
“I have made a 
lot of mistakes 
falling in love, 

and regretted most 
of them, but never  
the potatoes that 
went with them.” 

~Nora Ephron

SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads

S
id
e
s



“My doctor told 
me I had to stop 

throwing intimate 
dinners for four 

unless there 
are three other 

people.” 
~Orson Welles

SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads

S
id
e
s



“Knowledge is 
knowing that 
tomatoes are a 

fruit, wisdom is 
not using them 
in your fruit 

salad!” 

SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads
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“The trouble 
with eating 
Italian food 

is that five or 
six days later, 
you’re hungry 

again.” 
~George Miller

SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads
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“I only drink champagne 
when I’m happy and when 

I’m sad. Sometimes I drink 
it when I’m alone. When I 

have company I consider it 
obligatory. I trifle with 

it if I’m not in a hurry and 
drink it when I am.

Otherwise I never touch 
the stuff unless 

I am thirsty.“

~Madam Lily Bollinger

SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads

S
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SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads
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“My weaknesses 
have always 

been food and 
men-in that 

order.” 
~Dolly Parton



SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads

S
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“A fruit is a 
vegetable with 

looks and money. 
Plus, if you let 

fruit rot, it 
turns into wine, 

something Brussels 
sprouts never do.” 

~P. J. O’Rourke



SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads

S
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“If you are 
afraid of butter, 

use cream.” 
~Julia Child



SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads
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“Never  
eat more than 
you can lift.” 

~Miss Piggy



SOUP OF THE DAY [ASK YOUr WAITER]		  $25

FAMOUS CHEESY "CRACK" BREAD [ONe BITe IS ALL IT TAKES]		 $25

TEMPURA FRIED SHRIMP [DIPPING SAUCES]		  $45		

SALT AND PEPPER CALAMARI [SMOKED PAPRIKA MAYONAISE]		  $35

Mussels in White Wine		  $40

BAKED ESCARGOT IN PUFF PASTRY [GARLIC BUTTER]		  $45

GRILLED MARINATED BABY OCTUPUS [SPICY SAUSAGE]		  $40

TUNA POKE [CUCUMBER SALAD] 		  $45

Chicken Satay [Peanut Sauce]  	 	 $35	

Appetizers  
& Bar Bites

Cottage Pie 	 $60
[Traditional comfort food]

Spicy Moroccan Lamb Shanks	 $75
[Moroccan spices]

Braised Beef Short Ribs 	 $80
[Red wine jus]

New York Angus Strip Loin	 $99
[Green Peppercorn Sauce]

Grilled Fish Of The Day	 $80
[Ask your waiter, served with a choice 

of Garlic Butter, Potato Crusted, 

Creole Sauce or Lime Butter]

Sautéed King Prawns	 $99
[Garlic herb butter]

Seared Tuna	 $80
[Green peppercorn sauce]

Salmon Fillet 	 $80
[Blackened / Hollandaise]

Seafood Creole	 $99
[Spicy tomato sauce]

MILD GRILLED JERKED CHICKEN 	 $70
[Jerk sauce]

Rosemary Rack of Lamb	 $99
[Mint Jelly / Gravy]

Beef Stroganoff	 $75
[Beef Tenderloin / Mushrooms]

t h e  m e n u  p r i c e s  a r e  e x c l u s i v e  o f  1 0 % V a t  a n d  1 0 %  S e r v i c e  c h a r g e

Buzz House Salad	 $35
Homemade vinaigrette	  
 

Classic Caesar Salad	 $40

With Chicken	 $60

Add Shrimp	 $80

Salad Of The Day	 Sq
[Ask your waiter]

HAPPY HOUR  
EVERY DAY FROM

6:30pm 
to 7:30pm

All main courses are 
served with fresh  

vegetables and  
a choice of:

GARLIC MASHED POTATOES
SAUTEED POTATOES

FRENCH FRIES
SEASONED RICE

HOUSE SALAD/CAESER SALAD

Buzz worthy

The Daily Buzz
R e d u i t  A v e n u e  -  S a i n t  L u c i a  -  w e s t  i n d i e s  -  " T h e  m o s t  s p e c i a l  p l a c e  o n  e a r t h "  -  P h o n e  ( 7 5 8 )  4 5 8 - 0 4 5 0  

Appetizers  
& Bar Bites

MainsSalads

S
id
e
s

“Part of the secret 
of success in life 
is to eat what you 
like and let the 
food fight it out 

inside.” 
 ~Mark Twain


