
P R I V A T E  D I N N E R S



E X P E R I E N C E  T H E  U L T I M A T E  I N  L U X U R Y 
A N D  E X C L U S I V I T Y  B Y  H O S T I N G  Y O U R 

P R I V A T E  D I N N E R  A T  R O S E W O O D  B A H A  M A R .

Our stunning venues, exquisite culinary offerings, and unparalleled service ensure 

a memorable and personalized event. Whether you’re celebrating a special occasion 

or hosting a corporate gathering, our dedicated team will work with you to create 

a bespoke experience tailored to your needs. Treat your guests to an unforgettable 

evening in the beautiful surroundings of Rosewood Baha Mar.
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V E N U E S  +  O F F E R I N G S



T I N G U M  O N  T H E  S A N D 
Up to 16 guests 

Indulge in a truly magical experience with a private beachfront dinner at Tingum on 

the Sand at Rosewood Baha Mar. Set against the backdrop of the stunning Bahamian 

sunset, this intimate setting offers the perfect ambiance for a romantic dinner or 

special celebration. Our expert chefs will craft a bespoke menu featuring locally 

sourced ingredients and exquisite flavors, paired with the finest wines and cocktails. 

Let our attentive staff ensure every detail is perfect as you dine under the stars, 

creating memories to last a lifetime.

l e a r n  m o r e

https://www.rosewoodhotels.com/en/baha-mar/dining/tingum


R O S E W O O D  G A R D E N 
Up to 26 guests 

Immerse yourself in the beauty of nature with a private dinner in the enchanting 

Rosewood Garden at Rosewood Baha Mar. Surrounded by lush tropical foliage 

and the gentle sounds of the garden, this idyllic setting offers a serene escape for a 

romantic dinner or an intimate gathering. Our culinary team will craft a bespoke 

menu featuring locally sourced ingredients and exquisite flavors, paired with fine 

wines and cocktails. Let our attentive staff ensure every detail is perfect as you dine 

under the stars, creating unforgettable memories in this magical garden oasis.



S U I T E  +  V I L L A  D I N I N G 
Up to 20 guests 

Elevate your stay with a private dinner within a suite or villa at Rosewood Baha 

Mar. Whether you’re celebrating a special occasion or simply looking to indulge, our 

culinary team will create a bespoke dining experience tailored to your preferences. 

Enjoy the ultimate in luxury and convenience as you dine in the comfort of your 

own private space, with personalized service ensuring every detail is perfect. Treat 

yourself to an unforgettable evening of gourmet dining, complemented by stunning 

views and the highest level of service, all within the privacy of your suite or villa.



T H E  N O O K 
Up to 4 guests 

Experience a private and intimate dinner within one of the charming nooks off of 

Rosewood Garden at Rosewood Baha Mar. Surrounded by lush tropical greenery and 

the gentle sounds of nature, these secluded spots offer a serene setting for a romantic 

dinner or a special celebration. Our culinary team will create a personalized menu 

featuring gourmet dishes made with locally sourced ingredients, perfectly paired 

with exquisite wines. Let our attentive staff cater to your every need as you enjoy a 

magical evening in this enchanting garden setting.



B L U E  F I E L D ' S  F A R M  E X P E R I E N C E 
Up to 12 guests 

Experience the freshest flavors of The Bahamas with a private farm-to-table dinner 

at Blue Fields Farm, crafted by Chef Juan Meza or Chef Antoine Baillargeon. Located 

just minutes from Rosewood Baha Mar, this exclusive dining experience showcases the 

best of locally sourced ingredients in a picturesque setting. Indulge in a menu tailored 

to your preferences, highlighting the seasonal bounty of the island. Our chefs will 

expertly prepare each dish, paired with fine wines or crafted cocktails, for a culinary 

journey that celebrates the essence of Bahamian cuisine. Enjoy an unforgettable 

evening of gourmet dining under the stars, surrounded by the natural beauty of Blue 

Fields Farm.



S U S T A I N A B L E  W I N E  D I N N E R 
Up to 12 guests 

Experience the epitome of elegance and culinary excellence with a private dinner 

at Cafe Boulud The Bahamas’ private dining room. Located within the luxurious 

Rosewood Baha Mar resort, this intimate setting offers a sophisticated atmosphere for 

your event. Our culinary team, led by Executive Chef Antoine Baillargeon, will create a 

personalized menu featuring French-inspired dishes made with the finest ingredients. 

Paired with exceptional wines and impeccable service, your dining experience at Cafe 

Boulud The Bahamas will be nothing short of extraordinary. Whether for a special 

celebration or an intimate gathering, our private dining room provides the perfect 

backdrop for an unforgettable evening.

l e a r n  m o r e

https://www.rosewoodhotels.com/en/baha-mar/dining/cafe-boulud


S TA R T E R S

Caesar Salad 

House Salad

Vegetable & Feta Salad

Tuna & Avocado Crudo

M A I N  C O U R S E

Blackened Wild Prawns

Lobster Tails, Chili, Garlic

Chicken, Lemon & Thyme Grilled

Grilled Fish of the day

Tenderloin Kebabs, Red Onion, Mushroom

S A U C E S

BBQ, Pesto, Lemon Butter, Siracha Mayo

A C C O M PA N I M E N T S

Coleslaw 

Mac N Cheese Truffle Jus

Oven Roasted Potatoes

D E S S E R T S

Baked Cheesecake

Tiramisu

s u r f  ‘ n ’ t u r f 

$195++ Person | Chef Charge - $200++



S A L A D

Caesar Salad

Garden Salad, Orange Vinaigrette

Conch Salad

S O U P

Bahamiam Conch Chowder

Johnny Cake

M A I N  C O U R S E S

Lemon & Herb Snapper

Crack Lobster

Bahamiam Style Fried Chicken

Baby Back Ribs

b a h a m i a n 

$195++ Person | Family Style Sharing Menu 

S I D E S

Bahamian Peas & Rice 

Grilled Vegetables

Local Mac ‘n’ Cheese

D E S S E R T

Traditional Bahamian Pineapple Tart

Mango Cheesecake

Guava Cake, Guava Sauce



F I R S T  C O U R S E

Guacamole
Onion, Cilantro, Lime

Quinoa & Avocado Salad
Peppers, Cucumber, Serrano Peppers, Penela Cheese

Tuna Sinaloa Style
Cucumber, Avocado, Onion, Jalapeno Aioli

S E C O N D  C O U R S E

Short Rib Birria Tacos
Corn Tortilla, Dried Chilies, Broth

Ōra King Salmon Al Pastor
Roasted Pineapple, Pickled Onions

Spicy Lobster Enchiladas
Cotija Cheese, Chorizo, Green Onions, Sour Cream

Brussels Sprouts & Mole

D E S S E R T S

Traditional Mexican Churros
Cajeta & Chocolate Sauces

m e x i c a n  m e n u 
$135++ Person



o n e  b a h a  m a r  b l v d . ,  n a s s a u ,  t h e  b a h a m a s

+1 242 788 8500  |   b a h a m a r @ r o s e w o o d h o t e l s . c o m
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