
 

Chef Jennifer Lang 

Le Cordon Bleu 

~Best of All International Menu~ 
Breakfast 

~Served with Nespresso or French press coffee, selection of teas, 
fresh fruit, yogurt and granola~  

!

PATE A CREPES  

{Crepes} 

Fresh fruit crepes with cream cheese filling and fruit topping served with 
Canadian bacon 

 

HUEVOS CARIBBEAN 

Sautéed onion, bell pepper, tomatoes, habaneros, mango chutney, garlic and 
beer served atop a toasted corn tortilla with poached eggs and shredded 

Monterey Jack cheese 

 

RUM SOAKED FRENCH TOAST 

Stale bread soaked in rum, eggs and milk cooked until golden brown served 
with a delicious syrup {maple syrup, Coco-Lopez, rum and nutmeg} 

 



POLENTA WITH EGGS 
 

Creamy Parmesan polenta topped with a poached egg and crispy pancetta 
garnished with green onions served with toast 

 
 

HOMEMADE CINNAMON ROLLS 
 

Freshly baked cinnamon rolls with cream cheese frosting served with chefs 
choice of protein 

 

FINGERLING POTATO LEEK HASH 
 

Potatoes, leeks, garlic, Swiss chard, eggs and shaved Gruyere cheese served 
with French bread  

 
!

EGGS BENEDICT –FLORINTINE  
 

 Wilted spinach, sliced heirloom tomato, poached egg and hollandaise 
on a toasted English muffin 

 
 

Lunch 
 

SALMON CAESAR SALAD 
 

Blackened grilled salmon, romaine salad tossed with tangy Cesar dressing, 
shaved Parmesan cheese and homemade croutons 

 

 

CHICKEN ROTI 

West Indian curried roti filled with potatoes and tender chicken served with 
pineapple-carrot slaw and plantains 

 



LOBSTER MAC AND CHEESE 

Lobster, penne pasta & pancetta in a creamy Pecorino Romano cheese 

 

MONTE CRISTO\ 

A double-decker of Swiss cheese, ham, turkey, battered, fried, and dusted 
with powdered sugar served with preserves and kettle chips 

 

TUNA NICOISE CAKES 

Seared tuna mixed with breadcrumbs, capers, green onion, olives, lemon 
zest, egg, vinegar and anchovy paste cooked until golden brown served with 

lemon aioli atop a bed of mixed greens 

 

GINGER-LIME RIBS WITH MANGO-GUAVA BBQ SAUCE 

Pork ribs cooked with a ginger-lime rub covered in a savory-sweet mango-
guava BBQ sauce served with corn on the cob and star fruit-nutted rice with 

raisins 

 
MEATBALL SUB 

 
Homemade pork and beef meatballs served on a crusty roll baked with 

marinara sauce and topped with mozzarella cheese served with mixed green 
salad 

 

Appetizer 
 

SMORGASBOARD 
 

Pate, cured meats, cheese, olives, pickled vegetables, candied nuts, tapenade, 
fresh fruit, crackers and crostini 



 
 

ARRANCINI 
 

Wild mushroom risotto balls stuffed with mozzarella cheese, breaded, fried, 
drizzled with balsamic reduction and truffle oil 

 
 

HOMEMADE PRETZEL 
 

Hot pretzels served with sharp cheddar cheese sauce and sweet mustard 
 
 

CEVECHE 
 

Scallop ceviche served with grapefruit and mint granita 
 
  

COCONUT PRAWNS 
Crispy coconut prawns served with tamarind ginger sauce 

 

CHAMPIGNONS FARCIS 

{Stuffed mushrooms} 

Mushrooms sautéed in Madeira stuffed with onions, breadcrumbs, cheese 
and fresh herbs 

 

 
QUINOA CAKES 

Cheesy quinoa cakes severed with roasted garlic aioli 

 

 
Dinner 

 



OSSO BUCO 
 

Slow braised veal shank bone served atop whipped mashed potatoes with an 
herbed-wine pan jus served with buttered carrots 

 
GNOCCHI 

 
Potato gnocchi smothered with a rich Bolognese sauce topped with Swiss 

cheese baked until golden brown served with mixed green salad 
 

SCALLOPS MORNAY 

Smoked ham, poached scallops in white wine, Duchess potatoes drizzled 
with mornay sauce topped with buttered crumbs served with medley of 

sautéed vegetables 

SWEET AND SPICY CRUSTED MAHI MAHI 

Cinnamon, ginger, breadcrumbs, and pistachio crusted mahi mahi drizzled 
with a citrus sauce served with coconut rice and sautéed snap peas 

PAELLA 
Spanish saffron scented rice, smoked paprika, tomato, peas, onion, sausage, 

scallops, shrimp, and chicken served with a green olive pesto tapenade 

 

PORK LOIN CHOPS 

Jerk seasoned pork chops with apple and tamarind-apricot sauce served with 
hand cut sweet potato fries and Jamaican coleslaw 

 

 

BEEF WELLINGTON 

Marinated beef tenderloin wrapped in prosciutto, coated with minced 
sautéed mushrooms, shallots and pate wrapped in puff pastry baked until 

golden brown served with a decadent Maderia sauce, mashed red potatoes 



and sautéed asparagus 

 
 

Dessert 
 

SEMIFREDDO 
 

“Half-frozen” white chocolate cream with toasted almond served with fresh 
berries 

 
!

MANGO-PINEAPPLE UPSIDE DOWN CAKE 
 

Sponge cake topped with sweet mango-pineapple served with freshly 
whipped Chantilly cream and homemade caramel sauce 

 

APRICOT SOUFFLE 

Apricot flavored lightly baked cakes served with Vanilla-Rum Crème 
Anglaise 

KEY LIME PIE 

Tangy and smooth lime filling with Chocolate-Almond crust with Chantilly 
cream 

TRIPPLE BERRY CRUMBLE 
 

Warm baked berries with oat crumb topping served with vanilla ice cream 
!

 
 

POACHED PEARS 
 

Ripe pears poached in white wine with vanilla beans and spiced 
drizzled with honey and mascarpone cream and chopped candied nuts 

 
TRES LECHES BREAD PUDDING 



 
Warm bread pudding with slivered almonds served with cinnamon sugar 

sauce and freshly whipped Chantilly cream 
 

 
!


