

 


 
Grand Buffet Menu 
25-person minimum requirement 


 


$48 Lunch / $68 Dinner  
 


 


 


 


 


 


 
Hot Entrées  


Choose 2 options for lunch and 3 for dinner  
 


Lemon Caper Chicken 
Grilled boneless Chicken breast, capers, lemon butter sauce. 


 


Chicken Fricasé  
Boneless skinless Chicken breast and thigh meat, saffron stewed potato, tomato white wine sauce. 


 


Baked Whitefish 
Boneless white fish filet, rolled and baked garlic cream sauce.  


 


Crispy Fried Fish 
Hand breaded white fish, lemon garlic flavor. 


 


Pulled Pork (‘Lechón’) 
Pork picnic roast, slow roasted and hand pulled to tenderness. 


 


Shredded Beef (‘Ropa Vieja’) 
Hand shredded Beef Flank braised in a tomato wine sauce with sweet peppers and onions. 


 


Saffron Chicken Rice 
Boneless chicken meat, cooked in aromatic saffron rice. 


 


Paella Valenciana 
Chicken, pork, Spanish sausage, seafood and fish, slow simmered with saffron rice. 


 


Pasta with Alfredo Sauce 
Fresh cooked pasta with house made Alfredo sauce  


 


Dessert Course 
An assortment of: 


 
Oreo Crumbed Cheesecake (Plain or Guava) &  


Homemade Flan (Caramel custard 
Includes Iced Tea, Water & Coffee 


 
Add Unlimited Soft Drinks for $4 per person 


Add a Cash Bar for $200


 


Hot Accompaniments 
Choose 2 options for lunch and 3 for dinner  


 
 


White Parsley Rice 
Moros 


Saffron Rice 
Sweet Fried Plantains 


Boiled Casava (‘Yuca Hervida’) 
Sautéed Seasonal vegetables  


Mashed Potatoes 
Herb Roasted Potatoes 


 


Cold Salads 
Choose 2 options for lunch and 3 for dinner  


 
 


Caesar Salad 
Dinner Salad 


Rotini Pasta Salad 
Russian Potato Salad 


Fresh Cut Mixed Fruit 
Fresh Cut Vegetables 


Fresh Ceviche & Chips  
Rolls and Butter 







Brunch Buffet Menu 
25-person minimum requirement 


Service is unlimited for 90 minutes  


$53 per person (++) 


(Select three) 


House Salad  


Pasta Salad 


Ceviche & Chips  


Sliced Fresh Fruit Bowl 


 


 (Select two) 


Pollo Asado 


Ropa Vieja 


Fried Fish 


Bacon or Sausage  


 


Served with: 


Scrambled Eggs 


                 Breakfast Potatoes 


Orange Juice, Coffee and Tea 


 


Waffle Enhancement $6 (per person) 


Fresh Made Waffles with Seasonal Berries, Butter and Syrup. 


Bottom Mimosas $20 per person (90 minutes) 


Cash bar $200 


Unlimited Soft Drinks $4 per person 
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