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An Enchanting Sunset on Carambola Beach

CARAMBOLA

BEACH RESORT & SPA ST. CROIX U.S.V.I.

Wee/c/ing C@ acéages

2009 @ 2010

Phone: 340-778-3800 or 888 -503-8760
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One Hour Hawes Redeption featuringa n array of Hot anedvre€ol d
Full Service Hosted Bar

o0 Unlimited Consumption

o Four Hours 10 to 29 Guests

o Five Hours 30 to 200 Guests
1 Elegant Plated Dinner for 10 to 29 Guests *Or*
Chef Inspired Caribbean Buffet for 30 to 200 Guests
Sparkling Wine Toast
White or Ivory Linens
Wedding & Reception Site
Complimentary Suite on the night of your Wedding*

0 Includes Complimentary Bottle of Champagne
1 Special Hotel Group Rates for Guests
0 10 Guest Room Minimum
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1 Spa de la Mer Massages for the Couple
i Carambola His & Her Bath Robes
All amenities are  included with each of our Wedding Packages. Package Pricing Inclusive of Service Fees.
Menus and pricing are subject to change. *30 guest minimum
ors euvres
Cold
Choice of One: Choice of One:
Assorted Cheese, Fruit & Cracker Display Seasonal Fruit Skewers with Yogurt Dip
Smoked Salmon Pinwheels Grilled Vegetable Bruschetta
C h e fS@lsction Assorted Tapas Vegetable Wraps
Succulent Crab Claws Chilled Jumbo Shrimp
with Signature Cocktail Sauce with Signature Cocktail Sauce

Assorted Tea Finger  Sandwiches

T

Choice of One: Choice of One:
Brochettes of Beef Tenderloin Pifia Colada Coconut Shrimp
with Onions, Red & Green Bell Peppers Miniature Crab Cakes Topped
Grilled Shrimp Skewers with Fresh Guacamole and Chipotle Aioli
Breaded Scallops Wrapped in Bacon Vegetable Egg Rolls
Tempura Fried Fish Fingers with Cabbage, Carrots, Celery and Asian
Sirloin Meatballs in Peppercorn Gravy Spices

Empanadas with Seasoned Ground Beef,
Eggs, Green Olives and Currants

Delicate Spanikopitas

with Spinach , Feta and Greek Seasonings
Mushroom Caps stuffed

with fresh Crabmeat and Chives
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© Copyright 2009 Carambola Beach Resort & Spa - St. Croix, US Virgin Islands
All Photos © Copyright 2009 Kelly Greer Photographer

Hor s

d



6/egan£ C@ /afeo/ @inners

For 10 to 29 Guests

(girsf ourse

Choice of One

Hickory Smoked Shrimp served with our Signature Cocktail Sauce

Carambola Salad Comprised of Fresh Mango, Feta Cheese, Cherry Tomatoes, Cucumbers,
Shaved Red Onion and Plantain Fritter in a Delicate Mango Dressing

House Made Caesar Salad

d;conc/ @ourse

Choice of Two:
Surf & Turf of Half Caribbean Lobster Tail & Filet Mignon served with Mashed Potatoes,
Fresh Vegetables and Choron Béarnaise
Fresh Fish of the Day  served with Mashed Potatoes, Fresh Vegetables and Choron Béarnaise
Blackened Grilled Wild Salmon Filet Fresh Vegetable and

finished with a Chile Cilantro Créme Fraic he
Char - Grilled New York Strip served with Mashed Potatoes, Sautéed Spinach
finished with a  Veal Demi -Glace
Grilled Petite Rack of Lamb served with Mashed Potatoes, Fresh Vegetables
finished with a Guava Demi  -Glace

$2,969 for 10 Guests

Extra Guests: $139 per Adult
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Carambola Wedding Sufet

For 30 to 200 Guests
%uﬁs @ Ja/ac/s C%.a/es
Choice of One: Choice of Three:
Seafood Kallaloo Sautéed Vegetables with Fresh Herbs
Cruzan Pumpkin Soup Rosemary Roasted Potatoes
Cream of Asparagus Soup Macaroni and Cheese
Choice of Two: Cruzan Pigeon Peas & Rice
Native Conch Salad Potatoes Au Gratin
Avocado and Mango Chicken Salad Cruzan Stuffing
Caesar Salad Fragrant Jasmine Rice
Petite Antipasto  Platter Rice Pilaf
Mixed Green Salad with Dressings
Cole Slaw Freshly Baked Rolls with Butter Included
Home -style Potato Salad
Marinated Tomato & Cucumber Salad
Italian Pasta Salad
61’1 ll ree @ourse
Choice of Three:
Caribbean Pork Loin topped with a Cruzan Rum and Raisin Sauce
Grilled Pork Medallions served with and Asian Plum Sauce

Pork Ribs roasted in a Ginger Soy Marinade

Grilled Mahi Mahi topped with a Caribbean Creole Sauce
Grilled Snapper in a savory Lemon Butter Sauce

Island Shrimp with Chick Pea Stew

Braised Oxtail Stew

Rosemary Roasted Chicken with Lemon

Pesto Chicken Breast

Coconut Curry Chicken Breast

West Indian Chicken Curry

Grilled Flank Steak finished with Veal Demi Glace
Sliced Sirloin topped with a Peppercorn Gravy

Penne Primavera with Sautéed Vegetables & Fresh Herbs
Hearty Penne Bolognese

Three Cheese Lasagna Topped with Parmesan Cheese and Marinara

$7,189 for 30 Adults
Extra Guests: $159 per Adult
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Our packages include a Full Service Bar to accompany your Dinner Reception.
Cash Bars are not available with any package.

Included with Wedding Package:

Cruzan Rum 151

Cruzan Light & Dark Rum
Cruzan Flavored Rums
Jack Daniels

Johnny Walker Red
Crown Royal

Absolute

Tangueray

Cuervo Gold

House Red & White Wines
Corona

Carib

Bud Lite

Miller Lite
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Upgrade to Platinum Brands Available At Additional Cost

For 10 to 29 Guests — Four Hours
For 30 to 200 Guests — Five Hours
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