
COFFEE BREAKS

American coffee, decaffeinated, tea, herbal
teas, water, freshly squeezed orange juice & soft 

drinks and cookies.

$4.50 USD

MIDDAY BREAK

American coffee, decaffeinated, tea, herbal teas,
mini sandwiches ( 2 Pieces per PAX), freshly baked 

bread & rolls, cheeses & cold cuts, sparkling 
wine, red & white house wines and fresh 

orange juice.

$14.00 USD

GALA DINNER MENU

MENU 1

Sea scallops salad with lime vinaigrette

Lobster bisque

Lemon sherbet with vodka

Beef tenderloin Wellington

Crème brûlée

Coffee,  petit fours

4 courses  $54.00 USD

3 courses  $44.00 USD

MENU 2

Beef carpaccio with green peppercorn sauce

Consommé Celestine

Champagne sherbet

Roast rack of lamb with rosemary

Caribbean pineapple & coconut cake

Coffee,  petit fours

4 courses  $63.00 USD

3 courses  $53.00 USD

DINNER BUFFETS & THEME NIGHTS

TACOS & TEQUILA PARTY

Welcome drink

Freshly baked bread & rolls

Ceviche bar

Tacos station

Salsa bar & garnishes

Mexican desserts

$42.00 USD per person

SEA FOOD FEST

Welcome drink

Freshly baked bread & rolls

Soup

Salad bar

Selected dressings & garnishes

Ceviche bar

Chesses & cold cuts

From the grill

Desserts

$77.00 USD per person

* Prices per person, minimum 100 people.

* Groups smaller than 100 people, please ask for 

more options.

* 2 hours of open bar included (domestic drinks)

Beach Set ups $30.00 USD per person

Selection subject to product availability

More menus available

Taxes & Services included

Prices per person in USD and subject to 
change without notice


