Add $26 to the Initial Per Person Rate of $49

to upgrade to this menu selection
Menu includes Standard Beverage Service

Admiral’s Table
Imported and Domestic Cheese Collection

Exotic Fruit Array and Vibrant Crudités

Bruschetta Fresco
Caprese Bruschetta with Plum Tomato, Lemon Basil, and Buffalo Mozzarella

Granchio Bruschetta with Lump Crab, Artichoke Hearts, and Fontina Cheese

Tricolore Bruschetta with Olive Tapenade, Chévre Cheese,
and Roasted Red Pepper

Churrasco Station
Tenderloin of Beef seasoned with Sea Salt and Garlic
served with Chimichurri Sauce

Irango Chicken Breast wrapped with Prosciutto
served with Sweet and Sour Onion Relish

Salpicao Salad with Roasted Corn and Black Beans
drizzled with a Pineapple Coconut Vinaigrette

Pastel Frito
Manchego Cheese and Potato Filled Pastry pan-fried to order
and served with flavorful sauces

Pinchos Station
Gulf Shrimp served with Coconut Lime Sauce

Manchengo Cheese Stuffed Piquillo Peppers, Zucchini,
and Mushrooms basted with Salsa Verde

Smoked Chorizo Sausage with Fresh Mango
served with Sweet Tomato Chutney

Grilled to perfection and served on Bamboo Skewers
Vida Dulce

Buiiuelos, Spanish Doughnuts served warm with Cinnamon Honey;,
Chocolate Ganache, Strawberry Coulis, and Chantilly Cream

Dark Roasted Kona Coflee

By selecting this menu, you will receive a 20 percent discount
on upgraded Beverage Services and Sweet Ending Stations.



