
7 Day Crew Menu Plan  
Chef Danny Davies 

Day 1 
Lunch  
Island Buffet  
Baked & flaked tilapia with pineapple salsa 
Shrimp & black eyed pea salad 
Coconut chicken tenders 
Fried plantain 
Mango & avocado salad 
Tropical red cabbage slaw  
Caribbean potato salad 
 
Dinner 
Chinese banquette 
Crispy duck, served with pancakes, cucumber, green onions, plum dipping sauce 
Sweet & sour deep fried crispy shrimp 
Teriyaki chicken with stir fried vegetables  
Sesame crusted pork spareribs  
Vegetable spring rolls with a oyster dipping sauce 
Vegetable Potstickers (Chinese dumplings) with soy and ginger dipping sauce. 
Egg fried rice 
Prawn crackers  
 
Brownies and ice cream sundaes  
 
Day 2 
Lunch 
Soup and salads 
Antipasti and cold cuts selection- Salami, mortadella, prosciutto, Parma ham, bresaola, 
pastrami, grilled artichoke hearts, sundried tomatoes, olives, grilled vegetables, cheeses all 
served with garlic bread.  
Gazpacho  
Quinoa, roasted beets, kale, zucchini, and toasted pumpkin seed 
Grilled halloumi, mango & bell pepper salad with baby leaf and cos lettuce 
Sweet potato, lentil and feta cheese salad 
 
Dinner 
Seafood Buffet 
Pan fried crab cakes and lemon wedges served with creamy crab sauce  
Grilled giant shrimp, garlic and herb butter 
Baked snapper with a mango and lime mild salsa 
Green salad with avocado and endive 
Louisiana style dirty rice  
 
Key lime pie and chocolate ice cream 
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Day 3  
Lunch 
Sicilian seafood stew, pan fried fish with a fennel and tomato sauce, pasta, topped with 
saffron potatoes 
Chicken Caesar salad, grilled chicken served with chopped romaine lettuce, croutons, 
shaved parmesan and served with a Caesar dressing. 
Chopped vegetable salad- Iceberg, romaine and radicchio topped with roasted corn, 
tomatoes, carrots, chickpeas, Parmigiano-Reggiano cheese and dressed with a sun dried 
tomato vinaigrette  
Rainbow super salad- carrots, baby spinach, pearl couscous, beans, pomegranate and 
chickpea.  
 
Dinner 
Italian 
Burrata & tomato salad with a basil and balsamic dressing 
Lasagne al forno- layers of beef ragu, pasta and creamy bechamel sauce 
Veal milanese serve with a creamy artichoke and herb sauce 
Baked garlic and parmesan potato wedges 
Zucchine con Ricotta-Baked stuffed zucchini 
Green beans sauteed in a light lemon and olive oil dressing  
 
Tiramisu -The ultimate coffee and cream Italian dessert  
 
Day 4 
Lunch 
Beach BBQ 
BBQ pork ribs, lemon and basil grilled chicken, beef burgers, fish of the day and king prawns 
all served with a selection of salads, BBQ beans and corn on the cob. 
 
Dinner 
French hot buffet  
French onion soup-individual bowls of this classic soup with a floating toasted cheese 
crouton 
Nicoise salad-green beans, fresh tomatoes, flaked Ahi tuna and black olives 
Bakers style slow roasted lamb leg with garlic and rosemary 
Bean cassoulet- three bean cassoulet with tomatoes, garlic and onions 
Dauphinoise potato gratin-creamy potato and garlic bake  
 
Tarte au Citron-a sharp lemon in a light french pastry case.  
 
Day 5 
Lunch 
Cobb salad, roast chicken with chopped salad greens, tomato, crisp bacon, hard-boiled 
eggs, avocado, chives, Roquefort cheese, and a red-wine vinaigrette 
Lebanese baked salmon with a warm tabbouleh couscous, fresh mint and feta cheese salad 
Artichoke salad, with avocado and shaved parmesan 
Calamari served with a lemon aioli  
Leek and potato soup served with bread rolls 
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Dinner  
Loaded Nachos, Black beans, corn, cherry tomatoes, chopped avocado, jalapenos and 
nacho cheese, topped with cilantro. 
Taco buffet- Hard and soft tortillas with the following to choose from- Grilled citrus chicken 
strips, fajita style shrimp, fried fish and smoky BBQ beef, shredded green cabbage, cheese, 
cilantro and onions, sour cream, mild salsa and guacamole. 
 
Freshly made Churros with chocolate dipping sauce, cinnamon sugar and a light fruit salad  
 
Day 6 
Lunch 
Brunch buffet, 
Bacon, sausage, baked beans, grilled tomatoes, pancakes, french toast, scrambled eggs, 
eggs benedict, eggs royale, fresh fruit platter, pastries including croissants, pain au chocolat, 
yoghurt bar. 
Cream of chicken soup 
Omelettes 
 
Dinner  
Jerk chicken with rice and beans 
Cold cuts platter including, salami, ham, turkey, chicken  
Couscous, beetroot, pomegranate and baby kale salad  
Hummus with vegetable crudites  
Confit duck legs in teriyaki sauce 
Asian salad with a sesame dressing 
 
Carrot cake and cream cheese frosting 
 
Day 7 
Lunch 
Hand-made pizzas 
Garlic potato wedges  
Garden salad 
Garlic and parmesan crisp tortilla with creamy dipping sauce 
Orzo, olives, collard greens, red onion, sundried tomatoes and basil salad 
Tomato and mozzarella caprese salad 
 
Dinner 
Traditional English roast dinner 
Choice of roast beef or lamb 
Roast potatoes 
Green beans and carrots 
Cauliflower gratin 
Sweet potato mash 
Broccoli  
Roast gravy 
 
Apple pie and custard or ice cream 
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