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Artisan Bread Selection and Butter
Cold Selection

Selection of crudités and dressings

Cheese board (Oaxaca, Pepper Jack, and aged Manchego. Grapes and crackers)

Mozzarella salad with cherry tomatoes, rosemary, basil, arugula, crispy serrano ham,
and pesto sauce
Smoked salmon and spinach salad with caramelized walnut, avocado, and ginger-
orange vinaigrette
Mini tuna tostada with eel sauce, ginger, avocado, cucumber, green apple, and
cilantro
Mexican shrimp ceviche
Parmesan biscuit with roast beef and tonnato sauce
Cauliflower and broccoli couscous with sundried tomato, herbs, and dried fruits

Hot Selection
Pumpkin cream soup
Grilled vegetables
Mashed potatoes
Zucchini noodles with goat cheese, sundried tomato and pine nuts sauce
Rice with carrots and corn.
Broccoli with tofu and almonds.
Garlic-infused kampachi fillet.
Grilled salmon on polenta with citrus mustard sauce.
Beef fillet with fine herb butter.
Pepper-crusted chicken

Desserts
Chocolate cake
Caramel tres leches cake
Orange pudding
Profiteroles with craquelin
Strawberry cheesecake
Sweet corn bread
Apple and almond tart
Mascarpone roll

**Menu options cannot be modified

US$60.00 per person. Beach location US$70.00 per person. 20 Guest minimum payment.

Children 4-12yrs half price. Available in Private Locations. Includes 3 hours of Open Bar.
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