
Full Moon 
BEACH BBQ 

 

DATE:    MONTHLY, ON FULL MOON 
LOCATION:  AHIMA BEACH 
TIME:    1900 - 2130HRS 

Dine under the stars and glow of the 

moonlight, indulge in a  

delectable buffet spread in  

traditional wood huts, selection of the 

highest quality of meats and freshest   

seafood catch, cooked to order by our 

masterful skilled chefs. 

MENU 
 

FRESHLY BAKED BREAD 
      An assortment of breads from around the world Butter & Dips  

(Olive Tapenade, Sun-dried Tomato Paste, Chick Pea & Tahina paste) 
 

SOUP  
Tom Kha Gai (Thai Chicken & Coconut Soup) 

  
TROPICAL SEAFOOD COCKTAIL 

Lobster, Prawns, Crab meat, Calamari & Scallops 
On crisp Iceberg Lettuce  

with Mango, Passionfruit & Coconut dressing 
 

CHARCUTERIE PLATTER 
A selection of fine Cold Cuts  

served with pickles & relishes 
 

 SALAD SELECTION 
Carrot, Cucumber, Tomato, Mixed Leaf Salad 

Glass Noodle, Vegetables & Shrimp Salad 
Green Papaya & Chicken Salad, Fruit Chat 

Dressings & Condiments 
 

FROM THE BBQ GRILL 
Local Tuna Steaks, Jumbo Prawns, Lobster 
Marinated Local Reef Fish in banana Leaf 
Beef Tenderloin medallions, Lamb Cutlets 

Pork Loin ribs, Marinated Chicken thigh Skewers 
Condiments 

Chermoula, Honey Mustard, Pico di Gallo 
 

SIDE DISHES 
Saffron & green Asparagus Pilaf, Baked Potatoes with Condiments 

Marinated & Oven roasted root Vegetables 
Vegetable Lasagne, Corn on the Cob 

 
DESSERT & CHEESE 

A selection of homemade gateau’s 
Pastries & fresh exotic fruits from our pastry 

Continental Cheeses Board & Condiments 
 

Freshly Brewed Tea or Coffee 
 

To make a reservation,  please contact your Waiter or Front Desk 

Enjoy the sea breeze with the gentle 

sound of the waves at the background 

in a mesmerizing and relaxed setting 

by the beach.  


