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CHILLED HORS D’OEUVRES

LOCAL HORS D’OEUVRES

WEDDING MENU PACKAGE

HOT HORS D’OEUVRES

Chicken escabeche on mini plantain basket (GF, LF)

Caprese skewer, pesto sauce (V, GF)

Salted cod escabeche, malanga chip (GF, LF)

Shrimp ceviche, julienne tortilla chip (GF, LF)

Tuna tartar, avocado, pickled red onions (GF, LF)

Prosciutto, kalamata olives, mascarpone tart

Julienne raw vegetables with ranch dressing (GF)

Octopus salad, batata chip (GF, LF)

Ricotta, apricot, walnut with honey glaze on toast

Smoked salmon, cream cheese crostini

Roasted tomatoes, cucumber crostini (V, GF, LF)

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 

 

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 maíz (V, GF, LF)

Slow roasted tomato and mozzarella fresca bruschetta

Fontina & mozzarella empanada, cilantro sour cream 

Bacon wrapped shrimp, coconut sauce (GF, LF)

Braised ox tail, potato foam, julienne plantain chip (GF, LF)

Chorizo, potato, manchego croquettes, tomato confit aioli

Ham & cream cheese croquettes

Chicken Skewer with pineapple chimichurri (GF, LF)

Bacon & almond wrapped dates (GF, LF)

Churrasco skewer with cilantro chimichurri (GF, LF)

Mini bacalaito taco, stuffed with smoked salmon, romaine

lettuce (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

MAIN ENTRÉE

VEGAN ENTRÉE

APPETIZERS ENHANCEMENT
Tuna crudo, mango vinaigrette (GF, LF) / 9

Beef carpaccio, shallots, cherry sauce (GF, LF) / 9

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

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)

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

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

*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

¾ƔĢƃƏŧ ÁńĘÿŠ :ŧėė ƇÿřÿĞ ĞńĘĢĞ ƀŧƃŕ ėĢřřƯί ÿƨŧĘÿĞŧί 
ĘŀĢƃƃƯ ƏŧşÿƏŧί ƇƩĢĢƏ ƀřÿŠƏÿńŠί ϚƂƔĢƇŧ ķƃńƏŧϛί 
ŀÿƃĞ ėŧńř Ģĸĸί ĸƔÿƨÿ ƨńŠÿńĸƃĢƏƏĢ ρYXς
eƇřÿŠĞ ƃŧŧƏƇ ϚĢƇĘÿėĢĘŀĢϛ ρæί YXί wXς

:ŧĘŧŠƔƏ ÁńĘĢ ρæί YXί wXς
}ńŠń ƀřÿŠƏÿńŠ ϚşŧķŧŠĸŧϛ ρæί YXί wXς

ÁŧÿƇƏĢĞ ƀŧƃŕ řŧńŠί ĘŧƃŠ ĘńřÿŠƏƃŧ ƇÿřƇÿ ρYXς
YƃńřřĢĞ ϚĘŀƔƃƃÿƇĘŧϛί ĘńřÿŠƏƃŧ ĘŀńşńĘŀƔƃƃń ρYXί wXς
ÁĢĞ ƇŠÿƀƀĢƃί ϚƇÿřƇÿ Ęƃńŧřřÿϛ ρYXί wXς

}ńƮĢĞ ĸƃĢĢŠƇί ĘŀĢƃƃƯ ƏŧşÿƏŧί ĘƔĘƔşėĢƃί ƀńĘŕřĢĞ
ƃĢĞ ŧŠńŧŠί ĸƔÿŠÿėÿŠÿ ƨńŠÿńĸƃĢƏƏĢ ρæί YXί wXς
ϚYƔńŠĢńƏŧƇ ĢŠ ĢƇĘÿėĢĘŀĢϛί ƃŧÿƇƏĢĞ ƀĢƀƀĢƃ ƃĢřńƇŀί
ϚƃĢĘÿŧϛ ĞƃĢƇƇńŠĸ ρæί YXί wXς

¾ńĸĢŧŠ ƀĢÿ ƃńĘĢ ϚÿƀÿƇƏĢřÿĞŧϛ ρæί YXί wXς
¾ŧƏÿƏŧ Э ¾ŧƃŕ ėĢřřƯ ÅÿřÿĞ ρYXς

ÅřŧƩ ƃŧÿƇƏĢĞ ϚƀĢƃŠńřϛ ρYXί wXς
ÍƃÿĞńƏńŧŠÿř :ŀńĘŕĢŠ XƃńĘÿƇƇĢĢ ρYXίwXς
:ŀĢķϝƇ ķÿşŧƔƇ ėĢĢķ ƇƏĢƩ ρYXί wXς

ιæύ æĢĸÿŠ λ YXύ YřƔƏĢŠ XƃĢĢλ wXύ wÿĘƏŧƇĢ XƃĢĢ

!řř XŧŧĞ ÿŠĞ 9ĢƨĢƃÿĸĢ ƀƃńĘĢƇ ÿƃĢ ƇƔėŒĢĘƏ Əŧ ÿ ͞͠Л 9ÿŠƂƔĢƏ !ĞşńŠńƇƏƃÿƏńŧŠ XĢĢ ÿŠĞ ÿƀƀřńĘÿėřĢ YŧƨĢƃŠşĢŠƏ ÍÿƮĢƇή
!řř ƀƃńĘĢƇ ÿŠĞ ƏÿƮĢƇ ÿƃĢ ƇƔėŒĢĘƏ Əŧ ĘŀÿŠĸĢ ƩńƏŀŧƔƏ ŠŧƏńĘĢ ρaD: ͜͞͞͞ς

OLD SAN JUAN BANQUET / 88 EL CONVENTO FEAST  / 85

ι!Åt X¥Á ¥ÒÁ D~a!~:D}D~Í }D~ÒÅ

WEDDING BAR PACKAGES

YńŠĸĢƃ ƀÿƇƇńŧŠ ķƃƔńƏ şŧŒńƏŧ
ÍƃÿĞńƏńŧŠÿř şŧŒńƏŧ 
ÁĢĞ ÅÿŠĸƃńÿ
çŀńƏĢ ƇÿŠĸƃńÿ
ÁƔş ¾ƔŠĘŀ 

rŧŀŠŠńĢ çÿřŕĢƃ ÁĢĞ wÿėĢřλ !ėƇŧřƔƏ æŧĞŕÿλ 
@ŧŠ À ÁƔşλ ÍĢƂƔńřÿ ͤ͜͜͝
aŧƔƇĢ :ÿėĢƃŠĢƏ Э :ŀÿƃĞŧŠŠÿƯ çńŠĢƇ
}ĢĞÿřřÿ Э }ÿĸŠÿ 9ĢĢƃƇ
ÅŧķƏ @ƃńŠŕƇλ çÿƏĢƃ 
}ńƮĢƃƇ 

Å¾D:e!wÍí :¥:tÍ!ew ¥¾Íe¥~Å ¥¾D~ 9!Á 9Á!~@Å

͞ ĸřÿƇƇĢƇ ŧķ ÿ ÅńĸŠÿƏƔƃĢ @ƃńŠŕ ķŧƃ :ŧĘŕƏÿńř aŧƔƃ

͝ YřÿƇƇ ŧķ aŧƔƇĢ ÅƀÿƃŕřńŠĸ çńŠĢ ķŧƃ ÍŧÿƇƏ

çńŠĢ @ńŠŠĢƃ ÅĢƃƨńĘĢ Əŧ ƏŀĢ ƏÿėřĢ

͠ aŧƔƃƇ ŧķ ¥ƀĢŠ 9ÿƃ  

FAVORITE PACKAGE / 70 PP

ι ιXÿƨŧƃńƏĢ ƀÿĘŕÿĸĢ ŧƀƏńŧŠƇ Э
¾ÿƇƇńŧŠ ķƃƔńƏ ¾ÿřŧşÿ
}ÿƃĸÿƃńƏÿ ρÍƃÿĞńƏńŧŠÿř ŧƃ ¾ÿƇƇńŧŠ ķƃƔńƏς 
}ŧƇĘŧƩ }ƔřĢ 
ÁƔş ¥řĞ XÿƇŀńŧŠ

rŧŀŠŠńĢ çÿřŕĢƃ 9řÿĘŕ wÿėĢřλ YƃĢƯ YŧŧƇĢ ŧƃ 
 ÍńƏŧϝƇ æŧĞŕÿλ @ŧŠ À ÁƔş
¾ÿƏƃŧŠ ÅńřƨĢƃ ÍĢƂƔńřÿ
aŧƔƇĢ :ÿėĢƃŠĢƏ Э :ŀÿƃĞŧŠŠÿƯ çńŠĢƇ
}ĢĞÿřřÿί :ŧƃŧŠÿ Э aĢńŠĢŕĢŠ 9ĢĢƃƇ
ÅŧķƏ @ƃńŠŕƇλ çÿƏĢƃ 
}ńƮĢƃƇ 

Å¾D:e!wÍí :¥:tÍ!ew ¥¾Íe¥~Å ¥¾D~ 9!Á 9Á!~@Å

 LUXURY PACKAGE / 85 PP

}ÿƮńşƔş ŧķ ƏƩŧ ρ͞ς ŀŧƔƃƇ ĢÿĘŀί şƔƇƏ ėĢ ėÿƇĢĞ ŧŠ ķƔřř ĸƔĢƇƏ ĸƔÿƃÿŠƏĢĢί
}ńŠńşƔş ŧķ ͞͡ ƀĢŧƀřĢή ! 9ƔķķĢƏ !ƏƏĢŠĞÿŠƏ ķĢĢ ŧķ Ѐ͜͝͡ Ʃńřř ÿƀƀřƯ ƀĢƃ ĢƨĢƃƯ ͜͜͝ ĸƔĢƇƏƇή


