JAMAICA

Below is a suggested menu that can be prepared by our
chef. The menu is not limited to these selections. The chef
can cater to your needs and requests so please feel free to
be inspired or to ask for something you like.

DAY 1

BREAKFAST

Fresh Orange Juice
Coffee and variety of Teas
Fruit Platter

Banana Bread

Eggs of Choice

Bacon and Toast

LUNCH
BBQ Pizza - a fun friend and family experience
with array of toppings

Homemade tomato sauce, mozzarella cheese,
grilled onions, sweet peppers, mushrooms, and
sliced tomatoes

Ceasar salad and homemade dressing and crou-
tons

APPETIZER
Guacamole and Villa Lido special breadfruit chips

DINNER

Jerk Chicken

Butter/ Garlic and Pepper Shrimp
Rice and Peas

Plantain

Fried Breadfruit

Avocado/ Tomato platter

DESSERT
Roy'’s Fruit Salad with fresh whipped cream



JAMAICA

Below is a suggested menu that can be prepared by our
chef. The menu is not limited to these selections. The chef
can cater to your needs and requests so please feel free to
be inspired or to ask for something you like.

DAY 2

BREAKFAST

Fresh Orange Juice

Coffee and Variety of Teas
Fruit Platter

Buttermilk Pancakes
Sausage/ Bacon

Villa Special Fruit Popsicles

LUNCH

Curry Chicken with carrots and dumplings
White rice

Mango Chutney

Roti

Fried Green Plantains with garlic and lemon
sauce

Sauteed Bok Choy

DINNER

Insalata Mista with homemade vinaigrette
Vegetarian lasagna

Chicken cutlets

Spaghetti with homemade marina sauce
Butter/Garlic bread

DESSERT
Brownies with assorted ice creams



JAMAICA

Below is a suggested menu that can be prepared by our
chef. The menu is not limited to these selections. The chef
can cater to your needs and requests so please feel free to
be inspired or to ask for something you like.

DAY 3

BREAKFAST

Fresh Orange Juice

Coffee and Variety of Teas

Fruit Platter

Fried Escoveitched Fish

Johnny Cakes with a variety of Jams
Steamed Callaloo

LUNCH

Bok Choy Salad with soy sweet ginger dressing
Grilled Garlic and Butter Lobster Tail

Grilled Vegetable Platter

Homemade French fries

DINNER

Roast Chicken stuffed with sweet potatoes
Teriyaki Baked Salmon

Coconut Rice

Candied Carrots

Roast Plantains

Mixed Green Salad with toasted coconut bits,
toasted ginger bits, peanuts and a carrot/ginger
dressing

DESSERT
Baked Banana with Homemade whipped cream
and Carmel sauce
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Coffee and Variety of Teas
Fruit Platter

French Toast

Bacon and Sausages

LUNCH

Cream of Tomato Soup

Grilled Cheese sandwiches

Plantains

Spinach salad with goat cheese, cranberries, and
cashews with honey mustard vinaigrette

DINNER

Chinese Ginger Roast Pork Chops

Sweet and Sour Cashew Chicken
Vegetable Freind Rice

Stir Fried Vegetables with Chinese Noodles

DESSERT
Baked Banana with Homemade whipped cream
and Carmel sauce
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Below is a suggested menu that can be prepared by our
chef. The menu is not limited to these selections. The chef
can cater to your needs and requests so please feel free to
be inspired or to ask for something you like.

DAY 5

BREAKFAST

Fresh Orange Juice
Coffee and Variety of Teas
Fruit Platter

Ackee and Saltfish
Bammee sticks

Fried Dumplings

LUNCH

Ground Beef and/ or Chicken Tacos
Homemade Tortillas

Guacamole, shredded cheese and shredded
lettuce

Mango and Tomato Salsa

White Rice and Black Beans

Tostones (refried green plantain)

DINNER

Rosemary Roasted leg of lamb
Roasted Fingerling Potatoes
Watermelon, Feta and Arugula Salad
Stir-Fry string beans

Corn Souffle
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DAY 6

BREAKFAST

Fresh Orange Juice

Coffee and Variety of Teas

Fruit Platter

Avocado Toast

Smoked Salmon with bagles, cream cheese, and
chives

LUNCH

Variety of Jamaican Patties (chicken, beef, and/or
veggie)

Coco Bread

Homemade Macaroni and Cheese

Veggie platter with Jalapefo ranch dip

DINNER

Beach Bonfire and BBQ

BBQ chicken and Jerk Pork

BBQ Veggies (eggplant, Zucchini, Squash)
BBQ Breadfruit

Gungo Peas and Rice



