
Lido Market 
Caribbean Theme Dinner 

If you have a food allergy or intolerance please inform your server before placing your order.  
* Public Health Advisory:  Consuming raw or undercooked meats, seafood, shellfish, eggs, milk, or poultry 

may increase the risk for foodborne illness, especially if the consumer has certain medical conditions.  

 

 

Caribbean BREAD 
Selection  

BREAD BOARD 

 

 

Deli Sandwiches 
HAM, TURKEY, TUNA SALAD, EGG SALAD 
PLAIN BAGUETTINI, butter, smoked turkey 
BAJAN FRIED CHICKEN SANDWICH 
JERKED PORK BELLY SANDWICH 
potato chips, tortilla chips 

Carvery  
ROASTED PORK BELLY* 
Mango, Heart of Palm Salad, Scallops and Avocado Lime, Seafood Mango Salad * 
Junkanoo Chicken Salad, Sweet Potato and Bean Salad, Tropical Whole Fruits, Tropical 
Chopped Fruits 

RISE Croissants 
ham & cheese 

breads 
sour dough rolls, jalapeno corn bread, sesame rolls, bread stick, six grain rolls, black 
sesame torpedo rolls, brioche rolls, plantain and caramelized onion bread rolls, sweet 
potato, cinnamon and thyme bread, corn and paprika bread sticks, Trinidad Hops bread, 
Caribbean zucchini bread 

sweets 
freshly baked sheet pan cake, streusel, rhubarb crisp and banoffee pie 
 

CARIBBEAN SEAFOOD PAELLA 
CARIBBEAN ‘JERK’ CHICKEN BREAST  

WILD HARVEST 
 

 

Signature salads 
CHOP CHOP, CHICKEN CAESAR, COBB, ASIAN SESAME WITH TUNA * 

create your own 
selections of fresh greens, proteins, vegetables, cheeses, dressings 
 

DISTANT LANDS 

ITALIAN 
 featuring Culinary 

Council Member, 

Ethan Stowell  
 

Pastas  
CHAMPAGNE CHICKEN WITH MAFALDINI 
BAKED PENNE, ham, peas and cheese 
CARIBBEAN EMPANADAS CHUTNEY AND SALSA 

create your own 
plain tossed in olive oil short and long pasta 
selection of marinara, bolognese, alfredo sauce 

salads  
Artichoke, Farro, and Taggiasca Olive Salad 
Cauliflower, Pistachio, and Farro Salad 
Haricot Vert, Hazelnut and Pecorino Salad 

     DISTAND LAND                                            
 

Mains 

Taste Of Tandoor 
KUCHUMBAR SALAD, RHAITA 
HAKKA NOODLES 
MAHI MAHI TIKKA 
SEEKH KEBAB, BEEF AND LAMB KEBAB 
CHICKEN LEG TANDOORI 
CHICKEN TIKKA MASALA 
DHAL TADKA 

sides 
basmati rice, aloo gobi 

HOMESTEAD 
 

 

Mains 
COCONUT CRUSTED SHRIMP, LIME CHILI SALSA * 
ASSORTED SAUSAGES * 
FRESH MAHI MAHI DIABLO * 
PETITE BEEF TENDER WITH CREAMED LEEKS AND BACON * 
CUMIN AND CHILI CRUSTED LAMB CHOPS MANGO AND MINT 

ROASTED STUFFED BELL PEPPER WITH TRINIDAD STYLE FRIED RICE  
GRILLED PUMPKIN AND TOFU SKEWERS WITH PIMIENTO  
BAJAN FRIED CHICKEN 
NEW YORK STRIP LOIN STEAK * garlic herb butter 

sides 
thyme roasted root vegetables, scallion sauteed corn, Jamaican rice and peas, creamed 
yam puree, fried cabbage and collard greens 

ROASTING PAN Mains 
ROTISSERIE CHICKEN, SUCKLING PIG* 
gravy, mushroom sauce, peppercorn sauce 

sides 
thyme roasted root vegetables, scallion sauteed corn, Jamaican rice and peas, creamed 
yam puree 
 

Artichoke, Farro, and Taggiasca Olive Salad 
Cauliflower, Pistachio, and Farro Salad 
Haricot Vert, Hazelnut and Pecorino Salad 
 

JAMAICAN CALLALOO AND BEAN SOUP 

SWEET SPOT 
 

Desserts 
Caribbean Rum Cake, Coconut Key Lime Pie, Rum Baba Guava Duff, Almond Rum 
Fritters, Pineapple and Mango Tarts With Coconut Cream, diplomat strawberry tart, 
opera cake, raspberry mousse torte 
assortment of ice creams and frozen yogurt 
ice cream parlor toppings and sauces 


