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BREAKFAST MENU

Chilled Orange Juice and Selection of (1) One Fresh Pressed Juice
Individual Petit Fruit Salad / Mint-Mojito Dressing
Yogurt Parfaits / Mixed Berries / House Granola
Guava Turnovers / Quesitos / Sliced Breads
Served with Butter and Fruit Compotes
Egg Live Station®
Whole Eggs / Eggs Whites / Egg Beaters
Toppings: Chorizo / Ham / Mushroom / Tomato / Peppers /
Onions / Spinach Cheddar Cheese / Mozzarella Cheese

Freshly Brewed Puerto Rican Coffee / Decaffeinated Coffee / Selection of Teas

$45 PER GUEST
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WAFFLE STATION*

Buttermilk Mix / Wheat Mix
Toppings: Banana Foster / Candied Walnuts / Chocolate Chunks
/ Pecans Toasted Coconut / Dried Pineapple

Sauces: Salted Caramel / Berries Compote / Chocolate

$17 PER GUEST

*Chef Fee required for every 75 guests at $175 each (one and a half hour).
A minimum of 35 guests required.

A 22% BANQUET ADMINISTRATION FEE, 11.5% GOVERNMENT TAXES FOR ALCOHOLIC BEVERAGES AND 7% GOVERNMENT TAXES FOR FOOD AND
NON-ALCOHOLIC BEVERAGES WILL BE ADDED TO ALL FOOD AND BEVERAGE CONSUMPTION. NOT INCLUDED IN THE PRICES.



