
MENU FRESH, CREATIVE
& DELICIOUS



THE KETO BREAKFAST  | 29.00

• Croissants with ham & swiss cheese
• Bagels with smoked salmon & dill cream cheese
• English muffins with egg salad

BREAKFAST

BREAKFAST PACKAGES

OUR READY toSERVE BREAKFASTS ARE IDEAL  for OFFICE FUNCTIONS
 orPRIVATE GATHERINGS!

Room temperature breakfast items are presented on reusable platters that require delivery and collection or on 
disposable platters for a small charge. For Breakfast Packages hot items are presented in chaffing dishes for a 

rental fee including sterno fuel and serving utensils and require delivery and collection.

Freshly baked croissants, mini muffins, mini 
danishes, jam & butter, fruit salad, yogurt, 
homemade granola

THE CONTINENTAL BREAKFAST | 20.50 

Egg & veggie scramble, sliced avocado, 
sautéed mushrooms, bacon, sausages, greens, 
cherry tomatoes, avocado oil vinaigrette

VEGAN BREAKFAST dv | 22.00
Scrambled tofu, roasted portobello mushroom, 
blistered beef tomato, hash browns, baked beans, 
sourdough toast

gd

Fresh fruit salad, freshly baked croissants 
with butter & jam, scrambled eggs, bacon, 
grilled tomatoes, breakfast potatoes, french 
toast with syrup

THE FULL WORKS BREAKFAST | 24.50 

Codfish & potatoes, stewed tomato sauce, 
onions in butter, banana, avocado, boiled eggs, 
johnny bread

THE BDA BREAKFAST | 29.00

Scrambled eggs, crispy bacon, peppers, onions, 
salsa, or vegetarian option with black beans & corn

v

MAKE IT GLUTEN FREE FOR ADDITIONAL 

Assortment of freshly baked pastries such as 
muffins, croissants, danishes, scones served 
With butter & jam

MINI BREAKFAST PASTRIES | 9.50
3 PCS PER PERSON

d
3 PCS PER PERSON
MINI BREAKFAST SANDWICHES | 16.00

• Sun-dried tomatoes, pesto & parmesan
• Spinach, bacon & cheddar
• Smoked salmon, goats cheese & dill

3 PCS PER PERSON
EGG FRITTATA CUPS | 10.00g

Chocolate chip, blueberry, cranberry & 
almond, apple, cinnamon & walnut

GLUTEN FREE MUFFINS          per dozen | 51.00

Homemade granola, fresh berries, 
INDIVIDUAL YOGURT PARFAITS | 9.00

Fresh tropical fruit, fresh berries

Small 8oz | 7.25 Large 16oz | 14.00
gdvFRESH FRUITS SALAD CUPS

PLATTERS

Organic, rainforest alliance, fair trade & locally roasted 
by our own award winning baristas- includes: 
creamer, sugar, sweetener

ADD ourFRESHLY BREWED COFFEE
32.00 | APPROX 8 SERVINGS

Steeped for 24 hours, low acidity, rich flavour, 
locally brewed served un glass jungs with simple 
syrup & milk on the side

ADD ourCOLD BREWED COFFEE
58.00 PER GALLON | APPROX 16 SERVINGS

Hot water, assorted teas, creamer, sugar, sweetener

ADD ourHOT TEA SERVICE
35.00 | APPROX 16 SERVINGS

ADD INDIVIDUAL FRUIT JUICES
orMINERAL WATER

$3.95 PER BOTTLE

SYMBOLOGY
dDairy Free v Vegetarian g Gluten Free

v

gv

v

MINIMUM 10 PEOPLE PER MENU SELECTION
PRICED PER GUEST

BREAKFAST BURRITOS | 14.50
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Our READY TO SERVE PARTY PLATTERS  are THE PERFECT ADDITION TO  your 
CORPORATE AND COCKTAIL PARTIES, RECEPTIONS  and MEETINGS. THESE ITEMS 

PRESENTED  on EITHER REUSABLE PLATTERS REQUIRING DELIVERY AND 
COLLECTION, OR ON DISPOSABLE PLATTERS  for A SMALL CHARGE.

SMALL (APPROX 10 GUESTS) LARGE (APPROX 30 GUESTS)(APPROX 20 GUESTS)MEDIUM

 Tropical fruits, strawberries
S | 57.00   M | 105.00   L | 160.00

FRESH FRUIT PLATTER gdv

Classic hummus, tzatziki, falafel bites, 
tabbouleh, feta cheese, olives, artichoke 
hearts, cucumber, cherry tomatoes, grilled 
chicken slices, pita bread

MEDITERRANEAN MEZZE PLATTER
S | 88.00   M | 168.00   L | 250.00

Fine international cheeses, fresh fruit garnish, 
crackers 

GOURMET CHEESE PLATTERv
S | 107.00   M | 202.00   L | 304.00

S | 107.00   M | 202.00   L | 304.00

Italian salami, prosciutto, variety of cheeses, 
grilled vegetables, tomatoes, olives, artichoke 

 ANTIPASTO PLATTER g

• Fresh basil hummus
• Red pepper

Our finest fresh vegetables with two dips:

S | 57.00   M | 107.00   L | 161.00

Cocktail shrimps, cocktail sauce, lemons

S | 94.00   M | 178.00   L | 266.00

COCKTAIL SHRIMP PLATTER gd

Scottish smoked salmon, fresh lemon, capers, 
red onions

S | 90.00   M | 192.00   L | 289.00
gd

Sour cream, salsa, fresh corn chips

S | 39.00   M | 69.00   L | 101.00

gv

A variety of raw & cooked maki rolls & 
individual nigiri using tempura shrimp, 
japanese hamachi, atlantic salmon, unagi eel 
& saku tuna

24 PIECES | 68.00      48 PIECES | 128.00 

dCLASSIC SUSHI PLATTER

Combination of supreme fusion maki rolls, some 
classic nigiri & maki rolls with a variety of fillings & 
fresh fish sashimi

24 PIECES | 78.00      48 PIECES | 148.00

dSUPREME SUSHI PLATTER

gdvRAW VEGETABLE PLATTER

ALL SUSHI PLATTERS  are SERVED 
WITH SPECIAL SAUCE, KIKKOMAN SOYA 
SAUCE, PICKLED GINGER, WASABI & 
CHOPSTICKS

SUSHI PLATTERS

PARTY PLATTERS

 SMOKED SALMON PLATTER

 LAYERED GUACAMOLE PLATTER
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Veggie filled mini spring rolls
with sweet chili sauce | 45.00

Crispy filo bites with spinach 
& goat’s cheese | 45.00

Mini pea & potato samosas
with mango chutney | 45.00

Roasted mushrooms & caramelized onions
on polenta with blue cheese & rosemary | 45.00

Mini quiches with sundried tomatoes,
pesto & parmesan | 45.00

Vegetable tempura rounds topped
with seaweed salad & sesame seeds | 60.00

Crispy fried mac & cheese bites | 60.00

CANAPÉS
PLATTERS  or CHAFING DISHES CAN BE 
SET  out FOR YOUR PARTY GUESTS TO 
HELP THEMSELVES,  or PASSED AROUND 

BY HIRED EVENT STAFF.

RECOMMENDED PORTION SIZES

APPETIZER
4-6 canapes per guest

MEAL
12 canapes per guest

SNACK
8-10 canapes per guest

SYMBOLOGY
d Dairy Free v Vegetarian

g Gluten Free For Staffed Events Only

Grilled honeydew melon topped
with jalapeño corn relish | 45.00

Vietnamese summer rolls with mango, avocado, 
cucumber, julienne carrots 
& hoisin dip | 45.00

Caprese salad skewer | 45.00

Watermelon & grilled haloumi cheese skewers 
with fresh basil pesto & chopped cashews 
(summer season) | 45.00

Roasted beets with cambozola cheese & toasted 
pistachio nuts on a crispy pita | 59.00

Homemade falafel on a mini flatbread
with homemade tzatziki | 45.00

Bermuda carrot & cumin puree on a blini
with crispy fried lentils | 45.00

Toasted focaccia triangles topped with
roasted tomato - oregano spread | 45.00

Bermuda pumpkin butter on crostini
topped with green onion mousse | 45.00

dvg

dv

vg

vg

v

v

vd

vd

v

COLD HOT

dv

v

vg

v

v

vd

dv

PRICED PER DOZEN

GARDEN
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SYMBOLOGY
dDairy Free v Vegetarian

g Gluten Free For Staffed Events Only

LAND
PRICED PER DOZEN

Mini pita with arabic spiced Ground beef & 
fresh cilantro | 45.00

Pulled arabic chicken with tabbouleh in a
cucumber roll with cumin yoghurt | 45.00

Pulled pork on jalapeno corn bread
with chipotle sour cream | 45.00

Goat cheese rounds with floral potpourri on a 
pita crisp with tomato & bacon jam | 60.00

Grilled peaches & prosciutto skewers
with a rum-balsamic reduction | 60.00

Mini cuban sandwiches on Johnny bread
with Dijon, Sriracha Aioli | 60.00

Vietnamese summer rolls
with crispy duck & hoisin sauce | 45.00

Roast beef & gorgonzola toasts
with herb & garlic cream | 45.00

Candied bacon with green apple
& whipped blue cheese mousse
served on crostini | 60.00

Moroccan chicken on a crispy flat bread with 
hummus & tabbouleh | 45.00

d

g

g

gd

d

d

COLD HOT
Beef meatballs stuffed with 
whipped sundried tomato goat’s cheese, 
sage & tomato chutney | 60.00

Negimaki, japanese beef rolls with 
veggies, scallions & teriyaki sauce | 60.00

Grilled beef skewer with argentinean 
chimichurri | 45.00

Spicy Piri-Piri chicken kabobs | 45.00

Jerk chicken samosas with mango 
chutney & onion relish | 45.00

Grilled chicken skewers
with dark & stormy glaze | 45.00

Mini chicken quesadilla pinwheels | 45.00

Ground lamb meatballs with
cumin cinnamon tomato yoghurt | 60.00

Grilled lamb lollie with garlic & rosemary 
cream | 75.00

Sliced duck breast, portobello mushroom
& sour cherry on a steam bun | 75.00

Brie & bacon jam melts on crostini with 
fresh thyme | 45.00

Wonton crisps with teriyaki chicken,
edamame & green onion | 60.00

g

g

d

gd

gd

gd

d

gd

g

d

d
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SEA
PRICED PER DOZEN

Vietnamese summer roll with sushi grade ahi 
tuna & hoisin sauce | 45.00

Baby cocktail shrimps in a shot glass
with spicy tomato marinade | 45.00

Local fish coconut ceviche with pineapple,
sesame seeds & cilantro  | 60.00

Rare seared tuna with sesame seeds,
seaweed & whipped avocado
on a rice cracker | 60.00 

Fish taco bites with spicy chipotle 
sauce  | 60.00

Smoked salmon with dill mascarpone & 
caramelized onion on a rice cracker | 45.00

Ahi tuna tartar served on a 
crispy taco chip | 60.00

d

COLD HOT
Mini codfish cake topped with charred 
banana & homemade tartar sauce | 45.00

Lemon battered fish bites
with garlic herb mayonnaise | 60.00

Smoked salmon & goat’s cheese mini 
quiches | 45.00

Chorizo & smoked octopus skewers
drizzled with a pimento aioli | 75.00

Seared scallops with smokey bacon
& ginger cream | 60.00

Garlic & chive marinated shrimp
wrapped in bacon | 60.00

Coconut Shrimp Tempura
with a Mango & Cilantro Salsa | 60.00

Cajun shrimp & grilled pineapple 
skewer | 60.00

Saffron seafood paella arancini balls | 75.00

African spiced wahoo & lobster cakes with 
cinnamon mayo | 75.00

gd

d

d

g

gd

d

d

gd

d

gd

gd

gd

gd

g

gd
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16 HOMEMADE MINI BURGERS SERVED IN
BIO-DEGRADABLE BOXES,  or DISPOSABLE 

PLATTERS for ASMALL CHARGE.
We RECOMMEND 3-4 SLIDERS  per PERSON.

80.00

Make it Gluten Free 89.00

MINI SLIDER BOXES

Barbecue aioli, cheddar cheese, pickle
MINI CLASSIC CHEESEBURGER

Goslings black rum plaintain glaze, onion relish

JERK CHICKEN SLIDERSd

Homemade coleslaw
CHIPOTLE BBQ PULLED PORK SLIDERSd

Hoison, pork belly, cucumber, cilantro
MINI ASIAN STEAM BUNSd

Tartar sauce, homemade coleslaw
BERMUDA STYLE FISHCAKESd

Fresh mozzarella, pesto
ITALIAN STYLE MINI BURGERSd

Homemade tzatziki, tabouleh
MINI FALAFEL SLIDERSv

Tomato, cilantro salsa
MINI BLACK BEAN BURGERSdv

Chipotle & orange rub, guacamole
SLICED CHICKEN BREASTdv

SYMBOLOGY
Dairy Free v Vegetarian g Gluten Freed
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SYMBOLOGY
Dairy Free v Vegetarian g Gluten Freed

SALADS

Cherry tomatoes, mixed bell peppers,
mushrooms, cucumber, two dressings

S | 85.00   M | 165.00   L | 245.00

MARKET GREEN SALAD gdv

Kale, baby spinach, aged parmesan, 
garlic croutons, bacon anchovy dressing

S | 112.00   M | 214.00   L | 315.00

DEVIL’S ISLE KALE CAESAR

Carrots, purple cabbage, green onions, 
cucumber, rice noodles, cilantro, sesame 
dressing

S | 83.00   M | 160.00   L | 235.00

ASIAN NOODLE SALAD gdv

Parmesan, croutons, creamy caesar dressing

VEGETARIAN ROMAINE CAESAR v

Onions, bell peppers, cilantro, lime, 
chipotle dressing

S | 81.00   M | 147.00   L | 215.00

GRILLED CORN & BLACK
BEAN SALAD gdv

Almonds, dill, cranberries, honey dressing

QUINOA SALAD gdv

Feta cheese, homemade pesto (seasonal)
S | 98.00   M | 184.00   L | 270.00

SUMMER WATERMELON
SALAD gv

Red onion, feta cheese, yogurt & cumin 
dressing

S | 85.00   M | 165.00   L | 240.00

FRESH CUCUMBER &
CHICKPEA SALADgv

Carrot, cabbage, honey & sesame 
dressing

HAWAIIAN PINEAPPLE 
COLESLAW gdv

Roasted cherry tomatoes, parmesan, 
lemon vinaigrette dressing

S | 85.00   M | 165.00   L | 243.00

ARUGULA SALADgv

 Market vegetables, parmesan, pesto

PASTA PRIMAVERA SALADv

S | 93.00   M | 161.00   L | 236.00
 Or Make it Gluten Free

Baby spinach, goats cheese, bell peppers, 
zucchini, cherry tomatoes, mushrooms, 
balsamic vinaigrette dressing

S | 98.00   M | 168.00   L | 272.00

MEDITERRANEAN ROASTED
VEGETABLE SALADgv

Bacon, cheddar, green onion, sour cream 
dressing

S | 79.00   M | 151.00   L | 224.00

LOADED BAKED POTATO
SALAD g

Carrots, zucchini, yellow squash, 
pumpkin seeds, raisins, tahini dressing

S | 84.00   M | 159.00   L | 236.00

SPIRAL VEGGIE SALADgdv

Roasted red peppers, crispy lentils
S | 89.00   M | 169.00   L | 248.00

CURRIED CAULIFLOWER SALADgv

SMALL (APPROX 10 GUESTS) LARGE (APPROX 30 GUESTS)(APPROX 20 GUESTS)MEDIUM

S | 85.00   M | 165.00   L | 245.00

S | 80.00   M | 145.00   L | 210.00

S | 85.00   M | 165.00   L | 240.00

S | 85.00   M | 160.00   L | 235.00
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SYMBOLOGY
Dairy Free v Vegetarian g Gluten Freed

SOUPS

MINIMUM 10 PEOPLE PRICED PER GUEST
Make it gluten free for an additional $2.25 per person

SERVED WITH  our FRESHLY BAKED 
ROLLS & BUTTER

CLASSIC BERMUDA FISH
CHOWDER | 12.00 

CREAMY PUMPKIN | 10.00

ITALIAN MINESTRONE | 10.00

PORTUGUESE RED BEAN 
& CHORIZO | 10.00

CREAMY BROCCOLI
& CHEDDAR  | 10.00 

VEGAN ROASTED RED
PEPPER | 10.00

CLASSIC CHICKEN
NOODLE | 10.00

THAI CHICKEN
TOM-YUM | 10.00

RICH ONION & THYME | 10.00

BEEF & RED BEAN CHILLI | 11.50

SUMMER MELON &
TOMATO GAZPACHO | 10.00

d

gv

dv

d

gv

gdv

d

gd

gdv

gdv

gd
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MINIMUM 10 PEOPLE PRICED PER GUEST

Sliced turkey, lettuce, tomato, 
mustard, mayonnaise

Ham & cheese, lettuce, tomato, 
mustard, mayonnaise

Egg salad, lettuce tomato

Grilled chicken caesar

Chopped chicken salad, 
tomato, mustard, mayonnaise

Sliced roast beef, lettuce, 
tomato, mustard, mayonnaise

Tuna salad, lettuce, tomato

Crab stick, avocado, special 
sauce

Falafel, guacamole, lettuce, 
tomato

Classic BLT, mayonnaise

Our SANDWICH PLATTERS  are IDEAL  for CORPORATE LUNCHES,
MEETINGS  and CONFERENCES.

Choose your favorite of our freshly baked breads, then choose up to 3 different filling options, 
or simply ask for a chef´s assortament! Delivered on reusable platters that require delivery 

and collection or we can drop them off on disposable platters.  

d

d

d

d

d

d

d

BREADS FILLINGS

Multigrain, white & whole-wheat

CLASSIC FINGER
SANDWICHES | 12.00 

Make it gluten free 
for an additional $2.47 per person

GRILLED BAGUETTE
SANDWICHES | 17.00 

Arabic style thin flat bread

LOW CARB GRILLED
LAVASH WRAPS | 18.00 

Make it gluten free 
for an additional $2.47 per person

CLASSIC WRAPS | 17.00 

Made with rosemary & olive oil
VEGAN FOCACCIA | 17.00 

GRILLED PANINI, 
BAGUETTE & WRAP
PLATTER | 17.00 

SANDWICHES

ADD ASSORTED
KETTLE CHIPS
$4.00 per bag

MIX IT UP! - CHEF´S 
ASSORTMENT

dv

BUILD YOUR OWN
SANDWICH PLATTERS

1.5 sandwiches per person

CLASSIC | 21.50 

• Sliced multi grain, white & 

wholewheat bread

• Deli turkey

• Ham

• Roast beef

• Egg salad

• Sliced swiss cheese

• Sliced cheddar cheese

• Lettuce

• Tomato

• Mayonnaise & mustard

DELUXE | 25.50 
• Foccacia & ciabatta breads

• Sliced grilled chicken 

breast

• Prosciutto

• Roast beef

• Falafel

• Guacamole

• Sliced swiss cheese

• Sliced provolone cheese

• Sliced cheddar cheese

• Lettuce

• Sliced onions

• Tomato

• Mayonnaise

• Dijon mustard
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SERVED IN INDIVIDUAL BIO-DEGRADABLE 
BOWLS. EASY TO GRAB & GO!

HEALTHY
GRAB & GO

BOWLS

MINIMUM 10 PEOPLE
PER MENU SELECTION

Black beans, romaine, spinach, bell peppers, 
red onions, mushrooms, sliced avocado, feta 
cheese, corn, salsa, honey lime dressing

GRILLED CHICKEN 
QUINOA BOWL | 19.00 

Grains, romaine lettuce, kale, spinach, chickpeas, 
shredded carrots, broccoli, bell peppers, roasted 
beets, avocado, sunflower seeds, apple cider 
vinaigrette dressing

PULLED CHICKEN 
HARVEST BOWL | 21.50

g
gd

Spinach, kale, cucumber, chickpeas, artichokes, 
flaxseeds, quinoa, roasted bermuda pumpkin, 
baked pickled beets, sunflower seeds, lemon 
miso tahini dressing

FALAFEL VEGAN 
DETOX BOWL  | 21.50

Lime & cilantro rice, black beans, corn, red 
onion, bell peppers, romaine lettuce, kale, 
sour cream, guacamole, cheddar cheese, 
salsa verde

PULLED BEEF 
BURRITO BOWL | 21.50 g

gdv

Quinoa, black beans, corn, lettuce, bell 
peppers, coconut milk dressing

CURRIED COCONUT 
WAHOO BOWL | 22.50 

Hard boiled egg, spinach, kale, avocado, 
broccoli, tomatoes, onions, mushrooms, 
sunflower seeds, avocado oil ranch dressing

BEEF & BACON 
KETO BOWL | 21.50 gd

gd

WORKING LUNCH COMBOS
MINIMUM 10 PEOPLE, PRICED PER GUEST

1. Any soup, assorted panini, wrap & baguette platter, selection of kettle chips | 30.00

2.
Any salad, assorted panini, wrap & baguette platter, selection of kettle chips | 35.00
Fresh fruit salad & mini brownies platter 3.
Any salad, assorted panini, wrap & baguette platter, tropical fruit salad | 30.00
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LITE BITE
Ideal for lunch or for a lighter meal

37.00 per guest

CHOOSE:
1 appetizer (soup or salad)

2 mains
2 sides

Includes assorted 
Mini desserts platter

Or classic cookies

FULL MEAL
Great for a hungry group!

57.00 per guest

CHOOSE:
2 appetizer (soup or salad)

3 mains
3 sides

Includes assorted 
Mini desserts platter

Or classic cookies

CUSTOM HOT BUFFET
Our CUSTOM HOT BUFFET OPTION GIVES YOU  the OPPORTUNITY TO BUILD YOUR  own 

SPREAD FOR  your NEXT CORPORATE EVENT OR SOCIAL FUNCTION. SELECT YOUR ENTREES 
AND SIDE DISHES, LET US KNOW  your GUEST COUNT, AND WE WILL DELIVER RIGHT  to 

YOUR HOME  or OFFICE!

Hot items can be presented either in disposable aluminium pans for you to keep hot in your 
oven, or in chaffing dishes for a rental fee. This includes sterno fuel and serving utensils!

MINIMUM 10 PEOPLE
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Pan fried wahoo fillet with yellow 
squash in a caper lemon sauce

Roasted wahoo fillet tossed in an 
olive marinade & roasted cherry 
tomatoes

Indian style mixed seafood curry 
with coconut milk & ginger: 
add 6.00

Grilled salmon fillet with jerk 
seasoning & a mango salsa: 
add 6.00

Pan-fried rockfish with a tangy 
lemon-butter sauce: add 15.50

Tandoori mahi-mahi with cilantro & 
chopped red onions

Baked grouper in a tangy lemon 
butter sauce

Grilled wahoo filet served over 
roasted tomatoes & fresh herbs

Mahi-mahi with coconut sauce lime 
sauce & fresh cilantro

Grilled wahoo with a mango 
avocado salsa & lime wedges

Penne pasta, grilled vegetables & 
olives with spicy tomato sauce & feta 
cheese

Eggplant parmesan served with a 
marinara sauce & topped with 
parmesan

Red peppers filled with grilled 
asparagus, goat’s cheese & spinach 
cream sauce

Large pasta shells stuffed with 
broccoli, olives & feta cheese in a 
cream sauce

Vegetarian lasagna with spinach, feta 
cheese & roasted vegetables

Fettuccini with roasted pumpkin & 
ricotta cheese

Spicy brown lentil dahl with eggplant 
& ginger

Rigatoni pasta in a tomato cream 
sauce with fresh dill

Cauliflower carrot pancakes with 
hummus, grilled haloumi cheese & 
crispy lentils

Fried falafel balls & warm couscous 
with roasted red peppers, fresh 
tomatoes & cumin

Baked butternut squash with thyme & 
parmesan cheese

Roasted green beans with garlic & 
olive oil

Curried cauliflower florets with toasted 
almonds

Roasted cherry tomatoes with pesto

Corn on the cob with tomato salsa

Buttered carrots with parsley

Orzo pasta with tomato, olives, feta & 
olive oil

Warm cous-cous with roasted 
vegetables & olives

Sautéed chickpeas with sundried 
tomatoes

Bermuda style vegetarian 
peas & rice

Farro, sautéed mushrooms & 
caramelized onions

Grilled asparagus with honey, lemon 
olive oil toasted almonds: add 5.50

Steamed jasmine rice

Roasted root vegetables in herb oil

Steamed seasonal vegetables

Garlic & cheddar mashed potatoes

Roasted potatoes with olive oil, 
garlic & rosemary

Jerk seasoned potato wedges with 
red onions

Classic creamy mac & cheese

Penne with cherry tomatoes in a 
pesto cream sauce

g

g

gd

g

g

g

gd

gd

gd

v

v

dv

gv

gdv

gdv

gv

gdv

gv

v

dv

gdv

dv

dv

gdv

gdv

gdv

gdv

gdv

gv

gdv

v

v

ADDITIONAL HALF PORTION  of MAIN DISH ITEMS 9.90  per GUEST/ 
FULL PORTION OF MAIN DISH 18.70  per GUEST

MAIN COURSE

LAND SEA GARDEN

ADDITIONAL SIDE DISH ITEMS 5.25  per GUEST

SIDES

g

gd

gd

g

gd

gd

g

gd

gd

gd

gd

gd

v

v

gv

v

v

v

gdv

Large pasta shells baked with 
ground beef, parmesan in a 
tomato-basil sauce

Chicken breast stuffed with spinach 
& goats cheese in a dijon mustard 
sauce

Grilled tenderloin of beef with a herb 
crust & a red wine sauce: add 14.50

Marinated chicken tandoori with 
indian spices & yogurt

Bbq pork ribs glazed with honey & 
orange

Chicken thighs roasted in garlic & 
lemon sauce

Moroccan spiced chicken thighs

Thai style sliced beef curry with 
coconut & cilantro

Sweet & sour pork with pineapple & 
mixed peppers

Lemongrass chicken with mixed 
peppers & onions

Rack of lamb with a raspberry 
demi-glace: add 16.50

Pulled pork with pineapple chili 
chutney

Duck breast with sour cherry glaze: 
add 15.50
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MINIMUM 20 PEOPLE PER STATION

BUFFET STATIONS
OUR LUNCH  and DINNER BUFFET PACKAGES  are DESIGNED TO BE A COMPLETE MEAL  for 

you AND YOUR GUESTS.

Room temperature items are presented on reusable platters and bowls. Hot items are 
presented in chafing dishes for a rental fee and includes sterno fuel and serving utensils.

PRICED PER GUEST

COLD BUFFET STATIONS

BUILD YOUR OWN
ASIAN LETTUCE WRAPS

33.00

Lettuce leaves, cooled steamed basmati rice 
with cilantro & lime

Asian cold noodle salad

Basil, cilantro, green onions, hoisin, spicy peanut 
sauce, sriracha & lime wedges

CHOOSE ONE PROTEIN

ADD AN EXTRA PROTEIN FOR $4.00 PER PERSON

• Lemongrass chicken
• Ginger marinated tofu

• Pulled pork
• Sliced thai beef

BUILD YOUR OWN
HARVEST BOWL STATION

33.00

Romaine lettuce, kale, spinach, chickpeas, 
shredded carrots, broccoli, bell peppers, roasted 

beets, avocado & sunflower seeds

Asian cold noodle salad

Apple cider vinaigrette dressing or thai 
coconut curry dressing

CHOOSE ONE PROTEIN
ADD AN EXTRA PROTEIN FOR $4.00 PER PERSON

• Pulled beef brisket
• Local grilled fish

• Pulled roasted chicken breast
• Homemade falafel

• Marinated tofu
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MINIMUM 20 PEOPLE PER STATION
PRICED PER GUEST

EXTRA SAUCES
ADDITIONAL $3.00 PER PERSON

• Argentinean 
chimmichurri

• Dijon mustard
• Caramelized onions in 

red wine demi glaze

• Horseradish creme 
fraiche

• Classic bernaise
• Green peppercorn jus

HOT BUFFET STATIONS

BUILD YOUR OWN
TACO STATION

34.00

Soft flour tortillas, shredded lettuce, cheddar cheese, 
black beans, corn, sliced jalepeños, fresh cilantro, green 
onions, guacamole, pico de gallo, salsa verde, chipotle 

hot sauce, sour cream, spanish rice

CHOOSE TWO PROTEIN
ADD AN EXTRA PROTEIN FOR $4.00 PER PERSON

• Pulled roasted chicken breast
• Pulled pork

• Pulled beef brisket
• Local grilled fish

NOODLE STATION
32.00

Sautéed with julienne vegetables, sesame oil & black & 
white sesame seeds with the following toppings served 

on the side: fresh cilantro, chopped peanuts, sliced 
green onions & fresh chilis

Classic pad thai or spicy peanut or creamy thai 
green curry sauce

Soba or Gluten Free Vermicelli Rice Noodles

CHOOSE ONE PROTEIN
ADD AN EXTRA PROTEIN FOR $4.00 PER PERSON

• Lemongrass chicken
• Ginger marinated tofu

• Pulled pork
• Sliced thai beef

SERVED WITH A MIXED GREEN SALAD WITH ORANGE 
& GINGER VINAIGRETTE

Served with a freshly baked white bread rolls, lettuce, tomato, onions, mayonnaise

CARVERY STATIONS
PRICED PER GUEST

 Rubbed in mustard, sage & fresh 
apple sauce with mustard on the side

MIN 25 PEOPLE | 24.00

WHOLE ROASTED SUCKLING PIG

Horseradish & thyme crust, with 
horseradish & mustard on the side

MIN 25 PEOPLE | 26.00

WHOLE PRIME RIB OF BEEF

 Rubbed in sea salt, thyme & cracked 
black pepper with mustard on the side

MIN 20 PEOPLE | 14.00

WHOLE ROAST LEG OF PORK

With cranberry sauce & gravy on the side
MIN 20 PEOPLE | 12.50

VERMONT ROAST TURKEY

 Studded with garlic & rosemary, with 
mint sauce on the side

MIN 10 PEOPLE | 20.00

ROAST LEG OF NEW ZEALAND LAMB

Honey, clove & orange glaze with mustard on the side
MIN 20 PEOPLE | 12.50

GLAZED SMOKED PIT HAM

 Marinated in red wine, rosemary & onions, 
choose up to 3 sauces

MINIMUM 120 PEOPLE | 16.00

STEAMSHIP OF BEEF

 Horseradish & thyme crust
With horseradish & mustard on the side

MIN 20 PEOPLE | 24.00
WHOLE STRIPLOIN OF BEEF
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DESSERTS

CAKES & CUPCAKES

• White chocolate raspberry cheesecake
• Dark chocolate & espresso cheesecake

• Sea salt caramel cheesecake
• Matcha green tea cheesecake

MINIMUM 10

INDIVIDUAL CHEESECAKES
9.00 each

gMINIATURE SWEETS PLATTER
| 33.00 per dozen 

Chocolate chip, oatmeal raisin, sugar cookies
CLASSIC COOKIES | 23.00 per dozen 

Almond flour cookies, sweetened with stevia,
dark chocolate chips & a touch of cinnamon

KETO COOKIES | 38.00 per dozen 

Chocolate, lemon, strawberry, coffee,
Matcha green tea, tahini

FRENCH MACARONS | 36.00 per dozen 

Dark chocolate or vanilla berry

MINI MOUSSE CUPS | 8.00 each 
MINIMUM 10

ROUND LAYER CAKES

CUPCAKES
60.00 per dozen 

8”X 4”  |  50.00  | serves 10-15 guests

10”X 4”  |  76.00  | serves 15-25 guests

12”X 4”  |  104.00  | serves 25-35 guests

FROSTINGS & FILLINGS
Vanilla, chocolate, lemon, cream cheese

CAKE FLAVOURS
Chocolate, vanilla, red velvet, carrot, lemon

• Spiced pumpkin squares
• Piña colada squares
• Key lime pie squares

• Carrot & zucchini cake
• Black bean brownies
• Apple & raisin cake

• Banana bread
• Devil´s isle coffee cake

gd

d

d

d

d

gv

gv
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Assorted sodas, juices, still water, sparkling water, 
flavoured water

INDIVIDUAL SOFT DRINK SELECTION
4.00 each

Strawberry or classic lemonade served in glass 
dispensers

FRESH HOMEMADE LEMONADE

Add a bag of large beverage ice for $20 
includes ice bowl, scoop & cooler

44.00 per gallon | approx 16 servings 

Certified organic, rainforest alliance, fair trade & 
locally roasted by our award winning baristas 

includes: creamer, sugar & sweetener

FRESH BREWED COFFEE
31.00 | approx 8 servings

Hot water, assorted teas, creamer, sugar, sweetener

HOT TEA SERVICE
35.00 | 8 servings

Steeped for 24 hours, low acidity, rich flavour, 
locally brewed

Served in glass dispensers with simple syrup, milk

COLD BREWED COFFEE

58.00 per gallon | approx 16 servings 

Served in glass dispensers

HIBISCUS ICED TEA
58.00 per gallon | approx 16 servings 

BEVEREAGES

BATCH COCKTAILS
Served by the Gallon (approx 16 servings) 
in Glass Dispensers

50.00 per gallon | approx 16 servings
INFUSED SPARKLING WATERS

GINZING

Grapefruit, 
ginger, raspberry, 

wild cranberry syrup

(sweetened)
SUMMER MINT

Elderflower syrup,
mint, strawberry

(sweetened)

Served in glass dispensers, a lovely alternative to sugary juices & sodas

BERMUDA RUM 

SWIZZLE | 151.00

CLASSIC MOJITO | 175.00

CLASSIC MARGARITA | 175.00

FLAVORED MOJITO | 190.00

FLAVORED MARGARITA | 190.00

FLAVORS
Orange, Passionfruit, Sour Cherry, Blackcurrant, 
Strawberry, Wild Cranberry  

PLEASE ASK ABOUT OUR WINE LIST

RELAX

Raspberry, 
cucumber, 

chamomile, ginger

(unsweetened)
AMBER

Tumeric, orange, 
peach, fresh mint

(unsweetened)
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ADDITIONAL INFORMATION

Our offices are open Monday through Friday, 
9am to 5pm. Please email catering@tfl.bm 

with any catering orders, or call (441) 
495-2009. Orders after 5pm will be responded 

to the following day.

Since our food is made from scratch, all orders 
must be submitted by 2:00pm, three business 

days before your order date. For last minute 
orders, please call for availability.

All prices and products on our menus are 
subject to change based on what the market 
dictates. We will do our best to notify you of 

any changes or replacements.

PLACING YOUR ORDER AND 
BOOKING YOUR EVENT

Food can be delivered to your event site seven 
days a week. Delivery charges start at $18 and 
are based on the distance from our kitchen to 

your location. We also ask for a 30 minute 
delivery window.

Orders requiring equipment delivery and 
pickup, such as chafing dishes, platters, 

coffee equipment, will be charged a delivery 
fee as well as a collection fee depending upon 

the location and the amount of equipment.

For all Take Five Drop Off Orders, We request 
payment in full When placing the order. We 
gladly process all major credit cards over the 

phone.

For all Take Five Full Service Caterings, we 
request 50% deposit when placing the orders.

Since our food is made fresh from scratch and 
created just for you, we require at least 3 

business days notice of cancellation. Events 
cancelled less than 3 business days notice will 

be charged the full amount. This includes 
cancelling because of inclement weather.

If you have a food allergy or a special request 
for vegetarian, vegan or gluten-free options, 

please speak to one of our event planners. We 
are happy to accommodate most special 

dietary requests.

If you would like to add additional servers 
bartenders or chefs to your event, We are 

happy to accommodate your needs. Our staff 
rates are as follows and require a three hour 

minimum shift:

DELIVERY & PICK UP

PAYMENT, PRICING & 
CANCELLATION

FOOD ALLERGIES & DIETARY 
RESTRICTIONS

EVENT STAFF

EQUIPMENT & RENTALS

FULL SERVICE CATERING

• China plates, Cutlery, Linen Napkin | 7.50 per person

• Biodegradable Cutlery, Plate & Napkin | 1.75 per person

• Chaffing Dish & Sterno Fuel | 15.00 per item

• Glassware | 30.00 per rack

• BBQ (includes fuel) | 150.00

• Table with Linen | 60.00 per item

• Linen Tablecloth | 35.00 per item

• Coffee Urn, Airpot | 15.00 per item

• Cooler - Small (40 qt) | 20.00 

                 - Medium (65 qt) | 30.00 

                 - Large (100 qt) | 45.00

If needed, Take Five Catering is happy to 
coordinate rental of items such as tables, chairs, 
linens and tents. Some stations and food items 

on our menu may require renting additional 
equipment and supplies.

If you are interested in our Full Service Caterings 
with custom menus, event staffing, rentals, bar 
set ups and decor, please ask one of our event 

planners for more information. We provide all of 
these services and would be happy to discuss 

your event with you.

Our menus are simply a starting point in planning 
your event and will be customized to suit your 

tastes, needs and budget.

• Catering Manager or Executive Chef | 75.00

• Supervisor, Head Server, Head Bartender | 55.00

• Chef, Server, Bartender, Barista | 45.00
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MENU FRESH, CREATIVE
& DELICIOUS
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