


20 Guest minimum payment. Charge for guests 4yrs and up.
Available in Piano Bar, Tiki Bar, and Private Events. Price for 1 hour of Service.

Choose your own menu:

Cold Plated Selection
Punjabi Paneer Chop

Chat patta channa (spicy chickpea salad)
Vegetable Pani Puri

Kachori
Phyllo cups with red potatoes and carrots

Hot Plated Selection
Gobbi tikka
Onion bhaji

Aloo tikki
Samosas

Tandoori shrimp
Chicken kofta

Hara bhara kebab with yogurt and mint chutney

Option 1
2 cold selections
2 hot selections

US$10.00 per person

Option 2
3 cold selections
3 hot selections

US$12.00 per person



US$55.00 per person. Beach location US$65.00 per person. 20 Guest minimum payment. 
Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.

Artisan Bread Selection and Accompaniments
Naan, roti, and paratha breads

Chutneys: mint, tamarind, and mango
Cucumber raita with toasted cumin

Baingan bharta punjabi (eggplant puree)

Cold Station
Fruit salad with cardamom and saffron

Kerala-style carrot pachadi
Chat patta chana (spicy chickpea salad)

Aloo dum chaat (potato salad with tamarind and mint dressing)
Tandoori chicken salad

Hot Station
Sambhar (lentil soup)

Punjabi-style palak paneer (spinach with cheese)
Vegetable pakora
Potato samosas

Channa masala curry (chickpea stew)
Gobi masala (cauliflower curry)

Cooked basmati rice
Chicken biryani (rice with chicken curry)

Butter chicken
Lamb seekh kebab

Govan seafood curry (seafood curry with coconut)
Masala fried fish
Lamb vindaloo
Chicken korma

Desserts
Gulab jamum

Chocolate samosas
Kheer payasam (Indian rice pudding)

Gajar halwa (carrot pudding)
Chai Panna Cotta

**Menu options cannot be modified



US$50.00 per person. Beach location US$60.00 per person. 20 Guest minimum payment. 
Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.

Artisan Bread Selection and Accompaniments
Naan, roti, and paratha breads

Chutneys: mint, tamarind, and mango
Cucumber raita with toasted cumin

Baingan bharta punjabi (eggplant puree)

Cold Station
Fruit salad with cardamom and saffron

Kerala-style carrot pachadi
Chat patta chana (spicy chickpea salad)

Aloo dum chaat (potato salad with tamarind and mint dressing)
Tandoori chicken salad

Hot Station
Sambhar (lentil soup)

Punjabi-style palak paneer (spinach with cheese)
Vegetable pakora
Potato samosas

Channa masala curry (chickpea stew)
Cooked basmati rice

Chicken biryani (rice with chicken curry)
Butter chicken

Lamb seekh kebab
Govan seafood curry (seafood curry with coconut)

Masala fried fish
Chicken korma

Desserts
Gulab jamum

Chocolate samosas
Kheer payasam (Indian rice pudding)

Gajar halwa (carrot pudding)
Chai Panna Cotta

**Menu options cannot be modified



US$40.00 per person. Beach location US$50.00 per person. 20 Guest minimum payment. 
Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.

Artisan Bread Selection and Accompaniments
Naan
Roti

Paratha
Mint chutney

Tamarind chutney
Mango chutney

Cucumber and toasted cumin raita
Baingan bharta punjabi (eggplant puree)

Hot Station
Vegetable pakora

Channa masala curry (chickpea stew)
Gobi masala (cauliflower curry)

Cooked basmati rice
Butter chicken

Govan seafood curry (seafood curry with coconut)
Masala fried fish

Lamb vindaloo (very spicy lamb curry)
Chicken korma

Desserts
Gulab jamum

Chocolate samosas
Kheer payasam (Indian rice pudding)

Gajar halwa (carrot pudding)
Chai panna cotta

**Menu options cannot be modified



US$40.00 per person. Beach location US$50.00 per person. 20 Guest minimum payment. 
Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.

Artisan Bread Selection and Accompaniments
Naan (plain, butter and garlic)

Mint, tamarind and mango chutneys
Cucumber and toasted cumin raita

Baingan bharta punjabi (eggplant puree)
Hummus

Appetizers
Aloo Dum Chaat (Potato Salad with Tamarind and Mint Dressing)

Shrimp with Ginger and Turmeric
Vegetable Pakora
Lamb Seek Kebab
Spiced Lentil Dhal

Main Courses
Tandoori Chicken

Goan Seafood Curry
Masala Fried Fish

Basmati Rice

Dessserts
Gulab Jamum (Deep-fried Dumplings in Syrup)

Chai Panna Cotta

**Menu options cannot be modified



US$40.00 per person. Beach location US$50.00 per person. 20 Guest minimum payment. 
Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.

Artisan Bread Selection and Accompaniments
Bread (plain, whole-wheat, multigrain)

Butter
Naan (plain, butter and garlic)

Mint, tamarind and mango chutneys
Cucumber and toasted cumin raita

Baingan bharta punjabi (eggplant puree)
Hummus

Appetizers
Salad with berries, tomatoes, pistachios and mozzarella
Mini Tuna Toast with Avocado, Cucumber, and Apple

Mexican shrimp ceviche
Chat Patta Channa (Spicy Chickpea Salad)

Vegetable Pakora
Spiced Lentil Dhal

Main Courses
Butter Chicken

Goan Seafood Curry
Basmati Rice

Salmon Skewer with Vegetables
Beef Fillet with Herb Butter

DESSERT TABLE
Gulab Jamun

Chocolate cake

**Menu options cannot be modified



Beach location additional US$10.00 supplement per person. 20 Guest minimum payment. 
Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.

Bread and Sides Selection
Roti bread

Paratha Bread (filled with vegetables)
Naan Bread
Mint Chutney

Tamarind Chutney
Mango Chutney

Cucumber and Toasted Cumin Raita
Baingan Bharta Punjabi (eggplant puree)

Hummus

Soups
Carrot Curry Soup

Mulligatawny Soup with Chicken

Appetizers
Spiced Lentil Dhal

Shrimp with Ginger and Turmeric
Vegetable Pakora

Cold White Bean Salad with Yogurt Sauce
Cassava and Sweet Potato Savory Pie with Garam Masala

Basmati Rice with Octopus
Chicken Pakora
Indian Beef Rice

Dum Aloo

Main Courses
Malai Kofta (Potato and Vegetable Dumplings)

Lamb Biryani
Bhindi Masala (Spicy Okra)

Aloo Gobi Matar (Potato, Cauliflower, and Peas Stew)
Shahi Paneer (Creamy Paneer)

Tandoori Chicken
Uttapam (Indian Pizza)

Lamb Madras
Pork Vindaloo

Coconut Milk Prawn Curry
Masala Fried Fish

Desserts
Barfi

Gulab Jamum
Kheer Payasam

Chai Panna Cotta

Option 1
1 Soup

All breads & sides
4 Appetizers

4 Main Courses
All Desserts

US$55.00 per person

Option 2
1 Soup

All breads & sides
5 Appetizers

5 Main Courses
All Desserts

US$65.00 per person

Option 3
All breads & sides

4 Appetizers
5 Main Courses

All Desserts
US$55.00 per person

Option 4
All breads & sides

5 Appetizers
6 Main Courses

All Desserts
US$60.00 per person



The menus are offered for events taking place at Majestic Resorts Costa 
Mujeres.

Each menu indicates where it could be available, either at restaurants (non 
private), cocktail hours (non private or private), or private locations.

Please note that the menus and prices are subject to change without prior 
notice, and the updated information/prices will be used for the invoice.

A minimum of 20 paying guests are required for any private event, even if the 
group is of less guests.

All prices in the document are in US Dollars, and taxes are included.

For more information, you may contact
Infoweddings.costamujeres@majestic-resorts.com 

mailto:Infoweddings.costamujeres@majestic-resorts.com
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