Beach Theme Menu
Cabana Bites
Maryland crab cakes
Crab and corn cake

Fresh crab blended with roast corn, gently pan-fried and topped with mango salsa

Mini crab soufflés
Ahi tuna tartar

A thin cucumber round filled with tuna tartar marinated in sake sauce, sprinkled with black sesame seeds and drizzled with
wasabi cream

Corn profiteroles with BBQ pulled pork and carrot bourbon slaw
Orange and ginger lacquered salmon with coriander and coconut
Pork tenderloin croutes with tropical fruit salsa
Asian vegetable spring rolls with sweet and sour mango sauce
Basil cheese crostini
Toasted baguette brushed with olive oil and spread with creamy parmesan and fresh basil
Classic open-faced tomato and cucumber sandwiches
Cucumber cups filled with a shrimp remoulade, capers and artichokes
Cucumber cups topped with smoked salmon, red onions and chive crème fraiche
Mini southern ham and biscuits
Shrimp and macadamia nut fritters with tropical tartar
Smoked scallops
Smoked clams

Served with
Tropical tartar, cocktail sauce, Joe’s stone crab mustard sauce
Varieties of oysters on the half shell from the Pacific, East and Gulf coasts
Varietal availability will vary at this time of the year

Boiled Jumbo Tail-on Shrimp
Cocktail Alaskan snow crab claws
Lobster cocktail claw

Beachcomber Grille

Smoked salmon with cilantro black bean salsa
Mango and mustard glazed smoked salmon
Cold carpaccio of grilled flank steak with saffron aioli
Assorted grilled sausages with spicy mustard, horseradish mayo and Tennessee chowchow
Grilled hoisin ginger marinated pork loin or chicken breast with Caribbean salsa
Grilled shrimp chermoula
Low Country Boil

Barbecue shrimp, crawfish, fried corn, roast potatoes and spicy andouille sausage

Escabeche or Ceviche

Shrimp, swordfish, scallop or hamachi

Served in martini glasses with citrus vinaigrette, peppers, red onion, capers, black olives and avocado

Sea Breeze Salads

Citrus marinated hearts of palm salad
Asian cole slaw

Bok choy, daikon radish, bean sprouts, snow peas, Thai chilies, ginger, sesame seeds

Black bean salad with mango and shrimp
Tomato salad with cilantro corn vinaigrette
Spinach orange and macadamia nut salad
Grilled chicken breasts with white bean and asparagus salad
Mediterranean mussel salad
Shrimp, artichoke and cucumber salad
Island fruit salad
Asian calamari salad

Sunset Soups
Cold corn chowder with crabmeat salad
Served in demitasse cups (may be served warm)

Cajun style seafood, sausage, and chicken gumbo
Clam chowder

Served in demitasse cups

Aloha Dream Desserts
Key lime tarts
Coconut cream pie tarts
Fruit tarts
Bananas’ foster bread pudding
Mini pineapple, banana rum and coconut trifles in shot glasses
Pina colada shots
Chocolate macadamia nut decadence brownie

