
SUNSET CAFE  
Menu Special Group 2009

GCBC 
 

This Menu price is all inclusive (cocktail, wine red or white, water bottle, and coffee)  
 
The cocktail is 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) 
 
The coffee is serving with chocolate truffle. 
The champagne is not include but it is possible  
 
The menu can be modified as you like  
The Kid menu is 10$ 
 
Buffet menu1 
 20$ 
 
Mixed green Salad, Balsamic Dressing 
 
Rice vegetables Salad  
 
 
Grilled Chicken Leg with Cajun 
 
Grilled marinated Spar Ribs 
 
Macaroni and Cheese  
 
Broccolis, sauté  potatoes with garlic 
 
 
French Vanilla Cake with Strawberry sauce 
 
 
Buffet menu 2 
30$ 
 
 
Mixed green Salad, Balsamic Dressing 
 
Corn, red Pepper, Chorizo Salad  
 
Tuna and vegetables  Rice Salad 
 
Basil, Garlic, baby Tomatoe and black Olive Salad 
 
 
Grilled Chicken Leg with Cajun 
 
Grilled Chicken Breast with BBQ sauce 
 
Grilled marinated Spar Ribs  
 
Baked potatoes, Corn cob, Roasted Tomatoe and Broccoli 
 
 
 
Home made Chocolate cake and Cheese cake with sauce 
 



 
 
 
Buffet menu 3 
50$ 
 
Smoked Salmon with Lemon  
Mixed green Salad, Balsamic Dressing 
“Bellevue” Mahi Mahi on Vegetables bed  
Penne Pasta with Mozzarella, Tomatoe, Basil and Olive 
Smoked Ham and Cantaloupe Melon 
 
 
Fish market Filet with Creole sauce 
 
Sauted Chicken with Coco Curry sauce 
 
Roasted Pork with Mustard old Fashion 
 
Sauted Shrimps with Pineapple and red Pepper 
 
Creole Rice Pilaf 
Mixed Vegetable with Butter 
Garlic Potatoe with Herbal green 
 
 
Cheese Board with Nuts, Marmalade and Balsamic reduction  
 
 
Home made Chocolate cake 
French Vanilla Cake with Strawberry sauce 
Fresh fruits Salad 
 
 
 
Buffet menu 4 
90$ 
 
Smoked Salmon with Lemon  
Mixed green Salad with poached Shrimps, Balsamic Dressing 
“Bellevue” Mahi Mahi on Vegetables bed  
Penne Pasta with Mozzarella, Tomatoe, Basil and Olive 
Smoked Ham and Cantaloupe Melon 
 
 
Lobster Grilled with Butter sauce 
 
Filet Beef Willington Red Wine sauce 
 
Grilled Filet of Fish from Island market  
 
Roasted Chicken with Cajun and Creole sauce 
 
Creole Rice Pilaf 
Mixed Vegetable with Butter 
Asparagus and Green Bean 
Garlic Potatoe with Herbal green 
 
 
 
Cheese Board with Nuts, Marmalade and Balsamic reduction  
 
 
Cake Vanilla, Cake Chocolate, Mousse Chocolate 
and Fruits,  Apple Tart, 
Sorbet, Ice Cream and fresh fruits 


