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Please Note: A minimum of 15 people is required. Your quote will be calculat-
ed based on number of people in your party, the entrées you select, as well 

as the sides and desserts. There are no restrictions on the number of options 
available; however, course selections must be the same for the entire party to 

ensure consistency and quality.

Jingle and mingle into the holidays with plenty of cheer 
throughout November and December.

Our kitchen staff has put together a festive menu for your 
next party, cocktail or staff appreciation, with options 

suitable for gatherings of all sizes (from an intimate 
dinner for 15 to a social gala for more than 100 guests). 

You can count on the culinary innovation, impeccable 
service, and stunning seasonal settings of GCH’s specially 

crafted Holiday Menu to make your event merry!

“Christmas is the day 
that holds all time 

together.”
-Alexander Smith



ENTRÉES

Chicken Rosemary Gratin 
A juicy chicken leg quarter slathered in a sauce made with fresh garlic and rosemary, then roasted till 

golden brown | 1595

Savory Chicken with Gravy Sauce 
A succulent leg quarter that has been marinated with onion, garlic, and Cajun seasoning, topped with 

a tasty gravy sauce that has stock as its base | 1595

Chicken Parmesan Crumble
A flavorful blend of succulent chicken breast topped with a crispy baked crumble made of peanuts, 

parmesan cheese, and raisins | 1595

Ginger Honey Chicken
Tender chicken breasts marinated in a special seasoning and topped with a sauce that is both sweet 

and savory, with the ideal amount of crunch provided by pecans | 1595

Trout with Creamy Coconut Sauce
Ocean trout seasoned with a house blend of spices and served with a vibrant creamy sauce made 

from coconut | 2795

Trout with Caper Gremolata 
Trout baked in the oven and served with a traditional Italian topping consisting of capers, parsley, 

garlic, and lemon | 2795

Beef Tenderloin in Red Wine Sauce
A tender cut of local beef packed with roasted pecans and garlic sautéed veggies, then baked medium 

well and topped with a red wine and cherry glaze | 3595

BBQ Pork Shoulder 
This imported premium pork shoulder is slow-cooked in a tamarind bbq glaze until it is tender enough 

to pull apart | 2995

Ginger Beer Ham 
We enhance the smokey flavor of this traditional Christmas ham by preparing it with a savory re-

duction made of honey and local ginger beer | 2795



SIDE ORDERS
(All sides are 695 per person)

Fresh Salad With Balsamic Reduction 
(Lettuce, Tomato, Cucumber, Purple Onion, Corn)

Grand Coastal House Salad 
(Lettuce, Tomato, Grapes, Almonds, Parmesan Cheese, And Croutons)

Cranberry And Pumpkin Seeds Rice

Christmas Rice

Roasted Vegetables

Duchess Potatoes

Gratin Potatoes

Cajun Sweet Potatoes

Mac & Cheese

DESSERTS
(All desserts are 995 per person)

Oreo And Chocolate Cheesecake

Pineapple Cake With Apple Toffee On Top

Pavlova With Berries Topping

Chocolate Mousse


