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All prices subject to 17% gratuity

Assorted salads and condiments
Charcuterie platter 
Salmon platter, smoked mackerel
Mussels on half shell , shrimp cocktail
Sushi display, sashimi
Tempura shrimp, calamari, vegetable
Assorted breads and butter

$54.00 per person
Please call or email for reservations

PH: 238-0222, E:marneaud@thereefs.bm

H O T
Catch of the day 
Curry of the day
Jerk chicken
Gril led BBQ ribs
Buttermilk fried chicken
Gril led mahi mahi, lemon
butter sauce

B R E A K F A S T
Eggs Benedict
Bacon and sausage
Made to order omelets and
waffles
Traditional Bermy breakfast

D E S S E R T
Chef's selection

C A R V I N G  
Prime roast beef, au jus, horseradish
cream, yorkshire pudding
Herb roasted pork loin, cranberry gravy

P A S T A  
Assorted pasta, protein,
vegetables and sauces

S I D E S
Macaroni and cheese
Peas and Rice
Cassava pie
Herb roasted potato
Assorted vegetables

C O L D

A Q U A  T E R R A


