*the celebration menu is complimentary for the bride and groom, with a surcharge of
us $35.00 per person for Aimond guests and us $75.00 for off-property guests.

The Sunset Restaurant: Celebration Dinner Menu
Appetizer

Skewered Island Prawns

With tropical salsa and local arugula

Caribbean Chicken Salad

With diced paw paw pineapple served with a jalapeno cumin dressing

Seared Scallops

On a tomato and basil confit

Mixed Organic Field Green Salad

Tossed with sliced apples caramelized walnuts and orange vinaigrette

Appetizer Sampler Plate For Two

Chef’s selection of appetizer from the menu

Soup

Tomato Ginger Orange Soup

Blend of sun ripe tomatoes and oranges with a hint of ginger root

or

Roasted Apple And Butternut Squash Soup

Sprinkled with crushed almonds



Grilled Salmon Fillet

Served with mango essence and steamed pumpkin slaw

Prime Cut Of Beef Tenderloin

Served with a morel mushroom and port wine sauce,
melange of garden vegetablesand almond croquettes potatoes

Roasted Saddle Of Prime New Zealand Lamb

Crusted with a mousseline of pine nuts and rosemary natural jus and rosette potatoes

Mixed Island Girill

Salmon, mahi-mahi and prawn served with watercress butter
and steamed sweet potatoes and pineapple wedges

Bajan Seasoned Chicken And Plantain Skewered

Served over peas risotto with tamarind chutney

Dessert

Chef’s Selection Of Fine Pastries And Gateaux

Please note: all prices and menus are subject to change without notice by the discretion of Aimond Resorts



