Unique Culinary Expressions - Exceptional Service - Memorable Events

Grand Cayman Cuisine

Floribbean Salad

Baby Greens, Caramelized Pecans, Grilled Pineapple,
Sliced Strawberries, and Crumbled Goat Cheese
with Tropical Vinaigrette

Fresh Tropical Fruit Kabobs
Chunks of Pineapple, Melons, & other Seasonal Fruit presented on
a wooden skewer. Served with a Seasonal Dipping Sauce.

Island Smoked Fish Dip
A blend of Smoked Fish mixed with Cream Cheese, Scallions, and
Spices served with an assortment of Crackers & Pita Crisps

Yucca Mash
Tender, boiled Yucca mashed with Milk, Garlic, Salt, and Pepper

Beef Chimichurri Skewers
Garlic and Cilantro marinated Skirt Steak skewered and
served with Chimichurri Vinaigrette

Mojo Roasted Loin of Pork
Tender Loin of Pork marinated in Orange Mojo and roasted until
fork-tender. Served with a Citrus Salsa and Calypso Rice.

Beef Ropa Vieja
Flank Steak slowly-simmered with Onions, Bell Peppers, Garlic,
Cumin, Tomato Sauce, and Cilantro then shredded

Seafood Paella
Caribbean casserole with Marinated Chicken, Spanish Sausage,
Fresh Seafood, & Peas, cooked with moist and flavorful Yellow Rice

Jamaican Jerk Chicken Bites
Jerk dusted Chicken Pieces on a wooden skewer
with a Pineapple Glaze
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