
Amuse Bouche
Sobrasada cigarette with sunflower seeds and agave 

honey

Starter
Roasted octopus with cambray potato and green olive 

puree

Main Course
Grilled lobster with asparagus risotto

or

Beef sirloin with foie gras in port wine reduction and 
baby veggies

Dessert
Hazelnut, raspberry and violet cream mousse

F o r g r o u p s o f u p  t o 1 8 0  g u e s t s .  O n l y a v a i l a b l e a t  t h e  B a l l r o o m s .  M u s t s e l e c t
o n e o p t i o n f r o m m a i n c o u r s e s .  U S $ 7 5 . 0 0  p e r  p e r s o n ( m í n i m u m  2 0  p e o p l e )

P L AT E D  S T Y L E  U P G R A D E D  M E N U


