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CHOICE OF ENTRÉE

CHICKEN FINGERS
Breaded chicken strips, served with plum sauce and
side of kettle chips

RAINFOREST BURGER
8 oz. charbroiled burger topped with melted Swiss,
served on a sesame bun with tomato, lettuce,
served with side of kettle chips

PLANET PASTA
Penne Pasta lightly tossed with olive oil, garlic and basil  in a chunky 
marinara sauce. Topped with parmesan cheese.

DESSERT
Ice Cream Novelty

BEVERAGES
Unlimited soft drinks,
Coffee or tea

MENU #1
$18.99 per person plus taxes/ service charges.
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APPETIZER
Garden patch salad or soup of the day

CHOICE OF ENTRÉE

TUSCAN CHICKEN
Balsamic and tomato marinated chicken breast charbroiled and 
dressed with cucumber, kalamata olives, tomatoes, red skinned 
mashed potatoes and a honey mustard sauce

CONGO FISH AND CHIPS
A platter of battered cod, served with our tartar sauce,
wild jungle fries and coleslaw

RASTA PASTA
Grilled chicken, penne pasta, walnut pesto, broccoli, red peppers,
and spinach tossed with our Alfredo sauce, topped with salad 
Parmesan cheese.

DESSERT
Chef’s Choice

BEVERAGES
Unlimited soft drinks,
Coffee or tea

MENU #2
$29.99 per person plus taxes/ service charges.
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APPETIZER
Garden patch salad or soup of the day

CHOICE OF ENTRÉE

PRIMAL STEAK
12 oz centre cut Canadian “AAA” steak aged 21 days,
charbroiled and served with red skinned mashed potatoes
and sautéed vegetable medley

MOJO BONES
A full rack of slow roasted pork ribs, basted with our
smokin Mojo BBQ sauce and served with coleslaw
and wild jungle fries
          

CEDAR SALMON
Farm raised Atlantic salmonfilet served with
our creamy signature sauce, Caribbean rice and 
sautéed vegetables

DESSERT
Chef’s Choice

BEVERAGES
Unlimited soft drinks,
Coffee or tea

RIO

CHA! CHA!

TUKI

MAYA

IGGY

MENU #3
$40.99 per person plus taxes/service charges.


