
SUNSET CAFE  
GCBC 

Special Group Menu 2011 
 

This Menu price is all inclusive (cocktail, wine, water bottle, and coffee)  
 
Beverages are a rum punch, white wine, orange juice served on buffet  
With home-made appetizer for buffet 3 and 4 (cheese, shrimps, salmon toast and sausage, cheese, 
ham puff pastry) 
Coffee is served with chocolate truffle. 
Champagne $10 per /person 
Sparkling wine $6 per /person 
Open bar $20 per /person 
Children 5-12years old $10 per /person 
 
The menu can be modified to your liking.  
 
“Lolo” BBQ Buffet menu  
$22 
 
Mixed Greens Salad and Vegetable, Balsamic Dressing  
(Salad, carrots, beets, corn, tomato )  
 
Grilled Cajun Chicken 
 
Grilled Marinated Spare Ribs 
 
Fried Grouper with Lemon 
 
Macaroni and Cheese  
Rice and Beans  
Corn on the Cob  
 
French Vanilla Cake with Strawberry Sauce 
 
 
Buffet Menu # 2 
$28 
 
 
Caesar Salad, croutons and anchovies 
 
Corn, Red Pepper, Chorizo Salad  
 
Tuna, Vegetables and Rice Salad 
 
Pasta Salad with Basil, Garlic, Baby Tomatoes and B lack Olives  
 
 
Grilled Cajun Chicken 
 
Mahi Mahi Fillet with Creole Sauce and Lime 
 
Grilled Marinated Spare Ribs  
 
Macaroni and Cheese  
Rice and Beans  
Corn on the Cob, Broccoli 
 
Home-made Chocolate Cake with Chocolate Sauce 
Pineapple Cake with Vanilla Sauce 



 
 
 
Buffet Menu # 3 
$36 
 
Smoked Salmon with Lemon  
Caesar Shrimp Salad with Parmesan 
“Bellevue” Mahi Mahi on a bed of Vegetables  
Penne Pasta with Mozzarella, Tomato, Basil and Oliv e 
Swordfish pate with bread  
Onion Soup with Cheese and Crouton 
 
“Market” Fish Filet with Creole Sauce 
 
Sautéed Chicken with Coco Curry Sauce 
 
Sautéed Shrimps with Pineapple and Red Pepper 
 
Creole Rice Pilaf 
Mixed Vegetables with Butter 
Potatoes Gratin 
 
 
Cheese Board with Nuts, Marmalade and a Balsamic re duction  
 
 
Home-made Chocolate cake 
French Vanilla Cake with Strawberry Sauce 
Fresh Fruit Salad 
 
 
 
Buffet menu # 4 
$59 
 
Smoked Salmon with Lemon  
Shrimp Caesar Salad with Parmesan 
“Bellevue” Mahi Mahi on a Bed of Vegetables  
Penne Pasta with Crabmeat, Tomatoes, Basil and Oliv es 
Swordfish Pate with Bread  
Green Asparagus Soup with Cheese and Crouton 
 
Lobster Grilled with Butter Sauce 
 
Filet Beef Willington Red Wine sauce 
 
Creole Rice Pilaf 
Mixed Vegetables with Butter 
Potatoes Gratin  
 
 
Cheese Board with Nuts, Marmalade and Balsamic redu ction  
 
 
Cake Vanilla,  
Cake Chocolate, Mousse Chocolate 
Apple Tart, 
Fresh fruit Salad 


