EDEN BEACH CLUB

315T DECEMBER 2026

NEW YEARS EVE

BUFFET MENU | $145pp

CANAPES

LOBSTER CROQUETTES  GRILLED HALLOUMI
dill aioli | lime zest honey | mint

BLACK POINT OYSTERS
champagne mignonette | lemon

SMOKED CHICKEN TARTLETS
whipped feta | red pepper

BAO BAR
STEAMED BAO BUNS (G)
SESAME & SOY PORK BELLY (G)
TEMPURA SHRIMP (G | SF)
CRISPY CHICKEN (G)
ASIAN SLAW
CHILI MAYO
SOY SAUCE (G)

SUSHi BAR
NIGIRI
SALMON ROLLS
CALIFORNIA ROLLS (SF)
SPICY TUNA
WASABI
SOY (@)
PICKLED GINGER

GYROS
CHICKEN GYROS ()
LAMB GYROS (G)

HALLOUMI &
ROASTED PEPPERS GYROS (G)

FOOD STATiONS

GRILL & SLIDERS

SKEWLR GRILL
TIGER PRAWNS (SF)
LOBSTERTAIL (SF)
CHICKEN SOUVLAKI
BEEF TENDERLOIN
PANEER TIKKA

SLIDERS
WAGYU BEEF (G)
BUTTERMILK FRIED CHICKEN (D | G)
LOBSTER ROLLS (G)
BEETROOT BURGER (G)

HOUSE PICKLES - TRUFFLE MAYO
TOMATO - LETTUCE - FRIED ONIONS
PEPPER JACK - CHEDDAR

AURORA ANGUILLA

RESORT & GOLF

BREAD, MEZE & CHEESE
ROSEMARY FOCACCIA (G)
SOURDOUGH (G)

LAVASH | CROSTINI (G)

OLIVE OIL | SEA SALT
BEETROOT HUMMUS
GREEN GODDESS & WHIPPED FETA
QUEEN OLIVES

HERILOOM TOMATO - BURRATA (D)
MEDITERRANEAN GRAIN SALAD
WATERMELON « FETA « MINT

DESSERTS
PISTACHIO BAKLAVA
BASQUE CHEESECAKE
PASSION FRUIT PAVLOVA
CHAMPAGNE PANNA COTTA
VANILLA MILLE-FEUILLE

GELATO
vanilla - pistachio - coconut - mango

© dairy @ gluten @ tree nut @ shelifish @ vegan @ vegetarian

Eating raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
Please advise of any food allergies or dietary restrictions. All prices are in USD. An 18% service charge will be added to your bill.




