
 

 

 
 
 
 

   Dinner Menus 
 

Package price is determined by entrée selection. Please select one option for each course: Soup, Salad & Entrée. 
All entrées are served with Freshly Baked Heart Shaped Dinner Rolls, Butter and Margarine 

 Valid for wedding parties of 10-50 people  
 
 
 
 
 
 
 
 
 
Entrée (Please, select one option) 
 
 
 
 
 
 
 
 
 
  
 
 
 
 
 
 

 

Beverages -Open Bar Includes: House or Luxury Brands, House Wine, Beer, assorted Soft Drinks and Mineral Water.  
Please select one option: 
 

House Brands: Bacardi Rum, Van Gogh or Smirnoff Vodka, Cutty Sark or Dewar’s, Jim Bean Bourbon, Medalla, Coors Light & 
Corona Beer 

     
 

 
 Luxury Brands: Don Q Rum, Finlandia or Absolut or Ketel One, Chivas Regal or J.W. Black Label, Jack Daniels, Bombay Gin, 

Coors Light, Medalla, Heineken and Corona Beer 
 

 
 

Package Price Also Includes: 
Cake Cutting Fee, Champagne and Strawberries turndown amenity for the Happy Couple. 

Package Price does not include 21% Service Charge of gratuity and applicable State Taxes.  Package Price does not 
include Music, Photographer, Videographer, Flowers, Special Linens, Personal Printing or Wedding Cake. 

Children’s Menu and Meals for Musicians are available upon request at $18.00 each plus 21% Service Charge. 

 
Soups (Please, select one option) 
 

o Yucca Bisque with an Avocado and 
Crab Meat Topping 

o Cream of Pumpkin Soup with a 
Balsamic Essence 

o Cream of Pistachio with roasted 
Pistachio Nuts topping and Sour 
Cream 

 
 
 

Salads (Please, select one option) 
o Caribbean Salad, Mesclun Mix served 

with Fried local Cheese, Fried Malanga 
Chip, Mofongo Croutons and Guava 
Vinaigrette 

o Spinach Salad with Oranges, served 
with Mushrooms, Bacon and an Orange 
Balsamic Dressing 

o The Classic Caesar Salad, fresh 
Garden Greens with toasted Croutons, 
Parmesan Cheese and Caesar Dressing 

 
Price per person $35.00 

o Spanish Chicken 
Chicken Breast on Top of 
Yellow Plantains, Red 
Chorizo Rice, Island 
Vegetables and a Tamarind 
Sauce 
OR 
o Guava Glazed Pork 
Medallions with Fingerling 
Potatoes, Chorizo, Leeks, 
Mushrooms, and roasted 
Shallots 
OR 
o Roasted Salmon 
Served with Plantain 
Mofongo, Seasonal 
Vegetables and Orange 
Veloute 
 

 

Price per person $40.00
    

o Veal Medallions 
Wrapped in Prociutto with 
Caramelized Apples, Morel 
Mushrooms and Marsala 
Wine Sauce 
OR 
o Beef Tenderloin  
Served with Ratatouille 
Vegetables, Roasted 
Fingerling Potatoes and 
Peppercorn Sauce 
OR 
o Ahi Tuna, grilled with 
toasted Sesame Seeds and 
served with Stir Fry 
Vegetables and Celery Root 
and Ginger Mash. 

 
 

 

Price per person $45.00
    

o Beef & Shrimp  
A grilled Petit Fillet and 
Butterfly Shrimp with 
Mashed Yautia and a White 
& Red Zinfandel Sauce 
OR 
o Beef & Prawns 
With Roasted Garlic Yucca 
Mash, Seasonal Vegetables 
served with Chimichurri and 
Champagne Sauce 
OR 
o Beef & Sea Bass 
Served with Yucca Mash, 
Baby Vegetables, Tomato 
Confit and Avocado Sauce 

 

Forever  After Weddings 

 
 
   
 

o Two Hour Open Bar, 
$24.00 per person 

o Three Hour Open Bar, 
$32.00 per person 

o Four Hour Open Bar, 
$40.00 per person 

 

o Two Hour Open Bar, 
$36.00 per person 

o Three Hour Open Bar, 
$50.00 per person 

o Four Hour Open Bar, 
$62.00 per person 


