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GALA 
 

MENUS 
 

The following menus contain different options for banquet 
dishes especially designed by our group of expert Chefs.  
They feature fresh seafood, essences, Mexican recipes and 
aromas as well as an outstanding selection of meat dishes. 

 
Include:  

Beers, Red and White House Wine and Soft Drinks 
per 4 Hours 

(Minimum 30 Adults) 
TAX INCLUDED 

SERVICE OR TIPS ARE NOT INCLUDED 
 

Prices Subject to Change without notice 
Menus for a Minimum of 30 Adults 
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COBA MENU 

 

 Cream of honeyed leek and 

potatoes with crunchy coriander of 

chaya and fresh tropical fruit 

skewers. 

 

 Shrimp carpaccio with marinate 

tomatoes and green onion with 

extra virgin olive oil. 

 

 Veal t-bone grill national with 

madon sale  and garlic, garrison of 

leaves  vegetable seasonal gratis, 

potatoes and refried beans 

 

 Semi-cold of jamaica 

accompanied by berries and white 

chocolate cream 

 

USD 70.00 per person 

 

 

TULUM MENU 

 

 Thousand-leaves of tomatoes and 

panel cheese seasoned with 

mango vinaigrette, toasted pine 

nuts with tamarind and sour 

orange. 

 

 Xochilt soup of duck with crispy 

vegetable, refreshing tomato and 

coriander   with herbal poultry. 

 

 Veoulote grouper, tropical papaya 

and spinach cream accompanied 

with nuggets of sweet potato and 

butter 

 

 Three milks cake tequila caramel 

cream baked snack meringue. 

 

 

USD 50.00 per person 

 
 

BACALAR MENU 

 

 Xtabentum lime cream with red 

beet chips. 

 

 Avocado stuffed with seafood   

with curry and green tea sofá, 

foam huitlacoche. 

 

 Pork fillet wrapper in  pastry sheet,  

tropical fruit skewers and baby 

carrots sautéed with crispy bacon 

and pasilla chilli 

 

 

 Ellena chocolate pearls flamed 

with agave liqueur Typical of 

Jalisco 

 

USD 44.00 per person 

 

 

COZUMEL MENU 

 

 Five nationalities salad with 

artichoke hard, baby corn, palm 

hearts and asparagus with Cesar 

dressing. 

 

 Panel cheese puff pasty with 

mushrooms and pate mouse of 

poultry, Mexican red wine syrup. 

 

 Duck with mirror of glass potatoes 

and mashed figs, perfumed with 

fresh rosemary. 

 

 Bavarois pistachios cookie with lily 

and wild berries coulis. 

 

USD 48.00 per person 
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HOL-BOX MENU 

 

 Salmon stuffed with cheese on a 

bed of mushrooms marinated in 

balsamic 

 

 Typical tortilla soup 

 

 Lamb chops grilled with a mild 

reduction of rate-toulille and fresh 

vegetables 

 

 Fondant of chocolate with ice-

cream of the house 

 

USD 57.00 per person 

 

 

ISLA MUJERES MENU 

 

 Jumbo shrimp with wormwood 

and tomato puree 

 

 Andaluz gazpacho with toasted 

crispy bread, Serrano ham and 

vegetables pirouette 

 

 Codfish mouselina of garlic with  

sanfaina and fried yucca with 

arandina sauce 

 

 Ice tulip passion with nuts, 

tangerine and lychee coulis 

 

 

USD$ 61.00 per person 

 

 

* Note Codfish option maxim for 100 

pax 

 
 

MAHAUAL MENU 

 Hawaiian pineapple carpaccio and 

rosette Mexican Caribbean lobster 

with regulates salad marinated 

with Jamaica vinaigrette. 

 

 Duo of citrus sorbet flavored with 

champagne, green pepper and 

caramelized orange. 

 

 Fillet of beef with grilled  foie 

escallops  and oporto sauces, 

asparagus glassed with 

muscavado soft, mashed new 

potatoes seasoned with olive oil 

and piquillo pepper muss 

 

 Fantasy cheese ice cream and 

blackberries with fruit soup 

perfumed with cassis liqueur. 

 

USD 107.00 per person 

 

 

PUERTO AVENTURA MENU 

 

 Watercress soup and squash 

blossom with potatoes and cream 

cheese perfumed with coriander 

accompanied with crolla papaya 

skewers. 

 

 Warm salad of  quail  with sauteed 

escarole, garlic chips and 

seasonal mushroom, shitale 

Japanese 

 

 Pacific flounder fillet to the milling 

with a touch of cassette tomato 

with capers Delicious  streamed 

potatoes with butter, accompanied 

with corn beam and smoked 

bacon 

 

 Duo crisp black and white with 

coriander seeds and anise 

 

 

USD 75.50 per person 
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MENU PUERTO MORELOS 

 

 Seafood cream seasoned with 

nuts and soft Pernod cream. 

 

 Caribbean-style shrimp ceviche 

with delicious small peaces of 

Serrano ham and fruit salad 

marinated in citrus vinaigrette and 

mustard. 

 

 Norwegian salmon with 

vegetables and dill creamy sauce 

flavored with tequila green 

noodles sautéed with Portobello 

mushrooms 

 

 Tree cheese cake on crisp butter 

cookie with chips of plantain and 

raspberry sauce 

 

USD 78.00 por persona 
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International Thai Restaurant reserved as Private area for Wedding Parties 

 

$100.00 USD  per Adult 

6:00 p.m. to   10:00 p.m. 

Minimum of 40 Adults 

Children from 4 to 12 years old apply $50.00 usd p/child 

Domestic open bar per 4 Hours Included 

Extra Domestic Open Bar Hour apply $8.00 usd p/p 

Set up: White Table clothes, White Cover Chairs, and White Sashes 

TAX INCLUDED 

SERVICE OR TIPS ARE NOT INCLUDED 

 
Prices Subject to Change without notice 

Buffet Style  for a Minimum of 40 Adults 
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Private Beach Area reserved as Private for Wedding Parties 

$85.00 USD  per Adult 

6:00 p.m. to   10:00 p.m. 

Minimum of 40 Adults 

Children from 4 to 12 years old apply $42.50 usd p/child 

Domestic open bar per 4 Hours Included 

Extra Domestic Open Bar Hour apply $8.00 usd p/p 

Set up: White Table clothes, White Cover Chairs, and White Sashes 

TAX INCLUDED 

SERVICE OR TIPS ARE NOT INCLUDED 

 
Prices Subject to Change without notice 

Some restrictions will apply 

Buffet Style  for a Minimum of 40 Adults 
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GRILLED BUFFET 

Meat  

 Rib � eye, Flank steak, 

Chicken breast, Sausage, 

Mahi mahi fish filet and Shrimp 

skewer. 

 

Side dish 

 Grill corn, baked potatoes and 

scallion onion, green and red 

grilled peppers. 

 

       Salad 

 Assorted lettuce, tomato and 

onion, Russian salad and 

Fresh mix fruits in slides. 

 

Dressing 

 Thousand island, French, 

Cesar, Italian, olive oil, and 

vinegar. 

 

     Desserts 

 Rice pudding, cakes variety, 

sweet potatoes (camote), 

churros and sweet sauce. 

 

MEXICAN BUFFET 

 

Appetizers 

 Variety of Mexican appetizers, 

tostadas, burritos, tamales and 

salbutes. 

Salads 

 Jicama and orange salad, 

nopal salad, lettuces and 

panela cheese salad, mixed 

cocktail ceviche of octopus 

and shrimp aguachile. 

Soups 

 Tortilla soup and Xochilt soup. 

Main Dish 

 Pork local style, chicken with 

�mole� sauce from Puebla, 

�mixote� beef, chicken strip, 

fish strips from Veracruz, beef 

�tampiqueña!�, garlic halibut, 

chicken local style and pork 

loin in green sauce. 

Side Dish  

 Roasted corn, baked potato, 

grilled green onions, Mexican 

rice verduras a la parrilla y 

pasta larga con tomate y 

tequila. 

Dessert  

 Filled light fried pastries, 

coffee cream,  sweet potato , 

tree milks Mexican cake, 

pudding and crowbars 
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CARIBBEAN BUFFET 

 

Appetizers 

 

 Variety  of appetizers 

(Caribbean, kabobs, snacks)  

 

Salad 

 

 Shrimp  with tropical pineapple 

sauce, fresh fruit salad, green 

salad, tomato salad with 

herbs, Cesar salad with 

chicken and  croutons  

parmesan cheese 

 

Main dish 

 

 

 Fish fillet with coconut sauce, 

mussels with lemon, grilled 

chicken with Money, shrimp 

skewers, tree pepper steak, 

curried rice and vegetable with 

butter. 

 

Dessert 

 

Variety of desserts, variety of petit fours 

 

MAYAN BUFFET 

 

Appetizers 

 Mix of Mexican appetizers from 

�Yucatan�  

 

Salad 

 Mexican sauce (chopper: onion, 

tomato and pepper) with jicama 

and  citrus supreme, Mexican, chili 

with jicama , mixture of chopper 

boar meet, seafood ceviche, 

prickly pear salad and pickled fish. 

 

Soup 

 Lime soup and  squash blossom 

cream 

 

Side Dish 

 Pumpkin cooked Yucatán style,  

annatto rice , �chayote� with 

tomato, beans with pork, mashed 

�yucca� and �chayote� 

 

Main Dish 

 Pork local style, �tikinxic� fish (red 

snapper), beef thick chili sauce 

�pipian�,  black fill of turky, grilled 

cheese with green sauce, pork 

loin  marinated and chicken with 

�Xcatic� sauce. 

Dessert 

 Filled light fried pastries, sweet 

potato, sweet papaya, sweet rice 

and �churros� 
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BBQ BUFFET 

Salad 

 

 Sliced fresh fruit, green salad, 

tomato salad, cucumber salad, 

golden corn salad and potato 

salad. 

Main dish 

 

 

 Fish filet grilled, skewers of 

seafood, B.B.Q., pork sausage, 

top Sirlon grilled, baked potato 

and corn. 

Dessert 

 Variety of desserts 

 

 

SPANISH BUFFET 

Salad 

 Prosciutto and cheese table, 

pudding fish sauce, Russian salad 

, tomato salad tuna salad, sweet 

pepper and oil salad and green 

salad. 

Main dish 

 Valencian paella, stew chicken, 

grilled lamb chops, fillet in green 

sauce, grilled Spanish sausage, 

slice potatoes with onions and 

vegetables with roast bacon. 

Dessert 

 Sweet rice, thousand leaves cake, 

almond cake, and pear in red wine 

and chocolate cake.  

 

CAJUN BUFFET 

Salad 

 Cesar salad, fruit salad, tomato 

salad, onion and herbs from 

Louisiana, shrimp cocktail style 

New Orleáns, lettuces salad 

surimi and sweet salad. 

Main dish 

 Blackened sirloin Cajun style, 

chicken breast mardi grass, 

blackened filet Cajun style, shrimp 

Creole with fresh paste, rice, garlic 

potatoes. 

Dessert 

 

  Variety of desserts  

 

 

ORIENTAL BUFFET 

Salad 

 Mandarin salad, variety of sushi 

with soya, harusame salad and 

yasai salad. 

Soup 

 Tori soup 

 

Main dish 

 Almond chicken, pork with 

bittersweet sauce, shehuan fish, 

tepanyaki vegetables, Chinese 

rice and beef chop suey. 

Dessert  

 Midori pudding, Chinese 

strawberries, ginger pie, banana 

pie and coffe jelly. 
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TEX MEX BUFFET 

Salad 

 

 Nopal salad, shrimp cocktail, 

green salad, tomato salad with 

onion, corn, potatos and 

vegetables salad. 

 

 

Main dish 

 

 B.B.Q beef rib, top sirloin grilled, 

potatoes (bacon and herbs), 

blackened fish fillet, squid rings 

with chile sauce. 

 

 

 

Dessert 

 

 Variety of desserts 

 

 

ITALIAN BUFFET 

Salad 

 Tomato salad and cheese with 

basil mixed green salad, seafood 

salad, dressings and croutons, 

cheese tray, oil, vinegar, 

parmesan cheese. 

 

Main dish  

 Lasagna with beef, risotto milano 

style, chicken with mushrooms, 

fish fillet Sicilian style, pork loin 

with prosciutto and paste Olry and 

Florentine spinach with ricotta 

cheese. 

 

Dessert 

 Tiramisu, chocolate cake,  

Neapolitan pudding with caramel, 

thousand leaves cake, variety of 

petit fours and fruit cocktail with 

amaretto 
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COCKTAILS & 
CANAPES 

TAX INCLUDED 

SERVICE OR TIPS ARE NOT INCLUDED 

 
Prices Subject to Change without previous notice 

 

The following menus contain different options for banquet dishes especially designed 
by our group of expert Chefs.  These cocktails & canapés from pages 11 to 16  can 

be held after your ceremony per one hour,  in case you would like to have these 

services at night, it is required to pay a minimum of  2 hours and a minimum of 

20 guests paid. 
 

Hot  Cocktail Canapes 

Hot Canapes   

 Chicken skewers 
 Tuna pie 
 Quiche Lorrain 
 Pastry Frankfurt 

 
Beverage 

 Fruit cocktail  
 Beer, soda and juices 

 
$15.00 usd p/p per hour 

 

Mixed Cocktail Canapes  

Cold Canapes   

 Variety of Canapés  
 Cheese finges 
 Dice with ham and serrano ham 
 Avocado tart  

 
Hot Canapes   

 Cheese snack 
 Olry shrimps  
 Mini cod croquettes 
 Mini pies 
 Pastry  Frankfurt 

 
Beverage 

 Nacional open bar  
 House wine, Soda and juice  

 
$34.00 usd p/p per hour 
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Imperial Mixed  Cocktail Canapes  
Cold Canapes 

 Canapes 
 Cheese skewers   
 Ham 
 Avocado with shrimp  tart 
 Goose pate 
 Asparagus with smooked salmon 
 Mini vou-the-vent crab 
 Tomato and anchova snack 

 
Hot Canapes  

 Olry Shrimps 

 Zucchini omelet 

 Mini chicken croquettes 

 Mini pies 

 Pastry Frankfurt 

 Bacon banana 

 Wine sausage  

 Variety of pastries 

 Fish �churros� 

 Breaded Camembert cheese  
 Grilled panela cheese 

 
 

Beverage 

 Nacional open bar  
 House wine, soda and juice  

 Margaritas or Martín Party 
 

$69.00 usd p/p per hour 

 

Mexican Canapés  

 Chipotle cheese balls 
 Salami hats 
 Guacamol with tortilla chips 
 Mexican �Sopecitos� 
 Cheese and Mushroom �Quesadillas� 
 Cheese and Ham �Sincronizadas� 
 Chicken �Tacos�  

 

Note:  Includes 1 hour of National Open Bar and House Wine 

$31.00 dls p/p   
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Internacional Canapes  

 Parma ham with melon 
 Blue cheese on a stick of celery 
 Cherry tomatoes stuffed with tuna 
 Mini beef brochettes 
 Quiche lorraine 

 

Note: Includes 1 hour of National Open Bar and House Wine. 

$44.00 usd p/p  

 

 

 

Executive Canapes 

 Mini vegetable strudel 
 Mushroom Tartaletas 
 Mini skewers mixed 
 Mirror of cheese and crackers 
 Ham and asparagus  
 Prosciutto with melon 
 Mixed vegetable with dressing 

 

Note: Includes 1 hour of National Open Bar and House Wine 

$50.00 usd p/p 

 
VIP Canapes  

 Crab stuffed Nopals 
 Smoked salmon on rye bread  
 Shrimp with pineapple 
 Chicken Skewers 
 Beef Medallions  
 Lamb Chops 
 Seafood stuffing pastries 

 

Note: Includes 1 hour of National Open Bar and House Wine  

$50.00 usd p/p 
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Premium Open Bar 
 International Cocktails 

 Brandies: Torres 5, Torres 10 

 Rum: White Bacardi , Solera, Capitán Morgan, Habana 3 years, Habana 7 years,  

Coconut Rum, White & Gold Contemporaneo rum 

 Vodka: Absolut Azul , Smirnoff,& Barton 

 Gin : Beefeater, Gordons, Barton  

 Tequila: White Pura Sangre , Cimarron Reposado, Cuervo especial, Sauza 

Hornitos, Jimador Blanco, Zapata Blanco, Mezcal Herradero, Centenario Reposado 

 Whiskey: Passport, Ballantines, Red Label JW, Chivas Reagal, Jim Beam, Jack 

Daniels & Canadian Club 

 Cognac : Courvoisier  

 Beer 

 Soft drinks, juices and blended drinks 

 Natural Water, Quina  water & mineral water 

 Wine of the house: red, white and sparkling 

 Alter dinner drinks: Apricot Liqueur, Spearmint, Strawberry Liqueur, Coffe  Liqueur, 

Banana Liqueur, White Cocoa Liqueur,  Black Cocoa Liqueur, Melon Liqueur, Peach 

Liqueur, Orange Liqueur, Cherry Liqueur, Apple Liqueur,  Liqueur Cassis, Liqueur 

Watermelon, Liqueur Almond, Amaretto Disarono, Wassel�s, Grand Marnier, 

Drambui, Kaluha, Xtabentum, Anis dry, Anis sweet, & Sambucca 

 Apperitizer: White Cinzano Sweet, Dry Cinzano, Rosse Cinzano, Campari, Dubonet 

& Pernod. 

 

USD $38.00 per person per 2 hours         USD $13.00 per person per 1extra hour 



   

15  

 

International Open Bar 
 

 Internacional Cocktails 

 Brandies: Torres 5 y Presidente 

 Rum: White Bacardi , Añejo Bacardi Capitán Morgan, coconut rum, White & Gold 
Contemporaneo 

 
 Ginebra: Gordons & Barton 

 Vodka: Smirnoff, Skol Orange, Barton 

 Tequila: Cimarron Reposado, Cuervo Especial, Zapata Blanco, White Jimador 
 
 Whiskey: Passport, Jim Bean & Red Label J.W. 
 

 Beer 

 Soft drinks, juices and blended drinks 

 Natural Water,  kina  water and  soda water 

 Wine of the house: red, white, and sparkling 

 Alter dinner drinks: Apricot Liqueur, Spearmint, Liqueur Coffe  Liqueur, Banana 
Liqueur, White Cocoa Liqueur, Orange Liqueur, Apple Liqueur,  Liqueur Cassis, 
Liqueur Watermelon, Wassel�s, Xtabentun, Sweet Anis, Dry Anis 

 
   Appetizer: White Cinzano Sweet, Dry Cinzano, Rosse Cinzano, Campari, Dubonet 

& Pernot 
 

 
 
USD $ 32.00 per person per 2 hours        USD $ 10.00 per person per 1 extra hour 
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Domestic Open Bar 

 

 

 

 National Cocktails 

 
 Brandies: Presidente 

 
 Ginebra:  Barton  

 
 Rum: White Bacardi , Gold & White Contemporaneo, Coconut rum 

  
 Vodka:  Skol Orange and Barton  

 
 Tequila: Cimarrón Reposado, Jimador blanco, Zapata Blanco & Herradero 

Mezcal 
 

 Beer 
 

 Soft drinks: juices and blended drinks 
 

 Natural Water,  Kina  water & soda water 

 Wine of the house: red, white, and sparkling 

 
 Whiskey: James Alexander & Passport  

 

 After dinner drinks:, Liqueur Almond, Blue Curacao, Casis Liqueur, Banana 
Liqueur , Watermelon Liqueur, Melon Liqueur,  Coffeekalhua Liqueur, Orange 
Liqueur, Wassel�s, Xtabentun, Sweet Anis, Dry Anis, Apricot Liqueur Spearmint, 
Apple Liqueur  

 
 
 
 
USD $25.00 per person per 2 hours             USD $8.00 per person per 1 extra hour 
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