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OLIVES, ROYAL TOWERSBAHAMIAN CLUB, CORAL TOWERSSEAFIRE STEAKHOUSE, MARINA VILLAGE

RESTAURANT

VDP ADP RCP BREAKFAST LUNCH DINNER DETAILS LOCATION

Price Attire Price Attire Price Attire Bar/ 
Lounge

Kids’ 
Menu

Outside 
Seating

CELEBRITY CHEF

Café Martinique ¡ ¡ $$$$$ RE ¡ MV

Nobu $$$$$ RE ¡ CA

Olives ¡* ¡ ¡ $$ IA $$ IA $$$ RE ¡ CA

FINE DINING

77° West ¡ ¡ $$$$ RE ¡ ¡ CO

Bahamian Club ¡ ¡ $$$$ RE ¡ ¡ CT

Casa D’Angelo ¡ ¡ $$$$ RE ¡ ¡ CT

Chop Stix ¡ ¡ $$$ RE ¡ ¡ CT

Seafire Steakhouse ¡ ¡ $$$$ RE ¡ ¡ MV

CASUAL

Bimini Road ¡ ¡ ¡ $$ IA $$ IA ¡ ¡ ¡ MV

Carmine’s ¡ ¡ $$$ IA ¡ ¡ MV

Johnny Rockets $ IA $ IA ¡ ¡ MV

Lagoon Bar & Grill $ OA ¡ ¡ ¡ CT

Murray’s Delicatessen ¡ ¡ ¡ $-$$ IA $-$$ IA $-$$ IA ¡ MV

The Point Restaurant & Bar ¡ ¡ ¡ $ OA $-$$ OA $-$$ IA ¡ ¡ only HR

Virgil’s BBQ ¡ ¡ ¡ $-$$ IA $-$$$ IA ¡ ¡ ¡ CT

BUFFET

Poseidon’s Table ¡ ¡ ¡ $$ IA $$$ RE RT

Mosaic ¡ $$ IA $$ IA $$$$ RE CO

POOLSIDE

Beach Bites $ OA ¡ only CO

Breakwaters Grill $ OA ¡ only CO

Cave Grill $ OA ¡ ¡ only BT

Dive In $ OA ¡ ¡ only RT

River Bend Café $ OA ¡ only RT

Shark Bites/Shark Bites Express $-$$ OA ¡ ¡ only RT

EXPRESS/TO GO

Ben & Jerry’s $ IA $ IA MV

Brats & Balls $ IA $ IA BT

Marina Pizzeria ¡ ¡ ¡ $ IA $ IA only MV

Plato’s ¡ ¡ ¡ $ IA $ IA ¡ RT

Dragons ¡ ¡ ¡ $ IA $ IA ¡ RT

Quiznos $ OA $ OA $ OA only MV

Sea Glass $ IA $ IA $ IA ¡ ¡ CO

Starbucks Coffee $ OA $ OA $ OA
¡ MV/CT/

RE/AQ

Voyagers $ IA $ IA ¡ BT

Location Codes:  AQ = Aquaventure, BT = Beach Tower, CA = Casino, CO = The Cove, CT = Coral Towers, HR = Harborside,  
MV = Marina Village, RT = Royal Towers, OO = One & Only OCean Club, OG = Ocean Club Golf Course

PRICING

$ = $25 & Under

$$ = $25-$40

$$$ = $40-$60

$$$$ = $60-$80

$$$$$ = $80-$90

Pricing indicates an average meal 

price per person, and is subject 

to change without notice.

ATTIRE

OA = Outdoor Attire: Bathing 

suits, shorts, t-shirts, flip-flops

IA = Indoor Attire: Resort casual; 

shoes and cover-ups required

RE = Resort Elegant: Evening 

attire; no shorts, jackets optional

DINING PLANS

VDP = Value Dining Plan

ADP = Atlantis Dining Plan 

RCP = Reef/Cove Dining Plan

NO SMOKING POLICY

While all outdoor restaurants and 

indoor bars and lounges allow 

cigarette smoking, please note 

that indoor restaurant dining 

areas are nonsmoking. Cigar 

smoke is permitted in the bar 

area only.
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*Breakfast Only



THREE COURSE 
ATLANTIS DINING PLAN

$170.00 per day, ages 12 and older

$67.00 per day, ages 7-11

 
This plan offers a full American or continental 

breakfast at Poseidon’s Table, Murray’s 

Delicatessen,  Olives, Plato’s* or The Point 

Restaurant & Bar and dinner daily at Poseidon’s 

Table, Virgil’s BBQ,  Murray’s Delicatessen, 

Carmine’s, Olives, Bahamian Club, Casa D’Angelo, 

Chop Stix, Marina Pizzeria, Bimini Road, 77° 

West, Seafire Steakhouse, Café Martinique or 

The Point Restaurant & Bar.  Dinner includes a 

choice of appetizer or soup or salad; one entrée; 

a selection of one dessert; coffee, tea, milk, 

fountain sodas and juices.

THREE COURSE 
REEF/COVE DINING PLAN

$183.00 per day, ages 12 and older

$67.00 per day, ages 7-11 
 
This plan is available to guests at The Reef 

and The Cove Atlantis and offers all the 

benefits of the ADP as well as breakfast and 

dinner daily at Mosaic.

TERMS AND CONDITIONS

•  Dining Plan rates and features are valid for new bookings 
and travel March 1, 2016 through January 02, 2017 and are 
subject to change without notice.

•  The price of each Group dining plans is inclusive of a 
mandatory 7.5% Value Added Tax.

•  The VDP, ADP & RCP must be booked a minimum of 3 days 
prior to arrival, purchased for a minimum of 2-nights and 
for the duration of the guest stay. Plans begin with dinner 
on the night of arrival and end with breakfast on the day 
of departure.

•  The Group dining plans offer the choice of hosting a private 
banquet breakfast for the entire group (meal plan credit 
will apply towards the event) or option for guests to dine at 
their leisure in selected restaurants. For dinner, groups may 
choose to host a private banquet event for the entire group 
(meal plan credit will be applied towards the event) or 
guests may dine at their leisure in select causal or gourmet 
restaurants (depending on plan). Dinner options include a 
choice of an appetizer or soup or salad; one entrée and one 
dessert; coffee, tea & sodas. 

•  Banquet dinner events will be at current published banquet 
menu pricing. Groups using the 2 course dining plan will 
be given a $35.00 credit per adult towards banquet dinner 
function. Groups using the 3 course dining plan or the 
Reef/ Cove Dining Plan will be given a $70.00 credit per 
adult towards banquet dinner function. All plans will be 

given a $25.00 credit towards a banquet breakfast for 
adults. Children 11 and under will receive a $9.00 credit 
toward a banquet breakfast and a $20.00 credit toward a 
banquet dinner. 

•  Lunch and kosher meals are not available on dining plans. 
•  The mandatory 15% gratuity is not included in the price of 

either dining plan and will be automatically posted based 
on the actual daily dining checks, not the cost of the plan

•  In-room dining is not part of any of the Group dining plans. 
•  Group dining plans must be confirmed as part of a group 

contract or 60 days prior to travel (or arrival date). 
•  Group dining plans are available for groups traveling a 

minimum of two nights and must be purchased for the 
entire length of stay. Plans begin with dinner on the day 
of a guest’s arrival and end with breakfast on their day of 
departure. Entire group must be on the same plan for the 
entire length of stay. Members of a group traveling pre and 
post convention/meeting dates are required to purchase 
the plan for the entire duration of their stay. 

•  Coffee, tea, milk, fountain sodas & juices, iced tea and 
lemonade are included for both breakfast and dinner. 
Alcoholic beverages, sports drinks, fruit punch, bottled 
water and canned or bottled beverages are not included. 

•  When dining at leisure, guests occupying the same room 
will be required to dine together. 

•  To ensure a seamless check-out experience, please request 
separate checks when dining with persons from other 
rooms. 

•  All persons sharing a room (adults & children) must 
purchase the same dining plan. Guest 12 years and older 
are considered adults and are required to purchase the plan 
at the same dining plan as their parents. 

•  The value of unused meals are non-refundable, may 
not be redeemed at non-participating restaurants or in 
conjunction with room service orders. 

•  Guests may not redeem meals at non-participating 
restaurants. This applies to Nobu. Full retail price will apply 
to this restaurant. 

•  Dinner reservations can be made based on availability. 
Table sizes and configurations will be based on availability 
and cannot be confirmed. 

•  Dining attire guidelines exist for all restaurants. 
•  Dinner reservations are required for 77° West, Bahamian 

Club, Bimini Road, Casa D’Angelo, Carmine’s, Chop Stix, 
Olives, Seafire Steakhouse, Café Martinique, and Virgil’s 
BBQ. It is strongly recommended that reservations be 
made in advance of arrival over high-demand travel 
periods. To avoid the $50.00 per person “no show” fee, 
reservations must be cancelled by 12 noon on the day of 
the reservation. 

VIRGIL’S BBQ, CORAL TOWERS CARMINE’S, MARINA VILLAGEMOSAIC, THE COVE ATLANTIS

•  Late arriving parties with a reservation (15 minutes or 
longer) may be treated as a no-show. The reservation will 
be cancelled and the party will be subject to a no-show 
charge. 

•  Atlantis does not guarantee times of operation or whether 
specific restaurants will be open over group dates. 

•  Parties of 16 or more will be required to choose from an 
abbreviated, fixed menu. 

•  Restaurant hours of operation, openings, restaurant 
names and participating restaurants are subject to change 
without notice. 

•  Special children’s menus will be provided in Murray’s 
Delicatessen, Bahamian Club, Casa D’Angelo, Chop Stix, 
Bimini Road and Virgil’s BBQ. 

•  Children 6 years and under eat free when dining with 
parents on a dining plan only. They must select from the 
children’s menu in restaurants that offer them. Gratuities 
of those meals will be posted to the guest check. They 
must select from the children’s menu in restaurants that 
offer them.

•  Children 6 and older are welcome at Casa D’Angelo and 
Nobu. Children 6 years and younger may dine at Casa 
D’Angelo and Nobu at the 5:30 pm and 6:00 pm seatings. 
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TWO COURSE
VALUE DINING PLAN

$96.00 per day, ages 12 and older

$43.00 per day, ages 7-11

 
This plan offers a full American or continental 

breakfast at Poseidon’s Table, Murray’s 

Delicatessen, Olives, or Plato’s* and dinner 

daily at Poseidon’s Table, Virgil’s BBQ, Murray’s 

Delicatessen, Marina Pizzeria, Bimini Road or The 

Point Restaurant & Bar.  Dinner includes a choice 

of appetizer or dessert and one entrée; coffee, 

tea, milk, fountain sodas and juices.

Includes

2 
celebrity chef 

restaurants

* Plato’s will be re-open in April 2016. Express breakfast items, light lunches and cocktails are being  served at Dragons in the Atlantis Casino until then.



To book your next meeting or incentive trip, call 800.722.2449 or visit MeetingsAtAtlantis.com

RESTAURANTS

CAFÉ MARTINIQUE
Chef Jean Georges Vongerichten 

offers eclectic French Cuisine 

influenced with fresh island 

ingredients, in an elegant candlelit 

setting with spectacular marina 

views. This fine dining restaurant 

surrounds and pampers diners with 

old-world elegance and iconic style 

— including a wrought-iron birdcage 

elevator, a dramatic mahogany 

staircase and elegantly etched  

glass windows.

OLIVES
Chef Todd English introduces 

his signature open kitchen and 

Mediterranean cuisine, providing 

a social and interactive dining 

experience. Located in the heart of 

the action, just off the casino floor.

77° WEST
Atlantis’s newest fine dining 

restaurant fuses South American 

cuisine with a taste of the 

Caribbean. Tempting starters like 

Chicken & Chorizo Empanadas 

and Tuna Ceviche, compliment 

sumptuous dishes such as Pan-

seared Filet Mignon and Island-

grilled Mahi Mahi. Polish off your 

meal with some Dulce de Leche 

Cheesecake or Coconut Flauta.  

BAHAMIAN CLUB
Enjoy traditional fine dining in a warm 

and inviting club atmosphere. The 

dinner menu features gourmet salads, 

the finest cuts of succulent steaks, 

chicken and fresh grilled seafood.

VIRGIL’S BBQ 
Enjoy barbeque steeped in the 

storied tradition of the South, using 

the world-famous BBQ styles of 

Tennessee, Kentucky, Texas, the 

Carolinas and Missouri. Family-style 

dining is taken to new heights in this 

rustic and casual restaurant using 

a range of rubs and marinades all 

enhanced by hours of gentle smoking 

over hickory, oak and fruit woods. 

 

 

 

POSEIDON’S TABLE 
Atlantis’s newest buffet dining 

restaurant offers a bountiful breakfast 

buffet with an array of morning 

favorites. At dinner you will find 

eclectic cuisine choices from a 

Mexican Grill Station featuring fresh 

made tortilla’s and a Tandoori Oven 

serving Indian favorites to a Japanese 

Sushi Station and a Traditional Meat 

Carving Station. 

 

MOSAIC 
A fresh concept in custom-made 

cuisine, this Mediterranean-

influenced restaurant features action 

cooking stations to prepare your 

meal on demand from fresh fish to 

churrasco. 

CARMINE’S 
Enjoy the lively atmosphere and 

family-style dining experience of 

this popular New York restaurant. 

Sumptuous platters of classic italian 

recipes such as chicken scarpariello, 

shrimp scampi, fried calamari and 

veal saltimbocca are served in 

abundant portions to share with 

family and friends. 

 

DRAGONS 
Treat yourself to fresh pastries, 

sandwiches, fruit and chips, delicious 

desserts, coffees and drinks from 

early morning into the evening. 

Serving express breakfast, light  

lunch and desserts. 

 

MARINA PIZZERIA 
Order a traditional pizza pie with 

your favorite toppings at this modern, 

dockside pizzeria. Pick up your fresh 

pizza to go, or stay to enjoy it on 

the outdoor terrace overlooking the 

yachts in the Atlantis Marina. 

 

MURRAY’S DELICATESSEN 
Enjoy majestic views of the Marina 

in a New York-style deli. Breakfast 

includes a variety of all-American 

platters, including bagels and 

lox, eggs and blintzes. For lunch 

and dinner, enjoy matzo ball 

soup, smoked fish, towering deli 

sandwiches, brisket and more. 

 

THE POINT  
RESTAURANT & BAR 
The perfect place to watch the 

Bahamian sunset, featuring a dinner 

menu with a selection of salads 

and sandwiches as well as steak, 

chicken and seafood prepared with 

Bahamian flair. 

CASA D’ANGELO
Tuscany meets the Caribbean as 

Chef Angelo Elia brings his award-

winning South Florida italian eatery 

to The Bahamas. Enjoy signature 

dishes such as veal chop Milanese or 

herb-crusted rack of lamb, and finish 

off with an espresso-soaked tiramisu.

CHOP STIX
Stimulate your senses and awaken 

your taste buds at Chop Stix, where 

contemporary Chinese cuisine meets 

the Pacific rim. Only the freshest, 

highest quality ingredients are used 

to prepare delicious meals to tempt 

any palate. Start with traditional 

favorites such as spicy soy chicken 

dumplings or pan fried pork 

potstickers. Unique entrees include 

wok seared grouper and coconut 

mango curry chicken.

SEAFIRE STEAKHOUSE
Rich, smoked, seared or grilled flavors 

and succulent fare await. Tempting 

starters from classic shrimp cocktail 

to coriander crusted beef carpaccio 

complement entrées such as lemon-

pepper tuna, sweet Bahamian lobster 

tails and the finest cuts of prime 

beef. The menu introduces a variety 

of signature martinis and offers an 

extensive collection of fine wines. 

 

 

 

BIMINI ROAD 
Uniquely spiced entrees such as 

tamarind glazed pork chops, grilled 

mahi mahi and mojo marinated 

chicken are tamed by “sweet t’ings” 

such as pineapple bread pudding, 

tropical sorbets and cookie-bash pie. 

 

F I N E  D I N I N G

B U F F E T

C E L E B R I T Y  C H E F

C A S UA L


