I
- L mF S e,
N o g d

. .. - 3
¥y

L
e

-




WEDDING MENU PACKAGE

Selection of five (5) hors d’oeuvres
Three (3) course plated dinner or choice of buffet
Freshly baked bread rolls with butter
Puerto Rican coffee and selection of teas

CHILLED HORS D’OEUVRES HOT HORS D’OEUVRES
Chicken escabeche on mini plantain basket (GF, LF) Slow roasted tomato and mozzarella fresca bruschetta
Caprese skewer, pesto sauce (V, GF) Fontina & mozzarella empanada, cilantro sour cream
Salted cod escabeche, malanga chip (GF, LF) Bacon wrapped shrimp, coconut sauce (GF, LF)
Shrimp ceviche, julienne tortilla chip (GF, LF) Braised ox tail, potato foam, julienne plantain chip (GF, LF)
Tuna tartar, avocado, pickled red onions (GF, LF) Chorizo, potato, manchego croquettes, tomato confit aioli
Prosciutto, kalamata olives, mascarpone tart Ham & cream cheese croquettes
Julienne raw vegetables with ranch dressing (GF) Chicken Skewer with pineapple chimichurri (GF, LF)
Octopus salad, batata chip (GF, LF) Bacon & almond wrapped dates (GF, LF)
Ricotta, apricot, walnut with honey glaze on toast Churrasco skewer with cilantro chimichurri (GF, LF)
Smoked salmon, cream cheese crostini Mini bacalaito taco, stuffed with smoked salmon, romaine
Roasted tomatoes, cucumber crostini (V, GF, LF) lettuce (LF)

LOCAL HORS D’OEUVRES
Beef empanadilla, guava sauce
Chicken empanadillas, mango sauce
Beef yuca alcapurria (GF, LF)
Vegetable relish yuca alcapurria (V, GF, LF)
Crab yuca alcapurria (GF, LF)

Mini bacalaitos
Sorullitos de maiz (V, GF, LF)

PLATED DINNER
SALADS

Spinach, strawberry, cranberry, feta, red onions, balsamic vinaigrette (GF)
Mesclun, fresh mozzarella, basil, tomatoes, raspberry balsamic vinaigrette (GF)
Romaine lettuce, parmesan, carrots, caramelized walnuts, Caesar dressing
Mixed greens, cherry tomato, avocado, pickled red onions, guanabana vinaigrette (V, GF, LF)
Kale, Brussels sprouts, gorgonzola cheese, toasted almonds, citrus vinaigrette (GF)
Roasted beets, basil, baby arugula, goat cheese, cilantrillo vinaigrette (GF)

Puerto Rican cobb salad diced pork belly, avocado, cherry tomato, hard boil egg, sweet plantain, “queso frito”, guava vinaigrette (GF)

*V- Vegan / GF- Gluten Free/ LF- Lactose Free

All Food and Beverage prices are subject to a 24% Banquet Administration Fee and applicable Government Taxes.
All prices and taxes are subject to change without notice (HEC 2022)



SOUPS

Corn chowder, potato, and leek with bacon powder and recao’ oil (GF)
Potato and bacon cream with cheddar cheese (GF)

Roasted pumpkin, topped with pepitorias & coconut foam (V, GF)
Cream of onion garnished with caramelized onions and toasted bread
“Sancocho” cream, braised ox tail, julienne malanga chip, cilantro oil (GF)
Cream of sweet potatoes and sweet plantain, pear chutney, recao’ oil (V, GF, LF)
Cream of green pea & roasted red bliss potatoes (GF, LF)

Lobster bisque, lobster fricassee, crema foam (Maximum of 50 guests) (GF)

APPETIZERS ENHANCEMENT
Tuna crudo, mango vinaigrette (GF, LF) /9
Beef carpaccio, shallots, cherry sauce (GF, LF) /9

Scallops crudo, papaya chimichurri (GF, LF) / 11

MAIN ENTREE

Roasted chicken breast, pineapple chutney, mamposteao’ risotto and seasonal vegetable bouquet (GF, LF) / 80
Chicken roulade stuffed with yuca, béchamel sauce, parmesan risotto and seasonal vegetable bouquet (GF) / 82
Chicken roulade stuffed with “masa de pasteles”, cheese sauce, pigeon peas risotto and seasonal vegetables bouquet (GF) / 82
Pork loin stuffed with sweet plantain & bacon, corn cilantro sauce, potato, garlic puree and seasonal vegetable bouquet (GF) / 84
Parmesan crusted salmon filet, beurre blanc, sweet potato mash and seasonal vegetable bouquet / 85
Chilean sea bass, “al ajillo” sauce, pigeon peas risotto, seasonal vegetable bouquet (GF) / 88
Hanger steak, mango chutney, potato & carrots puree, and seasonal vegetables bouquet (GF) / 86
Filet Mignon, mashed malanga and sweet potato, cream of asparagus, seasonal vegetable bouquet (GF) / 88
Filet Mignon stuffed with spinach, mozzarella, and chorizo, au jus, portobello risotto and seasonal vegetables bouquet (GF) / 90
Surf and turf: Petit filet mignon, and shrimps with cream of asparagus sauce, coconut risotto and

seasonal vegetables bouquet (GF) / 95

VEGAN ENTREE

Roma tomato, yellow squash caponata stuffed portobella mushroom (V, GF, LF) / 80
Fried brussels sprouts, red pepper, and pearl onions, quinoa, almond milk reduction (V, GF, LF) / 82

Eggplant, zucchini, cauliflower, and tomato moussaka (V, GF, LF) / 82

*V- Vegan / GF- Gluten Free/ LF- Lactose Free

All Food and Beverage prices are subject to a 24% Banquet Administration Fee and applicable Government Taxes.
All prices and taxes are subject to change without notice (HEC 2022)



DINNER BUFFET
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OLD SAN JUAN BANQUET /88 EL CONVENTO FEAST /85
%,YGhoE AEYS :€eeé CyiyG GEGGDEDF eGrili yetEyGEi MGG KBGGSCi EI-GBRU s yeti EYEYSEGhi biEFIGG
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I-yBG e#if Gkki KYY2y 2iSyikBGaG pYX¢ CYYiSGiC GS GCEYEGEI-Gei FEyCIGGbGhDGH BGFICI-i
eCrySGB#€8C CGCEYEGEI-GG pai Y Xi wXc CBGEy#c GHGCCISK peei Y Xi wXc
- #E£SY AMEG paei YXi wXg YikGES DGY BIEG CYDYCOGHYGES pai Y Xi wXc
HiSh bIYSaYiS CSEkESKES peei YXi wX¢ YBy5E D YADF eGiTU AyryGpYX¢
A+yCOGGhEDF FEiST EBS EffySebE CYICy pYXc ArES BEYCIGGCHGRSITG pYXi wX¢
YEBifGG CEI-YBBYCE®i EfFySabE EI-SEI-YBBA pY Xi wXc 16yGiESyr - IEFGS XBEYCCGG pY XiwXc
AGGCSybbGhi CCYFCY EBHERFS pY Xi wX¢ = 1-GkiC kySEYC GGk COG pY Xi wX¢
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