
Bounty Island Resort 
BEACH BANQUET MENU 

 
SOUP 

 
Seafood Chowder 

 
SALADS 

 
Chicken, Pawpaw & Noodle Salad 

Pasta & Seafood Salad 
Marinated Beetroot & Orange Salad 

Green Bean Salad 
Potato in Capers & Aioli Salad 

Cucumber, Yogurt & Mint Salad 
Lettuce, Pear, Fetta Cheese & Almond Salad 

Chef’s Garden Salad 
 

COLD PLATTERS 
 

Fiji’s Famous Kokoda 
Smoked Walu 

Selection of Cold Assorted Meats & Salami 
Spanish & Kalamata Olives 

Chutney & Pickels 
 

HOT DISHES 
 

Goat or Lamb Curry Fijian Style (with Condiments & Papadum) 
Beef with Sweet Soy Sauce 

Sweet & Sour Pork 
 
 
 
 
 



 
LOCAL VEGETABLES 

 
Baked Kumala 
Cassava Chips 

Deep Fried Egg Plant 
 

SEAFOOD  
 

Grilled Fillet of Reef Fish 
Baked Clam in Coconut & Curry Sauce 

Mediterranean Style Octopus 
Half Lobster with Garlic Butter Sauce 

Whole Baked Fish 
Fish in Batter & Tartar Sauce 

Ika Vakalolo 
Calamari Rings 

Chilli Crabs 
 

ROAST 
 

Whole Succulent Roasted Suckling Pig 
Served with Jacket Potatoes 

Sour Cream & Chives and Fresh Hot Vegetables 
 

DESSERT 
 

Fresh Fruit Salad & Cream 
Creme Caramel 

Selection of Mousses & Parfait 
International Cheese Platter 

Fresh Tropical Fruit 
Chefs Selection of Cakes 

Coffee or Tea 
 

$70.00 PER PERSON (VAT EXCLUSIVE)
 


