Tovs

CATERING
VILLIA DINING

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

SAMPLE MENUS
Lobster $85pp

Lobster Bisque
ko

Local Lobster in garlic butter

with rice & peas and seasonal veggies
%k k

Flourless Chocolate Cake
Steak S65 pp

Caesar salad
kk
Tenderloin of beef
Au poirve sauce
with scalloped potato & seasonal veggies
kk

Sticky Toffee Pudding
Mahi Mahi $55 pp

Lobster Cakes
ko
Grilled Mahi Mahi
coconut curry sauce
with mashed potatoes & seasonal veggies
ko

Coconut Cake

All prices in USD
Meals are priced per person
Chef fee of S100
Server fee of $50 per every 10 guests

1-264-235-0238

Claire@royscatering.com
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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 $82
Lasagne $76
Chicken Pot Pie $62
Steak and Ale Pie $82
Shepherd’s Pie $65

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 $110
Dijon Pork Tenderloin $60
Coconut Curry Shrimp $70
Grilled Steak Au Poivre Sauce $120
Slow Cooked Ribs $80
Panko Chicken $80

White Onion Sauce

All prices in USD

On-site staffing is optional for an additional fee

1-264-235-0238
Claire@royscatering.com
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Our entertaining menu offers a variety of small bites, mini sandwiches,
platters and sweet treats.

PERFECT YOR ENTERTAINING

Party Platters

Serves 20-25 people

Charcuterie $150
Selection of meats, cheeses, candied nuts, pepper jelly, olives and cornichons
Crudités & Dips $70
Selection of veggies, dip, homemade hummus, pita bread & cornichons
Fruit Platter $S60
Seasonal fresh fruit & honey-infused Greek yogurt dip

SAVORY FBITES

Minimum Order 12

Bloody Mary Shrimp Shooters S4
Tuna Poke Bites S3
Lobster Cakes S4
Saltfish Fritters S3
Veggie Spring Rolls S3
Mushroom Tarts S3
Spanakopita S3
Bacon Goat Cheese Tarts $3
Brie & Ham Tarts S3
Lobster Brioche Rolls $8
Coronation Chicken Brioche Rolls S4
Mini Ham & Cheese Croissants S5
Mini Gravlax Bagels $6
Burger Sliders S5
Pesto Chicken Skewers S3
Teriyaki Beef Skewers S3

SVWEET NIEELES

Minimum Order 12

Chocolate Chip Cookies S2
Keylime Pie Cups S3
Chocolate Brownie Cups $3
Tiramisu Cups $3
Lemon Squares S3
Cheese Cake Bites S3
Mini Muffins: Carrot, Banana,
Blueberry Lemon S2

All prices in USD

On site staffing is optional for an additional fee

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

THANKSGIVING

$780 serves up to 12

Roasted pumpkin bisque
Salad of arugula, candied walnuts, blue cheese crumbles
and dijon dressing

Roasted turkey (white & dark meat) & slow cooked ham shoulder
Turkey and sage stuffing, mashed potatoes, seasonal veggies

& turkey gravy

Pumpkin Pie or Apple Crumble

FESTIVE

$1020 serves up to 12

Lobster Bisque
Salad of arugula, candied walnuts, blue cheese crumbles
and dijon dressing

Roast Prime Rib
Yorkshire puddings, mashed potatoes, roast potatoes,
seasonal vegetables & beef gravy

Black Cake or Coconut Cake

All prices in USD
On-site staff optional for an additional fee
1-264-235-0238

Claire@royscatering.com




	villa dining
	Lobster $85pp
	Lobster Bisque ** Local Lobster in garlic butter with rice & peas and seasonal veggies ** Flourless Chocolate Cake

	Steak $65 pp
	Caesar salad ** Tenderloin of beef Au poirve sauce with scalloped potato & seasonal veggies ** Sticky Toffee Pudding

	Mahi Mahi $55 pp
	Lobster Cakes ** Grilled Mahi Mahi coconut curry sauce with mashed potatoes & seasonal veggies ** Coconut Cake


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

	Perfect for Entertaining
	roy’s favourites
	Freshly baked

