
Rate not inclusive of standard taxes and gratuities. Menu subject to seasonal changes. 

 
 

DIEZ Y SEIS BRUNCH 
$35 per person++ 

OMELETTE & PANCAKES 

EGG WHITES  

(spinach, pepper, onions, mushrooms, cheese, ham, chorizo) 

EGG YOLK 

PANCAKES  

(strawberry, cholate chips, white chocolate chips) 

 

RAW BAR 

OYSTER 

SALMON TARTARE 

SEASONAL CEVICHE 

SHRIMP 

COCKTAIL SAUCE 

CEVICHE CAMPECHANO 

 

SALAD BAR 

MIXED GREEN SALAD  

ARTISANAL BLEND, RED ONION, SHAVED CARROT,  

LEMON DRESSING SAUCE 

 

BABY TOMATO & MOZZARELLA  

WHOLE BASIL LEAF, OLIVE OIL, BALSAMIC 

 

QUINOA SALAD 

CUCUMBER, RED ONION, TOMATO, CHOPPED PARSLEY,  

LEMON JUICE, OLIVE OIL 

 

RED BEAT SALAD 

POACH BEET, HARD BOIL EGG, SHREDDED CARROT, CELERY 

 

CAESAR SALAD  

CROUTONS, PARMESAN, CEASAR DRESSING 

 

SALSAS & GUACAMOLE CART 

SALSA ASADA ~ PICO DE GALLO ~ PINEAPPLE SAUCE ~ SPICY SAUCE 

CRISPY CHIPS ~ GUACAMOLE ~ ONION ~  TOMATO ~ JALAPENO 

CILANTRO ~ SMOKED CORN ~ LIME JUICE 

 

 

HOT FOOD 

WHOLE ROASTED CHICKEN 

WHOLE ROASTED LEMON HERB FISH 

EMPANADAS 

QUESADILLAS 

SHORT RIBS BRAISED 

COCHINITA PIBIL 

FLAP STEAK (CARVING STATION) 

PENNE CAPRESE 

 

 

SIDE DISHES 

ESQUITES ~ MEXICAN RICE ~ ROASTED BRUSSELS ~ ROASTED POTATOES 

BREAKFAST TABLE 

 

CROISSANTS 

CHEESE DANISH 

BREAD PUDDING 

MARMALADES 

SLICED FRUIT 

PLAIN YOGURT 

GREEN JUICE 
LEMONADE 

DESSERT STATION 

 

CLASSIC CHEESECAKE 

STRAWBERRY 

CHEESECAKE 

DULCE DE LECHE 

CHEESECAKE 

FLAN CON CARAMELO 

PASTA FLORA MENBRILLO 

CHOCOLATE CHIPS 

COOKIES 

MOUSSE  

WHITE CHOCOLATE 

STRAWBERRY, DARK 

CHOCOLATE & 

BLUEBERRY,  

BANANA CON DULCE DE 

LECHE 

MACARON 

KEY LIME 

 

 


