
Vegetarian Option (Gluten Free)

Amuse Bouche
Jicama ceviche with mango and spicy chili

Starter
Kale and spinach salad with figs, caramelized nuts, cottage cheese

and pear vinaigrette

Main Course
Seitan skewer and grilled veggies over cauliflower couscous and a 

beetroot layer

Dessert
Flan triolgy: passion fruit, cajeta (goat milk caramel), and goat

cheese

Kids Menu

Starter
Mac & Cheese

or

Spaghetti with mini meatballs and tomato sauce

Main Course
Chicken breast with White rice

or

Angus Burger with french fries
or

Fried hake fish sticks with french fries

Dessert
Ice cream with smarties

I n c l u d e d i n  t h e  W e d d i n g  p a c k a g e f o r u p  t o 6 0  g u e s t s
U S $ 1 0 . 0 0 p e r p e r s o n f o r g u e s t 6 1 a n d u p

A LT E R N AT I V E  M E N U


