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Private Chef Services 

 
We are more than willing and able to offer this special service in the 

convenience of your own home, hotel room, private villa or beach setting. 

Booking and pricing depends on the date, time, location, number of people 

in your group and menu options. If possible, we require two weeks’ notice 

in advance for planning purposes. 

 

For Groups of six (6) or more, we suggest you choose from our options of 

plated, buffet or beach BBQ.  For a plated dinner, we suggest a selected 

choice of 2-3 canapés, 1 appetizer, 1 main course and 1 desert per person. 

Some Caribbean delicacies are seasonal and may be available according to 

the time of year or your desired location.  Please note that lobster 

season is August 1- April 1, we are happy to suggest alternatives if your 

desired main course is out of season or unavailable. 

 

We accommodate all diet types; however prices may fluctuate due to 

changes in the menu to meet special dietary needs. 

 

In addition to our dinner selections we offer a variety of local specialty, 

Caribbean and international breakfast, brunch and lunch menus. Please 

contact us so that we will be better suited to create a menu based on your 

dietary needs. 

 

Allow us to help you create a specialty menu to suit your food options and 

type of event or select any of our menu options listed below. 

 

 

 

Private Chef Menu 
Cracky Canapés ($2.50 - $3 each) four orders minimum 

▪ Cracky Conch Fritter Lollipops 

▪ Indian Spiced Curry Beef Spring Rolls 

▪ East Caicos Lemon Shark Spring Rolls 

▪ Curry Conch Spring Rolls 

▪ Caicos Veg Spring Rolls 

▪ Tropical Conch Salad Shooters 

 

($3 - $4.50 each) five orders minimum 

▪ Crack Corn Kabob 

▪ Seasonal Vegetable Kabobs 

▪ Pineapple Jerk Chicken Kabobs 

▪ Crackpot Kitchen Tropical Tamarind BBQ Chicken Kabobs 

▪ Buffalo Fried Chicken Kabobs 

▪ Crackpot Kitchen Turks Beer Pork Kabobs 

▪ Crackpot Kitchen Tropical Tamarind BBQ Pork Kabobs 

▪ Sweet & Sour Pork Kabobs 

▪ Fancy Beef Kabobs with Onions & Mushrooms 
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▪ Rosemary Crusted Beef Kabobs 

▪ Pineapple Chicken Sheesh Kababs 

▪ Indian Curry Chicken & Corn Sheesh Kababs 

▪ Ma Minta Meat Loaf Sheesh Kababs 

▪ Pine Apple Jerk Pork Sheesh Kababs 

▪ Lemon Pepper Snapper Sheesh Kababs 

▪ East Harbour Fish Fry Sheesh Kababs with Plantain, Avocado and 

Ackee and Salt Fish Fritters. 

 
Appetizers 

▪ Mozza tomato salad    $13 

In season heirloom tomato stacked with fresh mozzarella, spring 

greens, basil and pecan salsa with a balsamic glaze 

 

▪ South Caicos Lobster Salad   $20 

Chunky lobster meat with Bermuda onions, bell peppers, tomatoes in a 

Caribbean aioli, and stacked with avocado, spring greens and a mango 

vinaigrette 

 

▪ Tropical Conch Salad (Signature)  $10 

Chopped citrus infused queen conch with fresh onions, bells, tomato 

and mango served with plantain strips 

 

▪ Crackpot Garden Salad   $10 

An array of spring picked grains with grape tomato, bells, Bermuda 

onions, kalamata olives, cucumber and crisp carrots 

 

▪ Crackpot Caesar Salad    $12 

Chopped romaine, cherry tomatoes, plantain croutons, corn, bacon 

crisp in a homemade Caesar dressing 

Add chicken        $4 

Add Smoked Salmon or Shrimp    $6 

 

▪ Cracky Conch Fritters (signature)   $10 

Chunk conch meat with herbs, spices and veggies in a special batter and 

fried on sticks, served with Chef Nik’s Special Flamingo Sauce 

 

▪ Cracky Conch     $10 

Tender Loving Lightly Battered conch served with Chef Nik’s special 

flamingo sauce 

 

▪ Turks Queen Conch Chowder   $11 

Chunky conch tomato chowder with North Caicos ground veg. herbs 

and spices 

 

▪ Curry Beef Spring Rolls (signature) $10 

Ground angus infused with Caribbean spice curry veg rolled in a spring 

roll blanket 
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Dinner 

 

▪ Jerk Lamb Rack (Signature)      $41 

Jerk crushed lamb rack with Crackpot Kitchen Jerk Sauce 

Served with sweet potato mash and sautéed seasonal vegetables 

 

▪ Drunken Bird (Signature)    $30 

Whole Cornish game hen marinated in Turks Head Beer jerk sauce served 

with plantain strips, your choice of peas & rice, sweet potato mash or 

garlic butter rice pilaf 

 

▪ Smoked Centre Cut Juicy Chops    $28 

Grilled centre cut pork chops with spiced caramelized onions, salt cay 

peas and rice, sautéed vegetables and tropical cole slaw 

 

▪ Chef Nik’s Special Tamarind BBQ Baby Backs $30 

Full rack of pork ribs served with lemon garlic roast corn, your choice 

of peas & rice, sweet potato mash or garlic butter rice pilaf 

 

▪ Grilled Lobster       $41 

Whole 10oz grilled queen lobster with a scampi sauce served with creamy 

garlic smash potatoes and corn pie 

 

▪ Whole Lobster Thermidor    $46 

Chunky lobster meat with herbs, veggies in a mixed cheese sauce served 

with creamy garlic smash potatoes and seasonal vegetables 

 

▪ Peeping Mahi    $30 

Lightly seared mahi with crackpot special blackening blend, topped with 

tropical fruit salsa, served with pigeon peas & rice and garlic buttered 

Veg 

 

▪ Surfin Outback (Signature)    $46 

7 oz stuffed lobster paired with ½ rack tamarind baby back ribs served 

with fully loaded tornado potato and tropical slaw 

 

▪ Crusty Grouper (Signature)    $38 

Almond crusted fillet grouper served with an arugula pesto risotto, 

ginger buttered carrots and an orange buerre blanc sauce 

 

▪ Mama lucy salmon Fettuccine   $32 

Homemade Fettuccine in special alfrette with back yard smoked salmon 

and roast corn 

 

▪ Cracky reef tacos    $26 

Trio of shrimp, conch and fish in soft shell tacos served with crispy fried 

tornado potato 

 

▪ Harbour Risotto    $36 

Italian risotto prepared island style with conch, shrimp, mussels and 

snapper 
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▪ Old Field Curry Goat     $26 

Slow cooked curried marinated tender goat meat with herbs & spices 

served with garlic butter rice pilaf, plantain strips and tropical slaw 

 

▪ Guinness stew oxtail     $26 

Slow braised oxtail with Guinness, root veg and butter beans served with 

garlic butter rice pilaf, plantain strips and tropical slaw 

 

 

 

Desserts 

 

▪ Specialty Coffee    $12 

Kahlua, baileys and island roasted coffee topped with cinnamon whipped 

cream 

 

▪ North Caicos Sweet Potato Bread   $12 

Old fashion sweet potato bread with shredded coconut and raisins in a 

baileys crème anglaise sauce 

 

▪ Haitian Mango Cheese Cake   $12 

Layers of creamy smooth passion fruit and mango infused buttermilk 

cheese cake topped with mango fruit curd 

 

▪ Trio of Caribbean Crème Brulee   $14 

Explore the Caribbean with 3 oz of each, grenada cocoa bean, Mexican 

vanilla bean and Caicos island fruit crème brulee 

 

▪ Cracky Cake Lollipops    $14 

Trio of coconut crusted Bambarra rum cake lollipop, roasted nut 

crusted carrot cake lollipop and crunch chocolate cake lollipop on 

vanilla bean ice-cream 

 

▪ Kahlua Sponge Cake Chocolate Mousse $14 

A ball of Kahlua sponge cake among clouds of creamy, rich, dark and 

white chocolate mousse 

 

 

Kids Menu 

 

▪ Oink & Chips     $12 

Chef Nik signature bbq ribs with french fries and roast corn 

 

▪ Cheesy Mac     $8 

Four cheese blend mac & cheese 

 

▪ Barn Chicken     $10 

Grilled chicken breast served with creamy smash potatoes and sautéed 

vegetables 
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▪ Fish and Chips     $12 

Breaded fish strips served with French fries and cole slaw 

 

▪ Chicken Tenders      $10 

Crispy chicken strips served with creamy smash potatoes and sautéed 

vegetables 

 

▪ Tornado Potato     $12 

Fully loaded crispy spiral potato with cheddar cheese, bacon and sour 

cream  

 

 

 

 

Crackpot Kitchen Catering Menu 

Buffet 

 

Harbor Island Chillin for Parties of Six (6) and up.                                

($25 per person) 

▪ Beef Hot Dogs with all the trimmings 

▪ Home- made Angus Beef Burger with all the trimmings 

▪ CPK Jerk & Tropical Tamarind BBQ Grilled Chicken 

▪ Ma Minta Johnny Bread Muffins 

▪ Chef Nik’s Lemon Butter Grilled Corn 

▪ Caicos Island Cole Slaw 

▪ Crackpot Kitchen Garden Salad 

▪ Chef Nik’s Signature Smoked Beans 

▪ Home-made Bambarra Rum Cake 

 

All Served With Chef Nik’s Signature Sauces 

 

 

 

Bottle Creek BBQ for Parties of Six (6) and up. 

($35 per person) 

▪ Happy Hour Starter  -  Chef Nik’s Signature Cracky Conch Lollipops 

 

▪ Live Jerk Station  - Tropical BBQ  or -Jerked   Chopped  Chicken 

    - Tropical BBQ or Turks Beer Jerked Baby Ribs 

    - Grilled Lemon Butter Red Snapper 

    -  Fresh Baked Home-made Buns 

    - Chef Nik’s Signature Roast Corn 

    - Grand Turk Macaroni Salad 

    - Tropical Garden Salad with all the trimmings 

    - Caicos Island Cole Slaw 

▪ Middle Caicos Banana Tart in a Guava Duff Sauce 
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Lil Water Cay Beach BBQ for Parties of Six and up. 

($45 per person) 

▪ Happy Hour Starters Choose Two 

- East Caicos Lemon Shark Spring Rolls  

- Indian Curry Spiced Beef Spring Rolls 

- Cracky Conch Fritter Lollipops 

 

▪ Fresh Baked Johnny Cake Muffins 

▪ Tropical Island Cole Slaw 

▪ Crackpot Kitchen Signature Caesar Salad 

▪ Chef Nik’s Signature Cracked Corn 

▪ 4 Cheese Blend Baked Mac & Cheese 

▪ Caicos Mix Beans and Rice 

 

• Live Station 

- Chopped Turks Beer Jerked or Tropical 

Tamarind BBQ Chicken 

- Tropical Tamarind BBQ Baby Back Ribs 

- Grill Lemon Butter Mahi Mahi 

- Rosemary Crusted Black Angus Steak 

• Red Velvet Bambarra Rum Cake 

 

All served with Chef Nik Signature Sauces 

 

 

East Harbour Buffet for Parties of six (6) and up. 

($55 per person) 

▪ Canapé Style Starters Choose Two 

    - Chef’s Tropical Conch Salad Shooters 

         - Chunky Conch Chowder Shooters 

      - Hash Mahi Mahi Spring Rolls 

 

▪ Fresh Baked Rolls 

▪ Crackpot Kitchen Garden Salad 

▪ Crackpot Kitchen Almond Nut  Cole Slaw 

▪ Grilled Seasonal Vegetables 

▪ Herb Crusted Caicos Potato Wedges 

▪ Salt Cay Conch & Rice 

 

▪ Live Station   - Local Fish Fry (whole Snapper or fillets) 

or 

- Grilled Fish (whole Snapper  or fillets) 

-  In season Grilled Whole Lobster in Lemon 

Butter Scampi Sauce OR Live Conch Salad 

Station 

- Seafood Pasta 

- South Caicos Curry Conch 

- Jerked or BBQ Shrimp Kabobs 

▪ Optional – Big South Key Lime Pie or Turks Island Guava Duff Cheese 

Cake 
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Love Feast Buffet for Parties of six (6) and up. 

($68 per person) 

▪ Canapé Style Starters    - Cracky Conch Fritter Lollipops 

-  Indian Spiced Curry Beef Spring Rolls 

-  Lemon Pepper Shark Spring Rolls 

 

 

▪ Fresh Baked Bread Rolls 

▪ Crackpot kitchen Tossed Garden Salad 

▪ Chef Nik’s Signature Roast Corn 

▪ Sautéed Seasonal Vegetables 

▪ New Turks Chunky Conch Chowder 

▪ 4 Cheese Blend Baked Mac & Cheese 

▪ Herb Crusted Caicos Potato Wedges 

▪ North Caicos Peas & Rice 

 

▪ Live Station    - Herb Crusted Roast Black Angus Beef 

- Chopped Turks Beer Jerk Chicken 

- Guava Smoked BBQ Baby Backs 

- Grilled Snapper with Scampi Butter 

Sauce 

- 8 hr. Pig Roast (Succulent Pig) with all       

the trimmings  

Or 

- Grilled Whole Seasonal Lobster 

 

▪ Red Velvet Bambarra Rum Cake 

 

All Served with Chef Nik’s Signature Sauces 

 

 

Season’s Greetings Buffet for Parties of Six and up. 

($80 per person) 

▪ Canapé Style Starters  - CPK Cracky Conch Fritter Lollipops 

- East Caicos Lemon Pepper Shark Spring 

Rolls 

- Indian Spiced Curry Chicken Spring Rolls 

 

▪ Ma Minta Johnny Cake Muffins 

▪ Tropical  Berry Tossed Garden Salad with all the trimmings 

▪ Grand Turk  Style Potato Salad 

▪ Chef Nik’s Signature Pumpkin Soup 

▪ Herb Crusted Candied Yam Wedges 

▪ 4 Cheese Blend Baked Mac & Cheese 

▪ Caicos Mixed Beans and Rice 

 

▪ Live Station         - Pineapple Cherry Glazed Ham 

- Herb Crusted Baked Turkey with all the 

trimmings 

- Rose Mary Crusted Black Angus Beef 
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- Fried Whole Snapper OR Fillets with 

Corn Bread Stuffing and Grape Sauce 

- 8 hr. Pig Roast (Succulent Pig) with all 

the trimmings  

▪ Spiced Pumpkin Pie with Whipped Cream or Caicos Islands Guava Duff 

Cheese Cake 

 

 

Bar Package 

Please ask about our current wine or champagne selections 

Pricing based on time and number of drinks per person 

 

 

 

GOLD 

▪ Tropical Fruity Punch 

▪ Assorted Juices (Cranberry, Orange, Pineapple) 

▪ Assorted Sodas 

▪ Crackpot Water 

▪ Turks Head Beer (Amber or Lager) 

▪ Red & White Wine Selection 

▪ Bambarra Rum Select (Gold, Silver, Dark, Coconut) 

 

 

PLATINUM 

▪ Island Breeze Fruit Punch  

▪ Assorted Juices (Cranberry, Orange, Pineapple) 

▪ Assorted Sodas 

▪ Bottled Water 

▪ Turks Head Beer, Corona, Coors Light, Red Stripe 

▪ Gordon’s Gin 

▪ Smirnoff Vodka 

▪ Canadian Club Whisky 

▪ Bambarra Selection (Reserve, Gold, Coconut, Dark) 

▪ Red & White Wine Selections 

▪ Dewar’s White 12 hr. Scotch 

 

 

PREMIUM 

▪ Caicos Breeze Punch 

▪ Assorted Juices (Cranberry, Orange, Pineapple) 

▪ Bottled Flat and Sparkling Water 

▪ Beer Selection – Choose four ( Turks Head Amber or Lager, Coors 

Light, Heineken, Presidente, Red Stripe, Corona, Guiness) 

▪ Tanqueray Gin 

▪ Absolute Vodka 

▪ Jack Daniels 

▪ Bambarra Select ( Reserve, Gold, Black, Coconut) 

▪ Red & white Wine Selections 

▪ Champagne Selection 

▪ Johnny Walker Black Scotch 
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SILVER  

▪ Tropical Fruit Punch 

▪ Assorted Juices (Cranberry, Orange, Pineapple, Apple) 

▪ Crackpot Water 

▪ Assorted Sodas 

▪ Apple Cider  

 

 

Booking Information 

 

Staff Count is based on request and size of event.  

▪ TCI Culinary Ambassador/Celebrity Chef Nik -  $ 400 (up to 3 ½ hrs.) 

▪ Crackpot Kitchen Sous Chef     - $ 300 (up to 3 hrs.) 

▪ Chef Assistant        - $ 150  

Required for a group of up to four (4) or more (up to 3 hrs.) 

 

Quick Staff Estimates – (Note that prices may change based on type of 

event, time (up to 3 hrs. or more, venue, menu etc. 

▪ 2 Guest : 1 Chef        -  $ 300 

▪ 3-6 Guest : 1 Chef, 1 Server     -  $ 400 

▪ 7-10 Guest : 1 Chef, 1 Assistant, 1 Server   -  $ 550 

▪ 11+ Guest : Please Request An Estimate 

 

Bar Tender        - $ 175 

 based on request and covers up to 3 hrs. 

 

Equipment Rental – Please let us know if you require any tables, chairs, 

linen, glasses, tents etc. 

 

Restaurant Location Booking – We offer two options in renting our 

restaurant location 

▪ Private Air Conditioned Lounge  (accommodates 40 pax for $ 300) 

▪ Entire Restaurant Location (Full Bar, Terrace Dinning, Chef Table, 

Private Air Conditioned Lounge accommodates 100 pax for $1,250) 

 

 

Please contact us for weddings, specialty menu, cake design, guest 

count, location etc. 
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