SAMPLE MENU

BREAKFAST
First Course: Zucchini Bread
Second Course: Scrambled Eggs with Tomato, Cilantro, and
Habanero with a side of Fry Jacks, Smoked Bacon, and Fresh
Fruit

LUNCH
Royal Fish Tacos with Tricolored Homemade Corn Tortillas,
Fresh Fish, Creamy Cabbage Slaw, Salsa, and Guacamole

SUNSET SNACKS
Mestizo Style Ceviche with Seasonal Seafood Marinated in
Citrus, Pineapple, Roasted Jalepenos, Cilantro, and Homemade

Corn Chips

DINNER

Appetizer: Guava and Strawberry Salad topped with Julienned r”‘
Vegetables, Sliced Strawberries and Guava, Warmed Bacon, and R
Goat Cheese L i

Soup: Chicken Lime Soup with Shredded Chicken Breast,
Vegetables, and Avocado topped with Tortilla Chips, Sour

Cream, and Cilantro

§ Main Course: Shrimp Pyramid made of Grilled Shrimp and
~ Vegetables Skewers
/ Includes a side of Yellow Ginger Rice, Sautéed Vegetables, and

a Fresh Mango, and Avocado Salsa

DESSERT
» Copal Rum Toasted Chocolate Cake with a Homemade Coconut g@
Gelato




