
MENUWeekly

Our Culinary Mantra: Welcome to Little Norman Cay’s Kitchen where our
culinary philosophy of “farm to island” incorporates as many organic,

sustainable, and locally sourced foods as availability permits. Our chefs will
make every effort to customize each meal to your dietary preferences

and welcome any epicurean challenge or favorite food requests that you
and your family desire!



DAY 1 - ITALIAN INSPIRED DINNER

Freshly Baked Foccacia / Olive Oil & Balsamic Vinaigrette
Burrata di Stagione / Fuji Apple/ Roasted Butternut Squash / Toasted Hazelnuts / 
Herbs Wild Shrimp Scampi / Blistered Tomato / Grana Padano / Garlic Confit / Herb Butter
Glazed Beef Short-Rib / Calabrian Agrodolce / Wilted Arugula / Grilled Asparagus / Cavatelli
Pasta / Parmesan Cream / Charred Lemon Nouveau Tiramisu / Orange Blossom Mascarpone
/ Valhrona Majari Ganache

DAY 1 - CARIBBEAN LUNCH

Jamaican Jerked Chicken Salad / Garam Masala Creme / Toasted Croissant Wood fired
Shrimp / Lettuce Cups / Macadamia Nut / Sour Orange Aioli / Napa Cabbage / Mint /
Cilantro / Mango / Key Lime-Candied Ginger Vinaigrette Kettle Black Beans / Grilled
Pineapple / Red Onion / Bell Pepper / Passionfruit Dressing / Fresh Fruits / Mango Sorbet /
Cardamom Macaroon

Classic Croque Monsieur/ Shaved Black Forest Ham / Melted Gruyere Pain
Rustico / Sauce Béchamel topped with Two Poached Eggs

DAY 1 - BREAKFAST 

Each day there will be a Breakfast Special as well as a Chef Omelet Station
accompanied by house baked artisan breads, pastries, fruits, yogurts, jams,

earthy granolas,
freshly squeezed organic juice & a full barista bar.



White Shrimp n’ Grits / Smoked Gouda / Tarragon Crème / Mache

DAY 2 - BREAKFAST 

DAY 2 - CALIFORNIA DINNER

Kashmiri Chicken Baklava / Saffron Manuka / Pistachio Dust / Viognier Apricot Coin
Bucheron n’ Artichoke Heart Fondue / Sourdough Cros8ni
Alaskan King Crab Soup / Fire Roasted Corn / Caramelized Onion / Gruyere Crouton
Pan seared New Zealand Salmon / Sweet Pea Risotto / Dill Oil / Crispy Shallot Crème
Bouquet / Lemon-Lavender Shortbread

DAY 2 - CALIFORNIA LUNCH

Wild Rocket / Chevre Crouton / Firecracker Pecans / Fennel / Strawberry Vinaigrette Grilled
Kale / Red Lentil / Avocado/ Basil / Sunflower Seed / Smoked Tomato Dressing Jidori
Chicken / Toasted Almond n’ Honey Glaze / Tarragon / Madiera Reduc8on Gluten-free
Flatbread / Papaya Marinara / Charred Halloumi / Mint / Lemon Zest
Line Caught Mahi Mahi / Chimichurri / Grilled Apricot / Fried Ginger Cantaloupe Sorbetto /
St. Germain Meringue



DAY 3 - LATINO DINNER

Serrano Jamon / Manchego / Candied Honeydew / Marconi Almond / Lemon Verbena
Puerto Rican Picadillo Empanada / Roasted Red Bell Pepper Sofrito
Chicken Tortilla “Sauce” / Key Lime Crème Fraiche / Forked Avocado / Pain Frittato
Coriander-Hemp Seed encrusted Chilean Seabass / Lacinato Kale / Tomato Jam / Saffron
scented Arroz di Pomodoro / Jala-Romesco Sauce / Sunflower Sprout
Apricot Linzer Tart / Frangipane / Guajillo Chile / Fresh Raspberry

New Guinea Hen Huevos Rancheros with Toasted Corn Tortillas / Fried Eggs Cast Iron
Black Beans / Smoked Jalapeno / Pico De Gallo

DAY 3 - BREAKFAST 

DAY 3 - LATINO LUNCH

Aguas Frescas of Watermelon / Limon / Tamarindo Baja Guacamole / Black Bean Dip /
Tortilla Chips / Plantain Curls / Pico de Gallo / Roasted Chile Salsa / Tomatillo Verde
Salsa / Mole Poblano Estacion de Taco of Pork Belly / Grilled Shrimp / Jardin Fresco
Carne Asada or Blackened Mahi Burrito / Arroz con Pollo / Currant / Toasted Garlic /
English Pea / Cilantro Horchata Ice Cream Floated Shooter



Eggs Benedict with Smoked Coho Salmon -or- Black Forest Bacon
Toasted English Muffin / Sauce Hollandaise

DAY 4 - BREAKFAST 

DAY 4 - AMERICANA DINNER

Heirloom Tomato / Peach / Whipped Feta / Pistou / Peppercorn Vinaigrette Lobster
Mac-n-Cheese Poppers / Hardwood Smoked Salmon / Frisee / Grapefruit Segment /
Fennel / Lemon Vinaigrette / Potato Chip Fried Chicken / Tomato-Fennel Sauce /
Smoked Gouda Grits / White Truffle Earl Grey Tea-Blueberry Pie / Lemoncello Gelato /
Raspberry Fruit Fan

DAY 4 - AMERICANA LUNCH

Shrimp Kabobs / Red Onion n’ Bell Pepper / Chimichurri Butter Brush Black Angus Burgers /
House made Brioche Bun / All the Fixins / Seven Layer / English Pea / Cheddar/ Mayo /
Bacon / Lettuce / Tomato / Red Onion Sweet Potato & Old-Fashioned Steak Fries / Smoked
Ketchup / Creole Aioli / Iceberg Wedge / Cashel Blue Cheese / Forked Avocado/ Basil /
Ancho Toasted Pepitas Oatmeal Cookie Sandwich / Buttermilk Ice Cream



DAY 5 - THE ORIENT DINNER

New World Conch Fritters / Pepin Chile Sauce / Chicken “Sauce” Shooter Conch Ceviche
/ Mango / Goodfellow Farms Mizuna / Tostone Chips / Off the Spear Local Lobster
Fingers / Pepin Chile Aioli Bahamian Sweet Bread Pooh Butter / Lemongrass Grouper /
Sour n’ Spice Papaya/ Charcoal stewed Black Eyed Peas n’ Rice Cumin dusted Filet
Mignon / Caramelized Plantain / Aji / Crispy Parsnip Curls Pineapple Right Side Up Cake /
Coconut-Ginger Gelato / Pepperpot Caramel

DAY 5 - THE ORIENT LUNCH

Shrimp Spring Roll / Plum Luck Sauce / Scallion / Mango / Cilantro Bluefin Tuna
Takasaki / House Kimchi / Yuzu-Eel Sauce / Scallion Dim Spin Dumplings: Twice Bake
Potato / Chinese Black Bean n’ Chipotle Pork Carnitas Futo-maki / Cucumber / Pink
Peppercorn / Dill laced Mascarpone / Flambe Salmon Hamachi Nigiri / Ponzu Reduction
/ Pickled Serrano / Mint / Sweet Sticky Rice / Asian Pear Salad/ Boston Bibb / Carrot/
Daikon Nest / Tahini-Miso Vinaigrette Yuzu Sorbetto / Almond Cookie

Tahitian Vanilla Bean Crepe / Local Spiny Lobster Sous vide Grilled Hearts
of Palm / Basil Chiffonade

DAY 5 - BREAKFAST 



DAY 6 - MEDITTERANEAN DINNER

Grouper Accras / Yogurt Masala Sauce / Mint / Pignolia / Preserved Lemon
Coquilles Saint-Jacques / Tarragon browned Butter / Micro Fennel Moroccan Cioppino
/ Greenlip Mussels / Littleneck Clams / Naan / Rack of Lamb / Mint Pesto / Goat
Cheese Celeriac Mousse / Pomegranate Molasses Grilled Swordfish Torchon / Smoked
Paprika Beurre Blanc / Broccolini / Cardamom Pana Cota / Pistachio Dust / Rosewater
Bath / Burnt Honey Phyllo Crisp

DAY 6 - MEDITTERANEAN LUNCH

Smoked Baba Ghanoush / Citrus Hummus / Grilled Pita Rosemary Lamb Kabob / Potato
Rosti / Charred Tomato / Taziki Kosher Salt Block Chicken / Oregano / Lemon Zest
Grilled Shrimp / Bell Pepper / Artichoke/ Thyme Sprig / Greek Ensalata / Sheep Feta /
Cucumber / Olive / Red Onion / Lemon Vin Quinoa Tabbouleh / Parsley / Mint / Persian
Cucumber / Cream Muttled Blood Orange Sorbetto / Biscotti di Anise

Southwest Frittata / Tomatillo Chili Verde / Avocado / Sun dried Tomato Chipotle /
Queso Fresco

DAY 6 - BREAKFAST 



DAY 6 - FRENCH CARIBBEAN DINNER

Grouper Accras / Yogurt Masala Sauce / Mint / Pignolia / Preserved Lemon Kobe Beef
Steak Tartare / Soft-boiled Quail Egg / Peppered Crostini / Quenelles of Pike with Lobster
Sauce / Parnsip Confit / Wild Rocket / Blood Orange Oil New Guinea Hen Colombo /
Creole Sauce Chien / Parsnip Aligot / Sugar Snap Pea / Blanc-Manger Coco / Mango-
Saffron Marmalade / White Chocolate-Pistachio Ice Cream

DAY 6 - A TOUCH OF NEW ENGLAND LUNCH

 Lobster Roll / Sweet Brioche Bun / Creamed n’ Herbed Slaw / Arugula Media La Noche
/ Cuban Pork / House Pickle / Chimayo Chile Aioli / Pan-fried Bread
Caprese Flatbread / Heirloom Tomato / Burrata / Basil Chiffonade / Chile Oil Organic
Mixed Greens / Avocado / Herbed Crouton/ Buttermilk Dill Dressing Indian Pudding
meets Boston Cream Pie / Maldeon smoked Sea Salt

El Greco Quiche, Bronzed Halloumi Cheese, Cucumber, Black Olive, Red
Onion

DAY 7 - BREAKFAST 



DAY 7 - DEPARTING LUNCH

Island Splendor Citrus Salad / Pistachio / Chioggia Beet s/ Honey-Pear Vinaigrette Grilled
Caesar Chicken Wrap / Hearts of Romaine / Peppercorn Caesar Dressing Veggie Wrap /
Alfalfa Sprouts / Smashed Chickpea / Avocado / Cucumber Toasted Coconut-Ginger
Macaroon



DAY ONE - ARRIVAL DAY

1:00PM  Guest arrival at Norman’s Cay Airport (10 Guests)
Boat Transfer to L’Hacienda
Arrival Cocktails & Lunch @ Main Villa Veranda
Follow by Guest Settling into Suites

3:00PM Tour of Island and Enjoy the Beaches!
5:30PM Cocktails
6:30PM Dinner @ Main Villa Veranda
7:30PM Movie in the Theater for the Children

DAY TWO

7:00AM Morning Yoga and Fitness Activites
8:00AM - 10:00AM Breakfast @ Main Villa
10:00AM - 12:30PM Off-Island Excursion at Shroud Cay Creek &
Washing Machine (15 Minute Boat RIde)

12:00PM Lunch @ Main Villa
3:00PM Tour of Island and Enjoy the Beaches!
5:30PM Mixology Class 

6:30PM Dinner @ Main Villa Veranda
7:30PM Movie in the Theater for the Children

Sample Itinerary



DAY FOUR

8:00AM - 10:00AM Breakfast @ Main Villa

10:00AM - 5:00PM ALL DAY Off-Island Excursion to Central Exuma (Sea Aquarium
and Plane Snorkeling, Rachel’s Bubble Bath, Swimming with Sharks @ Compass Cay,
Swimming with Pigs, Thunderbolt Grotto Snorkeling, Rocky Dundas Grotto Snorkeling,
& Lunch @ Staniel Cay Yacht Club)

6:00PM - 7:00PM Cocktails & Hors d'Oeuvres

7:00PM Dinner in The Courtyard
along with a Steel Drum Band performance 

DAY THREE

8:00AM - 10:00AM Breakfast @ Main Villa

10:00AM Enjoy The Beaches, Island Activities (Water & Beach Activities, Paddle
Boards, Jet Skis, Kayaks, Hobie Cat), Island Hike, Beach Pickle Ball, Massage, Yoga, or
Personal Training/Gym

12:00PM Children’s Treasure Hunt

1:00PM Lunch @ North Beach

2:30PM - 5:30PM Beach Olympics

6:00PM Cocktails & Hors d'Oeuvres

7:00PM Dinner @ Main House Veranda

9:30PM Movie in The Theater



DAY SIX

8:00AM - 10:00AM Breakfast @ Main Villa

10:00AM Enjoy The Beaches, Island Activities (Water & Beach Activities, Paddle
Boards, Jet Skis, Kayaks, Hobie Cat), Island Hike, Beach Pickle Ball, Massage, Yoga, or
Personal Training/Gym

11:30AM Guest Departure from The Island

** Daily Massage Schedule Available for Guest Sign-Up**
**All Island Activities, Excursions, and Dining Locations are Tentative Based on Weather and Conditions**

DAY FIVE

8:00AM - 10:00AM Breakfast @ Main Villa

10:00AM Enjoy The Beaches, Island Activities (Water & Beach Activities, Paddle
Boards, Jet Skis, Kayaks, Hobie Cat), Island Hike, Beach Pickle Ball, Massage, Yoga, or
Personal Training/Gym

11:00AM Lunch @ Sport Beach

3:00PM - 5:00PM Off-Island Excursion to Shroud Cay Mangroves

6:00PM Sunset Cocktails & Hors d'Oeuvres on The Beach

7:00PM Dinner on The Beach

11:00AM Luggage Collection 
**Please Leave Your Luggage Outside Your Bedroom Doors at This Time** 

12:00PM Plane Departure

8:00PM Fireworks


