
YellowBird Cuisine 
by 

Chef Raine
& 

Naomi's Island Cafe 
CHECK OUT OUR

ALL NEW BRUNCH MENU!
 



SOULFUL DEVILED EGGS
Classic deviled eggs with a twist of soulful flavors, garnished with chives and paprika.

MINI SHRIMP AND GRITS CUPS
Creamy grits topped with sautéed shrimp, and a hint of Cajun spice.

Appetizers:

HONEY ROSTED BRUSSEL SPROUTS (V)
Roasted Brussels sprouts will be cooked to delicious, deep-brown
perfection drizzled with honey

Salads
B.E.T SIGNATURE SALAD (V)
Mixed greens, heirloom tomatoes, red onion, candied pecans, and
dairy-free feta, drizzled with a balsamic vinaigrette

WATERMELON AND FETA SALAD (V)
Juicy watermelon chunks, crumbled feta, fresh mint, and a honey-lime
dressing.

Main Course
SOUTHERN FRIED CHICKEN & OPTION TO CHOOSE 3 WAFFLE FLAVORS

Crispy fried chicken paired with fluffy Belgian waffles, served with
maple syrup and hot sauce.

RASTA PASTA
Creamy pasta tossed with Caribbean style jerk chicken and or Salmon
and sauteed bell pepper

CARIBBEAN OXTAIL
Meaty and hearty oxtail is stewed until meltingly tender with the meat
practically falling apart, yee

Sides
JERK WINGS
Jerk Chicken wings are packed with flavors that are suitable for all
taste buds. It's spicy and sweet with a subtle earthy flavor

TRUFFLE-PARMESAN FRIES:
Crispy fries tossed with truffle oil and grated Parmesan cheese.

PLANTAINS (V)

COCONUT RICE AND BEANS (V)
Rice and Beans Cooked in our famous seasoning and coconut milk

CHANNA AKA CHIC PEAS & CURRY POTATO (V)
Trinidad curry channa and aloo . It is made with chickpeas (or channa),
potatoes (or aloo), and a curry powder blended with unique spices of
the Caribbean.



Desserts

RED VELVET WAFFLES
Red velvet waffles topped with cream cheese glaze and crushed
pecans.

O.M.G BREAD PUDDING
Taditional Belizean recipe for a classic baked dessert with a modern
twist (coconut added)

MILK CAKE (CARAMEL CAKE)
is a light and moist white cake that's perfectly sweetened to celebrate
any occasion!

Beverages
SWEET TEA PUNCH
A refreshing blend of sweet tea, citrus juices, and a hint of mint

WATERMELON LEMONADE
Freshly squeezed lemonade infused with watermelon puree

B.E.T BERRY BLAST
Freshly squeezed lemonade infused with watermelon puree

RUM PUNCH
Rum punch is a Caribbean cocktail made with citrus, sugar, spices, and
of course rum

Please note that this menu is a suggestion and can 
be customized based on event preferences and 
dietary requirements. Prices and availability may 
vary depending on the chosen catering service


