Bay Bistro
Restaurant & Catering
On the beach at Sibonné Beach Hotel

Providenciales, Turks & Caicos Islands
(649)946-5396 baybistro@tciway.tc

Focusing on the freshe al ih“g‘Fe{jl n;ES available using local suppliers
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We can cater your event either in our beachf ybistro@tciway.tc or ), at our harbor
side restaurant (aqua@tciway.tc or at your chosen location.

)Se three canapés, a choice of two appetizers and a
We have also created two sample a la carte menus.

Canapés: ($1.75 per item)
Sushi rolls (yellowfin tuna and av
Chicken satay with peanut sauce
Pork satay with peanut sauce
Homemade sausage rolls with'spicy n’i{s::rd

ocado or vegetarian)

A smoked fish dip with crackers ,
Smoked salmon and cream cheese roulade /

Conch wontons with hoisin dipping sauce ~

Shrimp cocktail with homemade cocktail sauce

Vodka conch salad (conch salad served in individual glasses)
Conch fingers with a homemade tartar sauce

Appetizers:
Tomato & mozzarella salad $9

Blackened shrimp salad on hydroponic bibb lettuce with boiled eggs, crispy croutons, toasted
almonds and a mustard vinaigrette $12



Main Courses:

Desserts:

Rocket salad -arugula, crisp pear and blue cheese with a mustard dressing $10

Greek salad-Island grown tomatoes, cucumbers, Kalamata olives and a wedge of feta cheese $10
Caesar salad- shaved parmesan cheese, baby romaine lettuce with a spicy Caesar dressing $8
House salad- mixed greens, tomatoes, boiled eggs, parmesan cheese, herb vinaigrette $8
Tomato mozzarella tower with grilled shrimp and roasted red peppers $12

Lobster bisque with Carib ,am'lcbstgr tb%ped with brandy cream
(in season: August 1st t Apr|I 1st)\$8

Smoked conch chowder (w}h J{'S_ ttiih mfluﬁnce) W|th Ieekgfpetatoes onions in a cream base $8

Spinach salad with hard boiled eggs and

Tempura shrim Wﬂb;:&/iasa

Fresh lobster (in seas

rAprll Tsl‘) $§4 5\

ey

Sautéed fresh grouper topped wnh& /lfshrlmp ona ton;fato olive oil and fresh

basil compote $27
".Ir f ||

Pan fried snapper on a roasted coconut a

Grilled yellow fin tuna on a bed of sauteed wvith-ajlerdon and caper beurre noisette served
with grilled new potatoes $29 '

Roasted mahi mahi with a crispy ust on a Mandarin & almond salad $27
Coconut crusted conch wi /a m Ht lemongrass, curry sauce $24
Iy, .‘

Boneless rib-eye steak grilled on thyme 'mashed potatoes with a port wine, peppercorn sauce $30
Vegetable tart roasted red jpeppers, arti%hoke hearts, grilled zucchini on puff pastry filled with
ratatouille $22 1 |

!
Roasted breast of chicken filled with spinach, parmesan cheese, mushrooms served on a cilantro
and tomato compote $24 ".,H

LY

Individual Cornish game hen st‘b{feﬂ with ricotta cheese and basil served with a lemon & shallot
vinaigrette $24

Fresh fruit- a selection of tropical fruit $7
Créme brulée- a rich custard topped with caramelized sugar $7
Key lime pie- traditional graham cracker crust filled with key lime custard and a mango coulis. $7

Tiramisu-traditional Italian dessert of mascapone cheese and espresso soaked cake $7



Flourless chocolate torte- served with vanilla ice cream $8
Pavlova- fresh fruit on a crisp meringue with vanilla ice cream and a berry coulis $8
Pecan pie- homemade pecan pie served with ice cream $8

Mango & apple strudel-homemade served with ice cream-$8

A la carte set menu ideas:

Menu One (Seafood men /),.,-Coé'&péfr person $45
Canapés: Sushi &

Conch wu-th hofém\dlppmg sauce 1
N\ e/
Appetizers: Blackened 'shrigr saLad on ic bibbrlettuce with boiled eggs, crispy croutons,
toasted almonds and ard-yinai —~ |

f 7 "%,l

2pped d-withrg 'rll‘ﬁd chT}rihrimp on a tomato, olive oil and
/ ﬁ-é,-,, |
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Main Courses:

Grilled yellow fin t
noisette served with

Dessert: mango & apple strudel-h ved_mrth ice cream
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Menu Two (Chef’s Choice): Cost pe,(;’ d
Canapés: i
Appetizers: led shrimp and roasted red peppers

in a gream base

Main Courses: Pan fried snapper on a #oasted coconut and corn salsa with a mango vinaigrette
Or

Rack of I,amli herb crLﬁéted on a bed of new potatoes with a cranberry and mint sauce

Dessert: Crém brulee-.;H a rlch/éustard topped with caramelized sugar

. “
Buffet menu options (for groupsof 25 or more)
Menu One cost per person: $40
Leek, apple & Swiss cheese salad
Curried pasta with pineapple salad

Asian salad with Chinese cabbage, watercress, crispy noodles, Mandarin oranges
with a light soya dressing.

Chicken stuffed with parmesan cheese & spinach
Blackened mahi-mabhi

Seasoned rice



Medley of vegetables
Homemade herb bread

Flourless chocolate torte

Menu Two cost per person $45
BBQ shrimp
Conch fritters with a spicy lime aioli
Island greens with a lemon lime vinaigrette
Tropical mango sIaW

Jerked chi ken . -~
Spiced mah| Wlth apapaya and mango salsa
e

'\_ ; - e |
Peas & rice (p| p as) N !
Medley of S
Homemad herb read

e,

Menu Three coS S\

Rocket salad -ar g;a’ cri peé and’ bl#e cheesk with a mustard dressing
(mh a Scottlsh

influe
with leeks, p éﬁe;g' macre I base
Tomato and mozzarellasaladAvith tres/h baSl'{ g

Fresh grilled lobster (in se}; ORN-Aug
Carved rib of beef

Bar Options:
We find every group is made up of various trpes of drinkers so please find two options below:

“By consumption” is where each drink is tallied individually and paid for on one bill by the host.

Pricesare:  Beer: (bottle): | $5
Wine: House(glass) $7, Premium (glass) $9
Mixed well drinks $6, Top shelf $8

Champagne: House (‘g!aslls') $7, Premium (glass) $10

“Open Bar”: (Consists of house red and white wine, selection of beer, vodka, gin, whiskey,
mixers, rum punch, juices, sodas, water and fruit punch.) This is where there is a set fee per hour
per person for an unlimited amount of drinks: $25 for the first hour, $15 for the second
hour, $10 for the third hour, $10 for the fourth hour and $5 for each hour after that.

Off Site Charges:
Off site bar option: (only available if your event is not being held at one of our restaurants.)



If you supply your own alcohol, but need us to provide ice and napkins, glassware and garnishes,
the cost is: $10 per person. Bartenders are $50 per hour if you choose to supply your own
alcohol.

All events in the restaurant will be subject to 10% government tax and a 15% service charge.
Events off property will also be subject to a 15% catering fee that includes set up, breakdown and clean up.

Staff charges: (The number of staff necessary will depend on the size of your event.)

Chef on site: $400 per event (up to four hours)

Bartender: $35 per ho_%(fi\ie,hg%minimum covers a three hour event)

Server: $25 per r(five-hour minimum covers a three hour event)
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Equipment Rental: (ENR I,
In the restaurant, all plates, glasses {?\ﬁrs are i i price.
Off site, rental charges are $10 per person whic| i
chairs (standard whit?-piastiﬂc). - y
S Y VY .\
ditional-$4- ' F‘WWW resin (wood-like) chairs with a small
>l e

Chair upgrade: An
cushion on the seat bott

Tent Rentals:

If that doesn’t cover everythin ¢ [ ve will answer any addition questions or
create other specialized men ) '



