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Artisan Bread Selection

Family Style Starters
(Choose 3 - any extra at US$5.00 per person)
Greek salad
Caesar salad
Grouper ceviche
Beef empanadas
Mini tuna tostada with avocado and chipotle mayonnaise
Prosciutto, mozzarella, and arugula bruschetta

Plated Style Main Course
(Choose 1 - any extra at US$15.00 per person)
Tortilla soup
Mushroom ravioli with basil and pistachio sauce
New York steak with potato wedges and grilled vegetables
Mustard-glazed salmon fillet with mashed potatoes and grilled
vegetables
Kampachi fillet with baby potatoes and grilled vegetables
Lamb chops (2 per person) with grilled vegetables
Grilled lobster with asparagus risotto (US$25.00 per person)

Plated Style Dessert
(Choose 1 - any extra at US$5.00 per person)
Napoleon tart with strawberries
Churros with chocolate sauce and vanilla ice-cream

US$65.00 per person. 20 Guest minimum payment. Up to 180 guests. Children 4-12yrs half price.

Available in Private Indoor Locations. Includes 3 hours of Open Bar.



Artisan Bread Selection

Family Style Starters
(Choose 3 - any extra at US$5.00 per person)
Greek salad
Caesar salad
Grouper ceviche
Beef empanadas
Mini tuna tostada with avocado and chipotle mayonnaise
Prosciutto, mozzarella, and arugula bruschetta

Family Style Main Courses
(Choose 2 - any extra at US$8.00 per person)
Mushroom ravioli with basil and pistachio sauce
Penne alla vodka
New York steak with gravy sauce
Mustard-glazed salmon fillet
Kampachi fillet
Mashed potatoes
Potato wedges
Baby potatoes with mushrooms
Grilled vegetables
Asparagus risotto
Lobster (US$25.00 per person)
Milanese Osobucco (US$15.00 per person)

Family Style Dessert
(Choose 1 - any extra at US$3.00 per person)
Napoleon tart with strawberries
Fruit platter (watermelon, cantaloupe, pineapple, and papaya)
Churros with chocolate sauce and vanilla ice-cream

US$60.00 per person. 20 Guest minimum payment. Up to 180 guests. Children 4-12yrs half price.

Available in Private Indoor Locations. Includes 3 hours of Open Bar.



Cheese Platter
US$7.50 per person
Oaxaca
Aged Manchego
Panela
Edam
Blue
Pepper Jack
Crackers and flatbreads
Grapes
Jams
Caramelized nuts

Pickled Food Platter
US$5.00 per person
Cucumber and dill with garlic
Spicy cauliflower
Confit tomatoes and peppers
Kalamata olives
Seasoned cabbage
Red onions

Fruit Station

US$8.00 per person

Tropical selection: watermelon,
cantaloupe, pineapple and papaya
Grapes, strawberries, apples and
bananas

Fruit Skewers (melon, pineapple,

papaya, strawberry)

BBQ Grill
(without pork or seafood)
US$30.00 per person
Beef fillet
Chicken breast
Lamb
Salmon or seabass

20 Guest minimum payment.

Add-on available only when buying a private event. Does not include open bar. 1 hour service
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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
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