
Breakfast Room Service Menu
A v a i l a b l e  7 : 0 0 a m - 1 0 : 0 0 a m

C a l l  e x t e n s i o n  7 2 0  t o  p l a c e  a  t a k e  a w a y  o r d e r .  
A  2 0 %  s e r v i c e  c h a r g e  p l u s  a  $ 5  d e l i v e r y  f e e  w i l l  b e

a d d e d  t o  y o u r  b i l l .  

* * R o o m  s e r v i c e  i s  N O T  i n c l u d e d  w i t h  y o u r  s t a y .  I f  y o u r
s t a y  i n c l u d e s  o u r  c o m p l i m e n t a r y  b r e a k f a s t  b u f f e t ,  i t  m u s t

b e  e n j o y e d  i n  t h e  d i n i n g  r o o m .  
 W E E K L Y  S P E C I A L S

$ 2 1  E A C H
Monday: Breakfast Burrito

Tuesday: Biscuit & Sausage Gravy
Wednesday: Smoked Salmon Quiche

Thursday: Banana Fosters 
French Toast

Friday: Corned Beef 
& Poached Egg (GF)

Saturday: Eggs Benedict
Sunday: Saltfish, Johnny Cake & 

Ripe Plantain
 

Selection from Breakfast Buffet $28
Includes coffee or tea and 

your choice of juice
Seasonal Fruit Plate (V) $19
Fresh sliced seasonal fruit

Caribbean Oatmeal (GF) $9
Buttermilk Pancake Breakfast $17

Served with butter, maple syrup and 
choice of Applewood smoked bacon,

sausage or ham
Cinnamon-Vanilla French Toast $17

Served with butter, maple syrup and 
choice of Applewood smoked bacon, 

sausage or ham
Two Eggs Your Way $16

Served with choice of Applewood
smoked bacon, sausage or ham and

choice of white or wheat toast
Omelet Breakfast $21

Whole eggs or egg whites with choice 
of the following additions:

Cheese - Cheddar, Swiss or 
Pepper Jack

Meat - Bacon, Ham or Sausage
Veggies - Onions, Bell Peppers,

Mushrooms, Tomatoes or Spinach
Served with home fries, choice of

Applewood smoked bacon, sausage or
ham and choice of white 

or wheat toast

A  L A  C A R T E

12 and under 
Silver Dollar Pancakes $12

Served with choice of
Applewood smoked bacon,

sausage or ham
French Toast $12

Served with choice of
Applewood smoked bacon,

sausage or ham
One Egg Your Way $12
Served with choice of

Applewood smoked bacon,
sausage or ham

J U N I O R  B U C C A N E E R S

Latte or Cappuccino $6.50
 Espresso $4.50

 
 

Flasks of Coffee or Tea $11.00
Juice $5 
Tomato, Pineapple, 
Cranberry or Orange

B E V E R A G E S



History of The Buccaneer

One of the most legendary points of interest in the Virgin Islands, 
The Buccaneer is a completely modern hotel with a history 

as fascinating as that of St. Croix itself. 
It was in 1653 that Charles Martel, a Knight of Malta, constructed the first 

building on the property where The Buccaneer is located. 
This French Greathouse was placed out of sight of the sea to 

protect from roving foes. 

Later, after Denmark bought the island in 1733, Governor von Prock built his home 
on the estate, turning the French Greathouse into a sugar factory and 

erecting the sugarmill, which is as it was in the days when sugar was king. 

Over time, the estate would transition from sugar to cotton, to cattle. 
In 1922 Douglas Armstrong purchased the ranch from the Heyliger family and 

continued to raise cattle. Finally in 1947, Rachel and Douglas Armstrong decided 
to retore the ruins of the Danish governor’s Great House and to open an 

eleven guest room hotel and call it The Buccaneer. 

It was the first hotel in St. Croix to be built and operated by an island family. 
Guests, known as “continentals,” made a two-day trip from the mainland to stay at 

The Buccaneer and often mixed their own drinks, 
helped rake the beach, painted furniture, and planned meals. 

The 2nd generation owner, Robert D. Armstrong built the second floor of the main 
hotel, the 18-hole golf course, 8 tennis courts and much of what we see today. 

Elizabeth Armstrong, the 3rd generation of The Armstrong family to own 
The Buccaneer added Beauregard Restaurant and the Beach House to the resort. 

Join Elizabeth for her weekly Sugar Mill sunset cocktail party, 
as well as her weekly History and Nature Walk


