
Wedding Package  

 

Cocktail 

Fruit Punch or Mimosa 

 

Hors D’Oeuvres for the Cocktail 

(select three) 

 

Citrus Ceviche with Crunchy Plantain  

King Crab Salad  

Arancini Croquettes with sweet pepper sauce 

Chicharrones de Pollo served with garlic aeoli 

Meat Lovers Mini Meatballs in Creole Sauce  

Mini Puerto Rican Fritters with House Sauce  

 

 

Toast  

Champagne  

(one glass per person) 

 

 

 

Soups and Salads 

(select one) 

 

Pumpkin and Coconut Creme 

Plantain and Cilantro Soup 

Potato and Bacon Creme 

 -or- 

 Caesar Salad served with Parmesan Cheese and Homemade Croutons 

Green Mixed Salad served with Raspberry Vinaigrette 

Puerto Rican Caprese Salad served with Recao Vinaigrette 

 

 

Main Plate  

(select one) 

 

Chicken Breast Stuffed with Ajilimojili Yucca Mofongo  

Served with Mamposteao Rice & Sweet Carrots  

 

Breaded Fish Filet in Jibara Sauce  

Accompanied by Cilantro Rice and Seasonal Vegetables 

 

Grilled Churrasco (6oz) in Chimichurri Sauce  

Served with Island Root Mashed and Seasonal Vegetables 

 

 

All Selections include: 

Dinner Rolls and Butter 

One Soft Drink Per Person 

Premium Coffee   

  

$35.00 per person 

 

 

 



Restrictions: 

*Price is subject to 21% service charge and 11.5% tax. Other restrictions may apply. Minimum consumption 

and room rental could apply. Prices are subject to change. 

 

 

 


