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wedding dinner menu

cold canapes

Rolled smoked salmon with cream cheese

Mini capresse

Mini ceviche

Roasted bell pepper bruschetta with feta cheese
"Blue Star” shrimp cocktail

Yellow tail tuna tartar

Brie cheese with caramelized pear tartalet

*Additional cold canapes can be added for $4 USD pp./piece

starters
Crispy tuna salad, coriander foam
Or

Hearts of palm salad, greens, grilled salmon fillet

soup

Wild mushroom cream with cartago cheese

main course

Oven baked beef filet with fine herbs, mashed garlic
potato

Or

Stuffed chicken breast with plantain & cheese with red
bell pepper sauce

dessert
Pumpkin fritters & pistachio ice cream
Or

Apple strudel, honey rompope liquor sauce

hot canapes

“Rock Star” BBQ ribs

Bolitas de yuca con queso “Ratatouille”
Chicken satay

Mini beef skeweres

lberian ham croquet

Baked beef picadillo turnovers

BBQ chicken wings

*Additional hot canapes can be added for $4 USD pp./piece

salads

Chifrijo (beans, pork and Caesar salad with grilled

pico de gallo salad) chicken
Beet root salad German potato salad

Tomato and cheese salad Sea food ceviche

main course

Grilled fish with butter lemon sauce

Rolled beef with shrimp, demi sauce
Chicken parmesan with basil tomato sauce
Mediteranean saute vegetables

Zaffron cream rice

Eggplant lasagna with vegetables

dessert

Corn cake

Rice pudding

Chocolate cake

Apple pie

Apple strudel, honey rompope liquor sauce

*Can be served Family Style upon request | *minimum 40 people
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wedding d

whisky vodka
Ballantines Finest Absolut
J.W. Black Label Smirmnoff
J.W. Red Label Finlandia
Canadian Club Stolichnaya

Jack Daniel's

Finlandia Lime

Jim Beam Smirnoff Vanilla
gin tequila
Beefeater Cuervo Especial
Gordons Don Julio Silver
Tanqueray Don Julio Gold
rum aperitifs
Appleton White Campari

Appleton Special
Bacardi Silver
Bacardi Lime

Captain Morgan

Vermouth Martini Rossi
Martini Rossi Bco Extra Dry
Vermouth Martini Rossi Rosso

Fernet Blanca

rinks menu

liquours brandy

Amaretto Di Saronno Dubbonet Torres 10

Frangelico Grand Marnier

Kahlua Jaggermeister cognac

Cassis Licor 43 Hennessy VS

Cointreau Limoncello

Baileys Midori oporto

Drambuie Sambuca Oporto Ferreira
beers
Imperial
Imperial Light

$16 USD per person / per hour

Brands of drinks are subject to change without notice. Including mixed drinks and house wine by the glass.



Whisky

Chivas Regal
Buchannan's 12 Years
J.W. Black Label

J.W. Red Label

Gin
Beefeater
Gordons

Bombay Sapphire

Rum

Appleton White
Appleton Special
Appleton 12 Years
Brugal

Liquours
Amaretto Di Saronno
Frangelico
Kahlua

Cassis
Cointreau
Baileys
Drambuie
Dubbonet
Grand Marnier
Jaggermeister
Licor 43
Limoncello
Midori

Sambuca

Canadian Mist
Canadian Club
Jack Daniel's

Jim Beam

Tanqueray
Hendricks

Brugal Carta Dorada
Bacardi Lime
Captain Morgan

Havana 7 Years

Peach
Strawberry
Melon
Coffee
Cherry
Coconut
Dark Cacao
Irish Cream
Curacao
Mango
Apple

Banana
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wedding drinks menu

Vodka
Absolut
Smirnoff
Stolichnaya
Grey Goose

Tequila
Cuervo Especial

Don Julio Silver

Aperitifs

Campari

Finlandia Lime
Finlandia Mango
Smirnoff Vanilla

Smirnoff Raspberry

Don Julio Gold

Don Julio Afejo

Vermouth Martini Rossi
Martini Rossi Bco Extra Dry

Vermouth Martini Rossi Rosso

Fernet Blanca

Mezcal

Gusano Rojo

Brandy
Torres 10

Cognac
Hennessy VS

Oporto

Oporto Ferreira

Beers
Imperial

Imperial Light

$22 USD per person / per hour

Brands of drinks are subject to change without notice. Including mixed drinks and house wine by the glass.



