Taveuni Palms sample dinner menus

Appetizer: Cassava chips served with a coconut basil pesto dip
Soup. Papaya soup served hot with fresh homemade rolls
Salad: Tropical salad
Main: Blackened fish served with Fijian vegetable parcels
Dessert: Lemon Tart

Appetizer: Island vegetable spring rolls served with dipping sauces
Entree: Kokoda (Fijian style ceviche) served with fresh homemade rolls
Salad: Organic salad
Main: Lobster any style (grilled, blackened, thermador, mornay, with garlic butter)
Dessert: Mango gelato

Appetizer: Tuna sashimi tartare served with coconut crab
Soup: Tomato and herb served with fresh homemade rolls
Salad: Prawn and papaya salad
Main: Filet of Beef served with buffalo fries, Italian salad and mushroom sauce
Dessert: Coconut Lolo Cake

Appetizer: Coconut banana fish fritters served with dipping sauce
Soup: Thai pumpkin soup served with fresh homemade rolls
Salad: Garden salad
Main: Chicken and Island vegetable skewers served on a bed of pineapple rice
Dessert: Creme Brulee



