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SET MENU FOR UP TO 25 PEOPLE

JERK CHICKEN SPRING ROLLS

Mixed salad, lemongrass & chilli dressing, sweet chilli sauce

SPICED PLANTAIN & CHICKPEA HUMMUS
Smoked paprika, coriander, garlic rubbed flatbread (VE)

SALT COD FRITTERS

Spiced mango chutney, chilli jam

EBONY WINGS

Sweet potato crisps, sriracha hot sauce (GF)

MAINS
COTTONS CURRIED MUTTON

Made to our own delicate recipe served with rice & peas, coleslaw.

MIXED JERK MEAT GRILL PLATTER
Cottons signature dish of jerked pork ribs, chicken pieces, lamb chop and chicken wings,
rice n peas, jerk sauce and fried plantain No pork option: with extra chicken piece

JERK HALF CHICKEN

Slow roasted with pimiento and spices, steamed vegetables, jerk sauce and rice n peas (GF)

GRILLED CAJUN SALMON

Pumpkin & sweet potato sofrito, sautéed green beans, peppers, coconut & lemongrass sauce (GF)

CARIBBEAN ROAST VEGETABLE PILAU
Okra tempura, red pepper coulis (VE) (GF)

GRILLED BANANA BREAD
Rum & raisin ice cream, butterscotch sauce, praline crumbs

MANGO & VANILLA CHEESECAKE
Caramelised mango compote, guava coulis

29.00 FOR TWO COURSES | 35.00 FOR THREE COURSES

A 12.5% service charge is included, Please inform your server of any allergies and dietary requirements.

SHARING MENU FOR OVER 25 PEOPLE

BARBECUED PORK RIBS

Crispy onions, sriracha hot sauce

SPICED PLANTAIN & CHICKPEA HUMMUS

Smoked paprika, coriander, garlic rubbed flatbread (VE)

SALT COD FRITTERS

Spiced mango chutney, chilli jam
EBONY WINGS
Sweet potato crisps, sriracha hot sauce (GF)
MAINS
COTTONS CURRIED MUTTON

Made to our own delicate recipe

JERK CHICKEN PIECES

Slow roasted with pimiento and spices, steamed vegetables (GF)

CREOLE MIXED SEAFOOD BOUILLABAISSE STEW

Salmon, tilapia, in a light tomato and crayfish broth

CARIBBEAN ROAST VEGETABLE PILAU
Okra tempura, red pepper coulis (VE) (GF)

RICE N PEAS - COLESLAW - MIXED SALAD - FRIED PLANTAIN

DESSERTS

GRILLED BANANA BREAD
Rum & raisin ice cream, butterscotch sauce, praline crumbs

MANGO & VANILLA CHEESECAKE
Caramelised mango compote, guava coulis

29.00 FOR TWO COURSES | 35.00 FOR THREE COURSES

A 12.5% service charge is included, Please inform your server of any allergies and dietary requirements.




BITES & BOWLS MENU

Choose a selection of our Caribbean inspired bites and bowils.
Each serving contains 10 bites, 10 sliders or 10 bowls.

BOSTON PORK ARANCINI mint & cucumber raita, chilli jam 21.00
JERK CHICKEN SPRING ROLLS honey chilli sauce 23.50
CAULIFLOWER BITES roasted pepper coulis 19.50
JERK CHICKEN SKEWERS mango pineapple & onion salsa 22.50
PEPPERED SHRIMPS garlic crostini, crispy leeks 23.50
SALT COD FRITTERS spiced mango chutney 21.50
SPICY COCONUT ROASTED PUMPKIN VOUL A VENTS 22.50
LEMONGRASS AND CHICKEN CROUSTADE mango chilli salsa 23.50
SLIDERS - buttermilk chicken, spicy beef burger or halloumi aubergine stack 26.50
CREAMED CALLALOO hard dough bread crostini, crumbled feta 23.00
BOWLS
JERK CHICKEN FILLET tropical mango salad 46.50
SPINACH AND CHO CHO CARIBBEAN RISOTTO crispy onions 43.00
BROWN STEW CHICKEN steamed rice, stir fried slaw 46.00
MANDEVILLE BATTERED SEABASS root vegetable stew 49.50
EBONY PORK RIBS potato salad 43.00
HONEY AND GARLIC CHICKEN WINGS sweet potato wedges 44.50
CURRIED MUTTON rice n peas, fried plantain 48.50

PEPPERED RIB EYE STEAK cassava wedges, tomato & onion vinaigrette 5§3.50

MANGO & SORREL BAKED CHEESECAKE pina colada reduction 23.50
CHOCOLATE RUM CAKE milk chocolate sauce 24.00

TROPICAL FRUIT SALAD dairy vanilla ice cream or vegan vanilla ice cream 27.00

APPLE & CINNAMON BEIGNETS coconut sugar, caramel sauce 22.50

For groups of 10 or more guests.

A 12.5% service charge will be added to your bill, Please inform your server of any allergies and dietary requirements.

HOT BUFFET MENUS

17.50 PER PERSON

ST LUCIAN FISH AND AUBERGINE CURRY
JERK CHICKEN PIECES
JAMAICAN STYLE FRIED CHICKEN
PUMPKIN AND CHANA DHAL CURRY

BROWN STEW CHICKEN

RICE & PEAS - BASMATI RICE - MIXED SALAD - MAC & CHEESE
- OR -
SOUTH COAST MENU 2300 PER PERSON

CURRIED MUTTON
BARBECUED PORK RIBS AND EBONY CHICKEN WINGS
JERK CHICKEN LEGS
FRIED FISH ESCOVITCH
VEGETABLE CURRY

ST LUCIAN FISH & AUBERGINE CURRY

SIDES

RICE & PEAS - BASMATI RICE - MIXED SALAD - MAC & CHEESE - COLESLAW - DUMPLINGS

3.00 PER PERSON*
MANGO & SORREL BAKED CHEESECAKE pina colada reduction
CHOCOLATE RUM CAKE milk chocolate sauce

APPLE & CINNAMON BEIGNETS coconut sugar, caramel sauce

*Must be ordered by the whole party




DRINKS PACKAGES

We love to host a party and they’re made even better with our signature
Caribbean inspired cocktails and range of drinks.

BEERS & CIDER

10 X BOTTLES CARIB LAGER 45.00
20 X BOTTLES CARIB LAGER 85.00

10 x BOTTLES CARIB SHANDY 35.00
20 x BOTTLES CARIB SHANDY 60.00

10 x BOTTLES KOPPARBERG CIDER 50.00
20 x BOTTLES KOPPARBERG CIDER 90.00

WINE & SPARKLING

6 X BOTTLES HOUSE RED 150.00
12 X BOTTLES HOUSE RED 290.00

6 X BOTTLES HOUSE WHITE 150.00
12 X BOTTLES HOUSE WHITE 290.00

6 X BOTTLES HOUSE ROSE 150.00
12 X BOTTLES HOUSE ROSE 290.00

6 X BOTTLES PROSECCO 200.00
12 X BOTTLES PROSECCO 380.00

SHARING COCKTAILS fors people 35.00

MORE FIRE RUM PUNCH
A giant version of our classic rum punch,
Perfect for any party!

SEYCHELLES FAMILY HOLIDAY
A big tropical flavour explosion with Takamaka Koko, Takamaka 69% overproof rum blue
curacao, lime, apple, and sparkling lychee juice.

TIKKI CARGO DANCE
All the Cargo Cult rums, mixed with mango, apricot and lime for a serious drink to share!

RUM PUNCH FOUNTAIN 300.00

A whole fountain of our famous rum punch. 7 litres to enjoy, add a refill for 250.00.

MAKE IT A BOTTOMLESS PARTY 1 hour of unlimited rum punch or prosecco 27.50PP
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