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Amenities and Gifts  
Please contact concierge for current offerings.  
 
ROOM SERVICE 
Available 7am-11pm, 7 days a week 
 
ROOM DELIVERIES 
Should you wish to have any in-room notes and/or gifts delivered to your guests, there will be a 
charge of $5.00 per room, per delivery, applied to your master bill.
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Arrivals and Departures 
 
AIRPORT TRANSFERS: ARRIVALS 
Transfers have been arranged for all guests between Tortola International Airport and Rosewood 
Little Dix Bay on the island of Virgin Gorda in the BVI. Upon arrival in Tortola and after clearing 
and exiting customs, guests are greeted by a Rosewood Little Dix Bay representative and 
escorted to waiting transportation for a short, 2-minute transfer to a boat dock.  From there, 
guests will board the private Rosewood Little Dix Bay Ferry for the 25-minute transfer to 
Rosewood Little Dix Bay. Bags will be delivered automatically to all rooms.  Should you 
experience delayed or missing luggage upon your arrival, please inform the Rosewood Little Dix 
Bay staff meeting your flight.  They will assist you in filling out the appropriate lost baggage form.  
As a precaution, please double check your baggage claims receipts to be sure your luggage has 
been checked to Tortola Island prior to departure. Check in time at the resort is 3:00 PM.  
 
Every effort is being made to ensure transfers to the hotel are convenient and easy.  Should you 
make a last minute flight change or encounter delays, please call Rosewood Little Dix Bay (284) 
495-5555 to advise them as to any changes/updates in travel plans. 
 
Immigration Requirement Reminder - US, Canadian and British travelers to the BVI are now 
required to have a valid Passport.  
 
AIRPORT TRANSFERS: DEPARTURES 
Transfers will be provided from Rosewood Little Dix Bay to the airport on the day of your 
scheduled departure.  All transfers will depart from the Boat Dock area.  In order to facilitate this 
process, it is important that you follow the guidelines listed below.  All guests will receive 
departure confirmation notices one day prior to departure.  Should you have a change in flight 
schedule please notify the Front Desk prior to departure day so that transfer adjustments can be 
made.  It is recommended that you review your room bill on the day prior to your departure to 
expedite checkout. Please make sure checked luggage have complete and accurate 
identification.  Check out time is 12:00 noon. If your departure time does not coincide with check-
out time, please take advantage of the changing facilities (including shower) available at the 
Beach House.  Luggage may be stored with the Bell Desk. 
 
**Transfers are $95 roundtrip per person.  Departure Tax- A tax of $20/pp, (cash/Visa or 
Mastercard accepted), is due at Tortola airport upon departure. ** 
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Business Center  
 
E-MAIL 
Two computer stations are available complimentary to all guests 24 hours for checking e-mail, 
located next to the Activity Room.   
 
WI-FI 
Rosewood Little Dix Bay offers wireless internet reaching most of the property including rooms 
and the beach.  Upon arrival, please contact Reception for an account ID and password. 
Instructions provided upon set-up. Please note additional charges apply 
 
DIAL UP 
All guest room telephones are equipped with data ports, for dial up connection to the internet.  
Long distance rates apply for all major internet providers. 
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Charters and Vehicle Rentals 
 
AIR CHARTERS 
Via St. Thomas by Private Air Charter 

• VIP – No Waiting 
• Direct to Virgin Gorda airport – three minute complimentary transfers provided 
• “Meet & Greet” at STT Airport 
• As of December ’06, an 8 seat, air conditioned twin engine plane is $1,275 

(December & January is $1,400) this is usual choice for NETJETS type of customer 
• This service is avail for 4 people fees apply (luggage must be soft sided) 
• Also private charter from San Juan is an option, rates available upon request 

 
Via St. Thomas by Air Taxi 

• Fly BVI offers an air taxi from St. Thomas to Virgin Gorda 
• Direct to Virgin Gorda airport – three minute complimentary transfers provided 
• Twin Engine; 5, 7, or 9 seat aircraft 
• 12 minute flight; fees apply 
• luggage limitations 
• Can be arranged through reservations at littledixbay@rosewoodhotels.com (need 

passenger name, passport # & expiration date, and confirmed flight in or out of STT) 
• Difference of “Air Taxi” vs. private charter is that guests utilizing air taxi may have up to 

90 minutes maximum waiting time if additional guests arrive/depart on different flights 
 

Via St. Thomas by water taxi 
• Private water taxi for up to 7 people – fees apply 
• Travel time approx 75 minutes 
• For more information, contact Perdohm’s Water Taxi in St. Thomas at 340.775.6501. 

Julie is key contact. 
(New option:  may be a high speed power catamaran – pricing, schedules, and size are as yet to 
be determined.  
 

In all cases above we will work with the BVI Tourist offices on a VIP escort through Customs 
and Immigration which is essentially expedited service.  
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RENTAL CARS/TAXIS 
Cars and jeeps are available for rental onsite at LDB.  Please check with the Front Desk or the 
Taxi Stand conveniently located on property, near the resort’s Parking Lot.  Please bring a valid 
Driver’s License with you.  Rental fees will apply.  All rates are subject to a 5% government tax 
per day, plus insurance. 
 
Taxi to Spanish Town prices vary. Town is a 15-minute walk from the Resort.  
 
DRIVER’S LICENSE 
A US license is accepted on the island for driving.  Driving on Virgin Gorda is on the left-hand 
side of the road, as in Britain.    

BOAT RENTALS 
The resort will arrange powerboat rentals for our guests if they are interested in exploring the 
island on their own. Arrangements can be made through Beach & Boats, and the cost will vary on 
size of boat, and length of rental period. Sailboat rentals can be made at The Moorings (Tortola) 
and the Bitter End Yacht Club (Virgin Gorda). 

 

CHARTER BOAT TRIPS 

Rosewood Little Dix Bay also offers a sunset cruise twice weekly aboard the Sandy Cay 
catamaran from 4:30pm to around 6:30pm. The dress is casual, and complimentary drinks / 
appetizers will be served. Reservations are required, fees apply.  A boat destined for Norman 
Island departs Rosewood Little Dix Bay every Tuesday and Saturday at 10am and returns to the 
resort at 2pm. Fees apply. 
 

If guests would like to explore the area, but have the convenience of a no-worries trip, Beach & 
Boats can arrange for both powerboat and sailboat charters on a variety of different vessels. 
Powerboat trips can be made with groups of up to 20 guests. If sailing is a more appealing idea, 
the Spirit of Anegada can take guests out for full and half-day trips. Fees apply. This sailboat can 
also be privately chartered for the whole day for a fee. The resort offers a day sail aboard the 
Pond Bay trimaran. Trips leave at 9:30 am and return at 3:30pm. Fees apply for full or half-day 
travel with a boxed lunch (additional charge). This vessel takes guests up the coast of Virgin 
Gorda to the Bitter End / Biras Creek / Saba rock area. Groups of up to 10 may also charter the 
boat for a flat fee per day.   

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 8



 9

Communications 
 
CELL PHONE COVERAGE 
Coverage is available from some US providers 
 
 
 
 



Dining 
 
RESTAURANTS & LOUNGES AT ROSEWOOD LITTLE DIX BAY 
Photos and further information available online at: http://www.littledixbay.com/ 
 
The Beach Grill: This open-air casual restaurant and Bar is located adjacent to the resort boat 
dock and a few stone steps from the beach.  The menu consists of Mediterranean accents for 
lunch and an early dinner. Open daily for lunch from 11:30am until 6:00pm.we offer an a la carte 
menu with salads, light fare and grilled items. 
 
Pavilion: Tremendous Caribbean views at this upscale, open-air restaurant and bar serving daily 
elaborate buffets for both breakfast and lunch.  
The Breakfast buffet offers an extensive selection of both cold and freshly cooked hot items 
available from 8:00am until 10:30am. 
Luncheon buffet is served from 12:00pm until 2:30pm 
Dinner is available between 6:00pm and 9:30pm, serving a la carte menu and a Grand Island 
buffet every Monday 
 
Dining Compliments: 
Complimentary morning coffee is served daily on the terrace from 7:00 – 8:00 AM and daily 
complimentary afternoon tea served featuring English scones, fruit brochettes and “Johnny 
Cakes”.  
 
Sugar Mill: Intimate upscale setting with open-air kitchen serving dinner; terrace leads right down 
to the beach. 
Open between 7:00pm and 9:30pm, serving Caribbean cuisine. 
Children under the age of twelve are not permitted 
Closed on Mondays 
 
The Pavilion Bar and Terrace: 
Open Daily from 12 noon until 10:00pm, Specialty cocktails and a bar menu featuring 
sandwiches, snacks, is offered. 
Most evenings live entertainment is featured on The Pavilion terrace. 
 
In Room Dining: 
Our a la carte menu is available for your convenience from 7:00am until 9:30pm. Room service 
can also happily prepare a picnic lunch basket for you to enjoy on an outing. 
 
The Pool and Beach: 
The Pool Area is open from 9:00am until 6:00pm. 
An all day menu featuring light salads and sandwiches is available. 
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Beach Dinners: 
Private dinners on the beach may also be arranged with 24 hour notice.  
You may choose from The Pavilion or the Sugar Mill a la Carte menu or the Executive Chef is 
happy to prepare a special menu. 
Additional Charges do apply. 
 
Spring Bay Picnic Lunch: 
Each Thursday a beach barbecue with steel band entertainment is offered at our Spring Bay 
picnic. 
Reservations required 
 
RLDB Attire: During the daytime, a cover-up and footwear are appropriate in the restaurants and 
public areas.  After sunset, gentlemen are required to wear long slacks, a shirt and shoes/sandals 
in restaurants and bars.  Jackets and ties are not required.  Ladies may wear suitable and 
complementary evening attire.  
 
 
 
OFFSITE DINING: RESTAURANTS AND BARS ON VIRGIN GORDA 
 
 
Virgin Gorda has a number of local restaurants located near the resort well suited for dine-around 
evenings.  These range from refined Italian food on the water’s edge, Creole/Caribbean cuisine 
and many casual restaurants that offer great views with a local flair. 



Entertainment 
 
A variety of music is available. 
 
Solo artist or Steel pan Player 
Steel Band  
Bands  
Music ends @ 10:30 p.m. 
Fireworks 
Burning Wood Fires in Metal 
 
*fees apply to all listed above.  
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General Information  
RESORT REGISTRATION 
You will be requested to present a credit card to cover incidental charges above and beyond the 
allowable credit.  Traveler’s checks and credit cards (except Discover) are accepted.  Luggage 
will be delivered directly to guestrooms. Check-in time at the hotel is 3:00 PM.  In the event of an 
earlier arrival, rooms may be unavailable.  Please check with resort personnel upon registration.  
Changing facilities are available at the Beach House.   
 
EXTENDED CHECKOUTS 
Checkout time on departure day is 12:00 noon.  Any inquiries for a late checkout, based upon 
availability, should be made with the Resort’s Front Desk staff directly on the morning of the 
departure.  Please make sure to determine if there is an additional fee when making 
arrangements for a room extension.  
 
CURRENCY 
The US Dollar is the official currency of the BVI.  Travelers Checks can be exchanged at 
Reception. 
 
ACCEPTABLE CREDIT CARDS  
LDB accepts all credit cards except Discover.  
 
ATM 
There are no ATM machines on the Resort, but, 2 ATM’s are available at First Bank and First 
Caribbean in Spanish Town 
 
GRATUITIES 
The Resort automatically adds a surcharge on room rate.  10% service charge plus 7% room tax.  
Additional gratuities are at the discretion of each guest.  
 
18% tax on Food and Beverage 
15% tax on Spa 
 
TIME ZONE 
Time zone is the same as the US East Coast-during Summer- Winter is 1 hour ahead. 
 
ACTIVITIES COMPLIMENTARY 

• Snorkeling Gear & Lessons 
• Water Taxis to any of the 13 nearby secluded beaches accessible only by boat.  A great 

way to enjoy private beach picnics!  
• Sunfish Sailing, Lessons and Kayaks 
• Guided Snorkel Tours 
• Fitness Center 
• Hiking: two trails situated on the property, stroll around the 500-acre resort 
• Tennis courts; beginner clinics & round robin tournaments 
• Nightly Movies 
• Early Morning Coffee and Afternoon Tea Services 

 
 
 
ACTIVITIES WITH A CHARGE 

• Water-skiing 
• Diving & instruction 
• Full service Spa (see web site for full list of services) 
• Spring Bay Picnics 
• Fishing 
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• Swim with the Dolphin Program (Tortola) 
• Island Sight Seeing 
• Day trips to neighboring islands – sail or power 

 
ELECTRICAL OUTLETS 
110 volts in resort rooms same as in the US. 
 
MEDICAL 
A doctor is available at the APEX clinic every day from 8:30 AM to 3:00 PM and is on- call for 
emergencies.  Also, two private medical facilities are now operating on Virgin Gorda with doctors 
on call 24/7.  First aid and oxygen are on property at the Reception and Beach House. Many 
RLDB staff members are certified in CPR and other life safety procedures. 
 
Note: Medical and pharmaceutical services are very limited so plan to bring any necessary 
medications with you. 
 
DRESS CODE 
During the daytime a cover-up and footwear ar appropriate in the dining room and public areas.  
After sunset in the Pavilion gentlemen may wear dress shorts, a collared shirt and open shoes.  
Shorts, tee-shirts, jeans, tennis shoes and beach sandals are not permitted.  Ladies may wear 
suitable evening attire. During the winter season, from Christmas until Easter, we ask that 
gentlemen wear long slacks, a collared shirt and closed-toe shoes.  At the Sugar Mill, throughout 
the year, gentlemen are required to wear long slacks, a collared shirt and closed toe shoes.  
Jackets and ties are not required.  Ladies may wear suitable evening attire.  
 
FOOD AND BEVERAGE/MEAL PLANS 
The following meal plans are available.   

• Modified American Plan, (Breakfast and Dinner Daily) 
• Full American Plan (Breakfast, Lunch and Dinner Daily)  
• European Plan (No meals)       

 
The above rates are subject to a 18% gratuity.   
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ROOM CATEGORIES: 
• Garden View Rooms – Situated just off the beach, these rooms offer romantic views. 

 
• Premium Ocean View Rooms – Located on or near the beach, these rooms offer ocean 

views and a private patio deck.  
 

• Tree House Cottages – Positioned on stilts and nestled in a lush garden setting with a 
shared footpath to the beach, these unique, hexagonal-shaped rooms are grouped in pairs 
and have an expansive downstairs garden patio with hammock and upper sun deck  

 
• Ocean Cottages – Hexagonal-shaped, four to each building with two up and two down - 

close to beach and beautiful ocean views, all inter connecting with new expanded bath 
inclusive bath tub and separate shower. 

 
• Beach Front Cottages – Our original hexagonal-shaped rooms, with newly expanded 

bathrooms, are grouped in pairs for optimal privacy and are located on the ground level just 
steps away from the beach. 

 
• Rosewood Junior Suites – Our newest accommodations enjoy breathtaking ocean views 

and have large outdoor living area accessed via French doors leading off an oversized 
bedroom.  The spacious bathroom includes his and hers vanities, separate shower and large 
soaking tub, as well as an outdoor garden shower.  

 
• One-Bedroom Suites – Perfectly located on the beach, suites include a separate bedroom 

and living room, over-sized soaking tub with separate in- and outdoor shower, and private 
double patio. 

 
• 2-Bedroom Villa – Located in the most private areas of the Resort, these remarkable 

accommodations feature two large bedrooms in addition to oversized living and dining area, 
spacious bathrooms with outdoor showers, private pool and dining pavilion/barbeque area. 

 
• 3-Bedroom Villa – Located in the most private areas of the Resort, these remarkable 

accommodations feature three large bedrooms in addition to oversized living and dining area, 
spacious bathrooms with outdoor showers, private pool and dining pavilion/barbeque area. 

 
• 4-Bedroom Villa – Located in the most private areas of the Resort, these remarkable 

accommodations feature three large bedrooms in addition to oversized living and dining area, 
spacious bathrooms with outdoor showers, private pool and dining pavilion/barbeque area. 



GUEST ACCOMODATIONS  
Each room is equipped with: 
• Air-conditioning and ceiling fans 
• Evening turndown service 
• Hair dryer 
• Cotton bathrobes 
• Toiletries 
• Individual temperature control 
• Phone 
• High-speed Internet access 
• Wi-fi property wide   
• Iron and board 
• Electronic safe: internal measurement: 13” D x 16 1/2” L so will fit a laptop 
• Bose CD players – so bring your CD’s! 
• Welcome bottle of rum 
• Beach towels 
• Daily NY Times Digest 
• Laundry & valet service 

 
*Please note: Television only in villa’s and guest activities center 
      No keys are provided for rooms and suites, lock from inside only 
 
HOTEL POLICIES 
Logo:       The Group shall not use the name, trademark or logo or any other proprietary 
designation of the hotel or Rosewood Hotels and Resorts in any advertising or promotional 
material without the prior written permission of the hotel. Group shall comply with the terms and 
conditions required by the hotel for such use.  
 
Utilities:     All electrical services and utilities, including without limitation phone and riggings, must 
be contracted for through the hotel’s Convention Services Department.  
 
Signage:     Signs and banners are not allowed in the hotel’s public areas.  In regard to the 
Group’s meeting space, all signs must be professionally printed and their placement and posting 
is subject to pre-approval by the Convention Services Department.  Nothing shall be posted, 
nailed, screwed or otherwise attached to walls, floors, or other parts of the building or furniture.  
Distribution of gummed stickers or labels is strictly prohibited. 
 
Customs:    Special customs forms must be completed to ship to the BVI.  A sample of these 
forms can be requested from the conference service department.  Box handling fees and storage 
fees apply 
 
Food & Beverage: No food and/or beverage of any kind will be permitted to be brought into 
the Resort by the group or any of the group's guests. 
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CHURCHES  
St. Mary's  495-5769 
Anglican 
 
Assembly of God. 
Virgin Gorda Assemby of God, The Valley, Virgin Gorda, (495-5076) 
Baptist. 
 
Emanuel Baptist 495-6043 
Catholic 
 
St. Ursula's, The Valley, Virgin Gorda (495-5301) is uniquely situated on a hill on the way to The 
Baths from the Yacht Harbour 
 
Church of God of Holiness 
Virgin Gorda (495-5248) 
 
Jehovah's Witnesses 
Kingdom Hall of Jehovah's Witness, The Valley Virgin Gorda (495-5287) 
 
The Valley Virgin Gorda (495-5693) 
Methodist 
 
New Testament Church of God. 
The Valley, Virgin Gorda (495-5543) 
 
Others 
 
Upper Room Church of God, Little Dix Hill, Virgin Gorda (495-1061) 
 
Seventh-Day Adventist 
The Valley, Virgin Gorda (495-5987) 
 
 
MANAGING DIRECTOR'S WEEKLY COCKTAIL RECEPTION 
Weekly cocktail reception 
 
SUNRISE/SUNSET 
http://www.sunrisesunset.com/ 
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Meetings & Functions 
 
MEETING/FUNCTION SPACE CAPACITIES  
 Reception Banquet Theatre  Classroom U-Shape/Conference 
The Pavilion  200 175 100 60 30 
Activity Room 75 48 150 75 30 
Sugar Mill 75 60 80 40  
Beach Grill 100 75    
Mahogany Room 40 20   20 
 
PRIVATE BANQUET FOOD AND BEVERAGE SERVICES 
All reservations for private banquet functions are made upon and subject to the rules and 
regulations of Rosewood Little Dix Bay and the following conditions: 
 
1. The total amount of revenue which will be generated from private banquet food and 

beverage services is set forth below.   
2. The menu and all other details of your event(s) are to be submitted to the resort a 

minimum of 30 days prior to the date of the event and are subject to the items and 
conditions described in this agreement.    

3. All food and beverage requirements for group functions are subject to an 18% gratuity.  If 
a meal plan is utilized, the 18% resort fee will apply for the total cost of the function and 
the specific meal plan credit will be deducted. 

4. The final guaranteed number of guests is required for all functions no later than 7 days 
prior to the function.    This shall not alter the total amount of revenue which will be 
generated from private banquet food and banquet functions.  

5. A labor charge may be applied at prevailing rates appropriate to the function depending 
on the nature and scope of the events.   

6. Signage must be limited to standard easel size, and may only be displayed inside the 
immediate meeting / function room.  

7. In keeping with the ambience of Rosewood Little Dix Bay, name badges are not allowed, 
with the exception of inside the immediate meeting / function areas or buy outs.  

8. No amplified music is allowed after midnight inside the private function room, as well as 
after 10:00 pm for any outside function areas. 

 
AUDIO VISUAL 
 
Meetings 
Tripod Screen     
Wireless/hand held microphone   
Video Projector     
Flipcharts with easel and marker pens  
Direct Telephone lines    
Polycom Speaker Phone    
Note pads     
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PHOTOGRAPHY 
Virgin Portraits   web-site: www.virginportraits.com  e-mail: amanda@virginportraits.com 
 
VIDEOGRAPHY 
Digital Virgin e-mail: digitalvirgin@surfbvi.com 
Video Max             maximus521@hotmail.com 
 
FLOWERS 
Boutonniere  
Bridesmaids Bouquets  
Hair Flowers 
Wrist Corsage  
Flower Girl’s basket  
Bag of Rose Petals 
Centerpieces  
 
Florist needs the order finalized and confirmed 2 weeks prior to the wedding.  To assist the florist, 
please provide us with your choice of flowers, color and budget. We allocate a set amount in the 
wedding packages for the bouquet and boutonnière. 
 
SHIPPING INFORMATION 
Goods could be shipped to us via any courier service: 
 
Attn:  Pat Jackson, Wedding/Group Coordinator 
Rosewood Little Dix Bay  
Valley 
Virgin Gorda | British Virgin Islands  VG1150 
 
Via U S Post Office 
Attn:  Pat Jackson, Wedding/Group Coordinator 
c/o Caneel Bay Hotel 
P. O. Box 720 
Cruz Bay, St. John 
USVI  00831 
 
Courier Via St. Thomas 
Attn:  Pat Jackson, Wedding/Group Coordinator 
c/o Caneel Bay Hotel 
North Shore Road 
Cruz Bay, St. John 
VI  00831 
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Rosewood Little Dix Bay Activities  
 

Staff at the Hospitality Desk will provide further information and assist guests with activity 
selections.  All activities require 24-hour advance cancellation notice. 

 
Beach Drops 
Guests are transported to one of 13 secluded beaches around Virgin Gorda.  Take along a picnic 
lunch from Rosewood Little Dix Bay and a bottle of wine and your snorkel gear for a relaxing day 
on a “deserted” island.  Resort staff will return for pick up a few hours later.  This activity is 
complimentary.  Snorkeling gear can be obtained at the Beach House.  Arrangements for a picnic 
lunch and wine can be done from your room directly with room service.  Picnic lunches are 
available for an additional charge.  Beach Drops are available daily, except Thursdays.  Advance 
reservations at Beach House are recommended. 
 
Small groups of 4-6 only 
 
HIKING TRAILS 
Rosewood Little Dix Bay offers wonderful hiking trails.  The Cow Hill Trail winds behind the 
Pavilion on the west side of the resort and offers spectacular views over the bay and towards 
town.  This moderately strenuous trail of approximately 0.55 miles with an elevation of 400 feet 
should take 30 minutes.  For a more rigorous and lengthy hike, the Savannah Bay trail starts at 
the far eastern end of the property and extends over the hill to Savannah Bay Beach where hikers 
can take a swim (approx. 45 minutes each way).  This trail is 1.5 miles with a maximum elevation 
of 250 feet.  A 10-minute taxi drive outside the resort takes guests into Gorda Peak’s National 
Park where a 30-minute trail winds up the peak to the highest point at 1,359 feet and a look-out 
station offering breathtaking views of the entire Virgin Islands. 
 
ISLAND SIGHTSEEING 
“Andy’s Jeep Rentals and Tours” is located in the guest parking lot, across from the entrance 
roundabout.  A complete island tour takes about 2 hours.  Arrangements can be made at the 
Rosewood Little Dix Bay Activities Desk and prices vary depending on the type of tour desired.  A 
sample of Virgin Gorda’s heritage sites include: 
The Baths: Virgin Gorda’s most famous geological landmark is The Baths situated on the 
southwestern tip of Virgin Gorda.  Named after large volcanic boulders that toppled over one 
another and formed spectacular salt-water grottoes and pools, it is a picturesque site for 
swimming and snorkeling.  Visitors can explore the 20-minute snorkel trail through the boulders 
and pools to the more secluded Devil’s Bay.  Visitors can also take the 20-minute trail through the 
boulders and pools to the more secluded Devil’s Bay. 
St. Mary’s Church: A handsome building of stone and brick, it dates from 1875. Copper Mine 
National Park:  English adventurers recorded the discovery of copper veins in Virgin Gorda in 
1724.  Substantial ruins remain today and were largely built by a Cornish mining company in the 
19th century.  The masonry remains and once formed the crushing plant, with a 32 ft. high 
chimney, power plant and engine house as far as 100 ft. beneath the sea. 
Spanish Town: Just a 15-minute stroll from the resort, guests will find Spanish Town, the island’s 
capital and home to the Virgin Gorda Yacht Harbour.  The town offers very limited shopping, a 
few souvenir and ice-cream shops. 
More information available at http://www.bvitourism.com/ 
 
 
 
 

http://www.bvitourism.com/
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SWIM AND SNORKEL VISIT TO THE BATHS 
Guests are provided with two beach towels daily in their room and should be advised to bring 
these towels with them.   
 
Should a group require additional towels placed aboard a boat there is an additional charge.  

GOLF 
ST CROIX – Carambola Golf Course 
Heli-Golf 
~ Departure 8:00 am – Return 5:30pm (negotiable) 
~ 2 Helicopters available - pax maximums are 5 & 7 
~ St. Croix landing fees + Virgin Gorda landing fee  
~ BVI Departure Tax 
~ Weekends (Sat/Sun) extra charges –  
~ 18 hole greens fees – 18 holes & ½ cart fee 
(Greens prices quoted at prevailing rates) 
~ Lunch facilities available 
~ St Croix very famous for jewelry shopping, ideal shopping trip for spouses. 

ST THOMAS – Mahogany Run Golf Course 
Heli-Golf - See Carambola Golf Course – additional fees apply 
The “Pampered Pirate” a Sunseeker Yacht Charter to St. Thomas to golf Mahogany Run 
~ # pax 12 maximum 
~ Cost applies 
~ Greens fees & info as above 
 
Additional charges: 
Bag Attendant Tip  
Round trip transfers from airport to Golf Course plus tip for the driver 
Tournament Fee 
Staffing to escort golfers 
20% surcharge for anything Master billed  
 
Golf/Spouse Shopping Trip or Independent Day Shopping Trip can be arranged 

VIRGIN GORDA - ISLAND ADVENTURE  
 This day event will encompass a fun way to get to know our beautiful island as well as to 

see the beautiful sites, of Virgin Gorda. The participants will all be given jeeps, each jeep 
taking up to 4 people. Each Jeep will also be given a local Map, a Disposable Camera. 

 The jeep may also include 2 Picnic Baskets, each basket containing lunch and beverages 
for 2; the group may choose to have lunch at Spring Bay instead of picnic baskets.  
Group is responsible for drinks and food consumed at the various establishments except 
one (1) “Cave in” at the Mine Shaft. 

 
Each team will receive a series of (5) clues put in different order. They will be responsible to 
locate the destinations on the maps provided, and they will then have to drive to the spot and take 
a picture with the camera. The more creative the pictures are the better. We will then develop all 
of the pictures and they will be displayed at one of the evening functions. Voting will take place for 
the best team pictures and prizes will be awarded to the winners. 
 
~ Cost: Fees apply per person (including maps, cameras, film developing, 1 cave in and one 
round of golf at the Mine Shaft, gas & administration).  
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FOOD & BEVERAGE EVENTS  

F&B costs quoted are for food only. Beverages are charged upon consumption. 
~ Various on property and off property functions could be arranged 
~ All LDB Restaurants open offering international cuisine 
~ Entertainment – Live Steel Pan/Calypso Music or Live Band – Contemporary Dance    Music – 
fees apply 
     

• Sunset Cruises – Seaborne a twin engine motor catamaran – fees apply 
 
SUNSET CRUISE 
Transportation and fees apply (Food and Beverage not included) 
 
BEACH OLYMPICS 
LOCATION: North Sound, Virgin Gorda, BVI 
PRICE: Fees apply 
 
All equipment is provided as well as the beach Staff to oversee the events. The goal will be to 
create four teams of equal size. Each Team will have a name e.g. The Dolphins, The Conchs, 
The Coconuts etc! Should the group have a special theme we can change the names to reflect 
the theme. Head Bands and Flags will also be provided for each team. 
 
The team sports will consist of: 

1. Caribbean Shot Put – (Toss water balloons from ever increasing distances, last one that 
breaks wins) 

2. Tug of War 
3. Kayak Relays 
4. Hobie wave relays  
5. Flipper relays featuring “Hatch the Egg” (must sit on water balloon until it breaks before 

handing off to next contestant 
6. Caribbean Log Roll 

Scoring will be displayed through out the afternoon. Top Team will get a special “Caribbean Style 
Trophy” to be proudly displayed at home office. 
 
FISHING 
Through Beach & Boats you may book either deep sea fishing charters departing from Little Dix 
Bay, or fly-fishing excursions to Anegada Island. A full day of guided deep-sea fishing will go for 8 
hours and cost $900, while a 4 hour half day starts at $650. These trips can accommodate up to 
6 people, and the guide provides all necessary equipment. These trips will target Tuna, King Fish, 
Wahoo, Marlin, and Barracuda. For those guests interested in targeting Bonefish, Tarpon, or 
Permit while fly-fishing, the resort can arrange for a guided trip up at Anegada Island. A full day of 
guided fishing costs $300, while a half-day costs $200. The guide provides all equipment, and no 
previous experience is necessary. A boat departs for the island from Rosewood Little Dix Bay 
every Tuesday and Friday at 8:30am, returning at 4:30 pm. There is an additional roundtrip cost 
per person 
 
SCUBA DIVING 
All scuba diving arranged at Rosewood Little Dix Bay is done through Dive-BVI. This local 
company offers a variety of trips for both beginners and advanced divers alike. New to the sport?  
Dive-BVI offers a daily introduction to scuba diving that includes lessons, equipment, and a one-
tank afternoon dive. Equipment rentals are available, with costs varying for 1 or 2 tank dives (see 
chart below). Guests interested in doing some night dives or a few days of scuba diving during 
their stay might consider the 3-day & 5-day diving packages available. A twice-weekly trip is also 
made to the beautiful Anegada Island (Please note that this is not scuba trip). Reservations are 
required for all activities. Dive-BVI offers a full service dive shop, and will arrange for the delivery 
of specific goods to LDB guests while at the resort.  Every Tuesday evening at 6:30 pm, the 
company shows a 30-minute diving video in the activities room. Dive-BVI is a 5 star PADI facility 
capable of diver certification; please see beach house representative for more information. 
 
*Fees apply 
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Rhone Wreck Dive Saturdays at 2pm Tuesdays at 9am 
• 2 Tank dive leaves everyday at 9am 
• Discover Scuba lesson everyday at 10am (includes an afternoon 1 tank dive) 
• 1 tank dive leaves everyday at 2:30pm 
• Day trip to Anegada Island Fridays at 8:45am (minimum of 8 
• people – Please note: This is NOT a scuba trip) 
 
SEA KAYAKING 
Rosewood Little Dix Bay has four sea kayaks for the use of our guests. Two of which will 
accommodate 2 people, while the other two are designed for a single paddler. These nimble 
boats are quite stable, and easy to use. Should you require any assistance with the equipment or 
its usage, the staff at Beach & Boats would be more than willing to help you. A quick lesson will 
be given on the beach if you have never used a sea kayak before. We request that you remain 
within the area bounded by the beach and the reef. Use of the kayaks is complimentary, and is on 
a first-come first-serve basis. 
 
SNORKELING 
All snorkeling equipment is available to resort guests free of charge for the duration of their stay. 
Masks, snorkels, and fins can be obtained at the beach & boats desk. If you have never been 
snorkeling before, the staff will assist in explaining the proper use of the equipment. If you’re 
feeling a bit more adventurous, the resort offers a complimentary beach shuttle service to 9 
beautiful snorkeling destinations. Snorkelers are also invited to join Dive-BVI on their Tuesday, 
Wednesday, and Thursday afternoon dive trips, fees apply per person. If you wish to purchase 
your own equipment, you may do so through Dive-BVI, or one of the other shops located on 
Virgin Gorda.  
 
The resort also offers a complimentary guided snorkel tour at 2:30 pm on Mondays, Wednesdays, 
Fridays and Saturdays. Guests have the option of borrowing (or purchasing) waterproof sea 
creature / tropical fish identification cards from the Beach & Boats desk. We request that you 
remain within Little Dix Bay, and recommend the west side of the coral reef as a destination.  
 
SUNFISH / LASER SAILBOATS 
The resort has 4 Sunfish, and 2 Laser sailboats for guests to use free of charge. If you have 
never used a sailboat before, these agile boats are a great way to learn. Beach & Boat staff is 
more than happy to assist you both on the beach and out in the water. If you have already used 
this type of sailboat and feel comfortable out on the water, please feel free to make use of the 
equipment at your convenience. We only request that you remain within the calm waters of the 
bay. 
 
SWIMMING 
If you wish to do some swimming in the bay, please remain within the boundaries and stay away 
from the reef. The resort offers a complimentary beach drop service to the following locations: 
Long Bay, Mountain Trunk, Pond Bay, Savannah Bay*, Casey Bay*, Valley Trunk, Spring Bay, 
Devils Bay, Great Dogs, and George Dog. Beach umbrellas will be provided, and guests may 
wish to bring a boxed lunch from one of our restaurants.  The shuttle boat will drop guests off, 
and arrange for a time to return and pick them up. (*Savannah Bay and Casey Bay can also be 
reached by a short hike from the resort). If there are any jellyfish in the area the resort will post an 
advisory informing guest. 
 
WATER SKIING 
The resort offers water skiing services to our guests. The boat will go to two areas within 5 
minutes from the resort.  Trips depart on the hour, and reservations are required. 
 

Children’s Programs and Policies 
 
THE CHILDREN’S GROVE 
The children's program at Rosewood Little Dix Bay reflects the same thoughtfulness and focus on 
environmental appreciation espoused by Laurance S. Rockefeller in the founding days of the 
resort. Set amongst the shade of a mahogany preserve is the Children's Grove, where creative 
and indigenous activities delight children of all ages. With over 2,500 sq. ft. of interior space, the 
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Children's Grove is unique in the Caribbean. The facility boasts a miniature Caribbean chattel 
house, dress-up parlor, arts and crafts center, "monkey lounge," shipwreck, outside play area and 
many other exciting, tropical activities. 

Led by experienced, fun-loving and caring staff, children participate in nature walks, shell 
collecting, treasure hunts and other recreations that bring them in direct contact with Little Dix's 
beautiful environs. Children may also delight in stone painting, Caribbean folk art and literature 
and West Indian musical instrument crafts, all of which will become precious mementos of their 
visit. 

Hours of Operation 

The Children's Grove is open Monday through Sunday from 9:00 a.m.-4:30 p.m. and 6-9:30 p.m. 
On Wednesdays and Fridays parents may also leave their children with a counselor between 
4:30 p.m. (5:00 p.m. in the summer) and 6:00 p.m. if they are partaking in the resort's Sunset 
Cocktail Cruise (24-hour advance notice is required).  

Registration 

Register at the Children's Grove for Morning and Full-Day programs between 9-9:30 a.m., 
Afternoon program between 1-1:30 p.m., and Dinner and Evening programs by 4:00 p.m. of the 
same day. 

The program is designed for children over the age of three. Children must be out of diapers to 
participate in the program without a parent or nanny in attendance. Registration is daily from 9:00 
a.m. Counselors will share details of the program at that time with parents or guardians. Parents 
are required to sign a registration/waiver form for their child before the program commences. 

Rates  

Full-Day Program – Complimentary (includes 2 snacks) 

Evening Program- $20 per child.  Children may dine with counselor for an additional charge 
(included if on a meal plan)  

Teenagers 

Within the Children's Grove is a Teen Room with a range of CD's and videos. This air-conditioned 
private area also houses a lending library of paperbacks and board games. Use of the Teen 
Room is complimentary. Special activities for teenagers may also be arranged upon request. 

 

NANNY FEES  

Rosewood Little Dix Bay is happy to offer our guests a selection of nannies. However, the nanny 
is not hired by the resort for this service. They are hired and paid for directly by the guest at the 
time of the care. A minimum 24-hours notice is requested so we may appropriately meet your 
family's requirements (however we will do everything possible to fill your needs at any time).Fees 
apply for up to two related children, plus an additional fee per hour for one additional related child 
(maximum of three children per nanny; maximum of two if children are both under three years 
old). If you need further information or wish to arrange for a nanny, please contact the Children's 
Grove at ext. 302. 

DINING 

Children's menus are available in the Beach Grill for lunch and in The Pavilion for dinner, or 
through Room Service. Children under the age of 12 are not permitted in the Sugar Mill. Children 
over three years of age may also dine with a counselor from the Children's Grove Monday 
through Saturday. Reservations are required. High chairs and booster chairs are available for use 
in the dining rooms. 



 25

 

MONDAY EVENING PIRATE PARTY 

A complimentary child’s Pirate Party and buffet is held every Monday at the same time as the 
Manager's Cocktail Reception. Parents are respectfully asked to refrain from bringing young 
children to the party. 

BIRTHDAY PARTIES 

Parties for children may be arranged, with advance notice, at a minimum cost of $50. This 
includes a birthday cake and party favors. 

ROOM RESERVATIONS & CHILDRENS POLICIES  

There is no charge for one child, up to 16 years of age, staying in the parents' room. We offer a 
second bedroom for children under 16 years old accompanying their parents at 25% off the daily 
room rate. 
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Spouses Program 
 Massage (See Spa Brochure) 
 St Thomas shopping trip – Private Sunseeker Charter – cost to be determined # pax 8 

max 
 Day Trip to Caneel Bay – fees apply Minimum of 8 pax departs LDB @ 9 a.m. – departs 

CB @ 3:30 p.m. 
 Island Tour – Virgin Gorda – fees apply 

Tortola-fees apply for round trip transfer (reduction in price for groups over 4 pax) 
 Swim with the Dolphin Program fees apply per person including public ferry transfer fee 
 Hiking – complimentary 
 Trip to ‘The Baths’ – taxi fee – fees apply per person 
 Entrance to the Baths – fees apply per person 
 All complimentary Beach Activities 
 Tennis Lesson – fees apply(hour and half hour sessions are available) 
 Art Classes – fees apply p/p per hour min pax requires 3 
 Glass Bottom Boat Tours fees apply per person  Children under 12 – fees apply 
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Sports Facilities and Health Club 
 
TENNIS 
Rosewood Little Dix Bay has seven Laykold Cushion-Plus courts, two of which are lit for night 
play.  Use of the courts, racquets, balls and ball machine are complimentary for all guests, as is 
participation in a round robin or beginner’s clinic.  Please check upon arrival for an updated 
schedule of events. 
 
SPA 
Nestled majestically above the Caribbean Sea on a cliff overlooking the resort’s bay is the 
spectacular Spa featuring private facilities for both indoor and open-air wet and dry treatments. 
An infinity edged meditation pool is perched dramatically over The Spa’s northern precipice 
providing a lovely, pastoral setting for post-treatment repose.  The spa also features pedicure and 
manicures but does not offer hair services.  For schedules and pricing, refer to 
http://www.littledixbay.com/spa.cfm 
 
Spa services are offered daily from 8:00 AM to 8:00 PM and by appointment only.  Services and 
prices are subject to change without notice by RLDB. Cancellation: 12 hours advance notice.  
Advanced reservations are recommended.  
 
YOGA 
Offered daily 8:00-9:00 AM at The Spa: fees apply 
 
FITNESS CENTER 
Open daily from 6:00 AM – to 8:00 PM, the Fitness Center is complementary for all Resort guests 
and features a variety of cardio muscular machines such as Treadmills, Stairmasters, Lifecycles 
and a variety of Cybex weight machines and free weights are available. Cold water, towels and 
fresh fruit are provided.  Appropriate athletic footwear required.  
 
 

http://www.littledixbay.com/spa.cfm
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Off Island Activity Options  
 
FISHING 
The Virgin Islands are well known for their great sport fishing destinations.  They have calm water 
most of the year and very little travel time to get to the fishing grounds.  Fishing boat rental fees 
apply with 6-person capacity.  Price includes all equipment. Departure is from Little Dix Bay Boat 
Dock.    
      
DOLPHIN ENCOUNTER PROGRAM 
This is a unique experience unlike any other!  The world’s friendliest and most agile marine 
mammals enjoy close encounters with their human friends.  Dolphin Encounters are on the island 
of Tortola, a 1-hour boat ride from Rosewood Little Dix Bay.  
 
You have the opportunity to learn about the dolphins in a brief orientation followed by the 
opportunity to actually touch and interact with them. Guests gather around a specially designed 
enclosed platform, standing in waist-deep water to interact with the dolphins. Waterproof cameras 
are allowed during the program and guests are asked to use only biodegradable suntan lotion.  
For further information, please visit http://www.dolphindiscovery.com/  

The Swim Adventure: Guests will have the opportunity to receive a kiss, a pectoral shake from a 
dolphin as well as free time to swim with the dolphin and the exciting belly ride.  11:00 AM  

Discovery Swim: Interaction takes place on a submerged platform so guests can stand 
comfortably in waist deep water.  Guests have the opportunity to interact with the dolphin, hug it, 
kiss it, receive a kiss on the cheek and watch if perform some amazing behaviors.  11:00 AM  

Gift Shop, bathroom, lockers are available. Guests should bring sunscreen, change of clothing or 
cover-up, beach towel supplied in all guest rooms and extra cash for souvenirs, beverages, etc.  
You can take video recorders, but please be aware that the dolphins will splash and the facility 
will not be responsible for any damage to your equipment. (Personalized photo and video 
services provided onsite).      

Note: Pregnant women are not permitted to participate in the Program. 

FOXY’S BAR & RESTAURANT 
Nothing disturbs the absolute peace on the island of Jost Van Dyke – except this popular party 
spot – Foxy’s!  This very casual beach front bar and restaurant features special brews from its 
own microbrewery. Guests will travel by boat (approximately 1 1/2 hour trip each way) and go 
ashore for lunch and the latest brew.  During the day, flying-fish sandwiches, rotis (West Indian 
burritos), and the usual burgers are served.  Foxy’s now has its own gift shop featuring sarongs, 
jewelry, shirts and caps so you may want to bring some extra cash!  For more information: 
http://www.foxysbar.com/home.html   
 
After lunch the boat can take guests to the famous White Bay Beach, the famous bay with 
aquamarine water and a pristine beach.   
 

http://www.dolphindiscovery.com/
http://www.foxysbar.com/home.html
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Banquet Menus as of 2009 
*Prices are subject to change  

 
 

Continental Breakfast 
 
 
 

 
Orange, Grapefruit 

Mango, Papaya, Guava and Passion Fruit Juice 
 

***** 
 

Sliced Fresh Fruits in season, garnished with Berries 
 

***** 
 

House made Granola-Oatmeal, Dried Fruits and Nuts 
Whole, Low Fat and Skim Milk 

Or 
Individual Plain and Fruit Yogurts 

 
***** 

 
Baker’s Basket of assorted morning Rolls & Pastries 

Butter & Preserves 
 

***** 
 

Freshly brewed Coffee  
(Regular & decaffeinated) 

 
Little Dix Bay Selection of fine Teas 

 
  

 $30 per guest 
 
 
 
 
 
 
 
 
 

 
 

All Prices are Subject to 18 % Service Charge 
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Little Dix Bay Breakfast 
 
 

Orange, Grapefruit, 
Mango, Papaya and Passion Fruit Juice 

 
***** 

 
Variety of Cereals and Home Made Granola 

Whole, Low Fat and Skim Milk 
 

***** 
 

Sliced Seasonal Fresh Fruits and Berries 
 

***** 
 

Scrambled Eggs 
Apple wood Smoked Bacon, Ham, Sausage Links 

Home Fried New Potatoes, Grilled Tomato 
 

***** 
 

Baker’s Basket of Assorted Morning Rolls, Toast & Pastries 
Butter & Preserves 

 
***** 

 
Freshly brewed Coffee 

(Regular & decaffeinated) 
 

Little Dix Bay Selection of fine Teas 
 
 

$40 per guest 
 
 
 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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A La Carte Breakfast Options 
Minimum 15 Guests 
 

Trio of House- made stewed Fruits in Season 
$7 per Guest 

 
House - made Bircher Müesli, with grated Granny Smith Apple 

$7 per Guest 
 

Toasted Bagel 
Served with Smoke Salmon, Cream Cheese, Red Onions and Capers 

$12 per Guest 
 

Selection of International Cheeses & Cold Cuts 
$18 per Guest 

 
Buttermilk-Blueberry Pancakes, Blueberry-Maple Syrup 

$9 per Guest 
 

Buttermilk Waffle, Maple Syrup 
$9 per Guest 

 
Traditional French toast, Maple Syrup 

$9 per Guest 
 

Poached Egg with Cured Ham or Smoked Salmon on English muffin, laced with Sauce Hollandaise 
$18 per Guest 

 

Omelet Station 
Choice of: Cheddar or Swiss cheese, Ham, Bell Pepper, Scallion, Mushroom 

Our Chef will prepare eggs & omelets to your order 
Corned Beef Hash and Shirred Eggs 

Prepared with Bell Pepper, Hash Brown Potato, Fresh Herbs 
$15 per Guest 

 
Grilled Minute Steak served with Papaya relish & Cajun Potatoes 

$18 per Guest 
 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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Pavilion Brunch  
Minimum 30 Guests 

 
Assorted pastries, Danish and display of breakfast sausages, bacon and scrambled eggs 

 
Salads, lettuce, sauces, dressings & condiments 

 
Roast Pumpkin & cous cous salad 

Prawn, orange & grapefruit “Florida style” 
Lobster salad with avocado, organic tomato and cilantro 

Roasted Asian tuna with sesame seeds, black pepper & hoi sin marinade 
Grilled vegetables with fresh Mozzarella and pesto dressing 

Green mango & papaya salad with citrus dressing 
Curried chicken & pineapple salad with cherry tomato and herbs 

Caesar salad: Caesar dressing, anchovy, garlic croutons & grated Parmesan 
Tomato & basil salad, Cucumber with dill 

Mixed leaves, Cherry Tomatoes 
Black Olives, Green Olives, Pickles 

 
Remoulade sauce 
Lemon dressing 

Aceto Balsamic Dressing 
Thousand Island dressing 

Blue Cheese dressing 
 

Seafood & beyond 
 

16/20 Shelled Tiger Shrimps 
Alaskan Crab Claws 

Smoked salmon & condiments 
Assorted sashimi: tuna, salmon, Grouper, Wahoo 
Incl. pickled ginger soy sauce, wasabi & wakame 

 
Soup station 

 
Mushroom veloute with fresh herbs & truffle oil 

 
Carving stations 

 
Roast Turkey with cornbread, ham & sage stuffing 

Cranberry sauce, Turkey gravy 
 

Whole roasted local catch with lobster sauce 
Roast beef rib eye with red wine sauce 

 
Sautéed potatoes 
Pasta au gratin 

Buttered sweet corn On the Cob 
Ginger-garlic steam vegetables 

BBQ station 
 

Jerked chicken breast 
Rosemary marinated Lamb chops 

Grouper 
Mahi mahi 

 
Hot pepper sauce, A1 sauce, Dijon mustard, Mango salsa, Rum BBQ sauce 

 
Cheese 
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International cheese display Served with crackers, celery sticks and grapes 

 
Desserts & Condiments 

 
Crepe Suzette (live station) 

 
Fruit salad 

 
Caribbean style exotic fruit salad 

 
Traditional cream caramel 

Opera 
Coconut cream cake 
Tres Leche tiramisu 

Apple crumble 
Key lime pie 
Pecan tarts 

Assorted fruit tartlets 
 

Ice Cream Corner 
 

Vanilla Ice Cream 
Rum & Raisin 

Chocolate ice cream 
Mango & Passion Fruit Sorbet 

 
Sauces 

 
Chocolate Sauce, Vanilla Sauce & Mango Sauce 

 
Condiments 

 
Caramelized Almond, Grated Coconut & Chocolate chips 

 
$80 per guest 

 

 
 

All Prices are Subject to 18 % Service Charge 
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Lunch Menus 

 

 
Appetizers 

 
 

Artichoke, Roasted Walnut & Gorgonzola Salad 
With mixed Leaves & “Moutarde de Meaux” 

 
 

Beef Carpaccio, Aged Balsamic Emulsion, Arugula Salad 
Semi Dried Cherry Tomatoes & Shaved Parmesan 

 
 

Peppered Water Melon & Arugula Salad with Diced Feta  
Cabernet Sauvignon Dressing 

 
 

Home Marinated and Smoked Mahi Pastrami 
Spicy Bajan Snake Bean & Soya Sprout Salad 

 
 

Slices of Vine Tomatoes with Buffalo Mozzarella & Basil 
 
 

Seared Rare Yellow Fin Tuna with Young Spinach Leaves  
Pickled Cucumber & Sweet Mustard Dressing 

 
 

Two Melons with Prosciutto di Parma 
Organic Mixed Leaves & Sherry Dressing 

 
 

Chilled Green Peas Soup & Plum Tomato Compôte 
With Spicy Tiger Shrimps & Fresh Mint 
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Main Courses 
 
 

Blackened Mahi Mahi with Young Organic Vegetables 
Vine Tomato & Tarragon Dressing 

 
 

Pan Seared Local Sword Fish 
With Chana Peas, Potato Roti, Crisp Plantain & Mango Chutney 

 
 

Red Snapper Baked on the Skin, Three Bean Minestrone 
Pesto & Parmesan Crostini 

 
 

Caribbean Vegetable & Potato Curry with Coconut Milk 
Steamed Basmati Rice, West Indian Condiments 

 
 

Penne Rigate with Tiger Shrimp  
Served with Provencal Ratatouille 

 
 

Half Spiny Lobster with Green Thai Beurre Blanc, Ginger Stir-Fried  
Bok Choy & Mung Sprouts ($35 Supplement) 

(Only in Season: September till April) 
 
 

Pan-Fried Certified Angus Tenderloin, Grilled Mediterranean Vegetables  
New Potatoes in Pinot Noire Reduction ($20 Supplement) 

 
 

Grilled Lemon Marinated Chicken Breast 
Tian of Zucchini & Tomatoes, Jus with Black Kalamata Olives 

 
 

Oven Roasted Farm Pork Sirloin  
With Bajan Seasoning & Plantain Mash 
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Desserts 
 
 

White Chocolate & Lime Cheese Cake with Raspberry Coulis 
 
 

Coconut & Guava Sorbet “Dome”, Mango & Passion Fruit Salsa  
Crispy Sesame “Tuile” 

 
 

Thin “Granny Smith” Apple Tart with Spiced Lemon Peel 
With Vanilla Ice Cream 

 
 

Moroccan Rice Pudding with Iced Saffron  
Marinated Citrus Fruit Salad 

 
 

Rum Cake, Caramelized Pineapple & Coconut Ice Cream 
 
 

Chilled & Spiced Fruit Minestrone  
Served with Mango & Passion Fruit Sorbet 

 
 

Vanilla Bean “Crème Brulée” with Crispy Coconut “Tuile” 
 
 

Crispy & Mellow Belgian Chocolate 
With Chocolate Ice Cream 

 
 
 
 
3 Course Lunch Menu 
 

$60 per guest 
 

 
     There will be a US$10.00 Surcharge for a Choice of Appetizer 

                   There will be a US$15.00 Surcharge for a Choice of Main Course 
 There will be a US$7.50 Surcharge for a Choice of Dessert 

 
 
 

All Prices are Subject to 18 % Service Charge 
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ROLLING WORKING LUNCH BUFFETS 
Minimum 10 Guests 

 
 
 

Mahogany Lunch Buffet 

 
Selection of Freshly Baked Breads 

 

Salad Bar 

 

Tomato, Mozzarella di Bufalo & Basil Salad 
Cucumber & Dill 

Caesar Salad 
Chinese Tiger Shrimp & Chicken Salad 

Potato & Red Onion Salad 
Forman & Sons Smoked Scottish Salmon 

Grilled Mediterranean Vegetable Salad with Pesto 
 
 

Sandwiches 
 

Roast Beef, Sweet Pepper Confit, Grilled Mushrooms & Arugula 
Turkey, Roman Lettuce, Parmesan Reggiano & Anchovy 

Home Smoked Mahi, Vine Tomatoes & Guacamole 
 
 

Desserts 
 

Selection of Seasonal Fruits  
Pecan & Honey Tart 

Caramelized Lemon Tart 
 
 

$45 per guest 
 

 
 
 
 

All Prices are Subject to 18 % Service Charge
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ROLLING WORKING LUNCH BUFFETS 
 

Minimum 10 Guests 
 
 

Lunch Buffet 
 

Selection of Freshly Baked Breads 
 

Salad Bar 
 

Penne Pasta & Ratatouille Salad 
Waldorf Salad 

Prosciutto di Parma with Melon 
Spanish Potato, Smoked Marlin & Red Onion Salad 

Grilled Prawn with Pineapple & Red Chili 
Thai Beef Salad 

Mesclun Leaves with Balsamic Dressing 
 

Sandwiches & Pizza 
 

Crispy Pizza with Melted Fontina, Raw Ham & Arugula Leaves 
Tortilla Wrap Stuffed with Spicy Chicken, Chunky Guacamole 

Smoked Scottish Salmon Sandwich Spread with Cream Cheese & Chives 
 

Desserts 
 

Exotic Fruit Salad Tower 
“New York” Cheese Cake 

Tiramisu 
 
 

$65 per guest 
 
 
 
 
 
 

 
All Prices are Subject to 18 % Service Charge 
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RECEPTIONS 
 

Cold Vegetarian Canapés 
 

Tomato, Mozzarella di Bufalo & Basil Crostini 
Water Melon, Cherry Tomato & Mint Skewer Sprinkled with White Pepper 

Vine Tomato & Kalamata Olive Bruschetta 
Garden Herb Crusted Goat Cheese, Red Bell Pepper Confit Crostini 

Vegetable Crudités with Tahini Dip 
Blue Roquefort Cheese & Walnut Brioche 

Croustade with Baba Ghanoush & Mixed Sesame 
Foccacia with Zucchini & Arugula Frittata 

 
Cold Seafood Canapés 

 
Crispy Won Ton Layered with Crab & Mango 

Croustade with Scottish Salmon & Chive Tartar 
Shrimp, Chive & Red Chile Mayonnaise Napoleon 

Seared Yellow Fin Tuna on Lemon Brioche & Wasabi Cream 
Caponata Tartlet with Seared Yellow Fin Tuna Loin 

Chive Muffin with Smoked Scottish Salmon & Sour Cream 
Mini Club Sandwich with Smoked Mahi & Cucumber 

Gravelax & Philadelphia Chive Cream Cheese Triple-Decker 
 
 

Cold Meat Canapés 
 

In Prosciutto di Parma Wrapped Asparagus 
Vitello Tonnato 

Prosciutto San Danielle & Capsicum on Foccocia Bread 
Duck & Black Olive Rillette, Crostini 

Grilled Chicken Caesar Crouton 
Beef Steak Tartar & Arugula Leaves 

 
Warm Vegetarian Canapés 

 
Mini West Indian Curry Pumpkin Roti 
Curried Potato and Green Pea, Samosa 

White Onion & Gruyere Cheese Mini Quiche 
Niçoise Style Onion, Cumin & Olive “Pissaladière 

Vegetable Spring Rolls with Sweet Chili Dip 
Pumpkin and Saffron Fritter 

Sweet Corn Pancake with Tomato & Chili Salsa 
Jalapeno & Cream Cheese Popper 

 
 
 
 
 

Warm Seafood Canapés 
 

Panko Crusted Fish Goujons, with Remoulade Sauce 
Local Fish Cakes with Hot Sauce 

Crispy Tandoori Shrimp Rolls & Raita Yogurt 
Jamaican Crab Cakes with Sweet & Sour Sauce 

Spicy Calamari & Shrimp Rangoons, Spicy Tamarind Dip 
Thai Fish Cakes with sweet Chilly Dip 

Coconut Breaded Tiger Shrimp, Mango Salsa 
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Fried Calamari with Harrisa Mayonnaise 
Sio Mai with Spicy Tomato Sauce (Seafood Dumpling) 

 
 

Warm Meat Canapés 
 

Marinated Chicken Skewers & Satay Sauce 
Asian Duck wrapped in Mandarin Pancakes 

Sesame Crusted Chicken Tender with Garlic & Chili Dip 
Spicy Chicken Tempura with Ponzu Dip 

Mini “Croque Monsieur”; Toasted Gruyere Cheese & Country Ham Sandwich 
Croustades with Tomato Chutney, Roast Beef & English Mustard 

Mesquite Chicken Quesadilla Roll 
Panko Crusted Beef Curry Fritters 

Water Chestnuts Wrapped in Apple Smoked Bacon 
Beef Franks in a Blanket 

 
 
 
 

 
6 Varieties of Hors D’Oeuvres at US$30.00   per person 

         8 Varieties of Hors D’Oeuvre at US$40.00   per person 
10 Varieties of Hors D’Oeuvre at US$50.00   per person 
12 Varieties of Hors D’Oeuvre at US$60.00   per person 

 
 
 

All Prices are Subject to 18 % Service Charge 
 
 

 

RECEPTIONS 

 
Rosewood Little Dix Bay Specialties with Supplement 

 
 

Cold & Warm Caribbean Spiny Lobster Canapés  
(Only in Season: September till April) 

 
Spiny Lobster and Mango Square(C)    Supplement US$1.75 per canapé 
 
Tartlet with Guacamole, Spiny Lobster & Tomato(C)   Supplement US$1.75 per canapé 
 
Spiny Lobster & West Indian Curry “Croquette” (H)   Supplement US$1.75 per canapé 
 
Lobster Tempura with Sweet Chili Mayonnaise (H)   Supplement US$1.75 per canapé 

 
 

(C)=Cold (H)=Hot 
 
 

Cold Canapés Perigord Foie Gras 
 

Orange Blossom Brioche with Moroccan Foie Gras    Supplement US$3.50 per canapé 
 
Duck Liver Pâté on Toasted Brioche     Supplement US$3.50 per canapé 
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Crostini with Foie Gras, Fig & Black Pepper Compote   Supplement US$3.50 per canapé 
 
Sicilian Pistachio Crusted Foie Gras on Toast    Supplement US$3.50 per canapé 
 
Caramelized “Petit Choux” Stuffed with Foie Gras    Supplement US$3.50 per canapé 

 
 

 
 
 

All Prices are Subject to 18 % Service Charge 
 
 
 
 

RECEPTIONS 
Minimum 20 Guests 

 
 

Additional Hors d’oeuvre Live Stations 
 

Chinese Dim Sum Live Cooking Station with Chef in Uniform 
 

Steamed 
Pork Dumplings, Chicken Dumplings 

Shrimp Dumplings 
 

Fried 
Crispy Fried Vegetable Spring Rolls 

Prawn Crackers 
 

Sauces 
Sweet & Sour Sauce, Sweet Chilly Sauce 

Kikkoman Soy Sauce,  
Teriyaki Sauce 

 
$19 per guest 

Live Satay, Teriyaki, Kebab & Tikka Corner with Chef in Uniform 
 

Marinated Chicken Tender skewers 
 

Condiment 
Satay Sauce 

Beef Tenderloin Teriyaki 
 

Condiment 
Teriyaki Sauce 

Lamb Kebabs 
 

Condiment 

Raita Yogurt 
Shrimp Tikka 

 

Condiment 
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Mango Chutney 
 

$19 per guest 
 
 

All Prices are Subject to 18 % Service Charge 
 
 
 

 

RECEPTIONS 
Minimum 20 Guests 

 
 

Sushi & Sashimi Corner 
Tiger Shrimp Tempura Rolls “California” Style 
Tuna, King Fish & Scottish Salmon Nigiri Sushi 

California Shrimp & Avocado Rolls 
Vegetable Nori Maki 

Tuna, King Fish & Scottish Salmon Sashimi 
 

Served with Sushi & Sashimi Condiments: 
Wasabi 

Kikkoman Soy Sauce 
Gari (Pickled Ginger) 

Wakamé Salad 
 
 

$25 per guest 
 
 

 
 

Risotto Cooking Station with Chef in Uniform 
 

Spiny Lobster Risotto (Only in Season: September till April) 
 

Condiments: 
Parmesan Reggiano Shavings 
Grated Parmesan Reggiano 

 
 

$22 per guest 
 
 
 
 
 

 
 

All Prices are Subject to 18 % Service Charge 
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RECEPTIONS 
 

Our Choice of the Finest Iranian Caviars: 
(Three weeks notice required) 

 
Iranian Sevruga 

This sturgeon has the most distinctive shape, with a pointed muzzle in the form of a scythe. 
The most abundant species of the Caspian Sea, the Sevruga matures in 5 to 7 years. 

Its caviar is the smallest size & has the boldest flavor & creamiest texture. 
Sevruga caviar ranges in color from light to dark gray. 

 
125 g     Seasonal price 
250 g     Seasonal price 
500 g      Seasonal price 

 

Iranian Ossetra Imperial 
Ossetra caviar is medium grain caviar, a little smaller than the Beluga. 

It has a “fruity” or nut like flavor & varies in color from golden yellow to brown. 
Ossetra sturgeon is a smaller species weighing between 100 to 300 pounds. 

They reach maturity between 12 & 15 years. 
 

125 g     Seasonal price 
250 g     Seasonal price 
500 g     Seasonal price 

 

Iranian Beluga 
The Beluga is the largest sturgeon, weighing up to 1,800 pounds & reaching 20 feet in length.   

The female must be 18 to 20 years old before it produces eggs. 
The largest grain & most delicate in flavor of sturgeon eggs. 

Beluga caviar tastes somewhat like the sea with buttery overtones. 
Its color varies from light to dark gray. 

 
125 g     Seasonal price 
250 g     Seasonal price 
500 g     Seasonal price 

 
 

Caviar Served on Ice & Served with Russian Garnishes: 
Buckwheat Blinis & Toast Points 

Chopped Egg Yolk, Egg Whites, Parsley & Chopped Shallots 
Crème Fraiche 

 
 

All Prices are Subject to 18 % Service Charge 
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RECEPTIONS 
Minimum 20 Guests 

 
 

Desserts Station 
 

Mini French Pastries 
Red Fruit tartlets, Rum Baba’s, Eclaires, Chocolate Profiteroles, Financiers, Macaroons 

 
Exotic Fruit Nigiri Sushi & Sushi Maki 

 
Mini Crème brulée 

Vanilla, Blue Mountain Coffee & Pistachio 
 

$15 per Guest 
 
 

Ice Creams, Sorbets & Chocolate Fountain Station with One Chef 
 

Vanilla 
Chocolate 

Rum & Raisin Ice Cream 
Coconut 

Mango & Passion Fruit 
Caribbean Lime 

 
 

Condiments 
Crunchy Hazelnuts 

M & M 
Grilled Coconut 

Fudge 
White Rum & Old Brown Rum 

 
Chocolate Fountain 

Fresh Fruit Garnished “Trees” 
 
 

$15 per Guest 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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RECEPTION BUFFETS 
Minimum of 30 Guests 

 
 

International Food Market 
Which includes the following Life Stations: 

 
Chinese Dim Sum Live Cooking Station with One Chef 

 
Steamed 

Pork Dumplings, Chicken Dumplings 
Shrimp Dumplings 

Pork Bow Pow, Chicken Bow Pow 
 

Fried 
Crispy Fried Vegetable Spring Rolls 

Prawn Crackers 
 

Sauces 
Sweet & Sour Sauce, Sweet Chilly Sauce 

Kikkoman Soy Sauce, Teriyaki Sauce 
 

Sushi & Sashimi Corner 
Tuna Nigiri, Scottish Salmon Nigiri 
California Shrimp & Avocado Rolls 

Smoked Eel Nigiri, Sashimi 
Vegetable Nori Maki 

 
Sushi & Sashimi Condiments 
Wasabi, Kikkoman Soy Sauce 

Gari (Pickled Ginger) 
Wakamé Salad 

 
Live Satay, Teriyaki, Kofta & Tikka Corner with One Chef 

 
Marinated Chicken Tender Skewers 

 
Condiments 
Satay Sauce 

Chopped Peanuts 
Frite Onions 

Atjar Tjampour 
Beef Tenderloin Teriyaki 

 
Condiment 

Black & White Sesame 
 

Lamb Kebabs 
Shrimp Tikka 

Mango Chutney 

Raita 



 46

 
Shaver 

Nasi Goreng 
 

Risotto Cooking Station with One Chef 
 

Spiny Lobster Risotto 
(Only in Season: September till April) 

 
Condiments 

Veal Jus 
Parmesan Shavings 

 

Beef Carving Station with One Chef 
 

Mini Beef “Wellington” 
 

Carvery Condiments 
Pinot Noir Reduction 

Horseradish, Dijon Mustard 

 

Assorted Bread Rolls 
 

Desserts 
 

Mini French Pastries: 
Red Fruit Tartlets, Rum Baba’s, Eclaires, Chocolate Profiteroles, Financiers, Macaroons 

Mini Crème Brulée: Vanilla, Blue Mountain Coffee & Pistachio 
 
 

$100 per guest 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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Additional Stations 
Minimum 20 Guests 

 
 
 

Ham Carving Station with One Chef 
 

Baked Leg of Ham with Brown Sugar Rum Glaze 
 

 
Carvery Condiments 

Apple Sauce 
Sweet Onion Mustard 

 
$9 per guest 

 
 

Lamb Carving Station with One Chef 
 

Herb & Pistachio Crusted Rack of Lamb 
 

Carvery Condiments 
Red Port Wine Reduction 

Sweet Garlic Whipped Potatoes 

 
$15 per guest 

 
 

Beef Sirloin Carving Station with One Chef 
 

Black Pepper Roasted Sirloin of Certified Angus Beef 
 
 

Carvery Condiments 
Silver Dollar Rolls 
Horseradish Cream 

Tarragon Mayonnaise 

 
$15 per guest 

 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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RECEPTION BUFFETS 
Minimum 20 Guests 

 
 

Peking Duck Carving Station with One Chef 
 

Peking Duck 
Warm Mandarin Pancakes 

 
Condiments 

Shredded Cucumber 
Shredded Carrots 

Scallions 
Hoi Sin Sauce 

 

$12 per guest 
 

 
Live Tempura Frying Station with One Chef 

 
On Ice 

Tiger Shrimps with Tail 
Chicken Tenders 
Scottish Salmon 

 
Vegetables 

Green Asparagus 
Zucchini 
Broccoli 

 
Condiments 

Tempura Batter 
Corn Starch 

 
Sauces 

Ponzu Sauce 
Wasabi Mayonnaise 
Sweet Chilly Sauce 

 
$15 per guest 

 
 

 
All Prices are Subject to 18 % Service Charge 
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RECEPTION BUFFETS 
Minimum 20 Guests 

 

Cheese Trolley 
Brie 

Camembert 
Stilton 

Goat Cheese 
Cheddar 

 
Cheese Condiments 

Cheese Crackers 
Green & Black Grapes 

Selection of Homemade Breads & Bread Crisps 
 

$15 per guest 
 
 

Ice Creams, Sorbets & Chocolate Fountain Station with One Chef 
 

Vanilla 
Chocolate 

Rum & Raisin Ice Cream 
Coconut 

Mango & Passion Fruit 
Key Lime 

 
 
 

Condiments 
Crunchy Hazelnuts 

M & M 
Grilled Coconut 

Fudge 
White Rum & Old Brown Rum 

 
Chocolate Fountain 

Fresh Fruit Garnished “Trees” 
 

$15 per guest 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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DINNER BUFFETS 
 
 
This Dinner Buffet is prepared for a minimum of 40 Guests, for smaller parties please ask our Banqueting 

Manager for pricing & tailor made propositions. 
 

Asian & Oriental Buffet 
 

On the Table 
Basket of homemade Breads 

 

Marinated Compound Salads 
 

Atjar Tjampour 
Turmeric Salad with Peanuts & Fried Shallots 
Thai Beef Salad, Chicken & Galangal Salad 

Octopus Vindaye, Mixed Leaf Salad, Vietnamese Noodle Salad 
Soba Noodle Salad with Seaweed & Bonito Flakes 

Chinese Shrimp & Vegetable Salad 
 

Caesar Salad Corner 
 

White Anchovies & Marinated Anchovy 
Croutons, Parmesan, Caesar Dressing 

 

Dressings 
 

Little Dix Bay Emulsified Dressing 
Lemon Dressing, Japanese Dressing 

Chinese Dressing 

 
Cold Sauces 

 
Mary Rose Sauce, Remoulade Sauce 
Tartare Sauce, Caribbean Hot Sauce 

Sweet & Sour Dip 
 

Buffet Condiments 
 

Black Olives, Green Olives, Capers 
Mixed Cherry & Yellow Teardrop Tomatoes 

 
 
 

Soup Station 
 

Laksa Lemak 
 

Sushi & Sashimi Corner 
 

Scottish Salmon, King Fish & Yellow Fin Tuna Sashimi 
Scottish Salmon, King Fish & Yellow Fin Tuna Sushi Maki 

Vegetable Sushi Maki 
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Sushi & Sashimi Condiments 
Wasabi, Kikkoman Soy Sauce, Gari (Pickled Ginger) 

Wakamé Salad 
 

Live Stir Fry Station with Chef in Uniform 
 

Rice & Chow Mein Egg Noodles 
Chicken, Beef & Shrimp 

 
Garlic, Ginger, Chili, Sesame Oil 
Teriyaki, Kikkoman Soy Sauce 

 
Soya Sprouts, Chinese cabbage 

Mushrooms, Sweet Peppers 
Bok Choy, Snow Peas, Onions 

 
Hot Dishes 

 
Poultry Item 

Indonesian Chicken 
 

Pork Item 
Satay Marinated Pork Loin Skewers 

 
Fish Item 

Thai Fish Cakes, Sweet Chili & Mango Dip 
 

Meat Item 
Stir-Fried Beef & Vegetable Chop Suey 

 
Starch Item 

Cantonese Fried Rice 
 

Vegetarian Item 
Madras Pumpkin, Chick Peas & Spinach Curry 

 
 
 

Desserts & Condiments 
 

Warm Dessert 
Sweet Wan Tan & Glutinous Rice Balls 

Sesame & Caramel Sauce 
 

Poached Fruit 
Papaya in Star Anis Syrup 

 
Fruit Salad 

Exotic Fruit Salad Tower 
 

Flans 
Crème Caramel 

Coconut Panna Cotta 
 

Mousse 
Coconut Mousse 

 
Fruit Tarts 

Exotic Fresh Fruit Tartlets 
Peanut & Cashew Nut Tart 
Coconut Tart, Lemon Tartlets 
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Chocolate Dessert 
Green Tea White Chocolate Mousse  

 
Dry Cake 

Passion Fruit Cheese Cake 
 

Sauces 
Chocolate Sauce 

Vanilla Sauce, Mango Sauce 
 

Condiments 
Chocolate Chips, Grated Coconut 

Caramelized Almonds 
 
 

$90 per guest 

 
 
 

 
 

All Prices are Subject to 18 % Service Charge 
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DINNER BUFFETS 

Additional Asian & Oriental Stations 
 

Asian Seafood Choices 
 

Shrimps in Shell 
King Crab Claws 

 
Condiments 

Lemon & Lime 
Green & Red Tabasco 

 

$20 per guest 
 
 

Peking Duck Carving Station with Chef in Uniform 
 

Peking Duck 
Mandarin Pancakes 

 
Condiments 

Shredded Cucumber, Shredded Carrots, Scallions 
Hoi Sin Sauce, Plum Sauce 

 

Additional $12 per guest 
 
 
 
 
 
 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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DINNER BUFFETS 

 
 

This Dinner Buffet is prepared for a minimum of 30 guests, for smaller parties please ask our Banqueting 
Manager for pricing & tailor made propositions. 

 

Beach BBQ 
On the Table 

 Basket of home made Breads 
 

Lettuce Bar  
Mesclun Leaves, Baby Cos Lettuce 

Red & White Endives, Arugula 
Radicchio 

 
Crudités Bar  

Grated Carrots, Cucumber, Celery  
Cauliflower Shavings, Plum Tomato Halves 
Sliced Red Onions, Sliced White Cabbage 

Sliced Red Cabbage, Green Asparagus 
Diced Feta Cheese, Raw Fennel Shavings 

 

Caesar Salad Corner 
Roman Lettuce 
Caesar Dressing 

Reggiano Parmesan Shavings 
Marinated Anchovy, Garlic Croutons 

 
Anti Pasti 

Two Bean Salad with Roasted Pine Nuts 
Grilled Artichokes 

Grilled Mediterranean Vegetables & Chipollini Onions 
Roasted Peppers, Mushrooms Greek Style 

Marinated Green Olives in Turmeric & Red Chili 
Mozzarella di Bufalo, Tomatoes & Basil 

Red Wine Vinegar Marinated Sun Dried Tomatoes 
 

Dressings 
Little Dix Bay House Dressing 

Aceto Balsamico, Yogurt Dressing 
Coconut Dressing 

 
 

Buffet Condiments 
Gherkins, Capers, Pecan Nuts 

Red & Yellow Cherry tomatoes 
 
 
 
 

Crustacean Choices 
16/20 Shelled Tiger Shrimps 

Green Mussels, Sweet Shrimps 
Seafood Salad 
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Condiments 
Lemon & Lime 

Green & Red Tabasco 
 

Cold Sauces 
Mary Rose, Sweet & Sour Sauce 

Wasabi Mayonnaise, Remoulade Sauce 
 

Charcuterie & Smoked Fish Corner 
Prosciutto di Parma, Vitello Tonato 

Smoked Mahi With Extra Virgin Olive Oil & Lime Wedges 
Black Pepper Crusted Beef Carpaccio 

 
Iced Soup Station 

Iced Gazpacho with Diced Water Melon & Cucumber 
 

BBQ Station 
Lamb Cutlets with Caribbean Spice Rub 

Lemon Marinated Chicken Thighs 
Sirloin Steak 

Pork Spare Ribs 
Yellow Fin Tuna 

Blackened Dorado 
 

Baked Potatoes, Chive & Garlic Sour Cream 
 

BBQ Condiments 
Mango Chutney 

Bajan Pepper Sauce 
Mint Sauce, B.B.Q. Sauce 

English Mustard 
Mango & Chili Salsa 

 
Side Dishes 

Steamed Mixed Vegetables 
Saffron Pilaf Rice 

Coconut Breaded Plantain 
Buttered Sweet Corn On The Cob 
Grilled Mediterranean Vegetables 

 
Desserts & Condiments 

 
Warm Dessert 

Apple & Cinnamon Crumble 
Vanilla Sauce 

 
Sliced Fruits 

Pineapple, Watermelon 
Exotic Fruit Skewers 

 
Flan 

Crème Caramel 
 

Mousse 
Pinacolada Mousse 

 
Fruit Tarts & Pies 

Key Lime Pies, Plum Clafoutis 
Pear Bourdalou Tart, Pecan Pie 

Strawberry Short Cakes 
 

Chocolate Dessert 
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Mellow Oven Baked Chocolate Tart 
Double Chocolate Brownies 

 
Dry Cakes 

Banana Bread, Cheese Cake 
 

Sauces 
Chocolate & Vanilla Sauce 

Raspberry Coulis 
 

Condiments 
Chocolate Chips &Grated Coconut 

 
$120 per guest 

 
 

Additional BBQ Items 
 

Certified Angus Tenderloin (Additional $15 per guest) 
 

Spiny Lobster Tail (Additional $25per guest) 
(Only in Season: September until May) 

 

U8 Scampi Tikka (Additional $20per guest) 
 
 

All Prices are Subject to 18 % Service Charge 
 

 

DINNER MENUS 
 
 

Starters 
 

Carpaccio of Smoked Line Caught Blue Marlin 
Spicy Bajan Snake Bean & Soya Sprout Salad 

 
Seared Loin of Yellow Fin Tuna with Spiced Puy Lentils 

Wild Rocket Salad & Aged Balsamic Dressing 
 

Belgian Endive & Pear Salad with Shaved Pecorino 
Sweet Mustard Dressing 

 
Cold Spiny Lobster Medallions with Mango 

Spiced Vine Tomato & Coriander Dressing ($15 Supplement) 
(Only in Season: September till April) 

 
BBQ Tiger Shrimps, Sweet & Sour Paw Paw & Christophene Salad 

 
Homemade Torchon of Canadian Duck Foie Gras Scented with 
Green Pepper, Green Beans, Brined Lemon & Scallions Salad 

 
Asian Chicken Consommé, Steamed Dumplings, Crunchy Baby Bok Choy & Mung Sprouts 

 
 

Sorbets 
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Cherry Tomato Sorbet with Sweet Thai Basil Jelly 

 
Pineapple Sorbet & Saké 

 
Raspberry Nectar with Pink Champagne ($5 Supplement) 

 
Lemon Sorbet & Campari 

 
Bajan Lime Sorbet with Stolichnaya Vodka Espuma 

 
Granny Smith Apple Sorbet with Calvados 

 
Saké & Lime Granité 

 
 
 
 

Main-Courses 
 
 
 

Herb Crusted Rack of New Zealand Lamb, Whipped Yellow Corn Polenta 
Wilted Spinach & Madeira Jus 

 
 

Farm Raised Chicken Breast Filled with Wild Mushroom, Basil Enhanced Potato Mash 
Cured Tomatoes & Tarragon Jus 

 
 

Certified Angus Beef Tenderloin, Fire Roasted Tomato Relish 
Potato & Zucchini Salardaise, Pinot Noir Reduction 

 
 

Char-Grilled Boneless Certified Angus Beef Rib Steak, Red Onion Tatin 
“Fondant Potato” & Jus “Daube” 

 
 

Pan Roasted Scottish Salmon, Aubergine Caponata, Confit & 
Grilled New Potatoes, Chive Beurre Blanc 

 
 

Mahi Mahi sprinkled with Thyme Blossom, Grilled Mediterranean Vegetables 
& Vierge Dressing 

 
 

Half Spiny Lobster with Green Thai Emulsion, Ginger Stir-Fried 
Baby Vegetables ($35.00 Supplement) 
(Only in Season: September till April) 
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Desserts 
 
 

Little Dix Bay Chocolate & Coconut Dome 

With a Crispy Cacao Tuile 
 
 

Coconut Parfait, Passion Fruit Crème Brulée & Bajan Rum Cake 
Extra Old Mount Gay Rum Sabayon 

 
 

Coconut & Guava Sorbet “Dome”, Mango & Passion Fruit Salsa 
Crispy Sesame Tuile 

 
 

Pistachio & “Griotine” Cherry “Crème Brulée” with Crispy Cacao Tuile 
 
 

Banana Spring Roll “Dolce de Leche” with Mango Coulis & Sesame Ice Cream 
 
 

Vanilla Bean Panna Cotta with Marinated Mixed Berries & Green Pistachio 
 
 

Caramelized Pineapple, Lemon Grass Ice Cream “Mille Feuilles” & Malibu Sauce 
 

Three Course $85 per guest 
 

Four Course $95.00 per guest (Starter, Sorbet, Main Course & Dessert) 
 
 

There will be a $10.00 surcharge for a choice of Appetizer 
 

There will be a $15.00 surcharge for a choice of Main Course 
 

              There will be a $7.50 surcharge for a choice of Dessert 

 
 
 

All Prices are Subject to 18 % Service Charge 
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Dinner Plated 

 
 

Bougainvillea 
 

Belgian Endive Salad with Shaved Pecorino Romano 
Pear & Sweet Mustard Dressing 

 
***** 

 
Saké & Lime Granité 

 
***** 

 
Pan Roasted Scottish Salmon 

Aubergine Caponata, Pommes Fondant 
Chive Beurre Blanc 

 
***** 

 
Tropical Fruit in Lemon Grass Syrup 

Pineapple Espuma 
 

***** 
 

Coffee, Tea, Home Made Mignardises & Chocolates 
 
 

$90 per guest 
 

 
 
 
 
 
 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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Dinner Plated 

 
 

Flamingo 
 

Seared Loin of Yellow Fin Tuna with Spiced Puy Lentils 
Wild Rocket Salad, Aged Balsamic Dressing 

 
***** 

 
Lemon & Campari Sorbet 

 
***** 

 
Oven Roasted Lamb 

Glazed Baby Carrots, Toasted Moroccan Cous Cous 
Rosemary Jus 

 
***** 

 
“Grand Cru Jivara” Chocolate Mousse 

Vanilla Crème Brulée Heart, Marinated Berries 
 

***** 
 

Coffee, Tea, Home Made Mignardises & Chocolates  
 
 

$95 per guest 
 

 
 
 
 
 
 

 
 
 

All Prices are Subject to 18 % Service Charge 
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Dinner Plated 

Heliconia 
 
 

Torchon of Duck Foie Gras and Mission Figs 
Verjus Jelly, Warm Brioche Bread 

 
***** 

 
Raspberry Sorbet Glazed with Pink Champagne 

 
***** 

 
Oven Roasted Breast of Corn Fed Chicken 

Fricassé of Forest Mushrooms & Black Truffle Ravioli 
 

***** 
 

Vintage Rum Parfait with Marinated Raisins 
Banana Spring Rolls 

 
***** 

 
Coffee, Tea, Home Made Mignardises & Chocolates 

 
 
 

$110 per guest 
 

 
 
 
 
 
 
 
 

 
All Prices are Subject to 18 % Service Charge 
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Dinner Plated 

 

 
Amaryllis 

 
 

Carpaccio of Smoked Line Caught Mahi 
Avocado & Shallot Tian, Grain Mustard Vinaigrette 

 
***** 

 
Lime Sorbet with Stolichnaya Vodka Espuma 

 
***** 

 
Roasted Medallions of Certified Angus Beef Tenderloin 

Caramelized Pearl Onions, Creamed Baby Leeks 
Pinot Noir Jus 

 
***** 

 
Coconut Parfait, Banana Crème Brulée & Bajan Rum Cake 

Extra Old Mount Gay Sabayon 
 

***** 
 

Coffee, Tea, Home Made Mignardises & Chocolates 
 
 
 

$110 per guest 
 

 
 
 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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Coffee/ Snack Break 
 
 

Mid- Morning Coffee Breaks 
Prices are per dozen, unless otherwise indicated 

 
Little Dix Selection of Finger Sandwiches 

Smoked Salmon, Tuna Fish, Ham & Cheese, Egg Salad 
Honey Roasted Turkey, Tomato & Cucumber     $32  
       
Sliced Fruit Display         
Garnished with Seasonal Berries       $5 p.p.  
       
Caribbean Johnny Cakes 
Served with Grilled Pineapple Relish      $32 
 
Assorted Dry Fruits & House made Muffin Selection 
Banana, blueberry, Bran        $35 
 
Variety of Cookies   
Chocolate Chip, Macadamia Nut, Oat & Raisin     $25  
 
Morning Pastries 
Mini Danishes, Croissants & Home Made Banana Bread     $36  
 
Buttermilk Waffles 
Dusted with Sugar & Cinnamon or powdered Sugar, with stewed Fruits 
And iced Five Spice flavored Whipped Cream     $35 
 
House Made Bircher Müesli 
Fresh fruit Slaw and Bircher Müesli      $5 p.p. 
 
Home Made Granola Trifle 
Individual arranged Granola, layered with Papaya, Mango and Yogurt 
Topped with Kiwi Coulis        $6 p.p.  
 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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Afternoon Snack Breaks 
 

Prices are per dozen, unless otherwise indicated 
 
 

Soup & Sandwich  
Grilled Ham & Cheese Sandwich accompanied by a Traditional       
French Onion Soup        $14 p.p  
      
Little Dix Bay Crudities 
A Variety of cut Vegetables & Fruits, served with a Duo of Dips     
\Blue Cheese and Honey Mustard       $6 p.p 
            
  
Fresh Tropical Fruit Skewers   
Cubed Seasonal Fruits & Strawberries      $32 
 
Double Fudge Brownies         
With Walnuts          $24 
 
Cookies & Scones 
Home Made Coconut Macaroons & Traditional English Scones    
Served with Pineapple clotted Cream      $26 
      
Assorted Mini Fruit Tartlet’s 
Pastry Chefs Selection of Mini Fruit & Berry Tartlet’s    $36 
 
Cheese & Crackers 
 An International Selection of Cheese,  
Served with Crackers and Grapes & Fig Compote      $7 p.p.   
 
Copra Prawn & Dim Sum 
 Filo Dough wrapped Prawn & Chicken Dim Sum       
Served with Tropical Mango Salsa       $40 
       
Assorted Mini French Pastries     
Pastry Chefs Selection of Assorted French Pastries     $36 
 
 
 
 
 

All Prices are Subject to 18 % Service Charge 
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Wedding Cake 
 

The Wedding Cake is a celebration of the union of two people and is also the centerpiece  
Of the reception.  Whether it is traditional, all white icing cake or a contemporary deep dark chocolate 

cake, our Pastry Chef creates visual works of edible, handmade artistry. 
Pricing based upon number of persons, filling, icing and decoration requirements. 

 
 

Iced Two Level Wedding Cake  
 

Traditional Rich Fruit Cake 
 

Coconut Cake 
 

Plum Cake 
 

Caribbean Old Rum Cake 
 

Chocolate Pound Cake 
 
 

Two-Tier Cake 8 to 12 servings  Begins at $125 
Two-Tier Cake 13 to 20 servings  Begins at $200 
Two-Tier Cake 21 to 40 servings  Begins at $325 
Three-Tier Cake 41 to 60 servings  Begins at $500 

   
 

  Filling suggestions: 
• White chocolate ganache 
• Dark chocolate   ganache 
• Mocha cream 
• Fresh strawberry or raspberry 
 

  Icing suggestions: 
• Fondant 
• Dutch chocolate butter cream 
• Lemon butter cream 
• Almond butter cream 

 
  Decoration suggestions: 

• Sugar gum paste flowers and leaves 
• Fondant ribbons and bows 
• Fresh flowers and vines 
• Pastillage 

 
 
 

All Prices are Subject to 18 % Service Charge 
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Wedding Cake 
 
The Wedding Cake is a celebration of the union of two people and is also the centerpiece of the 
reception. 
 
Whether it is traditional, all white icing cake or a contemporary deep dark chocolate cake, our 
Pastry Chef creates visual works of edible, handmade artistry. 

 
Pricing based upon number of persons, filling, icing and decoration requirements. 

 
 
Two-Tier Cake 2 to 10 servings   
Three-Tier Cake 10 to 20 servings   
Three-Tier Cake 20 to 50 servings   
Three-Tier Cake 50 to 100 servings   

   
Filling suggestions: 

• White chocolate ganache 
• Dark chocolate ganache 
• Mocha cream 
• Fresh strawberry or raspberry 
 

  Icing suggestions: 
•  Fondant 
• Dutch chocolate butter cream 
• Lemon butter cream 
• Almond butter cream 

 
  Decoration suggestions: 

• Sugar gum paste flowers and leaves 
• Fondant ribbons and bows 
• Fresh flowers and vines 
• Pastillage 

 

Prices quoted are estimated in US Dollars  

Prices subject to change 



 

Sample Group 
Itinerary: 
Day 1 

Day 2 Day 3  
 

Day 4 
 

Day 5 
 

Day 6 

 
B

  
Welcome to Little Dix 

Bay! 
Virgin Gorda, B.V.I. 

 

8:00am – 10:15am 
Breakfast at leisure  

8:00am – 10:15am 
Breakfast at leisure  

8:00am – 10:15am 
Breakfast at leisure  

8:00am – 10:15am 
Breakfast at leisure  

8:00am – 10:15am 
Breakfast at leisure  

M
O

R
N

IN
G
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C

TI
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ES

 

 
 

Island Tour of Virgin Gorda – 
ending in the Baths. Guest 
may enjoy snorkeling through 
the world renowned Baths of 
Virgin Gorda. 

8:00 am – 10:00 am Delegates 
Morning business meeting in  
Mahogany Room 
 
Remaining Morning at Leisure 

 

 

Full Day Heligolf Excursion to 
St. Croix or St. Thomas 
including: 
• Helicopter transfer to 

either island 
• Carombola Golf Course 

on St. Croix   OR 
       Mahogany Run on 
       St. Thomas 

Norman Island Day Trip 
OR 

Dolphin Discovery  
OR 

Jost Van Dyke & Foxy’s 
OR 

Day of Leisure 

 

 
Hotel checkout 
 

L  
 

Lunch at Top of the Baths  1:00pm  
Leisure Buffet Lunch at the 
Pavilion  

Box lunch for golfers Picnic Lunch, Beach Grill or 
Pavilion 

 

A
FT

ER
N

O
O

N
 A

C
TI

VI
TI

ES
 

 
Scattered flight arrivals 
and airport pick up - 
car service to dock for 
check in.  20 Minute 
Ferry Ride to LDB dock 
and escort to room  
 
 
 
 

Afternoon return to Little Dix 
Bay with the balance of the 
afternoon at leisure  
• Garden Tour / Hiking 

Trail 
• Sunfish sailboat / lessons 

& Kayaks 
• Tennis, beginner clinics 

& round robins 
• Leisure Spa 

Appointments 
• Use of New Beachfront 

Swimming Pool 

1:00pm – 5:00pm 
Spa Appointments  
 

 

Guests not golfing may choose 
from the following activities. 
• Water Taxis to 13 

neighboring beaches 
• Garden Tour  
• Hiking Trails 
• Sunfish sailboat / lessons 

& Kayaks 
• Tennis 
• Cliff Side Spa  
• Use of Beachfront Pool 
• Jeep Rentals 

Other Leisure Activities: 
• Water Taxis to 13 

neighboring beaches 
• Garden Tour  
• Hiking Trails 
• Sunfish sailboat / 

lessons & Kayaks 
• Tennis 
• Cliff Spa  
• Use of Beachfront Pool 
• Jeep Rentals  

Departures 
 

EV
EN

IN
G

 A
C

TI
VI

TI
ES

 

CASUAL WELCOME 
reception at The Beach 
Grill with musical trio to 
entertain 
 
 

6:00pm – 7:00pm 
Sunset Cruise 
 
Dinner at Leisure or Beach 
BBQ 

Managers Cocktail Reception 
(Mondays Only) 
 
7:00pm  
Grand Island Buffet at the 
Pavilion Restaurant  

7:00pm 
Group Dine Around at Several 
unique island venues 

7:00pm  
Awards reception & dinner  
The Sugar Mill     
Restaurant  

 
 

 

 67


	BOAT RENTALS
	ATM
	GOLF
	ST THOMAS – Mahogany Run Golf Course
	VIRGIN GORDA - ISLAND ADVENTURE 
	FOOD & BEVERAGE EVENTS 
	F&B costs quoted are for food only. Beverages are charged upon consumption.
	Children’s Programs and Policies
	Led by experienced, fun-loving and caring staff, children participate in nature walks, shell collecting, treasure hunts and other recreations that bring them in direct contact with Little Dix's beautiful environs. Children may also delight in stone painting, Caribbean folk art and literature and West Indian musical instrument crafts, all of which will become precious mementos of their visit.
	Hours of Operation
	The Children's Grove is open Monday through Sunday from 9:00 a.m.-4:30 p.m. and 6-9:30 p.m. On Wednesdays and Fridays parents may also leave their children with a counselor between 4:30 p.m. (5:00 p.m. in the summer) and 6:00 p.m. if they are partaking in the resort's Sunset Cocktail Cruise (24-hour advance notice is required). 
	Registration
	Register at the Children's Grove for Morning and Full-Day programs between 9-9:30 a.m., Afternoon program between 1-1:30 p.m., and Dinner and Evening programs by 4:00 p.m. of the same day.
	The program is designed for children over the age of three. Children must be out of diapers to participate in the program without a parent or nanny in attendance. Registration is daily from 9:00 a.m. Counselors will share details of the program at that time with parents or guardians. Parents are required to sign a registration/waiver form for their child before the program commences.
	Rates 
	Full-Day Program – Complimentary (includes 2 snacks)
	Evening Program- $20 per child.  Children may dine with counselor for an additional charge (included if on a meal plan) 
	Teenagers
	Within the Children's Grove is a Teen Room with a range of CD's and videos. This air-conditioned private area also houses a lending library of paperbacks and board games. Use of the Teen Room is complimentary. Special activities for teenagers may also be arranged upon request.
	NANNY FEES 
	Rosewood Little Dix Bay is happy to offer our guests a selection of nannies. However, the nanny is not hired by the resort for this service. They are hired and paid for directly by the guest at the time of the care. A minimum 24-hours notice is requested so we may appropriately meet your family's requirements (however we will do everything possible to fill your needs at any time).Fees apply for up to two related children, plus an additional fee per hour for one additional related child (maximum of three children per nanny; maximum of two if children are both under three years old). If you need further information or wish to arrange for a nanny, please contact the Children's Grove at ext. 302.
	DINING
	Children's menus are available in the Beach Grill for lunch and in The Pavilion for dinner, or through Room Service. Children under the age of 12 are not permitted in the Sugar Mill. Children over three years of age may also dine with a counselor from the Children's Grove Monday through Saturday. Reservations are required. High chairs and booster chairs are available for use in the dining rooms.
	MONDAY EVENING PIRATE PARTY
	A complimentary child’s Pirate Party and buffet is held every Monday at the same time as the Manager's Cocktail Reception. Parents are respectfully asked to refrain from bringing young children to the party.
	BIRTHDAY PARTIES
	Parties for children may be arranged, with advance notice, at a minimum cost of $50. This includes a birthday cake and party favors.
	ROOM RESERVATIONS & CHILDRENS POLICIES 
	There is no charge for one child, up to 16 years of age, staying in the parents' room. We offer a second bedroom for children under 16 years old accompanying their parents at 25% off the daily room rate. Spouses Program


	Banquet Menus as of 2009
	*Prices are subject to change 

	Continental Breakfast
	Little Dix Bay Breakfast
	Orange, Grapefruit,

	A La Carte Breakfast Options
	Minimum 15 Guests

	Omelet Station
	Pavilion Brunch 
	Minimum 30 Guests

	Lunch Menus
	3 Course Lunch Menu

	ROLLING WORKING LUNCH BUFFETS
	Minimum 10 Guests
	Mahogany Lunch Buffet
	Salad Bar
	Tomato, Mozzarella di Bufalo & Basil Salad
	Desserts




	ROLLING WORKING LUNCH BUFFETS
	Minimum 10 Guests

	Lunch Buffet
	Selection of Freshly Baked Breads

	Salad Bar
	Sandwiches & Pizza
	Desserts

	RECEPTIONS
	RECEPTIONS
	Orange Blossom Brioche with Moroccan Foie Gras    Supplement US$3.50 per canapé
	RECEPTIONS
	Live Satay, Teriyaki, Kebab & Tikka Corner with Chef in Uniform
	Lamb Kebabs
	Condiment
	Raita Yogurt
	Condiment


	RECEPTIONS
	Minimum 20 Guests

	RECEPTIONS

	Our Choice of the Finest Iranian Caviars:
	Iranian Sevruga
	Iranian Ossetra Imperial
	Iranian Beluga

	RECEPTIONS
	Minimum 20 Guests

	RECEPTION BUFFETS

	Sushi & Sashimi Corner
	Lamb Kebabs
	Raita

	Beef Carving Station with One Chef
	Assorted Bread Rolls

	Desserts
	Additional Stations
	Minimum 20 Guests
	RECEPTION BUFFETS
	Minimum 20 Guests


	Peking Duck Carving Station with One Chef
	$12 per guest
	RECEPTION BUFFETS
	Minimum 20 Guests
	Cheese Trolley


	$15 per guest
	$15 per guest
	DINNER BUFFETS

	Marinated Compound Salads
	Dressings
	$90 per guest
	DINNER BUFFETS

	Additional Asian & Oriental Stations
	$20 per guest

	Peking Duck Carving Station with Chef in Uniform
	Additional $12 per guest
	DINNER BUFFETS
	Beach BBQ


	Caesar Salad Corner
	Dressings
	Additional BBQ Items
	U8 Scampi Tikka (Additional $20per guest)
	DINNER MENUS
	Starters
	Sorbets
	Desserts

	Little Dix Bay Chocolate & Coconut Dome
	With a Crispy Cacao Tuile
	There will be a $10.00 surcharge for a choice of Appetizer
	There will be a $15.00 surcharge for a choice of Main Course
	              There will be a $7.50 surcharge for a choice of Dessert
	Dinner Plated
	Bougainvillea

	Dinner Plated
	Dinner Plated
	Heliconia

	Dinner Plated
	Coffee/ Snack Break
	Wedding Cake

	Iced Two Level Wedding Cake 
	Wedding Cake
	Prices quoted are estimated in US Dollars 
	Prices subject to change


	Sample Group Itinerary:
	Day 1
	Day 2
	Day 3 
	Day 4
	Day 5
	Day 6

