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BREAKFAST MENU "2

Private Chef & Catering Services

 Any style eggs
., French toast
. Fruit platters

| Breakfast patries

& Walffles

~ Acai bowls

| Hash broums

Home fried potatoes
Wilted spinach
Sated tomatoes
Bacon/ turkey

Ham /sausages

Local breakfast
. Boiled grouper w/ grits
="~ Steamed ham w/ grits
. & Shrimp & grits

. ¥ Frank 8 beans w/grits
Stewed' conch w/ grits

Hot cereals
Oat meal w/ your choice of

mixed berries, nuts or bacon bits



A
LUNCH MENU o

ate Chef & Catering Serviees

Chicken, steaks, fish,
Grill lobster or shrimp
Whole cuts or kebabs.

Alfredo, tomato,
Pastas bolognase, rose and
veggie pasta.

Roost beef, ham,
Turkey, shrimp,

| & lobster, salami,
Wraps pastarmi, conch,
grouper , tuna and
B.L.T

Tacos Shrimp, chicken, fish,
beef, conch, pork.

Salad/ fries / rice




A
CHE%ORBES

Private Chef & Catering Services

MENU

Lok Family Style Dinner

i Caribbean Style Dinner
ltalian Style Family Dinner

#%¥ International Family Style Dinner
“¥ X BBQ Family Style dinner

& Island Style Cowboy Dinner

NOTE:
Catch of the day can be cooked
to your Satistaction.
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CHE%ORBES

Private Chef & Catering Services

MENU

Sea foods

Caicos curried crablegs
Citrus lobster

Deep fried fish

& Sautéed shrimp

w & Cracked Conch

4 Island style Stewed Conch
Grilled Lobster

Island Style Fish

Conch Fritters

Sea Food Rissito

< Sared Tuna

Grouper Fingers

Stir Fried sea Food

-



;(
M E N U CHEXORBES

ate Chef & Catering Services

" Lobster Salad
Conch Salad

Shrimp and Avacado Salad
Garden Salad

m Cesar Salac
9P Caprese Salad
= Nisoir Salac
Jerk chicken Salad
Potato salad
Coleslaw

5 ‘\ Dessert
> ’1 Cheese cake

T Key lime pie

. Rum cake

Carmelized Banana

Flambe fruits and berries
Chocolate Lava Cake



