A M O U N T O F  EQ U I P M E N T.

PAYMENT, PRICING & CANCELLATION

FO R  A L L  TA K E  F I V E  D RO P  O F F  O R D E RS,  W E  R EQ U EST 
PAY M E N T I N  F U L L  W H E N  P L AC I N G  T H E  O R D E R.  W E  G L A D LY 
P RO C ES S  A L L  M A J O R  C R E D I T C A R D S  OV E R  T H E  P H O N E .

FO R  A L L  TA K E  F I V E  F U L L  S E RV I C E  C AT E R I N G S,  W E 
R EQ U EST 5 0 %  D E P O ST W H E N  P L AC I N G  T H E  O R D E R S. 

S I N C E  O U R  FO O D  I S  M A D E  F R ES H  F RO M  S C R ATC H  A N D 
C R E AT E D  J U ST FO R  YO U,  W E  R EQ U I R E  AT L E A ST 2  B U S I N ES S 
DAYS  N OT I C E  O F  C A N C E L L AT I O N .  E V E N TS  C A N C E L L E D 
L ES S  T H A N  2  B U S I N ES S  DAYS  N OT I C E  W I L L  B E  C H A R G E D 
T H E  F U L L  A M O U N T.  T H I S  I N C LU D ES  C A N C E L L I N G  B EC AU S E 

O F  I N C L E M E N T W E AT H E R.

PRESENTATION

U N L ES S  OT H E RW I S E  R EQ U EST E D,  M O ST TA K E  F I V E 
C AT E R I N G  D R O P  O F F  O R D E R S  W I L L  B E  P R ES E N T E D  O N 

R E A DY  TO  S E RV E ,  D I S P O S A B L E  P L AT T E R S  A N D  B OW LS  FO R 

$  6 .  W E  A R E  H A P PY  TO  I N C LU D E  N EC ES S A RY  D I S P O S A B L E 

P L AT ES,  N A P K I N S,  C U T L E RY  A N D  S E RV I N G  U T E N S I LS  FO R 

$  1 . 7 5  P E R  P E R S O N .  I T E M S  T H AT R EQ U I R E  H E AT I N G,  W I L L 

B E  D E L I V E R E D  I N  FO I L  C O N TA I N E R S.  D I S P O S A B L E  C O F F E E 

U R N S  A R E  AVA I L A B L E  O N  R EQ U EST FO R  $  7 .

STA I N L ES S  ST E E L  C H A F I N G  D I S H ES  A R E  AVA I L A B L E  TO 

R E N T AT $  1 5  E AC H  A N D  I N C LU D E  ST E R N O  A N D  STA I N L ES S 

ST E E L  S E RV I N G  U T E N S I LS . 

FOOD ALLERGIES & DIETARY 
RESTRICTIONS

I F  YO U  H AV E  A FO O D  A L L E RGY  O R  A S P EC I A L  R EQ U EST 

FO R  V EG E TA R I A N ,  V EGA N  O R  G LU T E N - F R E E  O PT I O N S, 

P L E A S E  S P E A K  TO  O N E  O F  O U R  E V E N T P L A N N E RS.  W E 

A R E  H A P PY  TO  AC C O M M O DAT E  M O ST S P EC I A L  D I E TA RY 

R EQ U ESTS.

EQUIPMENT & RENTALS

I F  N E E D E D,  TA K E  F I V E  C AT E R I N G  I S  H A P PY  TO  C O O R D I N AT E 

R E N TA L  O F  I T E M S  S U C H  A S  TA B L ES,  C H A I R S,  L I N E N S  A N D 

T E N TS.  S O M E  STAT I O N S  A N D  FO O D  I T E M S  O N  O U R  M E N U 

M AY  R EQ U I R E  R E N T I N G  A D D I T I O N A L  EQ U I P M E N T A N D 

S U P P L I ES . 

•  CHINA PLATES, CUTLERY, L INEN NAPKIN   | 7.50 PER PERSON

•  BIODEGRADABLE CUTLERY, PLATE + NAPKIN   | 1.75 PER PERSON

•  C H A F F I N G  D I S H  &  ST E R N O  F U E L   | 15.00 PER ITEM

•  G L A S SWA R E   | 30.00 PER RACK

•  B B Q  ( I N C LU D ES  F U E L )   | 150.00

•  TA B L E  W I T H  L I N E N   | 60.00 PER ITEM

•  L I N E N  TA B L EC LOT H   | 35.00 PER ITEM

•  C O F F E E  U R N ,  A I R P OT   | 15.00 PER ITEM
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EVENT STAFF

I F  YO U  WO U L D  L I K E  TO  A D D  A D D I T I O N A L  S E RV E R S 
B A RT E N D E RS  O R  C H E FS   TO  YO U R  E V E N T,  W E  A R E  H A P PY 
TO  AC C O M M O DAT E  YO U R  N E E D S.  O U R  STA F F  R AT ES  A R E 
A S  FO L LOWS  A N D  R EQ U I R E  A T H R E E  H O U R  M I N I M U M 

S H I F T:

•  C AT E R I N G  M A N AG E R  O R  E X EC U T I V E  C H E F   | 75.00
•  S U P E RV I S O R,  H E A D  S E RV E R,  H E A D  B A RT E N D E R   | 55.00
•  C H E F,  S E RV E R,  B A RT E N D E R,  B A R I STA   | 45.00

FULL SERVICE CATERING

I F  YO U  A R E  I N T E R EST E D  I N  O U R  F U L L  S E RV I C E  C AT E R I N G S 
W I T H  C U STO M  M E N U S,  E V E N T STA F F I N G,  R E N TA LS,  B A R 
S E T U P S  A N D  D EC O R,  P L E A S E  A S K  O N E  O F  O U R  E V E N T 
P L A N N E RS  FO R  M O R E  I N FO R M AT I O N .  W E  P ROV I D E  A L L 
O F  T H ES E  S E RV I C ES  A N D  WO U L D  B E  H A P PY  TO  D I S C U S S 

YO U R  E V E N T W I T H  YO U.

O U R  M E N U S  A R E  S I M P LY  A STA RT I N G  P O I N T I N  P L A N N I N G 
YO U R  E V E N T A N D  W I L L  B E  C U STO M I Z E D  TO  S U I T YO U R 

TA ST ES,  N E E D S  A N D  B U D G E T.
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EVENT STAFF

I F  YO U  WO U L D  L I K E  TO  A D D  A D D I T I O N A L  S E RV E R S 

B A RT E N D E RS  O R  C H E FS   TO  YO U R  E V E N T,  W E  A R E 

H A P PY  TO  AC C O M M O DAT E  YO U R  N E E D S.  O U R  STA F F 

R AT ES  A R E  A S  FO L LOWS  A N D  R EQ U I R E  A T H R E E  H O U R 

M I N I M U M  S H I F T:

•  C AT E R I N G  M A N AG E R  O R  E X EC U T I V E  C H E F   | 75.00

•  S U P E RV I S O R,  H E A D  S E RV E R,  H E A D  B A RT E N D E R   | 55.00

•  C H E F,  S E RV E R,  B A RT E N D E R,  B A R I STA   | 45.00

FULL SERVICE CATERING

I F  YO U  A R E  I N T E R EST E D  I N  O U R  F U L L  S E RV I C E 

C AT E R I N G S  W I T H  C U STO M  M E N U S,  E V E N T STA F F I N G, 

R E N TA LS,  B A R  S E T U P S  A N D  D EC O R,  P L E A S E  A S K  O N E 

O F  O U R  E V E N T P L A N N E RS  FO R  M O R E  I N FO R M AT I O N . 

W E  P ROV I D E  A L L  O F  T H ES E  S E RV I C ES  A N D  WO U L D  B E 

H A P PY  TO  D I S C U S S  YO U R  E V E N T W I T H  YO U.

O U R  M E N U S  A R E  S I M P LY  A STA RT I N G  P O I N T I N 

P L A N N I N G  YO U R  E V E N T A N D  W I L L  B E  C U STO M I Z E D  TO 

S U I T YO U R  TA ST ES,  N E E D S  A N D  B U D G E T.
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