
 

Daily Dinner Take Out Specials for Two 
All Dinners Served with: Dinner Rolls 

    Local Farm Greens – Radish, Cucumber, Tomato, White Balsamic Vinaigrette 

 

Sunday $80 

Maine Lobster Gnocchi 

Pan Seared Lionfish, House Made Gnocchi, Sea Beans, Mushrooms 

Strawberry Shortcake – Mint Cream 

 

Monday $75 

Lemon and Herb Roasted French Cut Chicken - Roasted Carrots 

Whipped Potatoes, Red Wine Demi 

Apple Tarte Tatin 

 

Tuesday $80 

Shrimp Tagliatelle - Grilled Shrimp, House Made Tagliatelle, Asparagus 

Red Velvet Crunch Cake 

 

Wednesday $90 

Sourdough Crusted Rock Fish 

Crispy Fingerling Potatoes, Bok Choy, Carrot Ginger Sauce 

Pavlova – Citrus Custard, Berries 

 

Thursday $75 

Lionfish Meuniere 

Green Beans, Roasted Potatoes, Sauce Meuniere 

Chocolate Hazelnut Mousseline – Crème Anglaise 
 

Friday Surf & Turf $95 

Petit Filet & Carolina Shrimp 

Green Beans, Corn Flan, Shrimp butter  

 

Saturday $80 

Herb Grilled Hanger Steak 

Steak Fries, Braised Greens, Roasted Tomatoes, Garlic Butter 

Vegan Chocolate Pudding – Caramel Popcorn 

 

Desserts 

Strawberry Rhubarb Pie $45 

     NY State Apple Pie $45 

Gooey Chocolate Chip Cookies $20 (5 cookies) 

 

Orders Placed by 4pm for same day Pick Up or Delivery  

Contact 293-1666  

    All Payments taken at time of order   

Pick Up Scheduled Time; 6pm – 630pm – 7pm – 730pm – 8pm – 9pm 

Delivery $10 

    Bar Snacks  
    Smashed Avocado, Pico De Gallo, Corn Chips $16 

    Preservation Platter –Artisanal Cheeses & Cured Meats – grapes, honey roasted nuts, crostini $22 

    Pink Beach Sliders (4) – Hanger Brisket Blend, Aged Cheddar, Bacon Onion Jam $20 

 

A la Carte Orders  
Pizza Party for 4 $60 

Choice of 2 Pizzas 

Caesar Salad or Simple Green Salad 

Garlic Knots or Mozzarella Sticks 

 

Pizza (available Hot or Cold) $20 
Par Baked or Hot and Ready Pizza! 

Your Choice of Margherita, Pepperoni or Bermuda Onion & Mushroom 

 

Crispy Chicken Tenders (available hot or cold) $55 

Plain – BBQ – Lemon Hot  

 

Sushi Platter $120 

Spicy Tuna, Crab & Asparagus, Asparagus, Tempura Avocado, Charred Pickled Carrot 

(wasabi, pickled ginger, yuzu soy) 

 

Cavatelli Pasta $45  

Baby Arugula, Mushrooms, Gazpacho Vinaigrette 

 

Empanadas (12 pieces) $50 

Black Bean & Corn or Spiced Pulled Chicken, Spicy Mayo 

 

Tuna Poke $120 “serves 4 – 6” 

Lentils, Cucumber, Edamame, Radish, Jalapeno, Onion, Wakame, Yuzu Soy & Spicy Mayo 

 

Tacos & Tequila (sent hot or as a kit) $75 

12 Taco Tray - All Served with Corn Tortilla Chips Smashed Avocado & Pico de Gallo 

Your Pick (one choice per tray) 

Chicken Tinga – Chopped Chicken, Tomato, Chipotle 

Camaron - Chili Lime Carolina Shrimp 

Local Catch – Blacken Local Catch, Mango Salsa 

Rajas – Bermuda Onions & Peppers, Cotija Cheese 

Asada – Chimichurri Rubbed Hanger Steak, Cotija Cheese 

    Add on The Loren Hotel Signature Bottle of Patron $75 

 

    Crispy Fried Chicken Party $85 (feeds 4-6) 

    12-piece fried Chicken, corn bread, coleslaw, corn & tomato salad, pepper jelly 

 

    Spa Healthy Daily Special MP 

    Call for the daily healthy fuel food special and eat well and feel well 

    

THE PINK BEACH CLUB – TAKE OUT & DELIVERY MENU 



 

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

  

The Loren Cocktails Straight to your Door Step 

Just in Time for your next Zoom Happy Hour 

Let us deliver our custom Cocktails and Snacks. Just add Ice! 

All Drinks come with The Loren Kettle Chips & Bermuda Onion Dip 

 

The Loren Cocktails  
Cool as a Cucumber  

Bermuda Pink Gin, Cucumber Ribbons, Honeydew, Lavender, Sparkling Water  

$15 or 4 pack $52 

 

Micahlada  

On the Rock Pale Ale, Pink Beach Hot Sauce, Yuzu, Micah Spice 

$10 or 4 pack $35 

 

Goslings Rum Manhattan 

Family Reserve Old Rum, Bitters, Sweet Vermouth, Burnt Orange, Brandied Cherries  

$15 or 4 pack $52 

 

Local Farm’s Charred Vegetable Gazpacho Bloody Mary 

Tito’s Vodka, Celery Salt, Charred Pickled Carrot 

$14 or 4 pack $48 

 

Watermelon Margarita 

The Loren Hotel Signature Patron Tequila, Watermelon Jus, Mint  

$15 or 4 pack $52 

 

 

Frozen Drinks  
Frose – Raft Up Rose, Strawberry Daiquiri, Tito’s Vodka 

Mango Madness – Mango Puree, Goslings Black Rum  

$15 or 4 pack $52 

 

 

 

 

Orders Placed by 4pm for same day Pick Up or Delivery; Contact 293-1666  

Pre Order your Pick Up or Delivery in advance  

All Payments taken at time of order   

 

Pick Up Scheduled Time; 5pm - 530pm - 6pm – 630pm – 7pm – 730pm  

Delivery Fee $10 
 

 

 

 

Bar Snacks  
Smashed Avocado $16 

Pico De Gallo, Corn Chips 

 

Preservation Platter $22 

Artisanal Cheeses & Cured Meats – Grapes, Honey roasted Nuts, Crostini 

 

Pink Beach Sliders (4)$20 

Hanger Brisket Blend, Aged Cheddar, Bacon Onion Jam 

 

 

The Loren Brunch at Your Doorsteps   
 

Saturday & Sunday Brunch 

Order 24 hour in advance for delivery the next day  

Served 11am-4pm Sunday Brunch Specials for Two 

 

Brunch Includes 

Two Loren Bloody Mary (available virgin as well)  

 

Starter  

Goat Cheese, Basil & Roasted Red Pepper Frittata – Farm Greens   

 

Dessert  

Pick 2 
Chocolate Fondant Cake – Bourbon Banana Spoon Bread – Seasonal Fruit   

 

Entrée Choice   

Lobster Gnocchi $95  

Fried Chicken & Red Velvet Waffles – Maple Syrup & Pepper Jelly $75  

The Loren Short Rib Benedict – Poached Eggs, Braised Short Rib, Breakfast Potatoes, Farm Greens $75 

 

 

 

 

 

 

 

 
  


