The Island Pub  Dinner Party Menu Planner

From $16.99 to $18.99 Per Person* Price Includes Salad and Entree

Select one of the following salads for your menu:

D 05695[- Sﬁ/ﬁd Fresh romaine lettuce, croutons, shaved parmesan cheese tossed

in caesar dressing.

D /:9/6/]0’ Sﬁ/ﬁd Spring mix, carrots, bell pepper, red onions, tomato, hearts of palm,

Mandarin orange, coconut, almonds and pineapple. Mango vinaigrette dressing.

D B]Sﬁ- 0 Sﬁlﬁd Artichoke and hearts of palm, mixed field greens, cucumber, tomato,

gorgonzola cheese and roasted walnuts. Maple vinaigrette dressing.

Select four from the following entrees for your menu:

[] PI}]@@pp/@ P 4, k EHO’@T /0’7] White Marble Farms pork tenderloin medallions covered

with our signature pineapple chutney served with candied sweet potato planks and
fresh vegetable.

|:| Uqgf OW ﬁﬂd Ob]ps Everyone tells us it’s better than grouper. Flaky mild white filet

tempura battered and flash fried. Served with waffle fries and tropical
fruit cole slaw.

[] 0“'0-”[/;6/ Sﬁ[‘ imp Large shrimp rolled in coconut flakes and flash fried until golden

brown. Served with coco-plum dipping sauce, tropical fruit cole slaw and
red beans and rice.

D 05[- Ibb@(?l] %f 7]p‘9 Beef tenderloin tips marinated in our scrumptious Carib-b-que sauce

and grilled to perfection. Served with Yukon gold mashed potatoes and
asparagus spears.

|:| 67' ﬁb, Sﬁ[‘ imp & 5’05//0‘0 Gﬁkeé’ Delicately seasoned and shaped into two patties.

Topped with a dollop of remoulade. Served with mango relish, red beans and rice
and tropical fruit cole slaw.

D @Uﬁ Ve RO@SZZGO’ Cﬁiokeﬂ Half chicken oven roasted and finished on the grill, then

drizzled with guava bar-b-que sauce. Served with candied sweet potato planks and
fresh vegetable.

[] Mﬁ[lgo Mﬁﬁ]’-Mﬂﬁ]. An Island classic. Lightly blackened mahi-mabhi filet with sweet chili

glaze and homemade mango relish. Served with red beans and rice and
fresh vegetable.

D 105[] 5’@5[@0, 5’5/”70[] Delicately seasoned and finished with roasted red bell pepper sauce.

Served with parmesan mashed Yukon gold potato and asparagus spears.

*Beverages, Starters and Desserts available at current menu pricing. Entree and salad
selection must be made at contract booking. Price does not include 17% gratuity and
applicable taxes.



