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Is there a noise ordinance we should be aware of?
Outside entertainment has a close of time of 11:00pm in the main hotel area.

Are there any restrictions we should need to know about?
In accordance with Jamaican law, smoking is not allowed in the rooms including balcon
or public places, If you wish to smoke, designated outdoor areas will be assigned for sm

When do | need to advise the resort of the number of guests attending my wedding?
We should be notified of the number of guests attending a function at least 2 weeks prior to the event.
guarantee for which will be charged, even if fewer guests attends the function.

Is the collection able to accommodate persons with special dietary needs?
The collection offers a selection of vegetarian, vegan and gluten free options for any dietary need. Please in
prior to your wedding or event date of any special dietary needs.

.a_'s_'t 2 weeks

Do you have a list of preferred vendors?
After confirming your wedding or event date, a list of our approved venders will be forwarded to you to chousa your preference
vendors.



What service will The Hotel provide for my wedding?
At The Trident, we will assist with the planning aspects of your wedding celebration. this includes the booking of your guests' rooms,
your food and beverage requirements for you events, organizing and scheduling your wedding events, and on the day coordination.

How many hours will my wedding last?
Typically, the duration for a wedding celebration is 6 hours, with the ceremony for an hour, cocktails for an hour, dinner and dancing
for 4 hours.

What other fees should | be aware of?
Food & Beverage and Accommodation attract: 10% government tax and 10% service charge.

What contingency is there for inclement weather?
We have indoor venues as backup in the event we are experiencing inclement weather. Rain calls are made a minimum of 4 hours
prior to the start of the event. the backup plan would be discussed with you by your wedding planner.
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[Appliciroups of 10-80 persons]

Price quoted on a per person basis, providing 3 se

Coconut Rundown Sauce $3
Pntato Chips with Ackee Dip $4

hrimp Skewereﬂ h Sugar Cane $5

COLD OPTIONS

Bruschetta of Ackee Dip $3
Bruschetta of Caprese Salad $4
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Water (1 Fruit)




Appleton 12yr
Tanqueray 10yr

Ciroc

Grey Goose
Glendfiddich Single Malt
Gentlemans Jack

Remy VSOP

St Remy VSOP

Parton

Baileys

te Wine, 1 Rose
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Premum §55

tandard $35

S élafkwell Rum L Appleton Special - . Diamond Rum
Appleton Signature " Beefeater”* J Wray & Nephe
Tangqueray - Absolut Gordons
Stolichnaya Johpaie ) Smirnoff
Chivas Regal Jafns Dewars White

J&B

a

* Beverage Packages include three (3] hours open bar. J; QD e l? a g e



Despake MHenus

Rppetrzer

A. Pan Seared Scallops, Brushed with Guava Jerk, Jerusalem Artichokes and Sheered Spring Onion
B. Smoked Salmon, Capers, Dill, Pickled Wild Mushrooms and Season Extra Virgin Olive Oil
C. Spicy Pull Pork in Lettuce Rolls with Red Stripe BBQ Sauce
D. Poached Mussels in Light Coconut with Coriander, Fennel, and a hint of Spicy Smoked Curry
E. Mackerel Tartare Chervil, Fennel, and Passion Fruit
" F. Lobster Mousse with Salmon Caviar and Champagne Butter Sauce*
_ G.Ravioli of Lobster and Local Fish Poached in Light Bisque with Caviar and Sorrel Velouté
~ H. Salmon Ceviche, Naval Orange, Mango, hint of Scotch Bonnet, Lime, and Coriander
’ I:'Stgak Tartare Parsley and Caviar

-

-

-
» -
g -~
- »
-~
-
-
'

@ -
,
e -~ & o «
& ;
o Sﬂlﬂ] - - "
>

& - o~
A<Chilled-Tomato Gazpacho, Gucumber and Black Olives
-
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B. Manish Water D
C.Seasonal Vegétable Broth, » ¢
D. ChickenSoup  ~ SR A P
E. Jamaican R&d Peas'gou‘g-“iith Spinners and Saltedg;ef
F. Red Conch Chofder o O £ Sﬂ]ﬂﬁ
G.Minestrong Soup-* 4 # ¢ 2%
E = 2% 7 o _x“' 73 é Jamaican Shredded Salad .A
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L Y ¢ Asian Mixed Salad.D
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Starch

A. Pumpkin Rice
B. Callaloo Rice
C. Yam Croquette
D. Garlic Mash Potato
E. Rustic Rosemary Potato
F. Sweet Potato Mash
G. Rice and Peas
H. Coconut Rice
l. Vegetable Rice
J Creamy Polenta
K. Mushroom Risotto
L. Garlic Cream Risotto
M. Japanese Rice
N. Soft Yam Balls
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# # Frerich Fries $6
P »Mashed Potatoes $6 .
& #  Pétato Wé'dgeg$6 -
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' P - “ FruitBowl$6 o
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Slﬁe >y .. Cheese Pizza [8'slices) $10 4
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A. Sauteed Vegetable
B. Vegetable Cous Cous 7
C. Garlic and Rosemary Broccoli &, ‘,@‘ '
D. Sauteed Callaloo A ,
E. Braised Cabbage and Onions = & \,_--'5'
F. Sweet and Sour Vegetable Medley. & €
G. Bell Pepper Medley S 4
H. Lemon and White Wine S@uteeg‘fegetablé P
. Steam Vegetable & & & '

J. Poached Carrot or Honzzjlé‘ied Grﬂéd Carrat £ -
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A. Roasted Belly of Pork with Apple and Red Wine Reduction
B. Chicken Roulade in Coconut Rundown

C. Braised Mahi Mahi

D. Pan Fried Duck Breast Drizzled with Sweet Mango Chili Sauce
E. Curried Goat

F. Braised Oxtail with Bean

G. Escovietch or Pan Seared Fish

H. Jerk Chicken Breast

I. Coconut Curry Shrimp

J. Pastured Chicken with Crusted Summer Pumpkin, Ricotta
Cheese and Basil

K. Poached Lobster chunks in Light Coconut Rundown* [Add$5)
L. Crusted Lamb Chop* [Add$5)

M. Jerk Tenderloin* (Add$5)

N. Lobster Chunks, Scotch Bonnet Chili, Hint of Curry* (Add$5)

Wessert

A. Trident Brulee

B. Plantation Coconut Cream Pie

C. Bourbon Butterscotch Pudding
D. Crazy Berries

E. Assorted Sorbets

F. Mike's Supper

G. Coco Moco

H. Coffee Parfait

|. Fort Myers Carrot Cake

J. Summertime Chocolate Brownie with
Vanilla Ice Cream and Tropical Fruit
Sauce

A. Stewed Red Bean

B. Roasted Vegetable Tarte Tatin With
Spanish Bean, Lemon, and Anchovies
C. Tomato Basil Gnocchi

D. Charred Beet Salad



ﬁeg_etamn $65

SMALL BITES

A. Eggplant Croutons Topped

With Honey Roasted Tomato and
Kalamata Olive

B. Caprese With Field Greens, Tomato,
Marinated Mozzarella Cheese, Balsamic
Vinaigrette

SOUP (Choice of 1)
A. Vegetable
B. Red Peas Soup

Healthy Greens & Fruit Station
Compound Salads

Entrees

Roasted Veg. and Goat Cheese in
Tomato Coulis

Stir Fried Asian Greens, Marinated Tofu

SIDES [Choice of 1)

A. Coconut Rice

B. Vegetable Cous Cous
C. Poached Carrot

D. Baked Potato

CONDIMENTS

Hummus

Pickled Onion

Tomato Salsa

Maple Syrup

Dried Cranberries

Sliced Almond

Coconut Bacon
DESSERTS (Choice of 2)

Jomatcan $75
SMALL BITES

A. Salmon Ceviche, Naval Orange
lime and Coriander

B. Mini Chicken Kebab

C. Jerk Shrimp

SOUP (Choice of 1)
A. Manish Water

B. Red Peas Soup
C. Chicken Soup

Healthy Greens & Fruit Station

Entree (Choice of 3)

A. Curried Goat

B. Oxtail with Bean

C. Pan Seared Escovietch Fish

D. Jerk Chicken Breast

E. Curry Coconut Shrimp *(Add $8)
F. Fresh Lobster [* Add $10)

SIDES [Choice of 1)
A. Rice and Peas

B. Gungo Peas Rice
C. White Rice

D. Coconut Rice

E. Garlic Mash Potato
F. Sauteed Vegetable
G. Sauteed Callaloo

CONDIMENTS

Jerk Sauce

Mango Vinaigrette
Parmesan Cheese
Balsamic Vinaigrette
DESSERTS [Choice of 3)

SMALL BITES

A. Pan Seared Shrimp

B. Smoked Salmon Petite
Smorgasbord, Capers, Dill, Pickled
Mushroom, Olive Oil

SOUP (Choice of 1)
A. Red Conch Chowder
B. Minestrone Soup

Healthy Greens & Fruit Station

Entrees [Choice of 3)

A. Pan Fried Duck Breast

B. Tandoori Lamb Chops

C. Pimento Rubbed Pork Loin
D. Pan Seared Snapper Fillet
E. Pecan Crusted Chicken
Stuffed with Ricotta Cheese
Genovese Basil

F. Shrimp* (Add $8)

G. Lobster* (Add $10)

SIDES [Choice of 1)

A. Creamy Polenta

B. Cinnamon Roasted Pumpkin
C. Braised Cabbage and Onion
D. Japanese Rice

CONDIMENTS

Plum Sauce

Anchovy Paste
Parmesan Cheese
Garlic Pesto

Garlic Croutons
Kalamata Olives
DESSERT (Choice of 4)



Cocation Packages & Fees

The Trident Hotel Wedding Package rates are as follows:

Trident Castle

US$ 8,000 - Up to 150 persons, with catering supplied by the Trident.

Venue Only [condition applies]- Please contact our event planner for pricing details.
No mandatory accommodation are required for events held at The Trident Castle.

Trident Hotel
A property lock must be completed if the client wishes to utilize the hotel's property for any segment of their event.
There is a minimum 3 nights booking required for the property lockout. Rates available on property rate guide.

Trident Beach
US$4,500 - Up to 150 persons, Venue only (conditions applies).

Private Dining
US$2,500 - 25 to 100 persons, with catering supplied by The Trident [conditions applies).

Additional Costs Advisory
Some Venues may require additional lighting, power, and private transportation for your guests.
These and services such as decor, chairs, entertainment, cake, are outsourced by the client.

ALL TERMS AND CONDITIONS SUBJECTED TO CHANGE WITHOUT NOTICE
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Bespoke Menu Option 1- $65
Choice of 1 Soup, 1 Starter, 2 Entrées, 1 Vegan and 1 Dessert
INCLUSIVE of all options, except where * Add price is noted.

Bespoke Menu Option 2 - $75
Choice of 1 Appetizer, 1 Soup, 1 Salad, 3 Entrées, 1 Vegan and 2 Desserts
INCLUSIVE of all options, expect where Add* price is noted.

Bespoke Menu Options 3 - $85
Choice of 1 Appetizer, 1 Soup, 1 Salad, 3 Entrées, 1 Vegan and 2 Dessert
INCLUSIVE of all options, no additional charges applicable.

*Local laws dictate the availability of Lobster.
This product is not available annually from April 1 through to June 30.

Please note that all prices quoted are per person in US Dollars.
Kindly add 10% Government Tax & 10% for service Charge

ALL TERMS AND CONDITIONS SUBJECTED TO CHANGE WITHIN NOTICE
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events@TheTridentHotel.com | 1 876 633 7100 or 1 800 300 6220
TheTridentCastle.com | TheTridentHotel.com



