
 

 Puerto Rican Fusion  
 

 
Complimentary Welcome Cocktail  
Tropical Rum Punch and Mohitos  

Puerto Rican Fritters   
 

Soup  
Demitasse Presentation  

Bisque of Yuca  
With Avocado Topping 

 
Salad 

Guineitos en Escabeche 
with Malanga and Cilantro garnished 

Over Puerto Rican Lettuce  
And  

Caribbean Salad  
An Array of Salad Greens Tossed 

With Mofongo Croutons, Fried Puerto Rican Cheese, Malanga garnished  
With Guava Vinaigrette 

 
Main Course 

 Home Style Sliced Roasted Tenderloin Beef  
Over a Garlic Mashed Potatoes 
Sauteed Julienne of Vegetables 

  Cranberry Sauce / Home-style Gravy & Guava Sauce on the side  
Combined with 

Guava Glazed Roasted Pork Tenderloin  
Over Arroz con Gandules, Amarillos en Almibar   

½ Pastel de Platano 
 

Trilogy Dessert on Rectangular Plate  
Tembleque de Guayaba , Arroz con Dulce and Cheese flan  

Garnished with Cinnamon 
 

Mid night Chicken “Asopao” station with assorted breads also available… 
 

Cake Cutting Fee, One (1) complimentary* 
guest room for the Bride and Groom on the wedding night, 

Champagne and Strawberries and a welcome cosmopolitan Caribbean  
Basket turndown amenity and Complimentary “Breakfast in bed” for the happy couple 

 


