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(Chefs Choice ~ Evening Meal Options

[ ach evening, the menu will present either two or three main entrée

oEtions. The soups, salads, entrées, accomPaniments, and desserts listed
below represent onlg a samElc of the qualitg & type of cuisine served at
Cage Chapcl |sland Resort. Due to seafood & Proc{uce seasons in
Belize, some of the ?o”owing oPtions may not be available cluring certain

times of the year.

T he Chef determines the evening entrée options based on availability &

variety. Food a”ergies are easilg accommodated and sPecia] meal
rcquests (advance notice) during your stay are resPectlcuny considered &

aPPreciated bg our culinary team.

5alad Coursc

~ T raditional House

Fresh Arra3 of Bibb, lceberg & Mesculan topped with a 5hreddcd Blend of Mozzarella &
Cl—vcddar, Cucumbcrs, Cl—vcrrg Tomatocs & Fresh]y Bakcd Hcrb Croutons. Gucst choice
of Starxclarc[ Dressings in Addition to [Jouse Citrus \/inaigrettc

~Mediterranean (Greek Salad

Mixed Grecns toPPcd with K alamata O[ivcs, Artichokcs, Sun—dricd T omatoes, [Teta
Checsc, Fita Croutons, and Orcgano | emon Drcssing.

~ Baby SPinacl-l Salad

T enderleaves of Baby SPinach enhanced with Cl—loPPcd Eggs, Cucumbers, Pine Nuts,
and T]ﬁinly 5!’\3\/6& Mozzarc”a‘ Accented PerFectly with a Fassion Fruit \/inaigrcttc.

~ Traditional Caesar

CrisP Romainc Lcttucc accented with Fresh!y Gratcd Farmcsan Clneese & Hcrb Croutons

Soup Course

= Shrimp or Lobs’cer Bisque
A Delicious Puree of [Flavorful Seapoocl with a Splash of Cream
~Black Bean Tortilla Soup
Wit]—i Crispy 5triPs of Corn Tor’ci“as & Ci[antro Sour Crcam
~Chilled Gazpacl-lo
B!cndcd Fchcct!y with Sour Crcam, Diced Cucumbcr, Cc[cry, Onion, and Rcd
Fcpper
~ Frcnch Ohnion 5ouP
Offeredina Imprcssive Bread Bowl, Accented with a (Generous Fortions of 5wiss
Cheese
~ Cream of Mushroom
A blend of White Button & For‘tobc”o Mushrooms Within this Traclitiona[ Favorite

~Roma Tomato & Basil SOUP
Servec[ with T oasted Asiago Cheese Breac[

Starch Accompanimcnt
Options
~ Dainty Roasted Garlic Potatoes
~ T wice Baked Potatoes
~ Potatoes Julienne
~ Saffron Rice Filaf
~Roasted Paby Red Fotatoes
~ Crispy Coconut Rice Cake
~ SPinach Risotto
~ Crispy [Herb Polenta Cake
~ Herb Whipped Potatoes
~ Spanish Rice [ilaf
~ Grilled Rosemary Polenta
&2 Koastccl chct Fotatocs
~ Hasselback Potatoes
~Roasted \Wedges of Yukon Potato

chctch Accompanimcnt
OPtions

~ Array of Sautéed Vegetables
~Medley of Grilled Zucchini & Squash
~ Seasonal Vegetable Bundle
= Sautéed Asparagus
~ Prosciutto Wrapped Asparagus
~Veggie T rio of Snap Peas, Red

Feppcr Rings & Roasted PBeets

~ Grilled !aljers of E_ggp[ant, /uccuni, &
Tomato Toppcd with I:cta & Fars]cy

~ (Green Beans A[manc[inc
== Roastcd cggplant




[” ntrée’s

Cl—:ickcn Marsala Fortobe"o

Sautécd Chicken Brcast with a Crcamy For‘tobc”o Mushroom Marsala Sauce

Pork T enderloin

Grilled and Gcncrouslg basted with a FincaPPIC Sauce Reduction.

Stuffed Chicken Breast

Juick) Chickcn Brcast stuffed with ]ta!ian Hcrbs, Ricotta CI'ICCSC & Spinach

Coconut Sl-nrimP

(5) Jumbo ShrimP battered with Sweet Coconut & Served atop a bed of crispg) Asian
Noodlcs a]ongside a Spicg Currg Dipping 5aucc

Crcolc Chicl«:n Fcnnc

T ender pieccs of C]ﬁicken stewed with a Roasted | omato Saucc, Olivcs, and chct Bc”
peppers. Served over a Bed of Penne Pasta a]ongsidc Crispy Garlic Sticks.

Giant Dungeness Crab Calces

(ﬁ) Giant Crab Cakcs, Pcrchcd on a blended bed of Sl—areddcd Cabbagc & Carrots and
served with an Aioli DI]I Dipping Sauce

Red Snappcr

Loca| Red Snapper Gril]ec[ overan open flame & served with a Citrus Ho“andaise Saucc
Chickcn Cordon blcu

5cal]op of chicken breast rolled with slices of Ham & Swiss Cheese. Finishcd with a Light
5rcading and Sautéed until Golden Brown

Double— Cut Cl—nops of Forlc

Thick cut, spiit & stuffed with |talian Sausage & [Feta Cheese. Offered with mushroom gravy
and baked until bubb]y

Seafood | overs Linguinc
T ender morsels of Shrimp, Lobstcr and Sca”ops are marinated in a creamy A!]Credo garhc
sauce and added to a bed of Linguinc Pasta. Accompanied by Crispy Gar!ic Sticks

Grilled Prawns
I normous prawns (5) gri”ed & enhanced with local Cariljbcan Seasonings

Pan-Seared Salmon
Aﬂakg filet of Salmon pan seared to Pchcction & enhanced with a Djon Mustard DI” Saucc

Pesto Crusted Filet of Beef
Four Ounces of ]mPorted Beef T enderloin gri”cd to your liking and enhanced with a Black
Feppcr & chto Crust

buttcr Foachcd Rch Lobstchail

An enormous Six Ounce serving of Seasoned | ocal Reef | obster
T ail accented with (Garlic [nfused Butter and served a[ongsidc
Scafoocl Trcasure Chcst

Parchment Fapcr Pouch filled with C oconut Rum marinated
SnaPPcr, Shrimp, Sca”ops, and | obster combined with Sautéed
Oions & Feppers

Oven Roasted Cornish (Game [en

Juicy Game [Hen stuffed with Pine Nuts & raisins. Drizzled with a
White Wine Herb Cream Sauce

Filct Mignon

Bacon WraPPcc[ bCCF T enderloin highlightccl with Brandied
Feppercorn Gravi,,

Stonc Crab Claws

Served with garlic enhanced Purhcied butter. Claws are Prc-crackecl

for case of enjogrncnt

Dessert Coursc
= Sorl)ct
Served in a [Frosted Martini g!ass rimmed with Light Sugan Your
choice of Kaspberrﬁ, Mango, Fapaga, Cantaloupc or Kiwi
= Raspbcrrg & Kiwi Napolcon
Drizzlcs of Whitc Choco]atc top lagcrs of F|ai<§ Fu)gC Fastry filled
with [Fresh [Fruit & WhiPPcd Crcam
~ Broiled fresh FincaPP|c
Presented atop a bed of White Choco[ate Sl‘savings & Topped with
a Crunchy Macadamia Nut Halo
= Signaturc Cayc Chapcl Cheesecake
TOPPCCI with triplc bcrry compote

= Roastccl Macintos]‘: Applc

Stwq:cd with E)al«id Cinnamon Oats & Prown Sugar, Toppcd
with [Jomemade Vanilla Bean |ce Crcam
= bananas Fostcr

Banana Lic]uoréf SPiCC Rum lagercd over Fresh local bananas




