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ALL PRICES QUOTED IN FIJIAN DOLLARS AND INCLUSIVE OF ALL GOVERNMENT 
TAXES. PRICES ARE PER PERSON UNLES OTHERWISE STATED.

INTRODUCTION K E Y

Local Origins
Signature dishes and provincial recipes that re inspired by the 
destination, including dishes that showcase some of the finest 
seasonal ingredients of the area.

World Kitchen
Authentically prepared classic and contemporary dishes from 
around the world that leverage our global known-how.

Vegetarian

Whatever the scale or theme of your meeting, we use our considerable 

and dinners.

that are inspired by the destination, including dishes that showcase some of the 
finest seasonal ingredients of the area.

Whereas our ‘World Kitchen’ recipes leverage our global know-how by 

prepared classic and contemporary dishes from around the world.

For all of our menus, we source ingredients locally where possible, with the 
emphasis on fresh and natural produce.

Simply click on the style of menu you require from the bottom navigation bar 
to view the options available, alternatively our team of Chefs would be pleased 
to work with you to create your very own ‘Insider’ menu to ensure a truly 
memorable experience.

Gluten Free
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teas. Our Executive Chef has developed a selection of his favourite 
tea break items, as well as some locally sourced items to inspire 
your taste buds.

Allow our expert InterContinental Barista to create 
$9.50

   $9.50

COFFEE AND TEA

BARISTA 

(set up cost $300)
MAXIMUM 100 GUESTS

MORNING & AFTERNOON TEA

MORNING & AFTERNOON TEA  |  BREAK ITEMS  |  TAILORED INSIDER
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SWEET SELECTION

Lemon and coconut bliss balls

Scones with jam and cream

Fijian homemade chocolate brownie

Coconut purini with vanilla bean anglaise

Cassava cakes

Cinnamon sugar doughnuts

Assorted sweet mu�ns

Melting moment cookies

Mango cheesecakes

Assorted danishes and pastries

BREAK ITEMS
All break items come with your choice of one savoury and one sweet 
item. All breaks are served the seasonal fruit.

SAVOURY SELECTION

Pumpkin scones with herbed butter

Ham and cheese croissants

Homemade beef and vegetable sausage rolls

Homemade creamy chicken mini pies

Homemade herb and garlic chicken skewers

Smoked salmon bagels with rocket & cream cheese

Rourou  and fetta frittata

Ratatouille quiche slices

Roast beef, cheddar & mustard with rocket baguette

Chicken & cranberry finger sandwiches

$30 per guest

MORNING & AFTERNOON TEA  |  BREAK ITEMS  |  TAILORED INSIDER
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TAILORED INSIDER BREAK 
Looking for a more immersive break? Consider our 
Tailored Insider break to meet your needs.

FIJIAN DELIGHTS
MORNING TEA  
Vanua handmade chocolates
Chocolate nibs trail mix
Fijian chocolate brownies
Kava infused hot chocolate

$25 per guest
MAXIMUM 50 GUESTS

AFTERNOON TEA  
Add on an espresso martini bar 

flavoured rum from Fiji Rum Co.

$30 per guest
MAXIMUM 50 GUESTS

MORNING & AFTERNOON TEA  |  BREAK ITEMS  |  TAILORED INSIDER
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$50 per person
1 of  2 

BREAKFAST 

MINIMUM 25 GUESTS

CONTINENTAL BREAKFAST

Mini bircher muesli shooters

Fruit salad cups with yoghurt 

Freshly baked mini croissants

Pain au chocolat

House squeezed fruit juice

Banana smoothie

Individual bacon and egg quiche

Seasonal fruits

CONTINENTAL BREAKFAST  |  FULL BREAKFAST 
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$80 per person
MINIMUM 25 GUESTS

2 of  2 

FULL BREAKFAST

In addition to the Continental Breakfast menu, please select six items 

from our hot selection below.

Cassava hash browns 

Crispy potato hash browns 

Beef chipolatas 

Chicken chipolatas 

Vegetable frittata 

Scrambled & hard boiled eggs 

Herb roasted slow grilled tomatoes 

Pancakes with whipped butter & maple syrup 

CONTINENTAL BREAKFAST  |  FULL BREAKFAST 
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$75 per person

1 of  3 

Out team of passionate chefs have created the following
bu�et lunch menu options to allow you to tailor make
your own lunch bu�et.

Please select one cold, two salads, three hot, two side
dishes and two desserts.

All lunch  bu�ets are served with house-baked bread.

LUNCH BUFFET SELECTION

LUNCH BUFFET SELECTION  
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HOT (SELECT THREE)

Steamed mahi-mahi in taro leaf 

Chargrilled vegetable lasagne 

Herb roasted chicken thighs 

Grilled fish with miso & orange glaze 

Fijian lamb curry with steamed rice 

Local chargrilled beef steaks with chimmichurri 

Mini deluxe beef burgers with tomato chutney

Chicken picatta 

Rourou, coconut & ginger tortellini in tomato sauce 

COLD (SELECT ONE)

Chefs selection of two varieties 
of mini rolls, wraps, or bagels 

Assorted sushi with condiments 

Assorted cold meat platters with 
mustards & house pickled 
vegetables 

Kokoda of mahi-mahi  

Spinach & fetta frittata squares 

Roasted vegetable skewers 

Tartlet of caramelised onion & 
goats cheese 

Build your own bruschetta 

SALADS (SELECT TWO)

Roasted beetroot, apple, walnut 
& fetta salad

Roasted pumpkin, spinach & 
chickpea salad

Caesar salad

Israeli couscous, pumpkin 
wedges, roasted Spanish onion, 
wilted spinach 

Indian spiced cauliflower, sultanas, 
parsley, pickled onion, pine nuts 

Chopped green salad, quinoa, 
fetta, yoghurt dressing 

Mediterranean chickpea salad 

LUNCH BUFFET SELECTION  
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SIDE DISHES (SELECT TWO)

Green beans with flaked almonds 

Stir fried Asian greens with oyster sauce 

Roasted kumala with honey glaze

Herb roasted baby potatoes 

Spiced 

Vegetable palau 

cassvava  wedges

DESSERT (SELECT TWO)

Sliced seasonal fruit platters 

Lemon curd sponge with toasted coconut

Red velvet cakes with cream cheese frosting

Seasonal fruit & custard tartlets

Carrot cake with pineapple and walnut

Fijian homemade chocolate brownies

Vudi cakes with maple butter cream frosting

LUNCH BUFFET SELECTION  
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$45 per person $60 per person

PLEASE NOTE THAT 24 HOURS NOTICE IS REQUIRED FOR ALL ON 
THE GO ITEMS

BOXED BREAKFAST

Fruit yoghurt
Two pieces of whole fruit
Individual bacon and egg quiche

   or

Spinach and fetta quiche 

One bottle of orange juice

BOXED LUNCH

Individual baguette filled with 

cucumber and aioli

Granola slice

Two pieces of whole fruit 
Chocolate bar
Fiji Water 330ml

GROUPS ON THE GO

BOXED BREAKFAST | BOXED LUNCH
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$60 per person
SERVED FOR 30 MINUTES ONLY

COLD (SELECT THREE)

Parma ham wrapped grisini sticks

Savoury cannoli filled with tuna and caper mousse

Smoked salmon and cream cheese bruschetta

Prawn and wasabi spiced guacamole spoons 

Assorted sushi rolls with condiments

Choice of chicken or vegetable rice paper rolls 

Oysters and mignonette 

Grilled button mushroom filled with pesto 

PRE DINNER CANAPÉS

HOT (SELECT THREE)

Roasted beetroot arancini 

Baby lamb burgers with pickled cucumber, rocket and yoghurt

Salt and pepper spiced squid with bush lemon aioli

Indian spiced beef meatballs, cucumber yoghurt 

Crumbed brie, cranberry sauce 

Asian spiced wings, sweet chilli dipping sauce

Mushroom and caramelised onion mini pies 

Mini chicken spring rolls with nam jim dipper

Mini Vienna schnitzel with lemon mayonnaise

Salmon, quinoa and kumala balls

PRE DINNER CANAPÉS | SUBSTANTIAL CANAPÉS | ADDITIONAL ITEMS
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$150 per person
SERVED FOR 2 HOURS ONLY, MINIMUM 20 GUESTS, MAXIMUM 120 GUESTS

COLD (SELECT FOUR)

Baby tuna poke bowls

Ceviche of snapper taco with bean sprout and coriander

Shredded ginger marinated chicken Asian style salad

Mushroom quiche 

Savoury mini scone with smoked fish rillette

Assorted sushi and sashimi with pickled ginger & soy 

Duck pancakes with shallot, hoisin and cucumber

SUBSTANTIAL CANAPÉS

Designed to generate interaction amongst your guests, the food options are 
tray served and is an ideal option for a welcome function

1 of 2  

PRE DINNER CANAPÉS | SUBSTANTIAL CANAPÉS | ADDITIONAL ITEMS
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HOT (SELECT FOUR)

Thai red duck curry with pineapples and grapes

Asian glazed beef cheek with pickled cucumber salad

Pork belly and coriander salad bao

Tempura fish and chips with lime aioli

Mixed mushroom risotto

Potato gnocchi with blue cheese, pumpkin sauce and fried sage

Homemade lamb burgers, yoghurt dressing

Butter chicken with raita

DESSERT (SELECT TWO)

Coconut pannacotta 

Assorted macarons

Savusavu white chocolate sponge

Dulce de Leche tartlets

Seasonal fruit skewers

PRE DINNER CANAPÉS | SUBSTANTIAL CANAPÉS | ADDITIONAL ITEMS
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$25 per person, per hour
MINIMUM 50 PEOPLE, MAXIMUM 200 PEOPLE FOR TWO HOURS

ADDITIONAL ITEMS 

Please choose one item from the below selection.

 
Chicken satay skewers

Selection of sushi

Chicken noodle boxes

Pumpkin and sage risotto

 Spring vegetable risotto

Spit roasted pork bánh mì

Lamb kofta kebab with turkish flatbread, hummus 

1 Station- $25
2 Station- $40
3 Station- $55 

 

Choose a of your guests.  

PRE DINNER CANAPÉS | SUBSTANTIAL CANAPÉS | ADDITIONAL ITEMS
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INTERACTIVE STYLE DINNERS

Our team of experienced chefs have created a range of options to allow 

INTERACTIVE SYLE DINNERS | MATAVUVALE (FAMILY) | VULAGI (INTERNATIONAL) | 

NATADOLA GRILL BUFFET | FIJIAN VILLAGE | SOUNDS OF NATADOLA |

PLATED DINNER | EXCLUSIVELY NAVO PLATED 
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$170 per person
MINIMUM 20 GUESTS, MAXIMUM 100 GUESTS

PLATED DESSERT

SIDE DISHES

Coconut pannacotta with pineapple salsa 

MATAVUVALE (FAMILY)
Incorporating the flavours of Fiji, our family style menu is served to the 
centre of your table for everyone to enjoy.

 
PLATED ENTRÉE (SELECT ONE)

Lobster kokoda, lime juice, coconut cream, capsicum, coriander 

 or   

Sigatoka tomato tart with local basil and Suva dairy fetta 

Steamed coconut rice 

Spiced cassava wedges 

Eggplant relish

Cucumber and coriander salad

Tomato and cumin chutney 

SHARED MAIN PLATTERS

Fijian chicken curry 

Pumpkin and chickpea curry 

Lovo chicken

Steamed mahi-mahi in lemongrass and coconut

Wok fried prawns and squid with Fijian fern leaf and bean shoots 

INTERACTIVE SYLE DINNERS | MATAVUVALE (FAMILY) | VULAGI (INTERNATIONAL) | 

NATADOLA GRILL BUFFET | FIJIAN VILLAGE | SOUNDS OF NATADOLA |

PLATED DINNER | EXCLUSIVELY NAVO PLATED 
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$205 per person
MINIMUM 20 GUESTS, MAXIMUM 100 GUESTS

VULAGI (INTERNATIONAL) 
Our chefs believe in providing the best of both worlds, showcasing 
international flavours served family style for everyone to share and 

enjoy.

 
SHARED ENTRÉE PLATTER

Beetroot cured salmon with fennel and citrus salad, avocado 

Mushroom ricotta with greens 

Rocket salad with pear and walnuts 

Antipasti platter 

SHARED MAIN PLATTERS

Steamed reef fish with chilli, ginger and soy on Asian greens

Herb and garlic chicken thighs on Moroccan couscous 

Roasted lamb shoulder with crushed chats 

Mustard rubbed strip loin on honey glazed root vegetables 

Rourou tortellini with tomato base on baked eggplant 

PLATED DESSERT

Passionfruit brulee, almond biscotti  

INTERACTIVE SYLE DINNERS | MATAVUVALE (FAMILY) | VULAGI (INTERNATIONAL) | 
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PLATED DINNER | EXCLUSIVELY NAVO PLATED 
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$160 per person
MINIMUM 30 GUESTS

NATADOLA GRILL BUFFET
Assorted bread selection with accompaniments.
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DESSERT SELECTION

Chocolate pannacotta

Matcha cake with cream 
cheese frosting

Baby lemon tartlets with 
cream 

Tropical fruit platter

VEGETABLES 
Herb roasted root vegetables 

Wok tossed house fried rice 

Vegetable lasagne

Stir fried greens 

COLD SELECTION
Sigatoka salad bar
Tomato, basil and fresh 
mozzarella salad
Fijian rice salad
Mahi mahi and plantain salad
Natadola coleslaw with
coconut 
Kokoda of Fijian reef fish

FROM THE GRILL
Beef steaks with chimmichurri 
Teriyaki marinated reef fish with 
bok choy
Garlic prawn skewers 

Chicken skewers with Fijian 
coconut and chilli dressing
Local beef sausages with grilled 
onions, gravy 
Whole BBQ snapper stu�ed
with lemon and tomato

INTERACTIVE SYLE DINNERS | MATAVUVALE (FAMILY) | VULAGI (INTERNATIONAL) | 

NATADOLA GRILL BUFFET | FIJIAN VILLAGE | SOUNDS OF NATADOLA |

PLATED DINNER | EXCLUSIVELY NAVO PLATED 
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$190 per person
MINIMUM 30 GUESTS

LOVO
Roasted garlic and lemon 
whole chicken
Roasted mustard beef fillet
Crispy skin pork loin with apple 
chutney
Roasted spiced cassava wedge

DESSERT
Homemade Fijian chocolate mud 
cake
Banana fudge
Vudi vakasoso
Matcha cheesecake

FIJIAN VILLAGE 
A winner for memorable atmosphere complemented with authentic, 
enriching entertainment. Celebrate your evening with a chiefly Fijian 
feast featuring Fiji’s finest seafood, meat and produce on the white sands 
of Kama beachfront overlooking the Pacific Ocean.

 

COLD SELECTION
Kokoda of mahi-mahi
Lentil salad

Grilled octopus and prawn 
escabeche
Sigatoka tomato and basil 
salad
Plantain and reef fish salad

NIBBLE ON 
Chargrilled Sigatoka vegetable 
platters

Assorted breads and crispbreads

Natadola dip selection

Battered taro bites & bhajiya

 

HOT SELECTION

Tandoori marinated chicken 
thighs, cucumber raita

Fijian chickpea and potato 
curry

Steamed coconut rice

Wok fried prawns and squid 
with fern leaf, bean sprouts and 
Fijian fire sauce

Mahi-mahi steamed in taro leaf 
with lemongrass and coconut 
milk

Vegetable medley

INTERACTIVE SYLE DINNERS | MATAVUVALE (FAMILY) | VULAGI (INTERNATIONAL) | 

NATADOLA GRILL BUFFET | FIJIAN VILLAGE | SOUNDS OF NATADOLA |

PLATED DINNER | EXCLUSIVELY NAVO PLATED 
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$205 per person
MINIMUM 70 GUESTS

SOUNDS OF NATADOLA 
An evening incorporating the sounds of Natadola Bay alongside the five 
natural elements of the destination. A memorable evening for your final 
night in Fiji, each element is portrayed through live cooking stations, an 
array of colour, sensational beats and sounds.

EARTH (GARDEN)

Spiced cassava wedges 

Sigatoka salad bar 

Roast beetroot, fetta and apple 
salad 

Roast kumala with honey glaze 

Stirfried greens with garlic and 
soy

Fijian coconut coleslaw 

WATER (SEAFOOD) 
Steamed local prawns with 
assorted dipping sauces 

Grilled reef fish with Sigatoka 
basil pesto cream sauce 

Three spotted crab curry with 
rice, roti and raita 

Semolina crusted calamari rings 
with bush lemon aioli

Crispy skinned salmon with 
hollandaise or choron sauce 
**Poached Yasawa lobsters 

(+$20 extra per person) 

FIRE (GRILL)

Chargrilled beef steaks with 
chimmichurri 

Marinated Portugese chicken 
thighs 

Roasted crispy skin pork loin 

Rolled lamb shoulders with 
mustard and mint sauce 

Whole BBQ snapper with garlic 
and lemon 

**Spit roast suckling pig

(+$15 extra per person)

WIND (ASIAN)

Vegetarian rice noodles 

Chicken and vegetable spring rolls  
Spiced beef salad

Wok tossed chicken and 

vegetables 

Miso eggplant with seasame

SKY (DESSERT)

Fijiana decadent chocolate 
brownies with cream

Pawpaw cheesecake

Sliced seasonal fruits 

Honey and pistachio cake 

Berry mousse shooters

Pineapple fritters with chilli 
caramel 
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PLATED DINNER 
For a personalised and intimate touch for a formal evening, consider a 
plated dinner to elevate your dining experience. Choose from our 
selections below.

 
            per person

Three course set menu   $185

Three course, alternate mains   $205

Three course, alternate serve   $220

Sides (TO SHARE – TWO ITEMS AT $16 PER PERSON)

Green mixed salad

Seasonal vegetables, herb butter

Herb roasted baby potatoes

Cauliflower au gratin

All plated dinners are served with a selection of artisian breads.

INTERACTIVE SYLE DINNERS | MATAVUVALE (FAMILY) | VULAGI (INTERNATIONAL) | 

NATADOLA GRILL BUFFET | FIJIAN VILLAGE | SOUNDS OF NATADOLA |

PLATED DINNER | EXCLUSIVELY NAVO PLATED 

INTRODUCTION  |   BREAKS & SNACKS  |   BREAKFAST  |   LUNCH  |   GROUPS ON THE GO  |   CANAPÉS  |   DINNER  |   BEVERAGES



2 of 2  
 

DESSERT 
Passionfruit brulee, almond biscotti 

Bush lemon tart, cream, candied lemon

Chocolate raspberry tart, raspberry compote

Caramel cheesecake, Dulche de Leche ice cream

Coconut pannacotta with pineapple salsa 

Pear and rhubarb crumbles with vanilla ice cream

Rolled lamb shoulder, eggplant puree, roasted fennel and baby carrots

Salmon fillet, brandade, fennel and tomato salad

Reef fish, potato rosti, leek, shellfish cream sauce

House-made pumpkin ravioli, pickled pumpkin, sage butter

Sigatoka vegetable risotto

MAIN

Beef fillet, crushed potatoes, poached carrots, mustard cress, jus

Lamb rack, potato fondant, pea puree, jus

Lemon and garlic marinated chicken breast, braised leeks, asparagus, 
butter sauce

Beef cheek, Asian glaze, pickled bean and cucumber salad

ENTRÉE 

Beetroot cured salmon with fennel and citrus salad, avocado cream

Pork belly, braised cabbage, apple chutney

Chicken and pistachio roulade, apricot puree, mixed leaves

Chicken liver pate, apple jelly, soda bread, baby radish, bitter leaves

Rare tuna nicoise salad

Ham hock terrine, parsley salad, pickled onions

Tomato tarte tartin, fetta, balsamic glaze

Mushroom and goat cheese slice, rocket leaves

INTERACTIVE SYLE DINNERS | MATAVUVALE (FAMILY) | VULAGI (INTERNATIONAL) | 
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EXCLUSIVELY NAVO PLATED DINNER 
Discover elegant dining overlooking the lagoon and the island of Navo. 
This signature dining restaurant showcases cuisine inspired by 
surrounding  sea and land, a refined touch of Italian flavour and  
technique whilst staying true to Fiji's culture. Navo also boasts an
extensive range of new and old 

Please note that dinner menus must be finalised at least 48 hours 
prior to your event for a seamless dining experience. Prepare your
 meal with meticulous care in the glass-walled show kitchen to delight
your palates.

        per person (MINIMUM 10 GUESTS)

Three course set menu
Three course alternate main    

$190
$205

Three course, alternate serve   $215
Three course, choice menu   $250

ENTRÉE MAIN

DESSERT

All plated dinners are served with a selection of artisian breads.

Maiale - Vuda pork belly, 
scallops, cauliflower, vanilla 
pear
Crudo - cured mahi-mahi, 
orange, cherry tomato, 
fennel
Caprese - local mozzarella, 
vine tomato, Sigatoka basil, 
balsamic 

Torta - Savusavu chocolate, 
thick cream 
Panna cotta - Fijian 
pineapple, coconut, lime
Tiramisu - espresso, 
mascarpone, cocoa

Filetto di Manzo - beef 
tenderloin, tru�ed-polenta, 
arugula, parmesan, jus
Pesce - mahi-mahi, chat potato, 
puttanesca salsa
Cacciatore - Colo-i-Suva 
chicken, cacciatore braise, chat 
potato, moca 
Lasagne - char-grilled Sigatoka 
vegetables, basil, parmesan 
Fusilli - zucchini, pine nut, 
gremolata 
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WITH SPIRITS

CLASSIC BEVERAGE PACKAGE

One hour package (per person)  $68 $83

Two hours package (per person)  $83 $98

Three hours package (per person)  $98 $113

Four hours package (per person)  $113 $128

Five hours package (per person)  $128 $143

White Wine

The Accomplice Semillon Sauvignon Blanc, Riverina

Red Wine 
The Accomplice Shiraz, Riverina

Beer

Fiji Bitter

Fiji Gold

Non-alcoholic

Soft drinks

Fiji Water

Fruit juice

Spirits

Katia Vodka

Rum Co. Fiji Bati White

Regal Gin

CLASSIC BEVERAGE PACKAGE | DELUXE BEVERAGE PACKAGE | PREMIUM BEVERAGE PACKAGE |

BEVERAGE ENHANCEMENTS
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WITH SPIRITS

DELUXE BEVERAGE PACKAGE

One Hour Package (per person)  $85 $100

Two Hour  Package (per person)  $100 $115

Three Hour Package (per person)  $115 $130

Four Hour Package (per person)  $130 $145

Five Hour Package (per person)  $145 $160

Sparkling

Grandial Blanc de Blancs, France

White Wine 
The Accomplice Semillon Sauvignon Blanc, Riverina

 Luis Felipe Chardonnay, Leyda Valley

Red Wine 
Beach Hut Shiraz, Mudgee

Chain of Fire Pinot Noir, Australia

Beer

Fiji Bitter

Fiji Gold

Non-alcoholic

Soft drinks

Fiji Water

Fruit juice

Spirits

Katia Vodka

Rum Co. Fiji Bati White

Regal Gin
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Yalumba “Y’ Series” Shiraz, South 
Australia
Babich Merlot Cabernet, 
Hawke’s Bay
Haha Pinot Noir, Marlborough
Beer

Fiji Bitter

Fiji Gold

Soft drinks

Fiji Water

Fruit juice

Katia Vodka

Rum Co. Fiji Bati white

Regal Gin

WITH SPIRITS

One Hour Package (per person)  $110 $128

Two Hour  Package (per person)  $128 $146

Three Hour Package (per person)  $146 $164

Four Hour Package (per person)  $164 $182

Five Hour Package (per person)  $182 $200

 

Cocktail (CHOOSE ONE)

Bati Punch
Espresso Martini
Mojito
Hibiscus Fizz
Meke Lawn 

Sparkling

Grandial Blanc de Blancs, France

White Wine (CHOOSE TWO)Red Wine (CHOOSE TWO)

Andrew Peace “Masterpeace” Rose, 
Victoria

SoHo “Ziggy” Pinot Gris, Marlborough
Haha Sauvignon Blanc, Marlborough

PREMIUM BEVERAGE PACKAGE

Non-alcoholic Spirits
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1 Hour Package (per person)  $22
2 Hour  Package (per person)  $33
3 Hour Package (per person)  $44
4 Hour Package (per person)  $50
5 Hour Package (per person)  $55

BEVERAGE ENHANCEMENTS

SOFT DRINKS 
Package includes: Orange Juice | Pineapple Juice | Coca-cola | Coke No 
Sugar | Sprite | Fanta | Fiji Water

COCKTAILS 
Choose one, or more, of the below to enhance your beverage package. 
A fantastic option to add for the first hour of your event.

$20 per cocktail, per person, per hour

Bati Punch
Espresso Martini
Hibiscus Fizz
Mojito
Meke Lawn
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