
 

 

 

 

 Plated Dinner  

 

 
Appetizer 

Chilean Sea bass tiradito with citrus  

Vinaigrette and scallop wrapped in bacon  

With balsamic Rum glaze 

 
� 

 
Salad 

Micro Greens with Mofongo Croutons, 

Julienne of Malanga and Fried White Cheese 

Served with Guava Vinaigrette Dressing 

 
� 

 
Sherbet  

Passion Flavor with fresh exotics fruits and a mint leaf  

on a Champagne Splash 

 
� 

 

Entrée 
Spanish Chicken    

Stuffed with Yellow Plantains, Red 

Chorizo Risotto, Island Vegetables  

and a Tamarind Sauce  

 

 

 

 


