
Three-Course Dinner Plan 
Appetizer - choose one  
 
CLASSIC CAESAR SALAD  
Romaine lettuce tossed in Parmesan Cheese with house made Caesar dressing 
 & Croutons 
 
HOUSE TOSSED SALAD  
Mix of lettuce, cucumber, tomato and carrots served with salad dressing of your choice (house made 
Caesar, Balsamic Vinaigrette, Citrus, Honey Mustard, Blue Cheese or Ranch) 

IGGY CONCH CHOWDER   
Fresh ground conch & garden vegetables in a delicious creamy broth 
 
BLOSSOM VILLAGE BLACK BEAN SOUP  
A Caribbean classic served with sour cream & diced sweet onions 
  

Dinner Entrees – choose one 

CARIBBEAN JERK COMBO        
A traditional Island jerk marinated chicken & pork meal served with rice & beans and your choice of 
potato salad or coleslaw 
 
CARRIBEAN RED SNAPPER 
Grilled or Blackened and served with rice & beans, vegetable and fruit salsa 
 
CERTIFIED ANGUS SIRLOIN STEAK 8oz 
Grilled steak served with mashed potatoes, vegetables and red wine sauce 
 
PENNE ALLA PESTO 
Pasta & grilled vegetables served with our basil pesto sauce and parmesan cheese 
                                                    
FETTUCINI ALFREDO        
Topped with grilled chicken breast, creamy Alfredo sauce and Parmesan cheese 

CHICKEN OR VEGETABLE CURRY     
Served with white rice & Naan, mango chutney, Papadum & Raita 
 

Dessert 

DESSERT OF THE DAY (your server will advise) 

Additional Sides to any of the above options: 

Chicken  $5.00 Fries or Sweet potato fries  $2.50 
Fish or Shrimp  $8.00 Coleslaw or potato salad  $4.00 
Avocado  $3.00   

 
All Prices are in $ CI. 

A minimal charge may apply to additional toppings, dressings, sauces or substitutions. 
Please note that a Service Charge of 15% will be added to your final bill 


