Tovs

CATERINAG

TANILY-STSLE AEALS

SIDES & $ALADS

Serves 8-10 people

Scalloped Potato $60
Rice & Peas $30
Macaroni Pie $50
Stewed Chick Peas 30
Quinoa Salad $30
Greek Salad $30
Garden Salad $20
Roast Veggie Selection $40
Coleslaw $30
Garlic Bread Rolls $20

TASTA & TIES

Serves 6-8 people

Lobster Pasta $112
Lasagne S104
Chicken Pot Pie $S64
Steak and Ale Pie $88
Shepherd’s Pie $88

Our a la carte family style meals delivered to
your home or villa are perfect after a long day
on the beach or after traveling.

Create your own dinner buffet
by combining several options or choose just
one dish to bring to a party.

Our meals are designed for 6 - 8 guests, but
can be adjusted to suit your guest count.

Please do not hesitate to ask us to
create a custom menu just for you.

TROTEIN

Serves 6-8 people

Crayfish MKT
Mahi Creole S112
Dijon Pork Tenderloin $80
Coconut Curry Shrimp $96
Grilled Steak Au Poivre Sauce $120
Slow Cooked Ribs $88
Panko Chicken $88

White Onion Sauce

All prices in USD

On-site staffing is optional for an additional fee

1-264-235-0238
Claire@royscatering.com




Tovs

CATERINAG

TREAKEAST

UL C1Aassic

$18 pp - minimum order 12

Bacon
Sausage
Scrambled Eggs
Home Fries
French Toast
Fruit Salad

ROY'S FAVOUKRITES

$22 pp - minimum order 12

Choose 2
Ham, Egg & Cheese Croissant
Salmon & Cream Cheese Bagel
Bacon, Egg & Cheese Wrap
Corned Beef Hash & Eggs on Rye
Eggs Benedict

Choose 1
Protein Parfait
Fruit & Yogurt Cup

Choose 1
Carrot Cake Muffins
Banana Muffins
Cinnamon Buns
Banana Pancake Stack
Jelly Doughnuts

TASTY EXTRAS

Gravlax Platter $120
Serves up to 6
Homemade bagels,
house-cured gravlax, red onion,
capers, dill cream cheese

Healthy Start Platter $60
Serves up to 6
Fresh fruit selection,
honey-infused Greek yogurt,
nuts & homemade granola

FRESHLY FAKED

Minimum order 6

Everything Bagels S3
English Muffins $2
Biscuits $2
Carrot Cake Muffins S4
Banana Muffins S4
Lemon Bluberry Muffins S4
Jelly Doughnuts S3
Boston Cream Doughnuts $4
Cinnamon Buns $4
Giant Cookies S4

All prices in USD

On-site staffing is optional for an additional fee

1-264-235-0238

Claire@royscatering.com




Tovs

CATERING
TAR PACKAGES

a1l AR

On consumption $8 per drink

Smirnoff & Absolut Vodkas, Gordons & Beefeater Gins,
Castillo & Barcardi Rums, Jose Cuervo Tequilas and Jack Daniels.
All mixers included.

PREMIUM FAR

On consumption $10 per drink

Titos & Grey Goose Vodkas, Tanqueray & Bombay Sapphire Gins,
Mt. Gay Eclipse & Plantation 3 Star Rums, Patron Tequilas and Dewar’s White.
All mixers included.

TEER, WINE & SODA

Charged on consumption.

A selection of beers, wines and/or sodas served at your event, either at
a station or by a bartender. Pricing will vary based on your selections.

SPECIALTY AKRS

Charged per drink, based on selection.

Have a signature drink, or want to provide something different? We can supply
a specialty drink bar to add to your event. Choose from a Rum Punch Bar,
Margarita Bar, Martini Bar, Mojito Bar or something else to fit your theme.

TARTENDING SERVICE

$100 for 3 hours, $25 each additional hour

Our professional bartenders will level up any event. If you have a stocked bar
and just need a bartender, we can fill that role. An agreed-upon stock list will be
provided to ensure the bar is fully equipped for our bartender.

All prices in USD
Staffed bars will incure a Bartender fee of $100
Server fee of $50 if requestd

1-264-235-0238

Claire@royscatering.com
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CATERING
SPECIALTY FBAKRS

RUM PUNCH FAR

On consumption $12 per drink

Tradional Rum Punch, Planter’s Punch, Ti Punch and a
Hermatige Rum Punch from the Hermatige Resort, Nevis.

MARCGARITA FAR

On consumption $12 per drink

Patron Silver used to mix Traditional Margaritas, Angel’s Margaritas,
Devil’s Margaritas, Spicy Margaritas and McCartney Margaritas.

MARTINI FAR

Charged on consumption $12 per drink

Tito’s Vodka used to mix Dry Martinis, Passion Fruit Martinis,
Espresso Martinis, and Cosmopolitans.

MOIITO BAR
Charged on consumption $12 per drink

Bacardi Silver, fresh mint and lime juice mixed to create Traditional Mojitos,
Strawberry, Passion Fruit or Mango Mojitos, and Ginger Mojitos
made with Glo’s Ginger Rum from Anguilla.

MOCKTAIL BAR

Charged on consumption $10 per drink

Passion Fruit Mocktinis, Strawberry Lemonade Spritzers, Virgin Mojitos,
and Virgin Anguillian Sunsets

All prices in USD
Staffed bars will incure a Bartender fee of $100
Server fee of $50 if requestd

1-264-235-0238

Claire@royscatering.com
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CATERINAG

EBUFFET DINING

Buffet dining is completely customised, allowing us to create an individual menu based on your
tastes and dietary preferences. Below are a sample menus to spark ideas, offering a sense of
what can be crafted for your personalised dining experience. Call us to curate a menu especialy

for you.

Standard Package S$65

Green Salad
Local pumpkin soup
Rice & Peas

SAMPLE MENUS

Premium Package




	FAMILY-STYLE MEALS
	Serves 8-10 people
	Scalloped Potato $60
	Rice & Peas $30
	Macaroni Pie $50
	Stewed Chick Peas 30

	Quinoa Salad $30
	Greek Salad $30

	Garden Salad $20
	Roast Veggie Selection $40
	Coleslaw $30
	Garlic Bread Rolls $20
	sides & salads
	Pasta & Pies
	Serves 6-8 people
	Lobster Pasta $112
	Lasagne $104
	Chicken Pot Pie $64
	Steak and Ale Pie $88
	Shepherd’s Pie $88

	Protein
	Serves 6-8 people
	Crayfish MKT
	Mahi Creole $112
	Dijon Pork Tenderloin $80
	Coconut Curry Shrimp $96
	Grilled Steak Au Poivre Sauce $120
	Slow Cooked Ribs $88
	Panko Chicken $88
	1-264-235-0238
	Claire@royscatering.com



	Breakfast
	Full Classic
	Tasty extras
	$18 pp - minimum order 12
	Bacon
	Sausage
	Scrambled Eggs
	Home Fries
	French Toast
	Fruit Salad


	roy’s favourites
	$22 pp - minimum order 12
	Choose 2
	Ham, Egg & Cheese Croissant
	Salmon & Cream Cheese Bagel
	Bacon, Egg & Cheese Wrap
	Corned Beef Hash & Eggs on Rye
	Eggs Benedict

	Choose 1
	Protein Parfait
	Fruit & Yogurt Cup

	Choose 1
	Carrot Cake Muffins
	Banana Muffins
	Cinnamon Buns
	Banana Pancake Stack
	Jelly Doughnuts

	Gravlax Platter $120
	Serves up to 6
	Homemade bagels,
	house-cured gravlax, red onion, capers, dill cream cheese

	Healthy Start Platter $60
	Serves up to 6
	Fresh fruit selection,
	honey-infused Greek yogurt, nuts & homemade granola


	Freshly baked
	Minimum order 6
	Everything Bagels $3
	English Muffins $2
	Biscuits $2
	Carrot Cake Muffins $4
	Banana Muffins $4
	Lemon Bluberry Muffins $4
	Jelly Doughnuts $3
	Boston Cream Doughnuts $4
	Cinnamon Buns $4
	Giant Cookies $4
	1-264-235-0238
	Claire@royscatering.com


	Bar packages
	Call bar
	Premium bar
	Beer, wine & soda
	Charged on consumption.

	Specialty Bars
	Bartending Service
	On consumption $8 per drink
	Smirnoff & Absolut Vodkas, Gordons & Beefeater Gins,
	Castill0 & Barcardi Rums, Jose Cuervo Tequilas and Jack Daniels.
	All mixers included.

	On consumption $10 per drink
	Titos & Grey Goose Vodkas, Tanqueray & Bombay Sapphire Gins,
	Mt. Gay Eclipse & Plantation 3 Star Rums, Patron Tequilas and Dewar’s White.
	All mixers included.

	Charged per drink, based on selection.
	$100 for 3 hours, $25 each additional hour
	All prices in USD
	Staffed bars will incure a Bartender fee of $100
	Server fee of $50 if requestd
	1-264-235-0238
	Claire@royscatering.com


	Specialty Bars
	Rum Punch bar
	Margarita bar
	Martini Bar
	Charged on consumption $12 per drink

	Mojito Bar
	Mocktail Bar
	Charged on consumption $10 per drink
	On consumption $12 per drink
	On consumption $12 per drink
	Charged on consumption $12 per drink
	Strawberry, Passion Fruit or Mango Mojitos, and Ginger Mojitos
	made with Glo’s Ginger Rum from Anguilla.
	All prices in USD
	Staffed bars will incure a Bartender fee of $100
	Server fee of $50 if requestd

	1-264-235-0238
	Claire@royscatering.com


	buffet dining
	Sample menus
	Premium Package
	Standard Package $65
	Green Salad
	Local pumpkin soup
	Rice & Peas



