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BEACH BARBECUE

Buffet Dinner - $85 per person
$38 for Children 12 years and under
FROM THE GRILL

Grilled Herb & Garlic Marinated Skirt Steak (GF) Slow Braised NZ Lamb Shoulder (GF)
Chimichurri Sauce Parsley, Pomegranate, Lamb Jus
Papa Tony’s Pork Bifanas
Marinated & Roasted Pork Shoulder, Frago No Churrasco
Portuguese Roll, Yellow Mustard, Wine Broth Portuguese Style Grilled Chicken
Pan Fried Chili & Herb Snapper (GF) Impossible Kofta (v)(GF)
Chimichurri Sauce Chermoula Sauce, Lemon Coconut Yogurt

Sauces & Dressings
Chimichurri Sauce / Cocktail Sauce / Romesco Sauce / Garlic Herb Dressing

PAELLA STATION

Iberian Feast (GF) Playa Seafood (GF) Mediterraneo Verde (vG)(GF) \\%.
Beef Short Rib, Shrimp, Calamari, Mushroom, Green Beans,
Chicken, Chorizo, Peppers, Mussels, Peppers, Peas, Eggplant, Tomato,
Red Onion, Peas, Green Beans, Saffron, Peppers, Asparagus,
Tomato, Smoked Paprika Salsa Verde, Lemon Parsley, Lemon

FRESH SALADS

Summer Salad (v) Portuguese Salada De Grao Bico (vG)(GF)
Orzo Pasta, Onions, Carrots, Celery, Chickpeas, Onions, Herbs, Peppers,
Cucumber & Fresh Basil, Basil Pesto Sauce Red Wine Vinaigrette
Tomato Cucumber Feta Salad (v) Atum Com Portuguese Salada
Olives, Tomatoes, Cucumber, Feta Cheese, Seared Saku Tuna, Roasted Onions,
Red Onions, Lemon Oil Vinaigrette Peppers, Mixed Herbs
Mediterraneo Caesar Salad (v) Dressings
Capers, Parmesan, Croutons Honey Lemon Vinaigrette / Mojo Picon Sauce
HOT SIDES
Spanish Omelette (v)(GF) Spicy Romesco Broccolini (v)(cF)
Manakish Zaatar (vc) Rosemary Potatoes (v)(GF)
Hummus/ Baba Ghanoush/ Muhammara Soft Rolls Bread

SWEET TREATS
Served Family Style to the Table

Ricotta Cheesecake (v) Cannoli (v)
Pistachio Cream Fiori di Sicilia, Chocolate Shavings
Olive Oil Lemon Tarts (v) Almond Chocolate Cake (v)
Honey Meringue Dark Chocolate Ganache

(V) Vegetarian (VG) Vegan (GF) Gluten Free | 17% gratuities will be added to the menu price listed.
Consumption of raw or under-cooked meats can present a potential health risk.
If you have any intolerances or specific diet, please ask your waiter for guidance.
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ISLAND INSPIRED

Princess Rum Swizzle meets
Pina Colada - the Beach Club’s
Signature Drink = 19

HAND-SHAKEN COLADA - 20
Bacardi Pineapple Rum,
Gosling’s Gold Rum, Fresh Lime,
Orange, Pineapple, Nutmeg

PASSION MOJITO - 17
Bacardi White Rum, Fresh Mint,
Lime, Passion Fruit

SOUTH SHORE SPRITZ - 18
Aperol, Pink House Gin,
Prosecco, Soda Water

PINEAPPLE CRUSH - 18
Bacardi Pineapple Rum,
Fresh Lime, Ginger Beer

TROPICAL SPIKED SLUSHY - 17
Frozen Blended with Pineapple,
Mango, Ginger Beer
Your Choice of Vodka or Rum

SESSION FROSE - 19
Our Signature Frosé with Rosé Wine

MARGARITA’S

BUILD - A - BUCKET - 50
Choose 5 beers to create
your own bucket or enjoy just one!

CORONA / HEINEKEN / BUD LIGHT
11 PER CAN

DRAFT BEER
CITRA SMASH
32 NORTH
14

BERMUDA CLASSICS

CLASSIC DARK & STORMY - 17
Gosling’s Black Seal Rum, Ginger Beer

PRINCESS RUM SWIZZLE - 17

Gosling’s Black Seal & Gold Rum, Pomegranate, Grenadine, Lime,
Pineapple, Orange, Angostura Bitters

ROYAL HAMILTON YACHT CLUB - 19

A Hamilton Princess Play on the Classic Trader Vic’s Cocktail
Hamilton Princess Single Barrel Reserve Rum, Gosling’s Black
Seal Rum, Fresh Lime, Bermuda Gold Liqueur, Grand Marnier

NON-ALCOHOLIC

AWARD WINNING
PEAR BASIL SMASH - 19
Lyres Non-Alcoholic Gin, Lemon Elixir, Pear Basil Syrup

STRAWBERRY COCONUT CRUSH - 12
Strawberry, Coconut, Lime

FRESHLY BREWED ICE TEA OF THE DAY (UNSWEETENED) - 9
Please ask your server for selection

SPARKLING MANGO LEMONADE - 12
Hand-Crafted with Fresh Lemon, Mango, Soda Water

Enjoy all the above topped with your favorite floater of choice
at an additional cost. Vodka, Rum or Gin - 6

SINKY BAY SANGRIA OF THE DAY
Housemade Recipe, Garnished with Tropical Fruits = 17

WINES

CHAMPAGNE & SPARKLING GL ' BTL
Benvolio, Prosecco Brut, Valdobbiadene, Italy 16 75

Yellow Label, Veuve Cliguot, Champagne, France 35 160
Astoria ‘Fashion Victim’ Rosé, Veneto, ltaly 13 55

ROSE

SImonnet-Febvre Crémant de Bourgogne Rosé 18 85

AlX, Coteaux d’Aix en Provence, France 20 95

WHITE

Sauvignon Blanc, Wairau River, New Zealand 16 75

Chardonnay, Trapiche, Mendoza, Argentina 17 80

RED

Malbec, Kaiken Ultra, Argentina 17 80

Pinot Noir, Sterling, California 16 75

17% gratuities will be added to the menu price listed.




