
Menu
W E L C O M E  P A C K A G E  3 0  U S D  P P

Gu a c amo l e
G r e e n  s a u c e  &  Ch i p s

S e a  b a s s  l o c a l  C e v i c h e
C h i c k e n  Qu e s a d i l l a s

S h r e d d e d  b e e f  Bu r r i t o s  

 

2  r o u n d s  o f  Ma r g a r i t a s  

( e x t r a  5 u s d  p e r  d r i n k )

A M E R I C A N  B R E A K F A S T   3 0  U S D  P P

S e a s o n a l  f r u i t  p l a t e
O r a n g e  j u i c e

C o f f e e  

B r e a k f a s t  mea t s  ( h am ,  b a c o n )

T o a s t e d  b r e a d ,  j e l l y  a n d  b u t t e r
E g g s  y o u r  c h o i c e ,  

( Ome l e t ,  R a n c h e r o s  e t c . ) .

B R U N C H  M E N U  3 5  U S D  P P  

M imo s a s  ( S p a r k l i n g  w i n e  w i t h  O J ) .

S e a s o n a l  f r u i t  p l a t e
O r a n g e  j u i c e

C o f f e e
H omemad e  F r e n c h  t o a s t

B r e a k f a s t  mea t s  ( h am ,  b a c o n )

P o t a t o  a n d  c h o r i z o  s o p e
B r e a k f a s t  b e e f  b u r r i t o

E g g s  y o u r  c h o i c e  

( Ch i l a q u i l e s ,  Ome l e t s ,  a n d
R a n c h e r o s  e t c . ) .



Menu
F U L L  D A Y  S E R V I C E

i n c l u d i n g  b r e a k f a s t  l u n c h  a n d
d i n n e r   1 1 0  USD  p e r  p e r s o n
I n c l u d e s  a n y t h i n g  f r om  t h e

men uC o s t  i n c l u d e s  s u p p l i e s  a n d
c h e f  s e r v i c e .  Bu t t l e r  i s  n o t  i n c l u d e d

a n d  c o s t  i s  $ 2 0  USD  p e r  h o u r .

 

O P E N  B A R  8  H O U R S  6 5  U S D  P P
 

I n c l u d e s  a  b a rma n  a n d  t h e
f o l l ow i n g . -

B e e r  C o r o n a  a n d  P a c i f i c o
M a r g a r i t a s  

P i ñ a  C o l a d a
Mo j i t o s

R um  C a p t a i n  Mo r g a n
Ab s o l u t  V o d k a
G i n  T a n q u e r a y

T e q u i l a  C a z a d o r e s  R e p .

Wh i s k e y  JW  R ed  l a b e l
S o f t  d r i n k s  c o k e ,  g r a p e  f r u i t  s o d a ,

m i n e r a l  wa t e r ,  t o n i c .

A l l  t h e  i n g r e d i e n t s  f o r  Mo j i t o s ,

Ma r g a r i t a s  a n d  P i ñ a  c o l a d a
O J ,  P J ,  G J  a n d  C r a n b e r r y  J u i c e .



Menu for

dinner
F I N G E R  F O O D S  C H O O S E  5

 
DUCK  T AMA L  T AMAR I ND

SAUCE ,  SHR IMP S  AGUACH I L E
I N  CH I N E E S E  S POON ,  

SUN  DR I ED  TOMA TO
BRUSCHE T T A ,  CH I C K EN

SKEWER  ROSEMARY
DRE S S I NG ,  

PORK  P I B I L  TO S T ADA ,  F RU I T
S K EWER  M IN T  &  YOGUR TH .

 

T UNA  S P I C E Y  TO S T ADA ,  

CA L I F ORN I A  RO L L  

 J A L A P EÑO  SOY  S AUCE ,  

S EA  BA S S  S A SH IM I ,  

T UNA  KURR I K ANE  &

C I L AN TRO  S AUCE ,  

SHR IMP S  POP  CORN ,  

SHR IMP  AGUACH I L E ,  

OC TOPUS  TO S T ADA S .

 

A SPARAGUS  w / PROSC I U T TO ,  

B LUE  CHEE S E  &  P EAR  WON -

TON ,

 S EA  S CA L LOP S  CEV I CHE ,

 PO TA TO  CAKE S  w / ROSEMARY
AND  ON ION ,  

BEE F  S K EWER  BORRACHA
SAUCE .

 

 A P P E T I Z E R S  C H O O S E  1
 MOZZARE L L A  AND  M I X

TOMA TO ,

 P E S TO  BA S I L  AND
BA L SAM I C ,  GR I L L ED  CE SAR

SA L AD ,  

GREEN  APP L E  AND
CUCUMBER  NAPO L EON

w / KAN I K AMA  AND
CH I PO T L E ,  

GREEK  S A L AD  w / GOA T
CHEE S E  &  RAD I SH ,  

V EGE TAB L E  RA TA TOU I L L E
w / PARMESAN  KR I S P Y

BREAD .  

 

F R ENCH  ON ION  SOUP  w /  HARD
MANCHEGO ,  

A SPARAGUS  CREAM  SOUP ,  

TOR T I L L A  SOUP ,

 CONDE  ( B LACK  BEAN )  SOUP ,  

CREAM  OF  CORN  ROAS T ED
POB LANO  P E PP ER ,  PO TA TO  &

L E E K  SOUP .

 

 



Menu

P L E A S E  C H O O S E  O N E  M A I N E  C O U R S E  
 

ENCHILADAS CHICKEN OR BEEF GREEN OR RED
SAUCE, GARDEN RICE AND REFRIED BEANS.
 

 

 

M E N U  1  6 5 U S D
 

EMEXICAN COMBO  ENCHILADA, CHILE RELLENO,
CARNE ASADA, GUACAMOLE, RICE & BEANS
 

 

 

ROASTED CHICKEN BREAST SERVED WITH MOLE
SAUCE,  WHITE RICE & CRISPY PLANTAIN.
 

 

 

RFETTUCCINI, OR TAGLIATELLI  OR PENNE OR
SPAGETTI PASTA (A LA CREME), LEEK AND
CHICKEN STRIPS

 

 



Menu
P L E A S E  C H O O S E  O N E  M A I N E  C O U R S E  

 
M E N U  2  7 5 U S D

 

SEARED TUNA, (ARGENTINIAN STYLE)  SERVED
OVER CARAMELIZED ONIONS (CRIOLLA SAUCE
AND SOY ).
 

 

 

SEA FOOD LASAGNA, OCTOPUS, SHRIMPS,
SCALLOPS PESTO BASIL AND BECHAMEL SAUCE.
 

 

 

GRILLED RIB EYE OR NEW YORK,  BAKED POTATO
AND VEGETABLES (OLD FASHION).
 

 

 

GRILLED BEEF FILLET, SERVED WITH SOFT BOILED
EGG ON TOP, POTATO SALAD  AND BACON
 

 

 

ROASTED RED SNAPPER, MARINATED (A LA
TALLA), SERVED WITH VEGETABLES AND GARDEN
RICE
 

 

 

ROASTED SEA BASS, SERVED OVER SPINACH AND
WARM CHERRY TOMATOES, CORIANDER SEEDS,
BASIL, MINT AND CELERY LEAVES.
.
 

 

 



Menu

P L E A S E  C H O O S E  O N E  M A I N E  C O U R S E  
 

M E N U  3  8 5 U S D
 

GRILLED RACK OF LAMB, MARINATED WITH MINT
GELLY SERVED W/GRILLED ASPARAGUS &
EGGPLANT
 

 

 

COCONUT JUMBO SHRIMPS, SERVED WITH
MANGO SAUCE,  GREEN SALAD WITH SWEET
MUSTARD DRESSING

 

 

ROASTED  LOBSTER TAIL (CUBAN STYLE) MOROS
CON TRANCHETES (WHITE RICE AND BEANS).
 
 

 

 

SURF & TURF (BEEF FILLET & SHRIMPS)
PORTOBELLO MUSHROOMS WITH GARLIC AND
BUTTER CREAMY SAUCE.
 
.
 

 

 


