
 

 
 

Southwestern Corn Pepper Relish Grilled Chicken 
 

Grilled Filet Mignon with a Boursin Sauce & frazzled onions 
 

California Grilled Tri Tip of Beef with Roasted Corn, Tomato & Basil Relish 
 

Tamari Grilled salmon with Haystack Yellow Peppers 
 

Pan Roasted Mahi Mahi with a Honey Chipotle Glaze & Avocado Pico De Gallo 
 

Citrus Rum Marinated Prawns on Sugar Kane Skewers 
 

BBQ Roasted Pork Tenderloin with Mango Cilantro Salsa 
 

Grilled Chicken with Fire Roasted Peppers & a Boursin Cream Sauce 
 

Jamaican Jerk Chicken w/ caramelized pineapple pepper relish 
 
 
 
 

Chef Shawn’s Grand Buffet 
 

Chef Carving Station 
                           (Includes 2 sides & 1 salad) 

 
Slow Roasted Choice Tenderloin with a Famous Southern Sweet Rub 

 
Homemade Creamy Citrus horseradish Sauce / Veal Demi-Glace 

 
Accompanied with Caramelized French onion soup with imported Cheese & garlic croutons 


