
C O L D  
S m o k e d  S a l m o n  ( g f )

C r e a m  C h e e s e ,  D i l l ,  C a p e r s ,  L e m o n ,  P i c k l e d  C u c u m b e r
H o m e m a d e  P o r k  G y o z a

w i t h  D a r k  V i n e g a r  /  S o y  S a u c e  D i p
S h r i m p  C o c k t a i l  ( g f )

w i t h  S p i c y  C o c k t a i l  S a u c e
R o a s t e d  P u m p k i n  S a l a d  ( g f )

w i t h  A p p l e ,  K a l e ,  W a l n u t s ,  A p r i c o t s ,  F e t a  &  M a p l e  D r e s s i n g
D i n n e r  R o l l s  &  B u t t e r  ( g f  u p o n  r e q u e s t )

H O T  
P o r k  K a t s u  w i t h  K a t s u  C u r r y  S a u c e

S a t a y  C h i c k e n  T h i g h  ( g f )
B e e f  W e l l i n g t o n  w i t h  G r a v y

P a n - f r i e d  M a h i  M a h i  w i t h  A l m o n d  B u t t e r  S a u c e  ( g f )
S a u t é e d  G a r d e n  V e g e t a b l e s

R o a s t e d  N e w  P o t a t o e s
M a c a r o n i  &  C h e e s e

D E S S E R T  
C h o c o l a t e  A l m o n d  C a k e  ( g f )

R a s p b e r r y  M o u s s e  ( g f )
M a p l e  P e c a n  B a r

H o m e m a d e  C o o k i e s

 

$ 7 5 . 0 0  p e r  p e r s o n  
m i n i m u m  o f  4  p e o p l e  

O r d e r s  m u s t  b e  p l a c e d  b y  4 p m  T h u r s d a y ,  M a y  7 t h ,  2 0 2 6
P i c k  u p  o n  S u n d a y  M a y  1 0 t h  |  1 1 . 3 0 a m  t o  1 . 3 0 p m

P i c k  u p  f r o m  L V  B a c k  E n t r a n c e  o n  P a r l a v i l l e  R o a d
T o  p l a c e  y o u r  o r d e r  p l e a s e  e m a i l  i n f o @ l i t t l e v e n i c e . b m

P r e p a y m e n t  w i l l  b e  r e q u i r e d

Mother's Day
TAKEOUT PLATTER


	Mother's Day
	TAKEOUT PLATTER
	COLD  Smoked Salmon (gf) Cream Cheese, Dill, Capers, Lemon, Pickled Cucumber Homemade Pork Gyoza with Dark Vinegar / Soy Sauce Dip Shrimp Cocktail (gf) with Spicy Cocktail Sauce Roasted Pumpkin Salad (gf) with Apple, Kale, Walnuts, Apricots, Feta & Maple Dressing Dinner Rolls & Butter (gf upon request)
	HOT  Pork Katsu with Katsu Curry Sauce Satay Chicken Thigh (gf) Beef Wellington with Gravy Pan-fried Mahi Mahi with Almond Butter Sauce (gf) Sautéed Garden Vegetables Roasted New Potatoes Macaroni & Cheese
	DESSERT  Chocolate Almond Cake (gf) Raspberry Mousse (gf) Maple Pecan Bar Homemade Cookies
	$75.00 per person  minimum of 4 people
	Orders must be placed by 4pm Thursday, May 7th, 2026 Pick up on Sunday May 10th | 11.30am to 1.30pm Pick up from LV Back Entrance on Parlaville Road To place your order please email info@littlevenice.bm



