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WELCOME TO THE WONDERFUL WORLD  
OF BELMOND 
 
It’s hard to imagine a more idyllic retreat than Belmond La Samanna, 
perched above Baie Longue, St Martin’s most spectacular beach. Blending 
island glamour with a captivating cosmopolitan scene, our chic Caribbean 
resort is emblematic of Belmond’s remarkable hotels, luxury trains and 
river cruises worldwide.  
 
You’ll find Belmond spread across four continents, in exceptional 
destinations from great heritage sites to remote hideaways. Each member 
of our portfolio has a story to tell and offers a wealth of unforgettable 
experiences. Starting here at Belmond La Samanna, join us as they unfold.  
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Please note all rates are in USD. 
A 15 % set up fee will apply to all catered food and beverage functions. 
Gratuities are at your discretion  
A signed Banquet Event Order (BEO) confirms the arrangements and the number 
of guests attending the function. BEOs must be signed 15 days prior to the event. 
Any reduction of number of guests will be subject to a cancellation charge. 
 

 

 

  



01 LUNCH MENUS 
 

PLATED SET MENU 1       70 

  
Gazpacho 

roasted tomato gazpacho, focaccia 
or 

Caesar salad 
classic dressing, croutons, choice of chicken or prawns 

***** 
Fillet of fish of the day 

seasonal vegetables, Créole rice and sauce 
or 

Churrasco 
beef skirt steak, french fries and mixed salad 

***** 
Passionfruit cheesecake 

or 
Tropical fruit plate 

or  
Selection of ice creams and sorbets 

 

PLATED SET MENU 2      70 

  

  
Niçoise 

seared tuna, egg, potato, green beans, tomato, olives, 
shallots, salad, honey-mustard dressing 

or 
Laplaj organic salad 

mixed greens, tomato, cucumber, carrot, sprouts,  
chia and flax seeds. goat cheese, avocado oil vinaigrette 

***** 
Fish tacos 

seasonal vegetables, Créole rice and sauce 
or 

Baby back ribs 
slow cooked and grilled pork ribs, barbecue sauce 

***** 
Chocolate cake 

or 
Tropical fruit plate 

or  
Selection of ice creams and sorbets 



WORKING LUNCH MENU 1     55 

  
SALADS AND APPETIZERS 

Raw bar and crudités  
Selection of garden greens 

Balsamic and cocktail dressing 
Pasta salad with vegetables and herbs 

  
SANDWICHES AND SNACKS 

Chicken wraps (no anchovies) 
Smoked salmon wrap with cream cheese 

Mini croissant with ham and cheese 
Veggie ciabatta 

Chicken wings with bbq sauce 
  

DESSERTS 
Tropical fresh fruit platter 

Chocolate tarte 
Charlotte 

  

 

WORKING LUNCH MENU 2     55 

 
SALADS AND APPETIZERS 

Raw bar and crudités  
Selection of garden greens 

Balsamic and cocktail dressing 
Barley salad with vegetables and herbs 

  
SANDWICHES AND SNACKS 

Prosciutto wraps 
Tomato mozzarella wrap 

Mini croissant with salmon 
Beef ciabatta 
Mini hot dogs 

  
DESSERTS 

 Tropical fruit plate 
Passionfruit pie 

Swiss roll choco cream 
  



WORKING LUNCH MENU 3     90 

 
SALADS AND APPETIZERS  

Raw bar and crudités  
Selection of garden greens 

Balsamic, blue cheese and cocktail dressing 
Barley salad with vegetables and herbs 

Scampi, papaya and carrot salad 
Creole potato salad 
Cajun chicken salad 

  
SANDWICHES AND SNACKS 

Prosciutto wrap 
Tomato mozzarella wrap 

Mini croissant with salmon 
beef ciabatta 

Chicken wings with barbecue sauce 
  

PASTA LIVE STATION 
Conchiglie or linguine 

Sauce: Arrabiata or Pesto 
Condiments: Fresh basil, parmesan, black olives 

  
DESSERTS 

Tropical fresh fruit platter 
Passionfruit pie 

Swiss roll choco cream  
  

  

  

  

  

  

  

  

  

  

  

  

  

  

  



 

WORKING LUNCH MENU 4     150 

 
 

SALADS AND APPETIZERS  
 Raw bar and crudités  

Selection of garden greens 
Citrus vinaigrette, balsamic and blue cheese 

Croutons, olives, pickles, lemon 
Scampi, papaya and carrot salad 

Roasted beef salad 
Greek salad 

Vine ripe tomatoes and burrata 
Maroccan carrot and couscous salad 
Smoked salmon and spinach salad 

  
HOT SELECTION 

Catch of the day, confit tomato, lemon, herbs and capers 
Lime, garlic and thyme roasted chicken, creole sauce 

Rosemary roast lamb leg, thyme jus 
Butter baby root vegetables 

Wasabi crushed baby potatoes 
Créole rice 

  
SEAFOOD LIVE STATION 

Stir fried prawns, onions, ginger, scallions, soy sauce 
  

DESSERTS 
 Tropical fresh fruit platter 

Assortment of mini pastries 
  

  

  

 

 

 

 

  



02 HORS D’OEUVRE & COCKTAILS 

 
Start your evening as the sun goes down with a cocktail hour. 
 
 

HORS D’OEUVRE 

 
Selection of 3 pieces per guest     20 
 
Selection of 4 pieces per guest     25 
 
Selection of 5 pieces per guest     30 
 
Selection of 8 pieces (5 savory + 3 sweets) per guest  45 
 

Salmon and cream cheese rolls, wrapped in a flour tortilla 
Peperonata, feta, sundried tomato, focaccia 
Baked goat cheese, thyme, honey, baguette 

Crab salad, wonton crisps 
Nachos with guacamole 

Smoked turkey wraps 
Brie cheese on baguette 

 
Mini quiche with vegetables 

Beef or chicken or chorizo quesadilla 
Mini falafel and tahini sauce 

Calamari fritters, aioli 
Chicken croquette 

Mini vegetable spring rolls 
Cod accras 

Mini beef or chicken sliders 
 

 

 

 

 

 

  



SPECIALTY STATIONS (minimum of 20 guests, rate per guest) 
  
CHEESE STATION      35
 Assorted bread and crackers     
  
TUNA TARTAR or RUM FLAMBEED PRAWNS   45 
  
MIGNARDISE DISPLAY      15 
Macarons, eclairs, mini tartlets, cream puff 
  
PRIVATE CHEF (per station, for up to 30 guests)  200 
 

 

SIGNATURE BBQ COCKTAIL PARTY    

 
Per guest (minimum of 20 people)    60 
 

  

  
APPETIZERS 

Selection of antipasti 
Crudités, hummus and pita bread 

Potato salad 
Tomato mozzarella 

Dressings: honey mustard vinaigrette, balsamic, cocktail 
  

FROM THE GRILL 
Beef, chicken and mahi-mahi kebabs 

Creole rice, grilled vegetables 
  

SWEETS 
Fruit platter 

Chocolate brownie 
Lime pie 

  



03 BAR SELECTION 

 

PREMIUM BAR PACKAGE    

 
For 1 hour, per guest      30 
For 2 hours, per guest      45 
For 3 hours, per guest      75 
 

Whisky: Johnnie Walker Black 
Rum: Mount Gay Eclipse 

Gin: Gordon's London Dry  
Vodka: Grey Goose  

Tequila: El Jimador blanco  
Beer: Presidente, Heineken 

Soft: Coca Cola, Diet Coke, Sprite, Tonic water, Soda water 
Water: Acqua Panna + San Pellegrino 

Sommelier's selection of wine by the glass (white, red, rose) 
  

Brands may vary according to availability within the same quality range 

 

 

  

PREMIUM BAR BY THE GLASS    

 
Whisky: Johnnie Walker Black     11 
Rum: Mount Gay Eclipse     15 
Gin: Gordon's London Dry      12 
Vodka: Grey Goose       16 
Tequila: El Jimador blanco      14 
Beer: Presidente, Heineken     9 
Soft: Coca Cola, Diet Coke, Sprite, Tonic water, Soda water 6 
Water: Acqua Panna + San Pellegrino    10/12 
Sommelier's selection of wine by the glass (white, red, rose) 13 
  

  
PRIVATE BARTENDER (for up to 30 guests)   200 

  



04 DINNER MENUS 

  

THREE-COURSE MENU 1  | L’Oursin only   80 

  
Tuna tartar 

raw red tuna, shallots, capers, lemon, teriyaki glaze, wasabi, rice hashbrown 
or 

Warm goat cheese 
rye bread, fig compote, thyme 

***** 
Catch of the day 

certified sustainable caught fish, Chef’s daily preparation 
or 

Pluma Ibérica 
marinated Iberian pork, caponata, apple-saffron cream 

***** 
Chocolate mouse 

With vanilla ice cream 
or  

Selection of ice creams and sorbets  
  

 

THREE-COURSE MENU 2 | L’Oursin only   80 

  
Beetroot carpaccio 

greens, feta cheese, cashew nuts, pineapple, balsamic reduction 
or 

La Samanna “Cacciucco” 
Tuscan seafood stew, tomato, garlic, basil 

***** 
Jumbo shrimps 

Marinated grilled shrimps, polenta, thyme-fennel cream 
or 

Pan fried duck breast 
Orange glazed breast, sautéed bok choy 

***** 
Passionfruit parfait 

Greek yoghurt and strawberry 
or 

Selection of ice creams and sorbets 
  
 
  



THREE-COURSE MENU 3     90 

 
Yellowfin tuna carpaccio, 

asparagus salad, lime-pepper dressing 
***** 

Fish of the day 
creamy pesto fregola, eggplant caviar, lemon butter sauce 

or 
Ribeye steak (boneless), mashed potatoes,  

sautéed mushrooms, garlic jus 
or 

Caribbean spiced chicken breast,  
borlotti and green bean ragout, jasmine rice 

***** 
Chocolate cremoso, exotic fruit salad 

 
 

Alternative options for gluten-free guests   
  

  

 

FOUR-COURSE MENU     110 

  

  
Smoked salmon, fennel, crisp potato, 

cappers, crème fraîche, shallots 
***** 

Sweet potato & pumpkin soup 
ginger, leek, spices and coconut milk 

***** 
Fish of the day 

warm quinoa, pepperonata salad, sundried tomato salsa 
or 

Beef fillet mignon 
truffle infused cauliflower pure, crisp polenta, herb jus 

or 
Chicken 

Couscous, grilled zucchini, ruccola, feta cheese, tomato coulis  
***** 

Pineapple and honey parfait, greek yogurt sauce, strawberry 
  

  

  

  



  

  

  

FIVE-COURSE TASTING MENU    170 

  

  
Smoked Salmon 

Shaved fennel, crisp potato, capers, shallots, lemon sour cream 
***** 

Pumpkin Soup 
Sweet potato, ginger, spices and coconut milk 

***** 
Red Snapper 

Homemade gnocchi, spinach, saffron sauce 
***** 

Lamb loin 
Green pea puree, crisp polenta, truffle infused jus 

***** 
Pineapple and honey parfait 

Greek yoghurt sauce 
 

 

 

SURF & TURF MENU      160 

  

  
Yellowfin tuna carpaccio 

asparagus salad, lime-pepper dressing 
***** 

Surf & Turf 
Black angus tenderloin and half local lobster tail 
garlic-parmesan mash, green beans, herb butter 

***** 
Chocolate cremoso 

with tropical fruit salad 
 

 

 

 

 

 



05 BUFFETS 

 

BUFFETS (minimum of 20 guests, per guest)   150 

 

 

MENU 1 
  

SALADS AND APPETIZERS 
  

Raw bar and crudités: 
Selection of garden greens 

Cucumber, tomato, carrot, fennel, mushrooms, broccoli, spring onion 
Balsamic, blue cheese and thousand island dressing 

Croutons, olives, pickles, lemons 
  

Salad of red and black beans, chili-lime dressing 
Couscous salad with scampi 

Salad of roast duck, ruccola and chevre  
Potato salad with egg and bacon 

Caprese salad 
Thai beef salad 

Fresh baked breads 
  

HOT SELECTION 
  

Chunky ratatouille  
Thyme garlic chicken, olives, peppers, tomatoes 
Catch of the day, scallops & shrimp, fennel broth 
Roast lamb, rosemary and garlic, Madeira sauce 

Basil, olive oil roasted potatoes 
  

DESSERTS 
  

Assortment of mini pastries 
Tropical fresh fruit platter 

 

 

 

  



MENU 2 
 

SALADS AND APPETIZERS 
  

Raw bar and crudités  
Selection of garden greens 

Cucumber, tomato, carrot, fennel, mushrooms, broccoli, spring onion 
Citrus vinaigrette, honey mustard and thousand island dressing 

Croutons, olives, pickles, lemons 
  

Roasted breast of chicken salad with orzo pasta, raisins and almonds 
Caesar salad  

Grilled watermelon, prosciutto and rocket salad 
Shrimps, cucumber, sweet onion salad, roma tomatoes nam pla dressing 

Roasted marinated vegetables  
Fresh baked breads 

  
HOT SELECTION 

  
BBQ glazed shrimp skewers 

Mahi mahi, herbs, mango and coconut 
Rosemary roast chicken sun dried tomatoes 

Grilled churrasco of beef, garlic & herbs 
Grilled vegetables 

Parmesan mashed potatoes  
Basmati rice pilaf 

  
DESSERTS 

  
Assortment of mini pastries 

Tropical fresh fruit platter 
  

 
  



MENU 3 
 

SALADS AND APPETIZERS  
  

Raw bar and crudités  
Selection of garden greens 

Cucumber, tomato, carrot, fennel, mushrooms, broccoli, spring onion 
Citrus vinaigrette, balsamic and blue cheese 

Croutons, olives, pickles, lemons 
  

Roasted beef salad   
Greek salad 

Vine ripe tomatoes and burrata,  
Moroccan carrot and couscous salad 
Smoked salmon and spinach salad 

Babaganoush 
Fresh baked breads 

  
HOT SELECTION 

  
Catch of the day, confit tomato, lemon, herbs and capers 

Lime, garlic and thyme roasted chicken, creole sauce 
Rosemary roast lamb leg, thyme jus 

Butter baby root vegetables 
Wasabi crushed baby potatoes  

Creole rice 
  

DESSERTS 
  

Assortment of mini pastries 
Tropical fresh fruit platter 

 
  



MENU 4   Creole buffet 
 

SALADS AND APPETIZERS 
  

Raw bar and crudités  
Selection of garden greens 

Cucumber, tomato, carrot, broccoli, spring onion 
Lime honey vinaigrette, balsamic and thousand island dressing 

  
Scampi, papaya and carrot salad  

Mahi mahi and avocado salad  
Creole potato salad 

Creamy marinated cucumbers 
Cajun chicken salad 

  
ENTRÉES 

  
Grilled fish of the day filet, creole sauce  

Colombo chicken 
Creole conch fricassee  

Creole rice 
 grilled vegetables 

  
DESSERTS 

  
Tourment d'amour 

Rum flambéed banana 
Passion fruit panna cotta 

Johnny Cake 
Fruit Platter 

  

  

  

  

  

  

  

  

  

  

  

  



  

LOBSTER BEACH BARBECUE    220 

  

  
 APPETIZER 

  
Salad Bar:  

Lettuce, Tomato, Carrot stripes, Cucumber 
Balsamic Dressing, Cocktail dressing 

Quinoa salad: Grilled vegetables, tomatoes, herbs, lime, olive oil 
Caprese: Tomato, mozzarella, basil 
Cole Slaw: White cabbage, carrot 

  
***** 

FROM THE GRILL 

  
Beef Skirt steaks 

Grilled chicken breast 
Caribbean live lobster (1 per person approx 750g/27oz) 

Served with Creole Rice (rice with black beans), BBQ Sauce, Creole 
Sauce 

  
***** 

DESSERT 

  
Fruit platter 

Dozen rum coconut cupcakes  
Dozen chocolate & salted caramel cupcakes  

with cream cheese frosting 

  

  

  



06 IN-ROOM AMENITIES 

 

PRICES INDICATED PER ROOM       

 

Caribbean Flavored Macarons (6 Pieces)    28  

Chocolate Cake La Samanna Delight    30  

Assorted Cold Savory Canapes (4 Pieces)    25  

Welcome Snack Basket      45  
Selection of 4 President beers, tortilla chips, guacamole and salsa 

Wine & Cheese       75  
French cheese plate, Chateau Rollan de By, Medoc, Bordeaux  

Assorted Mignardises (8 Pieces)     30  

Chocolate Covered Strawberries (6 Pieces)    28  

Prosecco And Assortment Of Mignardises    80  

Sancerre And Sliced Tropical Fruit     85  

Champagne Veuve Clicquot Ponsardin Yellow Label   145   
 

  

  

 

  
 


