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Some of our local and unique Mexican ingredients include:

We work with the local fishermen, the communities and use the fresh seasoned produce  México has  to offer. 
We respect our location, the culture and recipes some of which go back centuries to the native 

Huichol Indians

 
• Line-caught fish from the Bahía de Banderas 
• Oysters and shellfish from Baja California 
• Greens from “Palomera Farm”, Nayarit 
• Tropical fruits from small farms in Nayarit 
• Grass-fed lamb from Jalisco 

 

 

• Vanilla beans from Papantla, Veracruz 
• Mexican chocolate from Oaxaca 
• Honey from San Sebastian’s bee farm, Jalisco 
• Artisanal cheeses from Queretaro and Puebla 
• High mountain coffee from Chiapas 

 

 

IN PUNTA MITA



Learning Mexican Cuisine
 

Mexican regions in our menus 
 

Bahia de Banderas, Nayarit, San Blas, Ensenada, 
Baja California, Jalisco, Puebla, Oaxaca, Veracruz, 
Querétaro, Papantla, Chiapas…  
 
 
Chilies 
 

Poblano, serrano, chipotle, habanero, güero, ancho, 
pasilla, guajillo, jalapeños, ajillo…  
 
 
Produce 
 

Elote:  Mexican for young soft corn 
 
Epazote:  An aromatic herb known as wormseed 
 
Hoja Santa or saint leaf:  A popular Mexican herb 
used to flavor many dishes 
 
Huauzontle:  A Mexican vegetable related to the 
common American weed goosefoot 
 
Huitlacoche:  Corn smut forming fungus on the 
corn species 
 
Jamaica:  Mexican for hibiscus flower 
 
Jicama:  Also known as Mexican yam or Mexican 
turnip 
 
Nopal:  Catcus paddle 
 
Pico de gallo:  Diced tomato, onion, serrano chili 
and cilantro 
 
 

Tortillas family 
 

Burrito:

  

Stuffed wheat flour tortilla wrapped or 
folded into a cylinder shape as a sandwich

 
 
Chilaquiles:  Breakfast crispy tortillas tossed in 
green or red salsa and garnished to your liking 
 
Enchiladas.  Corn tortilla rolled around a filling and 
covered with a chili pepper sauce 
 
Enfrijoladas:  Corn tortilla rolled around a filling 
and covered with a black bean sauce 
 
Enmoladas:  Corn tortilla rolled around a filling and 
covered with mole sauce 
 
Huarache:  Thick corn masa shaped to the popular 
sandals of the same name. 
 
Quesadilla:  Flour or corn tortilla filled with cheese 
and savory mixtures 
 
Raspadas:  Crispy thin corn tortilla that split in half 
when cooked on the comal as it inflates  
 
Sope:  Thick corn tortilla disk filled with refried 
beans, chicken or other meats as well as garnishes  
 

  
 

 
Tortillas chips:  Crispy fried or baked tortillas in 
many shapes and cuts 
 
Tostadas:  Crispy fried or baked tortillas shaped 
like a disk 
 
Totopos:  Triangular shaped crispy tortillas 
 

Tortillas: Thin flatbread made of corn or wheat 
flour, fundamental in Mexican cuisine

Salsas, marinade and condiments 
 

Achiote:  A really red paste made from the achiote 
seeds (also called annatto) with a sour flavor 
 
Adobo:  Dry chili marinade paste 
 
Chiles toreados:  Sautéed serrano chili and onion 
cooked with olive oil until fragrant and caramelized 
 
Molcajete sauce:  Charred tomato, garlic, onion 
and serrano chili sauce crushed in a volcanic mortar 
called molcajete 
 
Mole:  A typical Oaxaca sauce made with dry 
chilies, spices and seeds and finished with 
chocolate 
 
Pipian:  A green mole made with pumpkin seed 
 
Salsas:  Cooked or raw spicy tomato base sauce 
 
Salsa ajillo: Sautéed garlic and chili ajillo in olive oil 
then emulsified with butter 
 
Salsa Borracha:  A chili garlic tomato sauce made 
with dark beer 
 
Xnic pec:  Cured red onions and habanero chili 
 
 
Spices 
 

Chamoy:  Fruity sweet and sour chili sauce 
 
Tajin:  Dry chili, lime and salt condiment. Very 
popular in Mexico to seasoned fruits, vegetables 
and much more 
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Fish and seafood 
 
Aguachile:  Usually made with raw shrimp cured in 
serrano chili, lime and water mix, then red onions 
 
A la talla:  Dry chili marinated fresh fish then grilled 
 
Ceviche:  Raw fish or seafood cured in citrus juice, 
flavored and garnishesed in many ways 
 
Embarazado:  Dry chili marinated fish skewer 
cooked over charcoal 
 
Zarandeado:  Grilled butterflied whole fish glazed 
with a dry chili garlic tangy paste 
 
 
Meats 
 
Arrachera:  Beef skirt steak 
 
Birria:  Traditionally goat or sheep but also beef 
stew with a dry roasted chili pepper sauce 
 
Carnitas:  Made by braising or simmering pork 
meat in oil or  lard until tender 
 
Machaca:  Shredded, air dried beef  
 
Tinga:  Shredded chicken, beef or pork stew in a 
tomato chili based sauce 
 
 

 
Specialties 
 

Chapulines:

:  

Grasshopper a Mexican delicacy
toasted on a comal

 

with garlic, lime and salt

 
 

  
 

 
Esquites:  Steamed corn street food style served 
with cilantro, lime, sour cream, cotija cheese and 
chili 
 
Rajas:  Sliced poblano peppers with corn, onion and 
cream 
 
Salpicon:  Shredded or diced beef salad with 
vegetables 
 
 
Mexican breads and dough 
 
Empanadas:  Stuffed baked or fried pastry shell 
 
Tamales:   Steamed starchy dough, usually corn, 
wrapped in banana or corn husk and then steamed 
 
Torta:  Mexican sandwich 
 
 
 

 
Desserts 
 
Cajeta:  Caramel-like dessert made with goat milk 
and sugar 
 
Garrafa ice cream:  Handmade ice cream native to 
Mexico. It's lighter than traditional ice cream 

 
Mexican Buñuelos:  Fried crispy half-moon shaped 
dough served with piloncillo or chocolate sauce 
 

 
 
Tres leches: Traditional cake soaked in three 
different types of milk: whole milk, condensed milk
and evaporated milk 

 
 
 

 

Comal: Smooth flat griddle commonly used in 
Mexico to cook many dishes such as tortillas

Piloncillo:  Pure, unrefined sugar cane that is 
pressed into a cone shape
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Breakfast BuffetBreakfast BuffetBreakfast Buffet

Breakfast à la Carte 

Breakfast “to go” 

Box Lunch  

NEXT >< BACK

Breakfast Buffet
 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added.  

 
 

         20 person min  
All breakfast buffets include brewed coffee, selection of “T” teas, freshly squeezed juices including 
orange, grapefruit and the exotic juice of the day as well as local seasonal fruit preserves and artisanal butter. 

 
 

 

All buffet breakfasts are served for a      2 hour period 
 

Sun Rise                   20 
 
Croissants: Plain, chocolate and almond 
Assorted Danishes 
Carrot & sunflower seed muffin 
 
Mexican pastries: Conchas, orejas and polvorones 
 
Local seasonal fruit: Pineapple, watermelon, honeydew, cantaloupe, papaya, 
kiwi, strawberry 
 
House made cereals   
 
 
Energy boost       24 
 
Protein shooters: 
Banana-strawberry with amaranth granola 
Mango, yogurt and agave syrup 
Citrus, ginger and fresh mint juice 
 
Fresh fruit skewers 
 
Choice of: 
Individual tropical Birche muesli with Nayarit pineapple and honey roasted 
pecans  
 
OR 
 
Individual house made granola berry parfait 

 
 
Chef’s suggested enhancements / per person 
 
 
Egg burrito, ham, refried beans, Oaxaca cheese, homemade salsa  5 
 
Roasted turkey and Oaxaca cheese croissant    5 
 
Poblano fried eggs on English muffin, spinach, pico de gallo   5 
 
Assorted cold meats and cheeses     6 
Pastrami, salami, roasted turkey breast, baked ham 
Fresh goat cheese, aged manchego, Oaxaca and panela cheese 
 
Pacific smoked salmon and bagel station    6 
 
House smoked swordfish and condiments    5 
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Breakfast Buffet
 

 

 
 

         20 person min  
”  

  
 
All buffet breakfasts are served for a 2 hour period 
 
Punta Mita        38 
 
Seasonal fresh fruit and berries 
Selection of yogurts 
Selection of breakfast cereals 
 
Bakery Shop 
Mexican pastries 
Ready to toast: Sliced breads, bolillos or English muffins 
Artisanal butter and house made tropical fruit marmalades 
 
Hot Mexican specialties 
Assorted Oaxaca cheese quesadillas 
Mexican scrambled eggs with tomato and serrano chili 
Refried beans 
Tamales Oaxaqueños – steamed corn meal and chicken filling wrapped in 
banana leaves 
 
h Chilaquiles station 
Tossed to order corn tortilla chips, red or green tomato sauce served with: 
Sour cream, cheese, shredded chicken, sunny side up egg on top 
 
 
Chef’s suggested enhancements: 
 
Sundried tomatoes, spinach and fresh cheese burrito   6 
 
Scrambled egg and machaca torta, chipotle salsa     6 
 
 

Sayulita surfer’s favorites      35 
 
Seasonal fresh fruit and berries 
Selection of yogurts and cottage cheese 
Carrot and pecan muffins 
 
House made power bars 
Oatmeal with caramelized apple wedges 
Amaranth bars 
Rice crispy bars 
 
Make your own cereal 
With a selection of amaranth, quinoa, house granola, oats and  
local honeys, fresh and dry fruits, yogurts, skim, almond or soy milk 
 
h Egg white live station 
Steamed spinach, cherry  tomatoes, sundried 
tomatoes, asparagus tips, scallions, bell peppers and basil 
 
Shrimp, turkey breast and Puebla goat cheese 
 
 
Chef’s suggested enhancements: 
 
Egg white burrito, cactus paddle, Puebla goat cheese, red salsa  6 
 
Greek yogurt strawberry parfait, honey, pecans, pomegranate seeds  6 
 
 
 

hThis station requires (1) chef attendant per 50 guests   100 / chef 

 
 
  

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All breakfast buffets include brewed coffee, selection of “T” teas, freshly squeezed juices including 
orange, grapefruit and the exotic juice of the day as well as local seasonal fruit preserves and artisanal butter. 
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Breakfast Buffet

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All breakfast buffets include brewed coffee, selection of “T” teas, freshly squeezed juices including 
orange, grapefruit and the exotic juice of the day as well as local seasonal fruit preserves and artisanal butter. 

 

 

 
 

         20 person min 
 

 
 
All buffet breakfast are served for a 2 hour period 
 
 
 
+ Savory   
 
Enchiladas & Enfrijoladas     8 
Order your favorite enchiladas filled with chicken or cheese, 
choose from traditional chili tomato sauce or black bean sauce 
 
h Omelet station      8 
Order your favorite omelet with tomato, asparagus, mushrooms, 
peppers, scallions, cheddar or goat cheese, ham, bacon or herbs 
 
h Chilaquiles        8 
Fried tortilla chips topped with red chili or green tomatillo sauce  
and shredded chicken, cheese or sunny side up egg...delicious! 
 
Eggs Benedict        6 
Add Canadian bacon, grilled ham, smoked salmon, sautéed 
Spinach or Portobello mushrooms, topped with hollandaise sauce 
 
Selection of breakfast cold cuts      6 
Pastrami, roasted turkey breast, salami and baked ham. Accompanied  
with house made chutney, dijon mustard , and a selection of breads 
 
 

+ Sweet  
 
h From the Griddle  (choose one)    6 
Belgian sugar waffles, strawberry,  whipped cream, chocolate sauce 
Brioche French toasts, snow sugar, pecan 
Banana, blueberry or chocolate chip pancakes, maple syrup 
 
h Fresh fruit smoothie station      7 
Made to order: local fruits, berries, granola, low-fat yogurt 
 
House cereal bar        5 
Assorted cereals and oats with skimmed, whole and soy milk 
Sunflower seeds, chia, pecan, dry papaya, cranberry, raisin, agave honey 
 
 
 
 
 
 
 
 
 

 
 
 
h This station requires (1) chef attendant per 50 guests   100  / chef 
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Breakfast à la Carte 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All breakfast buffets include brewed coffee, selection of “T” teas, freshly squeezed juices including 
orange, grapefruit and the exotic juice of the day as well as local seasonal fruit preserves and artisanal butter. 

 

 

 
 

        20 person min  
 

 
 
 
2 courses (one appetizer + one entree)  35 

Freshly baked pastry basket of croissants, danishes and muffins served family style on the table 
 

Starters (select one) 
 
House made amaranth parfait, fresh berries, low fat yogurt, hibiscus reduction 
 
Nayarit grilled pineapple wedges, agave honey, mint 
 
House smoked pacific salmon “huarache” 
Lemon, capers, red onion, cilantro sour cream emulsion 
 
Seasonal fruit and berry plate, chamoy, lime 
 
Brulée style oatmeal, caramelized banana 
 
 
 
Entrées (select one) 
 
Chicken Chilaquiles in red or green salsa, sour cream, crispy tortillas, red onion, fried egg 
 
Egg white frittata, mushroom, sundried tomatoes, green asparagus, pesto oil 
 
Ham and cheese egg burrito, caramelized onion, roasted peppers, “molcajete” sauce  
 
Free range scrambled eggs, grilled cactus paddles, panela cheese and tomato cilantro salad,  
hash brown potatoes, crispy smoked bacon 
 
Brioche French toasts, candied pecans, cinnamon mascarpone cream, maple syrup 
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Breakfast “to go”

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

 

Packaged in a biodegradable to-go container, perfect to enjoy on your  trip or activity. 
 
 
2 courses (one starter + one entree)  22 

Includes fresh orange juice or exotic juice of the day, as well as coffee or tea 
 
 
Starters (select one)      
 
Fresh fruit salad 
 
Amaranth parfait, strawberry, hibiscus reduction 
 
Individual fruit flavored yogurt 
 
Mini granola parfait 
 
 
 
Entrées (select one) 
 
Ham and cheese egg burrito, caramelized onion, roasted peppers, Mexican salsa on the side 
 
Machaca egg and cheese “torta”,  a Mexican favorite sandwich, pico de gallo  
 
House smoked salmon bagel sandwich, herb cream cheese, lettuce, sliced tomato, red onion 
 
Turkey and cheddar cheese panini, arugula, chipotle sauce 
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Box Lunch

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

All Boxed Lunches come with potato chips, a piece of whole fruit and a bottle of house water  
 
 
    
 
Early bird       25 
 
Toasted ham and cheddar cheese bagel 
Chocolate danish  
Fresh sliced tropical fruits, yogurt; 
Granola bar  
 
 
 
Chicken       30 
 
Ciabatta bread, roasted chicken breast, brie cheese, grain mustard, 
mayonnaise and romaine lettuce 
Pasta salad with corn, tomato, black olives and pesto 
Chocolate chip cookie 
 
 
 
Healthy       28 
 
Multigrain bread, fresh tomato, roasted turkey breast, olive spread, mozzarella 
and alfalfa sprout 
Jicama, pineapple and celery salad with lemon herb olive oil 
Oatmeal cookie 
Granola bar  
 

 
 
Mexican       32 
 
Toasted baguette, marinated skirt steak, sautéed pepper and cambray onion, 
chipotle mayonnaise, iceberg lettuce 
Coconut cookie 
Spicy mixed nuts 
 
 
Vegetarian wrap      28  
 
Grilled bell pepper, eggplant caviar, asparagus and arugula in a flour tortilla with 
tahini sauce 
Seasonal mesclun salad with carrot, cucumber, tomato cherry and balsamic 
dressing 
Macadamia nut cookie 
 
 
Kids        20 
 
Ham and cheese sandwich  
Tropical fruit salad 
Marshmallows 
Chocolate chip cookie 
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Deli Lunch BuffetDeli Lunch BuffetDeli Lunch Buffet

Hot Lunch Buffet  

Plated Lunch

 

Deli Lunch Buffet 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

  

 
 

        35 person min 
All lunches include brewed coffee, selection of “T” teas and bottled house water  
 
All buffet lunches are served for a 2 hour period 
 
Make your own sandwich     43 
 
Caesar salad 
Mixed green salad 
Country style baby potato salad 
Grilled vegetable salad 
 
Charcuterie (cold cuts) 
Cured ham 
Serrano ham 
Roast beef 
Turkey breast 
Salami 
 
Cheeses: Panela, mozzarella, cheddar, brie 
Breads: White, whole wheat, telera, baguette or buns 
Condiments: Mustard, horseradish, chipotle mayo, herb sour cream, aioli 
Garnishes: Lettuce, tomato, house made pickles, onions, jalapeño 
Chips: Sweet potato, plantain, vegetables 
 
Tropical sliced fruits 
Brownies 
Whole fruit basket 
 

+ Enhancements 
 
Seasonal local flavored gazpacho     5 
Refresh your lunch with a seasonal gazpacho such as  
classic Andaluz, avocado cilantro, watermelon,  melon or 
green gazpacho 
 
 
h Porchetta carving      9 
Traditional boneless baby pork roast  
Sliced to order to add to your favorite sandwich 
 
 
Slider Mania       6 
A la minute grilled assorted sliders to your liking 
(beef, turkey, lamb, portobello) 
 
 
h Prime beef carving      9 
Slow roasted NY prime beef, sliced to order 
Horseradish mayo 
 
All beef jumbo hot dog       6 
Caramelized onion, horseradish relish  
soft pretzel bread or flour tortilla burrito 
 
 
 
h This station requires (1) chef attendant per 50 guests   100 / chef 
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Hot Lunch Buffet 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

  

 
 

All lunches include brewed coffee, selection of “T” teas and bottled house water 

         35 person min 
  

 
All buffet lunches are served for a 2 hour period 
 
Mexican fiesta       48 
 
Guacamole, salsa, crispy tortilla chips 
 
Vallarta style fish ceviche tostadas 
Shrimp aguachile 
Local greens, carrot, jicama, corn, cherry tomato, avocado salad 
Piloncillo dressing 
Cucumber, jicama and pineapple sticks, chili and lemon 
 
Grilled catch of the day in garlic mojo marinade 
Adobo roasted chicken breast 
Grilled skirt steak, chili ancho demi-glace 
Mexican rice 
Ranchero beans 
 
Creamy Oaxaca chocolate tartlet, snow sugar 
Cajeta corn custard 
Fruit salad, agave mezcal syrup 
 
 
 
Chef’s Recommendations 
 
h Tacos cart, live station (al pastor, fish)     12 
 
Carnitas, slow cooked pork shoulder confit style     9 
Served with tortillas, condiments 
 
Guajillo chili marinated grilled octopus        6 
 
 

Flavors without gluten     44 
 
“A lighter and healthier dining option with lots of �avors featuring local and 
organic ingredients.”  
 
Quinoa salad and baby veggies in a “�ower pot”, basil foam, poppy seed  
Herb requesón dip, epazote oil, chili flake, corn raspadas and tostadas 
Baby spinach and roasted beet salad, fresh goat cheese, hibiscus vinaigrette 
Fire roasted bell peppers salad, garlic, flat parley, extra virgin olive oil  
Grilled Portobello and green asparagus salad, scallions, aged balsamic 
 
Chick pea stew in roasted pepper and tomato garlic sauce, basil 
Grilled skinless lemon chicken, carrot tagine, toasted almonds, raisins 
Adobo marinated fresh catch of the day, baby zucchini, capers, black olive, 
warm lemon vinaigrette 
 
Coconut milk panna cotta, Thai basil & hibiscus marinated strawberries 
Amaranth cranberry honey bars 
Flourless beet chocolate cake 
 
 
 
Chef’s Recommendations 
 
Flavored water and lemonade bar      6 
 
San Blas & Baja oyster bar, vinaigrette & condiments               36 / Dz  
 
 
 

 
h This station requires (1) chef attendant per 50 guests   100 / chef 
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Hot Lunch Buffet 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All lunches include brewed coffee, selection of “T” teas and bottled house water 

 

  

 
 

         35 person min 
 

 
All buffet lunches are served for a 2 hour period 
 
Seafood        54 
 
Ceviche Vallarta, ground fish with onions, carrot, cucumber and cilantro 
Baby shrimp and avocado cocktail 
Devilled octopus tostadas, chipotle mayo 
Seasonal mixed greens, piloncillo and herb vinaigrette 
 
Main Courses 
Grilled catch of the day al mojo 
Grilled calamari, caper tomato sauce 
Seafood jambalaya 
 
Fennel seed sautéed broccoli 
Roasted local cambray baby potatoes 
 
Desserts 
Strawberry short cake, chiboust cream 
Mini Kahlua tiramisu 
Passion fruit Greek yogurt parfait, toasted pecan 
 
 
 
 
Chef’s Recommendations 
 
Baja California black mussels “ Marinière”       8 
 

You said Tacos..!      45 
 
Guacamole, Mexican salsa, tortillas chips 
Black bean dip, cotija cheese  
 
h Make your own Tacos 
Tacos al pastor, slow roasted pork shoulder on a gyro machine 
Beer marinated grilled skirt steak  
Grilled fresh catch of the day 
Adobo chicken breast 
 
Mexican vegetable casserole  
 
Condiments 
Red and green salsa, fresh cilantro, chopped onions, chopped lettuce, 
xnic-pec, pico de gallo, sour cream, flour and corn tortillas 
 
Healthy option: butterhead lettuce and radicchio leaves 
 
 
Desserts 
Seasonal fruit with chamoy and tajin spices 
Caramelized pineapple tartlet 
Assorted garrafa ice cream  (coconut, mango, guava) 
 
 
Chef’s Recommendations 
 
Churros, chocolate and cajeta sauce     4 

  
 
h This station requires (1) chef attendant per 50 guests  100 / chef 
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NEXT >< BACK Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All lunches include brewed coffee, selection of “T” teas and bottled house water 
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         25 person min 
  

 

Customize your lunch, by choosing one appetizer, one entrée & one dessert from the options below. 
The following prices are based on your main course selection. 

 

 
2 courses only       38 

3 courses: poultry and vegetarian entrees    45 
3 courses: other protein     52 
 
For a choice of two main courses                                  add 10 
 
 
Soups 
 
Charred basil tomato soup, grilled panela cheese 
 
Mexican lentil soup, crispy carrot 
 
Roasted Poblano pepper and coconut soup, toasted corn chips 
 
Chilled hearty vegetable soup, avocado oil 
 
Seafood chilpachole, roasted corn, broth, scallion, lime 
 
 
 
 

Salads 
 
Watermelon salad, cilantro, cotija cheese, crispy onions, hibiscus reduction 
 
Seasonal greens, carrot and pink radish shavings, cherry tomato, pea shoots 
cilantro emulsion 
 
Cucumber, bell peppers, cherry tomato, Puebla feta cheese, red onion, basil 
lemon vinaigrette 
 
Colorful bean salad, roasted peppers, crispy lardons, parsley,  
chili honey pasilla vinaigrette 
 
 
Cold appetizers 
 
Punta Mita seafood ceviche, cucumber, tomato, red onion, cilantro, 
serrano chili, lime 
 
House smoked local mahi-mahi tostada, avocado spread, chipotle aioli, micro 
greens 
 
Goat cheese stuffed zucchini flower, grilled vegetable antipasto, 
red pepper emulsion 
 
Chargrilled Angus NY carpaccio, jicama, caper and cilantro salad, 
tartar sauce 
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< BACK Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 
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         25 person min 
  

 

Hot appetizers 
 
Pulled pork stuffed chile güero, green salsa, roasted corn 
 
Baked fish mousse cake, baby arugula, chipotle citrus aioli 
 
Huitlacoche and mushroom risotto, flat parsley emulsion, porcini oil 
 
Pan seared Baja California diver scallop, ginger carrot puree,  
parsley lime vinaigrette 
 
 
 
Main courses 
 
Grilled local catch “a la talla”  
cilantro rice, plantain, grilled lemon 
 
Pan seared catch of the day 
Hibiscus braised red cabbage, cilantro caper brown butter  
 
Grilled Angus skirt steak  
Sweet potato puree, green onions, Mexican dark beer sauce 
 
Grilled adobo marinated chicken breast 
Sautéed zucchini and mushrooms, pineapple glaze 
 
 
 
 

Vegetarian entrees 
 
Chile relleno with Oaxaca cheese, Mexican ratatouille, roasted tomato & 
epazote sauce 
 
Brown rice and beans, plantains, truffle achiote sauce, cucumber cilantro relish 
 
Potato gnocchi, baby zucchini, mushrooms, garlic, sage brown butter, parmesan  
 
 
 
 
Desserts 
 
Tres leches dome, hibiscus reduction, pomegranate seeds 
 
Passion fruit tartlet, mascarpone cream, lemon zest 
 
Seasonal tropical fruit, Poblano chili syrup 
 
Spiced Nayarit pineapple, coconut ice cream, chocolate crumble 
 
 
 
 
 
 

 

 

 
 

         25 person min 
 

 

  
 

 

  

Plated Lunch
 

 

 
 

        25 person min 
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Coffee BreaksCoffee BreaksCoffee Breaks

 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

            20 person min 

All coffee breaks include brewed coffee, selection of “T” teas, bottled house water  
 
All coffee breaks are served for a 4 hour period 
 
Morning kick off       22 
 
Lime-onade, hibiscus flavored water and piloncillo ice tea 
Banana whole wheat muffins 
Berry-berry good smoothie 
Agave honey amaranth & coconut and dried cranberry bars 
 

La Dulce Vida       20 
 
Mexican candy and bonbons 
Coconut candies, glorias, chili mango, candied tamarind, peanut caramel 
cookies, cajeta obleas, served in a clay pot  
 

Bake my day!      20 
 
Freshly baked croissant, danishes and more  
Muffins of the day 
Lemon banana pound cake 
Butter, homemade preserves 

Cake pops and madeleines    22 
 
Assortment of cake pops and flavored madeleines  
Cake pops:  brownies, blondies, financiers with different toppings 
Madeleines:  lemon zest, preserved orange, fresh thyme and poppy seeds 
 
 

Vuelve a la Vida…       16 
 
Assortment of seasonal fresh fruits and vegetables sticks 
Ginger, celery and carrot juice shooter & Coconut Water in the husk 
Nopal poblano chili pound cake 
 

Hibiscus flower      15 
 
Hibiscus flavored water 
Strawberry in hibiscus minted syrup 
Hibiscus popsicles 
Hibiscus madeleine 
 
 

h Vitamin Kick      25 
 
Live juice bar with wide selection of fresh fruit and vegetables, syrups and 
condiments. Housemade cereals and protein bars 
 
Optional: Revitalizing massage upon request                            150.00 per hour
       per therapist 
 
 
h This station requires (1) service attendant per 50 guests  100 / per 
       

attendant
 

Churros Bar       16 
 
Freshly made churros displayed in bags with: 
Cinnamon sugar, brown sugar, chocolate and cajeta sauce 
 
Cookie MONSTER (select 3)     12 
 
House baked cookies: 
Chocolate chip, raisin-oatmeal, macadamia, biscotti, cranberry chocolate, 
peanut butter, brownie bites, polvorones or Mexican pecan cookies 
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Coffee BreaksCoffee BreaksCoffee Breaks

 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All coffee breaks include brewed coffee, selection of “T” teas, bottled house water 

 

 

 
 

         20 person min 
   

 
All coffee breaks are served for a 4 hour period 
 
Healthy break       18 
 
Jicama, cucumber and pineapple sticks, tajin, lime 
Green juice shooters 
Slow roasted Mediterranean veggie bruschetta, wholegrain bread, basil 
Honey banana and pecan low fat muffins 
 
 

Popcorn factory       9 
 
Prepare your favorite popcorn with different toppings: 
 
Sweet 
caramel sauce, chocolate sauce, peanut butter sauce 
Salty 
Parmesan cheese, garlic and onion powder, chili powder,  
fresh jalapeños, melted butter 
 
 

h Cevicheria       30 
 
Make your own ceviche.  
 
Shrimp, local catch, bay scallops and octopus  
Condiments:   Tomato, onion, cilantro, mango, corn, serrano chili, salsa, 
cucumber, aguachile, tajin, spices. 

Ice cream bars and popsicles    12 
 
Selection of classic ice cream bars 
Chocolate crunch, vanilla chocolate, strawberry, cones, duo sandwich 
 
Tropical fruit popsicles 
Mango, tamarind, lime, pineapple, strawberry 
 
 
 

To dip…!       15 
 
Selection of crispy colorful tortilla chips, raspadas and tostadas served with: 
 
Guacamole, black bean dip, red salsa, requesón, and Mexican salsa. 
All served in Traditional Molcajetes, volcanic stone carved mortar 
 
 
 

h This station requires (1) chef attendant per 50 guests   100 / per chef 

 
Nuts & More !      18 
 
Create your own mixed bag from: 
 
Peanuts, cashews, candied pecans, almonds, chick peas, pistachios,  
dry corn, spicy peanuts, Japanese peanuts 
M&M’s, dry cranberries, raisins, granola, dry coconut  
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Passed Hors d’OeuvresPassed Hors d’OeuvresPassed Hors d’Oeuvres

Live Stations  

Sweet Craving Station

After Dinner Bites  

Passed Hors d’Oeuvres

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

 

 

COLD   (items priced per dozen)  
 
Mar        40 
 
Red snapper ceviche, avocado, cucumber, pico de gallo 
Smoked local swordfish tostadas, chipotle remoulade, radish, cilantro 
Bloody Mary shooter, marinated shrimp, avocado silk 
Tuna tartar on a spoon, crispy wonton, wasabi cream, wakame relish 
Pacific smoked salmon roll, cream cheese, black fish roe, microgreens 
 
Tierra        38 
 
Shredded beef salpicon tostada, bell pepper cilantro salad 
Prosciutto, panela cheese, guayaba ate, jalapeño brioche 
Grilled chicken & black bean ceviche, peppers, red cabbage, piloncillo sauce 
Slow roasted NY Beef Carpaccio roll, crispy veggie, caper aioli 
Serrano ham & melon roll, black mission fig, balsamic reduction, basil 
 
Veggie       32 
 
Avocado tomatillo gazpacho shooter, tajin celery stick 
Watermelon, cantaloupe & green olive skewer, pomegranate reduction 
Grilled rosemary flatbread, goat cheese, onion jam, cranberry, fig balsamic 
Bruschetta of roasted Mediterranean veggies, arugula, pesto, feta 
Black sushi, crunchy vegetables, wakame 
 
 

HOT    (items priced per dozen )
 
Mar        46 
 
Adobo marinated “e mbarazado” fresh catch skewer, mango chili salsa  
Grilled shrimp skewers, spicy passion fruit dip  
Seared wild rice and local fish cake, ancho chili dip 
Sautéed octopus, preserved lemon caper vinaigrette, parsley emulsion 
Tempura fresh catch bites, grain mustard remoulade 
 
Tierra        40 
 
Pulled pork carnitas “gorditas”, salsa verde, cilantro  
Chicken tinga sope, black beans, crema fresca, red cabbage 
Slow roasted short ribs quesadillas, poblano chili and corn salsa 
Crispy coconut chicken bites, pineapple Ketchup 
Beef satay, spicy coconut peanut sauce  
 
Veggie       36 
 
Cambray baby potatoes “a la brava”, jalapeño aioli  
Poblano chili & corn empanadas, cilantro salsa, crema fresca 
Seared panela cheese on a fork, saint leaf pineapple marmalade 
Huitlacoche mini empanadas, molcajete sauce 
Tequeño bites, green salsa 
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Live StationsLive StationsLive Stations  
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Live Stations

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

         50 person min 
All live station dinners include brewed coffee, selection of “T” teas and bottled house water  .  
All live reception stations are served for a 2 hour period 
 
Should you prefer a more casual and relaxed atmosphere rather than a formal seating dinner, customize your event choosing from our live stations 
 
2 stations + 1 sweet craving     70 
2 stations + 1 carving +1 sweet craving   85 
3 stations + 1 carving +1 sweet craving   105 
4 stations + 1 carving +1 sweet craving   125 
 
h Tacos on the street     30 
 
Our favorite taco cart like the traditional ones found on the streets in México  
Tacos al pastor, pineapple and achiote marinated pork cooked on a Mexican 
gyros machine (substitute of chicken or beef al pastor available) 
 
Fish tacos, chicken tacos, beef tacos 
Sauces:  Molcajete, Mexican and  green salsa 
Garnishes: Fresh cheese, lettuce, limes, diced onion, pickled jalapeños, 
   xnic-pec (habanero chili and red onion relish) 
 
 
Mexican antojitos bites     27 
 
Crispy tacos: Beef and chicken, avocado chili sauce 
Sopes:  Corn meal shell with slow cooked Yucatan pork 
Enmoladas: Chicken and cheese enchiladas, mole sauce 
Quesadillas: Assorted handmade quesadillas, plain, mushrooms & 
  huitlacoche, zucchini flowers and diced ham  
 
 
Raw bar       36 
 
From Ensenada, Baja California and San Blas, Nayarit, assorted live oysters 
spider crab leg, chocolate clams, San Blas jumbo shrimp 
 
Garnishes: mignonette, lime and lemon wedges, cocktail sauce, herb 
  aioli, rye and wheat bread 

h Sushi and Sashimi station    30 
 
Hand rolled sushi: spicy tuna, local catch and cucumber,  
   vegetarian, shrimp and asparagus tempura 
Nigiri and sashimi: based on fresh local catch 
Garnishes:  wasabi, pickled ginger, wakame, soy, ponzu 
 
 
 
h Ceviche bar               30 
 
Prepare your own ceviche with our selection of: 
Local fish, bay scallops, shrimp & octopus 
 
Garnishes: Acapulco sauce, aguachile sauce, chili- mango sauce, fresh 
squeezed lemon juice, toppings and more 
 
 
 
Spanish Tapas      32 
 
Marinated olives, orange and thyme 
Grilled octopus, paprika and bell peppers 
Spanish tortillas with onions 
Serrano ham and Spanish chorizo 
Cherry tomatoes marinated in extra virgin olive oil 
Cured Manchego cheese 
Grilled spring onions with confit mushrooms 
 
 
h This station requires (1) chef attendant per 50 guests   100 / per chef 
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Live Stations

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All live station dinners include brewed coffee, selection of “T” teas and bottled house water 

 

 

 
 

         50 person min 
  

All live reception stations are served for a 2 hour period 
 
h Fire pit roasted whole pig on the beach  24 
   Whole lamb also available( )                        28 
 

 A mexican tradition of whole roasted pig on the beach to create your favorite
taco or torta. 
Garnishes: Green and red salsa, coleslaw, cilantro, limes, diced onion, pickled 
jalapeños, xnic-pec (habanero chili and red onion relish), pink radish, tortillas  
and mini telera bread  
 
 
Pork “Carnitas”       22 
 
Traditionally slow cooked in the juice from the meat    in a “cazo” (a large pot) 
over charcoal
in México

. The meat is then shredded for a savory flavor very popular    

Garnishes: Avocado salsa, red salsa, cilantro, limes, diced onion, pickled 
jalapeños, xnic-pec (habanero chili and red onion relish) 
  
h Esquites, the local way to celebrate corn  9 
 
Local savoury white corn poached, then topped to your liking. 
Garnishes: Tajin, lime, sour cream, queso fresco, chili powder, cilantro.  
  A Mexican classic! 
 
 
Artisanal Mexican cheeses    20 
 
A selection of artisanal cheeses from Queretaro, Puebla and Jalisco 
Featuring fresh, creamy, cured and aged cheeses made of cow, sheep and 
goat milk. 
Bread basket, assorted jams and honey, dry fruits, nuts and grape 
 
h This station requires (1) chef attendant per 50 guests   100 / per chef 

CARVING OPTIONS (pick one) 
 
h Chili coffee rubbed Angus NY striploin   28 
Cilantro apple chimichurri 
Old fashioned potato gratin 
 
 
h Grass feed Jalisco lamb leg    26 
Blackberry demi 
Soft grilled zucchini polenta 
 
 
h Roasted pork tenderloin      22 
Dijon mustard sauce 
Caramelized gala apples, braised red cabbage  
 
 
h Roasted Angus beef tenderloin    28 
Horseradish crust / red wine sauce 
Potato puree 
 
 
h Hot smoked red snapper carved a la minute  26 
Chipotle BBQ glaze 
Mexican red and white cabbage cilantro salad 
 
 
h Soy glazed Mahi-mahi     26 
Scallions relish  
Jasmine rice 
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Sweet Craving Station

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

         50 person min         

                                  
All live reception stations are served for a 2 hour period 
 
 
h Churros and buñuelos     14 
 
Freshly cooked a la minute and topped with: 
 
Chocolate sauce, piloncillo syrup, cajeta sauce, cinnamon sugar 
 
 
Mexican chocolate               18 
 
For the chocolate addicts…  
 
Chocolate macaroons, whoopie pie, creamy chocolate tartlet, assorted truffles, 
raspberry white chocolate mousse shooter, chocolate fondue with strawberry,  
spiced hot chocolate 
 
 
h Tequila Baba      18 
 
Mini baba soaked in assorted Tequila syrup a la minute, then topped with 
your favorite treat: 
 
Papantla vanilla bean pastry cream / whipped cream / Nayarit spiced 
pineapple salad / Oaxaca chocolate sauce / hibiscus flower syrup /  
 

 
Tropical fruit bar and more     14 
 
Seasonal local fruits in any way you can imagine, both to drink and eat…  
 
Chunks / fresh juices / grilled / smoothie / infusion / gelée and dehydrated 
 
 
Coco-NUTS        15 
 
A whole world of coconut…  
 
Coco rochers, cocadas, salted coconut chips, coconut financier, coconut 
tartlets, fresh coconut water shooter 
 
 
h Garrafa ice cream      15 
 
Traditional handmade Mexican ice cream topped with your favorite cajeta, 
chocolate sauce, hibiscus syrup…and more  
 
Mango, guanabana, elote and mezcal 
 
 
 

 

 

h This station requires (1) chef attendant per 50 guests   100 / per chef 

  

All live station dinners include brewed coffee, selection of “T” teas and bottled house water 
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After Dinner Bites

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All live station dinners include brewed coffee, selection of “T” teas and bottled house water 

 

 

 
 

         25 person min 
  

All live reception stations are served for a 2 hour period 
 
Savory corner (choose 4 selections)   15 
 
Sliders 

Corn dogs 

Beef empanadas 

Chicken enchiladas 

Pigs in a blanket 

Crispy taquitos 

Pulled pork torta 

Assorted pizza slices 

Fried potato wedges 

 
 
+ Enhancements 
 

Quesadillas station      10 
 

 
 

 
 
Pork pozole        9 
 

 
 

 
 

Sweet corner  (choose 4 selections)   15 
 
Chocolate truffles 

Chocolate dipped brownie pops 

Macaroon jar 

Chocolate fondue, marshmallow skewers, chocolate and berry sauce 

Coconut tartlets 

Corn pastel, caramel sauce 

Mini flavored éclairs 

Lemon cream and raspberry in mason jar 

Pistachio financier and dry cranberry 

 
 
+ Enhancements 
 

Mini churros       10 
 
Freshly cooked mini churros  
Chocolate and cajeta dipping sauce 
 
Candy Corner       9 
 

Hard and soft candies to include: 
M&M’s, mini candy bars and classic candies, Mexican specialties  
 
Cake pops       12 
 
Our pastry chef’s favorite creation to match your event theme  
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Local Flair Plated Dinner

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

       20 person min 

All plated dinners include brewed coffee, selection of “T” teas and bottled house water  

 
Customize your dining experience by choosing from the options below: 

 

3 course poultry & vegetarian entrees    85 
3 course meat, fish & shellfish entrees    95 
For spiny lobster course            add 10 
Duo entrees                 110 
4 course dinner                120 
Choice of two main courses         add 15 
 
Soups 
 
Chilled watermelon and cucumber gazpacho, pressed cantaloupe 
fresh catch ceviche, micro greens 
 
Chilled avocado soup, shrimp dust, epazote, chili oil 
 
Traditional tortilla soup “Mug”, avocado, crispy tortillas, guajillo chili,  
sour cream Oaxaca cheese, shredded chicken 
 
Sweet corn bisque, huitlacoche, croutons 
 
San Blas shrimp “broth ”, leek, baby carrot, cilantro, lime splash 
 
 
Salads 
 
Baby spinach, roasted beets, whipped fresh goat cheese, pecan, 
green apple, piloncillo hibiscus dressing 
 
Local tomato salad, avocado, seared panela cheese, guajillo chili vinaigrette, 
avocado oil  
 
Seasonal greens, charred corn, cherry tomato, red onion, radish, 
crispy tortillas, honey cilantro vinaigrette 
 

Cold appetizers 
 
Shrimp ceviche toreado, tomato, cilantro, red onion, Worcestershire sauce, 
broth, lime  
 
Vegetable tartar, cooked and raw, avocado, tapenade, plantain chips, 
romesco sauce 
 
Local catch of the day crudo, avocado silk, coffee sea salt, ancho chili citrus 
vinaigrette, radish sprout 
 
Char grilled Angus NY aguachile, jicama, caper and cilantro salsa, 
cambray onion 
 
 
Hot appetizers 
 
San Blas jumbo shrimp al pastor, pineapple, roasted corn, cilantro, tortilla crisp 
 
Pan seared Ensenada diver scallop, black bean puree, smoked lardons, 
orange guajillo sauce 
 
Sautéed lump crab griddle cake, purslane, chipotle roasted red pepper sauce 
 
Duck enchiladas, mole sauce, cilantro cream, peppers relish 
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Local Flair Plated Dinner

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All plated dinners include brewed coffee, selection of “T” teas and bottled house water

 

 

 
 

      20 person min           

 

 

Main courses 
 
Grilled local catch in Zarandeado style 
Avocado Tempura, wild rice, cabbage cilantro slow, pico de gallo 
 
Pan seared catch of the day 
Broccoli green mole, corn and baby carrot hibiscus and pasilla sauce 
 
Sautéed Jumbo shrimp al Mezcal 
Baja California baby vegetable casserole, guajillo sauce  
 
Grilled Angus beef tenderloin 
mole sauce, green asparagus, crushed duck foie gras potatoes 
 
Grilled adobo marinated half Cornish hen 
Lentil stew, plantain, bacon, grill pineapple, chicken jus 
 
Coffee slow rubbed roasted Jalisco pork tenderloin 
Sweet potato puree, cambray onions, salsa borracha 
 
 
Duo combinations 
 
Sautéed Angus beef fillet & spiny lobster tail, sweet potato puree, sautéed 
huauzontle, chapulines pasilla sauce 
 
Braised Angus short rib and San Blas Jumbo shrimp, roasted bell peppers 
quinoa, green asparagus, red wine reduction and ajillo sauce 
 
 

Vegetarian entrees 
 
Grilled vegetable enchiladas, chipotle tomato sauce, poblano pepper relish 
 
Coconut milk risotto, grilled zucchini, Portobello cap, charred corn, 
epazote emulsion 
 
Grilled asparagus, roasted vegetable quinoa, toasted almond, 
cherry tomato confit 
 
 
 
Desserts 
 
Pressed watermelon, local fruit ceviche, mint and tajin 
 
Choco-chile texture, Poblano agave syrup, crisp 
 
Chiapas coffee crème brulée, almond cookie 
 
Sweet corn pastel, cajeta sauce, elote ice cream 
 
Caramelized pineapple turn over, aged tequila caramel sauce, fresh cream 
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International Plated Dinner

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All plated dinners include brewed coffee, selection of “T” teas and bottled house water

 

 

 
 

     20 person min 

 
 

Customize your dining experience by creating your favorite menu choosing from the options below: 
 

3 course poultry & vegetarian entrees  85 
3 course meat, fish & shellfish entrees  95 
For spiny lobster course        add 10 
Duo entrees               110 
4 course dinner              120 
Choice of two main courses       add 15 
 
Soups 
 
Deconstructed watermelon gazpacho, cucumber, 
cherry tomato, yellow peppers, mozzarella, basil 
 
Carrot ginger bisque, lobster salpicon, scallion oil 
 
Roasted tomato fennel soup, goat cheese fritter, 
micro basil 
 
Thai lemongrass broth, shredded chicken, button 
mushroom, cilantro 
 
Salads 
 
Seasonal greens, goat cheese, cocoa dusted 
plantains, chips, balsamic chocolate vinaigrette 
 
Local farm tomato salad, colorful cherry tomatoes, 
Kalamata olives, watercress, caper lemon dressing  
 
Farmer´s greens, baby carrot shaving, pink radish, 
asparagus, celery, cucumber, herb emulsion, 
thyme virgin olive oil 

 
 
Cold appetizers 
 
Roasted baby beets, hibiscus balsamic glaze, goat 
cheese crumble, arugula, pistachio dust 
 
House smoked local mahi rillettes, caper aioli, 
micro greens, country bread tartine 
 
Char grilled Angus NY carpaccio, caper aioli, 
shaved parmesan, basil, confit cherry tomato 
 
Togarashi crusted yellow fin tuna tataki, crunchy 
vegetable pickles, radish sprout, yuzu emulsion 
 
Charred local octopus, roasted bell peppers, red 
onion, green olives, romesco sauce, scallions oil 
 
Slow roasted Mediterranean vegetables, crumbled 
local goat cheese, watercress, toasted pine nuts 
 
House cured amberjack in spiced sea salt, cilantro 
whipped cream, lime zest, capers, purslane 
 
Chilled San Blas jumbo shrimp, horseradish foam, 
Mary rose sauce, celery, lemon 
 
 

Hot appetizers 
 
Pan seared Mahi-mahi, vegetable tartar, leek, 
broccoli florets, lemon caper broth 
 
Pan seared diver scallop, cauliflower silk, baby 
carrot, citrus gastrique, radish sprout 
 
Baby shrimp & lump crab griddle cake, arugula, 
roasted red pepper aioli 
 
Glazed pork belly, plum sauce, tempura rock 
shrimp salad, micro greens 
 
Wild farm mushroom ragout, spinach emulsion 
risotto, truffle porcini sauce, parmesan 
 
Sautéed San Blas jumbo shrimp, creamy corn 
relish, fried Spanish chorizo, watercress 
 
Smoked spiny lobster medallions, sweet potato 
gnocchi, bisque reduction, bok choy 
 
Portobello mushroom tart Tatin, herb duxelle, 
whipped goat cheese, cranberry wine glaze, basil 
 
 
+ Intermezzo    7 
 
Lime sorbet, Tequila reposado 
Watermelon granite, pomegranate seeds, basil  
Avocado ice cream, tomato cilantro relish 
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International Plated Dinner

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All plated dinners include brewed coffee, selection of “T” teas and bottled house water

 

 

 
 

      20 person min 

Customize your dining experience by creating your favorite menu choosing from the options below: 
 
 

 
 
Main courses 
 
Catch of the day a la plancha, creamy leek and 
potato “risotto” style, Cabernet sauce 
 
Grilled Angus beef tenderloin, confit Portobello, soft 
basil polenta, green onions, Merlot sauce 
 
Slow roasted half Cornish hen, carrot zucchini and 
almond tagine, raisin, lemon honey jus 
 
Stuffed short rib seared sea scallop, chick pea 
puree, braising reduction, fava beans 
 
Prosciutto wrapped Jalisco pork tenderloin, 
zucchini hash, Pommery mustard jus 
 
Slow roasted Mahi-mahi, avocado risotto, grapefruit 
relish, Papantla vanilla bean beurre blanc 
 
Marinated sautéed jumbo shrimp, colorful bean 
ragout, Spanish chorizo, parsley oil  
 
Rosemary roasted red snapper, baby potato and 
onion boulangère, tomato chutney, romeritos 
 
Slow roasted Jalisco lamb rack, curried herb 
quinoa, tapenade demi glaze, Brussel sprout 
leaves 
 

Duo combinations 
 
Angus filet & half spiny lobster tail, asparagus and 
relish, potato gratin, Merlot sauce,/ herb oil 
 
Seared local bass over braised short rib ravioli 
Carrot puree, scallions 
 
Local fish & crab griddle cake with Beef medallion, 
sautéed kale and spinach, carrot puree, green 
peppercorn demi glaze 
 
Seared Jalisco lamb loin and jumbo shrimp, tian, 
Kalamata olives, ratatouille jus, baby arugula 
 
 
 
Vegetarian Entrees 
 
Herb potato gnocchi and baby carrot 
Cured Kalamata, sundried tomato sauce, basil oil 
 
Grilled Portobello cap over quinoa risotto 
Green asparagus, arrabiata sauce, parmesan 
 
Slow roasted vegetables and grilled nopal lasagna 
Chipotle tomato sauce, sweet potato chips 

 
 
Desserts 
 
Lemon mousse in mason jar, kiwi, roasted almond  
pistachio madeleine 
 
Flourless chocolate fondant, orange wedges, 
guava sorbet 
 
Coconut panna cotta, isomalt crisp, edible flower 
petals, berries, hibiscus reduction 
 
Chocolate texture, biscuit, crumble, mousse and 
reduction, cocoa nibs 
 
Passion fruit jelly, tropical fruit salad, cilantro syrup  
 
Market inspired pastry Chef’s trio  
crunchy , creamy, frozen 
 
Raspberry macaroon, ginger lemon cream, 
red berry sauce 
 
Pistachio mousse and amaretto cherry, chocolate 
crisp, blackberry reduction 
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Dinner Buffet

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All dinner buffets include brewed coffee, selection of “T” teas and bottled house water

 

 

 
 

         35 person min 
 

All dinner buffets are served for a 2 hour period 
 
Punta Mita        105 
 
Appetizers 
Guacamole and Mexican salsa with totopos 
Local mixed greens and assorted toppings and dressing 
Mexican crudités: cucumber, jicama and pineapple with tajin chili vinaigrette 
Cold beef salpicon 
 
Ceviche micro lab 
Taste our different selection of ceviche with a modern touch 
Shrimp cocktail with avocado pearls on an assay tube 
Baby scallop and crab ceviche served on a jicara 
Fresh fish aguachile on spoon 
Shrimp ceviche toreado on mason jar 
 
Entrees 
Seared local catch with poblano sauce 
Achiote marinated chicken breast & grill pineapple 
Grilled octopus al ajillo style 
Grill skirt steak with chimichurri 
 
Sides 
Vegetables casserole 
White rice with cilantro and fried plantain 
Mexican lentil stew 
 
Desserts 
Churros with chocolate sauce 
Tequila “budin”, Papantla vanilla sauce  
Exotic fruit tartlet, passion fruit cream 
Tropical dried  fruit selection  
 
+ Chef’s Recommendations  
 
Grilled whole local red snapper “ Zarandeado”    10 
 

Viva Mexico       95 
 
Appetizers 
Guacamole, Mexican salsa and chips 
Local greens, roasted corn, black beans, tortilla chips, queso Oaxaca, hibiscus 
dressing 
Chicken tinga tostadas bar  
 
Rincon de Mexico 
Beef and cheese empanadas 
Local variety of tamales (chicken / rajas / pork) 
Roasted vegetables enchiladas with tomatillo sauce 
Charro beans 
Mexican style rice 
 
h Tacos on the street 
Our favorite taco cart like the traditional ones found on the streets in México 
Tacos al pastor, pineapple and achiote marinated pork cooked on a Mexican 
gyros machine 
Fish tacos, chicken tacos, skirt steak tacos 
Sauces:   molcajete, Mexican and  green salsa 
Garnishes:  fresh cheese, lettuce, limes, diced onion, pickled jalapeños, 
  Xnic-pec (habanero chili and red onion relish) 
 
Desserts 
Buñuelos, piloncillo and cajeta sauce 
Capirotada, traditional dry fruits, nuts and cheese dessert 
Seasonal fruit sliced with chamoy, tajin, lime 
Mexican candies 
 
+ Chef’s Recommendations  
 
Esquite station, street corn favorite topped to your liking  9 
 
h This station requires (1) chef attendant per 50 guests   100 / per chef 
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Dinner Buffet

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All dinner buffets include brewed coffee, selection of “T” teas and bottled house water

 

 

 
 

      35 person min 
 

All dinner buffets are served for a 2 hour period 
 
BBQ in Paradise      110 
 
Appetizers 
Tossed salad bar 
Create your own salad with our selection and toppings… arugula, spinach, 
romaine, mixed greens, cherry tomato, avocado, cucumber, carrot,  
Cambray potato salad, scallion, crispy bacon, horseradish mayonnaise 
Roasted beet salad, goat cheese, piloncillo dressing 
 
h From the grill 
Catch of the day with chili ancho sauce 
Angus NY steak with apple chimichurri 
Octopus with caper sauce 
Herb marinated chicken breast 
Adobo jumbo shrimp 
 
Sides 
Thyme garlic roasted potato wedges 
Wild rice 
Grilled vegetables 
 
Desserts 
Grilled Nayarit pineapple skewer 
Blueberry clafoutis 
Brownies lollypops 
Artisanal Ice cream station with our variety of toppings and sauces 
 
 
 
+ Chef’s Recommendations  
 
Fogata (bonfire) with Smores     150 
 
 
h This station requires (1) chef attendant per 50 guests   100 / per chef 
 

Mediterranean      105 
 
Appetizers 
Hummus, baba ganoush, tzatziki sauce, pita bread crisp and garlic bread 
Arugula salad, sundried tomatoes, artichokes, parmesan, balsamic vinaigrette 
Minted grilled zucchini and cucumber couscous tabouleh 
Tomato caprese salad 
 
Entrees 
Seared catch of the day with caper lemon olive oil 
Chicken piccata with arrabiata sauce 
Eggplant and beef Moussaka 
Spinach and ricotta tortellini, pesto sauce 
Roasted leg of lamb 
 
Sides 
Moroccan carrot and chick pea tagine 
Sautéed zucchini and bell peppers 
Grilled lemon asparagus 
 
Desserts 
Classical tiramisu 
Greek yogurt pomegranate panna cotta 
Almond baklavas 
Thyme marinated melon balls 
 
 
 
 
+ Chef’s Recommendations  
 
Add hazelnut stuffed cannoli shells     5 
 
Paella a la Valenciana (30 person min)    8 
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Dinner Buffet

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All dinner buffets include brewed coffee, selection of “T” teas and bottled house water

 

 

 
 

       35 person min 
 

All dinner buffets are served  for a 2 hour period 
 
Far Eastern Specialties    110 
 
Appetizers 
Vegetables pickled Asian style 
Assorted sushi, nigiri and sashimi, wakame, pickled ginger, soy, ponzu, wasabi 
Thai beef, carrot and cucumber salad, cashew, cilantro, sambal sauce 
Soba noodle salad, mango, peppers, broccoli florets, red onion, black sesame 
soy ginger dressing 
 
Miso soup, scallions, shitake mushrooms 
 
Entrees 
Togarashi glazed braised pork belly 
Sweet and sour chicken, pineapple, cambray onions 
Miso glazed roasted catch of the day, ginger, cilantro, sesame oil 
Seared tofu, cabbage carrot cilantro salad, green oil, sweet chili sauce 
 
Sides 
Jasmine rice 
Stir fried vegetables, sesame oil 
 
Desserts 
Green tea mousse, lychee shooter 
Coconut milk tapioca pudding, mango chutney 
Asian fruit salad, mint palm sugar hibiscus glaze 
Dragon cookies 
 
 
+ Chef’s Recommendations  
 
h Fried noodle station       8 
 
 
h This station requires (1) chef attendant per 50 guests   100 / per chef 
 
 

Gluten free options to choose from, add or substitute  
 

 
Appetizers 
Seasonal tomato salad, feta, red onion, flat parsley, lemon vinaigrette 
Grilled asparagus quinoa salad, capers, diced carrot, basil, almonds 
Cucumber, jicama and pineapple sticks, tajin chili, lime wedges 
Chilled caponata salad, baby arugula 
Seasonal greens, cherry tomato, avocado, roasted corn , black beans, hibiscus 
balsamic vinaigrette 
 
 
Entrees 
Seared local catch over curry lentil ragout, grilled cambray onions 
Achiote lemon marinated chicken breast, pineapple salsa 
Mushroom and zucchini risotto, truffle oil, parmesan  
Grilled octopus, romesco sauce, raisin and almond relish 
Shrimp paella, green peas, red pepper, parsley 
 
 
Sides 
Ratatouille 
Grilled vegetable wild rice, toasted cashew, cilantro 
Baked potatoes, sour cream, bacon, scallions 
 
 
Desserts 
Spiced and baked whole gala apples 
Coconut rice pudding, raisins, cinnamon 
Pineapple and rosemary salad, agave honey 
Flourless chocolate cake, raspberry jam 
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Family Style Menu

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

         10 person min 
Platters of each dish are served at the table to help yourself and pass around the table. Enjoy dinner just like home  
 
All family style include brewed coffee, selection of “T” teas and bottled house water   
 
Punta Mita        130 
Includes chef attendant and server to assist 
 
Appetizers 
Guacamole, molcajete, Mexican salsa, totopos 
Seafood ceviche Punta Mita style 
Spinach salad, orange Supremes, tortilla crisps, Oaxaca cheese,  
hibiscus dressing 
Jicama, cucumber and pineapple salad, tajin chili vinaigrette 
 
Main Courses 
Seared catch of the day, ajillo sauce 
Grilled skirt steak, chimichurri sauce 
Achiote marinated shrimp, grilled pineapple salsa 
Grilled octopus in garlic herb marinade 
 
Sweet pea rice 
Mexican style ratatouille 
 
Desserts 
Abuelita chocolate tart 
Buñuelos, piloncillo and chocolate sauce 
Nayarit local fruit salad, minted agave honey 
 
 
+ Chef’s Recommendations  
 
House smoked Mahi-mahi tostadas, avocado, chipotle mayo  6 
 
Grilled whole local red snapper “Zarandeado”    9 
 
 

BBQ        130 
includes chef attendant and server to assist 
 
Appetizers 
Seafood ceviche Acapulco style 
Baby potato salad, bacon, scallions, grain mustard sour cream sauce 
Local farms tomato salad, fresh goat cheese, basil, balsamic olive oil 
Seasonal greens, grilled avocado wedges, assorted dressings 
 
Main Courses 
Grilled catch of the day, mango chili salsa 
Grilled Angus NY steak 
Grilled garlic and herb marinated chicken breast 
Grilled octopus churrasco sauce 
Grilled Portobello cap 
 
Grilled seasonal vegetables 
White rice 
Fried sweet potato wedges 
 
Desserts 
Grilled Nayarit pineapple wedges 
Chocolate mousse pistachio shooters 
Coconut tartlet, mascarpone cinnamon cream 
 
 
+ Chef’s Recommendations  
 
Add grilled half spiny lobster      10 
 
Fogata (bonfire) with smores    150 per set up 
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Family Style Menu

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

All family style include brewed coffee, selection of “T” teas and bottled house water 

 

 

 
 

     10 person min 
Give your guests the selection and benefit of a buffet along with the comfort and convenience of a sit-down dinner. 
Platters of each dish are served at the table.  Help yourself and pass the platter to your neighbor!  
 

 
 
Mexican flavor      130 
Includes chef attendant and server to assist  
 
Appetizers 
Guacamole, molcajete, Mexican salsa, totopos 
San Blas style fish ceviche 
Mexican mixed greens, assorted dressings 
Tortilla soup mug, traditional garnishes 
 
Main Courses 
Grilled catch of the day, garlic mojo 
Chicken enchiladas, chipotle salsa 
Grilled skirt steak, baby onions, “ toreados” chilies 
Mushroom and huitlacoche quesadillas 
 
Mexican style rice 
Sautéed seasonal vegetables, cilantro butter 
 
Desserts  
Tres leches 
Churros, chocolate and cajeta sauce 
Cilantro fresh fruit salad and agave honey 
Café de olla 
 
 
+ Chef’s Recommendations  
 
Braised pork shoulder pipian style     9 
 

Home style favorite      105 
Includes chef attendant and server to assist  
 
Appetizers 
Caesar salad, croutons, anchovies, parmesan, dressing 
Tomato caprese, basil, extra virgin olive oil 
Crunchy crudités, blue cheese dip 
 
 
Main Courses 
Grilled catch of the day, lemon butter sauce 
BBQ pork spare ribs 
BLT Angus sliders 
Penne pasta, fresh tomato basil sauce 
 
Old fashioned mashed potatoes 
Sautéed broccoli with garlic butter 
 
Desserts 
Lemon meringue pie 
Caramelized apple crumble 
Seasonal fruit tartlet 
Chocolate dipped strawberries 
 
 
+ Chef’s Recommendations  
 
Haagen Dazs ice cream cup     6 
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Tapas Bar and Lounge

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

    35 person min / 80 person max 
Enjoy this fun style of eating; tapas is all about sociability. People who feel  more like talking and drinking in a relaxed atmosphere 
while nibbling away on small plates of intense flavor made “a la minute”. This fun concept is only available in conjunction with a set- up fee for a tapas lounge and 
bar. Price upon request. 
 

All Tapas dinners include brewed coffee, selection of “T” teas and bottled house water  
 

4 tapas (choose one of each category)   75 
5 tapas (add one dish)     85 
6 tapas (add two dishes)     95 
8 tapas (add 3 dishes and one sweet)            115 
 
Marinated olives, orange and thyme on the tables 
 
From the farm 
 

Pan tomate, fresh garlic, tomato, baguette, extra virgin olive oil 
 
Watermelon tomato gazpacho demi tasse, cucumber, mint 
 
Wild mushroom flat bread, sundried tomato emulsion, arugula, cotija cheese 
 
Herb Puebla goat cheese, toasted tartine, fig chutney, balsamic reduction 
 
Steamed young leek, fava beans, caper , lemon olive oil 
 
Cherry tomato, sherry vinegar, fresh herbs, blue cheese 
 
From the bay 
 

Local yellow fin tuna tartar, Asian style, crispy wonton, avocado 
 
Seared sea scallops, cauliflower silk, truffle oil, caramelized florets 
 
Grilled octopus, romesco sauce, raisin, arugula 
 
Grilled catch of the day, escalivada, rosemary oil  
 
Sautéed jumbo shrimp, crustacean vinaigrette, Niçoise condiments 
 
Crispy skin baby snapper, green asparagus, caper lemon brown butter 

Meat and poultry 
 

Serrano ham, green beans, cherry tomato, Manchego cheese 
 
Cambray baby potato and Spanish chorizo Rioja style 
 
Slow roasted Jalisco pork tenderloin, white beans stew, parsley 
 
Braised Angus short ribs, sweet potato puree, kale, merlot sauce 
 
Slow roasted Cornish hen, red cabbage and apple, grain mustard reduction 
 
Crispy pork belly, lentil stew, hibiscus raspberry sauce  
 
 
Sweets 
 

Crema Catalana, almond cookie 
 
Caramelized coconut tart à la mode (vanilla ice cream) 
 
Chocolate mousse in mason jar, raspberry, almond crumble, pistachio dust 
 
Mexican coffee cappuccino mousse in demi tasse, biscotti 
 
Nayarit sautéed pineapple wedges flamed with tequila and rosemary 
 
Mini churros in a cone, chocolate and cajeta sauce 
 
 
+ Chef’s Recommendations  
 

h Spanish Iberian “Pata Negra”  
ham carving a la minute (30 person min)     18 
 

Flavored Sangria bar        8 
 
h This station requires (1) chef attendant per 50 guests   100 / per chef 
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On Consumption  

 

Live Beverage Station 

 

Open Bar

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

         25 person min 
Featuring: Cocktails, domestic beer, soft drinks, sparkling water, selection of cordials and  
house white and red wines from Casa Madero Vineyard 
 

Open Bar Per Person House Premium Deluxe 

One Hour 30 34 42 
Two Hours 48 52 67 

Three Hours 58 64 81 
Four Hours 67 72 93 
Five Hours 76 82 107 

 
 
 
 
 
House Brands Premium Brands Deluxe Brands 

J.W. Red Label whisky 
Jack Daniel’s B ourbon 
Absolut Vodka  
Bacardi Rum 
Tanqueray Gin 
Espolón Blanco Tequila 
Cazadores Reposado Tequila 
Torres 5 Brandy 
 

Chivas 12 years Whisky 
Wild Turkey Bourbon 
Ketel One Vodka 
Havana 3 years Rum 
Beefeater Gin 
Don Julio Blanco Tequila 
Pueblo Viejo Reposado  Tequila 
Torres 10 Brandy 
7 Misterios Doba Yej Mezcal 
Martell VSOP 

Glenlivet 12 years Whisky 
Maker´s Mark Bourbon 
Grey Goose Vodka 
Flor de Caña Gran Rva 7 years Rum 
Bombay Sapphire Gin 
Don Fulano Reposado Tequila 
Don Julio 70 Tequila 
Torres 15 Brandy 
Los Danzantes Blanco Mezcal 
Remy Martin VSOP 

  

Cordials 

Bailey’s Irish Cream  
Kahlua 

Amaretto 
Grand Marnier 

Agavero 
Licor 43 

Anis 
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Open Bar

On ConsumptionOn ConsumptionOn Consumption  

 

Live Beverage Station 

 

Beverage Selection

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

 
On consumption 
 
House Brands 
 
J.W. Red Label Whisky    
Jack Daniel’s B ourbon     
Absolut Vodka         
Bacardi Rum                       
Tanqueray Gin                     
Espolón Blanco Tequila       
Cazadores Reposado Tequila    
Torres 5 Brandy        
 
 
 

 
 
10 
12 
11 
10 
12 
10 
11 
11 
 
 

Premium Brands 
 
Chivas 12 years Whisky             
Wild Turkey Bourbon                                    
Ketel One Vodka                                           
Havana 3 years Rum                                      
Beefeater Gin                                                
Don Julio Blanco Tequila                                 
Pueblo Viejo Reposado  Tequila 
Torres 10 Brandy                                       
7 Misterios Doba Yej Mezcal                         
Martell VSOP                                                 
 

 
 
13 
13 
14 
11 
13 
13 
13 
14 
14 
17 
 
 

Deluxe Brands 
 
Glenlivet 12 years Whisky                             
Maker´s Mark                                                 
Grey Goose Vodka                                         
Flor de Caña Gran Rva 7 years Rum              
Bombay Sapphire                                           
Don Fulano Reposado Tequila                        
Don Julio 70 Tequila                                       
Torres 15 Brandy                                            
Los Danzantes Blanco Mezcal                       
Remy Martin VSOP                                        
 
 

 
 
15 
15 
13 
15 
15 
16 
15 
16 
16 
18 
 

  Price Per Unit Glass 
 
House Brands Cocktails                                 
Soft Drinks and Juices                                     
Martinis                                                           
Domestic 1500ml Bottled Water                      
Red Bull                                                           
Domestic Beer                                                 
Imported Beer                                                 

 
 
17 
6 
17 
8 
8 
7 
8 
 
 

Cordials 
 
Bailey’s Irish Cream                                       
Kahlua                                                            
Amaretto                                                         
Grand Marnier                                                
Agavero                                                         
Licor 43                                                          
Anís                                                             

 
 
11 
11 
11 
13 
11 
11 
11 
 
 

 

  

Breakfast             Lunch             Coffee Breaks             Receptions             Dinner             Casual             Beverage             Hotel InfoBreakfast             Lunch             Coffee Breaks             Receptions             Dinner             Casual             Beverage             Hotel InfoBreakfast             Lunch             Coffee Breaks             Receptions             Dinner             Casual             Beverage             Hotel Info

 twitter.com/FSPuntaMita facebook.com/FourSeasonsResortPuntaMitawww.fourseasons.com/puntamita

https://www.facebook.com/FourSeasonsResortPuntaMita
https://twitter.com/FSPuntaMita


Open Bar

On Consumption  

 

Live Beverage Station Live Beverage Station Live Beverage Station 

 

Live Beverage Station 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

        35 person min 

To spice up your events and give a unique interactive experience to your guests 
 
We recommend one station per 50 guests. 
 
Tequila Tasting Station 
 
Our in house Tequila specialist will take you on a journey to discover the 
different kinds, flavors, regions and culture around this legendary local spirit
 
Tequila specialist and Set up    200 / 4 hours 
 
Charges are on consumption basis according to the different tequila varieties
Please select the range of prices you want to have in your tasting and 
we will make a special selection of tequilas for you  
 
First option:      10 – 15 per shot 
Second option :     10 – 25 per shot 
Third option:       10 – 55 per shot 
 
Charge per bottle available upon request  
 
 
Mezcal Tasting 
 
Some people say  “tequila is a mezcal”. Let us guide you through the world of 
mezcal and unveil its ancient world spirit known as the cousin of the tequila. 
Mezcal is waiting for your discovery
 
Set up and Mezcal specialist    200 / 4 hours 
 
Charges are on consumption basis according to the different mezcal varieties
Please select the range of prices you want to have in your tasting and
we will make a special selection of mezcales for you  
 
First option:      10 – 15 per shot 
Second option :     10 – 25 per shot 
Third option:       10 – 55 per shot 
 
Charge per bottle available upon request 

Cocktails Stations 
 
MARGARITA STATION 
 

Local fresh ingredients + Tequila + FS Mixologist 
Let our experts pamper your palate with exotic cocktails full of flavor

 
 
Set up and mixologist     200 / 4 hours 
 
Charges are on consumption basis per Margarita 17 per drink 
 
 
LATIN FLAIR STATION 
 

Local Fresh ingredients + Latin Spirits + FS mixologist 
Taste our signature mojitos, caipirinhas, margaritas, piscos & more made 
solely with the best latin American spirits. 
 
Set up and mixologist     200 / 4 hours 
 
Charges are on consumption basis per cocktails 17 per drink 
 
 
Mexican Beer Station 
 

One of the oldest and most popular drinks all over the world deserves its own 
station. Enjoy the different styles of our Mexican beers from the popular 
“Corona” to the local artisanal favorites  
 
Set up and bartender     200 / 4 hours  
 
Charges are on consumption basis  
 Domestic beers     7 each 
 Artisanal beers    9 each 
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Open Bar

On Consumption  

 

Live Beverage Station Live Beverage Station Live Beverage Station 

 

Live Beverage Station 

Menu prices are in USD per person (unless otherwise noted). Please note that 16% taxes as well as 15% service charge and 3% administration fee will be added. 

 

 

 
 

     35 person min 

To spice up your events and give a unique interactive experience to your guests
 
We recommend one live station per 50 guests 
 
 
Mexican Spirits Tasting 
 
Mexico is a country full of aromas and flavors, so enjoy this wide 
variety of spirits made of agave like tequila, mezcal, sotol, raicilla
and more  
Tequila was just the beginning!  
 
Set up and spirit specialist    200 / 4 hours 
 
Charges are on consumption basis according to the different spirit shot 
varieties. Please select the range of prices you want to have in your 
tasting and we will specially make a selection for you.  
 
First option:      10 – 15 per shot 
Second option :     10 – 25 per shot 
Third option:       10 – 55 per shot 
 
Charge per bottle available upon request 
 
 

 
Mexican Wine Station 
 

Mexico is one of the oldest wine producing countries in North America 
Discover the new generation of winemakers in Mexico and its 
creations. Learn about Mexican wine producing regions. 
Not everything is about tequila!     
 
Set up and sommelier     200 / 4 hours  
 
Choose the bottles you would like to taste from our wine list or our 
wine specialist can make a selection for you. 
 
Charges are on consumption basis per opened bottles. 
 
 
+ Recommendations 
 
We recommend to have (1) wine station per 50 guests
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Hotel Information

 

 

 
Menu pricing 
 
Menu selections and all other details of your events are to be finalized a 
minimum of three weeks in advance in order to guarantee availability. 
 
All prices are in USD and per person unless otherwise specified. Please also 
note that 16% taxes and 15% service charge will be applied to all food and 
beverage.

 
 
No food or beverage of any kind can be brought into the hotel by the patron 
without the written permission of the hotel and is subject to service and/or 
labor charges by the hotel.  
 
 
Special meals 
 
The hotel will gladly provide special meals for guests with dietary restrictions
not met by the event menu, including but not limited to vegan, vegetarian,  
gluten free, and specific allergies. Guests may choose a children’s menu for 
those under 12 years of age. 
For Kosher requests, please provide 7 working days advance notice. 

 
 
 
Guest guarantee 
 
The catering department will require the guaranteed number for your event 72 
hours (3 business days) prior to the function.

 
 
 
Labor charges 
 
A minimum of 25 people is required for all events,  unless otherwise specified. 
A labor charge will apply should the attendance be less than the requirement. 
 
 
Payment terms 
 
According to the contract..

Rental charges 
 
Rental charges apply to all rooms unless otherwise specified. The hotel 
reserves the right to charge a service fee for set up of outdoor venues and 
rooms with extraordinary requirements. 
 
Signage 
 
No third party signage of any kind is permitted in the lobby of the hotel or any 
public areas. Signage can be used at the entrance of meeting rooms only.  
 
PSAV audio visual 
 
PSAV audio visuals are our exclusive in-house audio visual provider. 
For any equipment rental, a PSAV technician is required to operate the
equipment and ensure a proper service during your event. PSAV can be 
reached directly at:  
52 1 322 226 8470  ext 4920  
 
 
Floral Requirements 
 
All floral requirements are to be coordinated and purchased through the in-
house Floral Design Company. 
 
 
Decoration  
All decoration are to be coordinated and purchased through the in-house  
decoration Company.  
 
 
Electrical power 
 
Please submit a complete list of your requirements prior to your arrival, charges 
may be applied. 
 
Additional power sources may be rented through the hotel or outsourced if 
needed. 
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Access to meeting room vendor information 
 
A receiving dock provides access for delivering material to and from meetings 
rooms and outside venues.  
For bigger equipment or bigger trailers, the hotel parking area will be the off-
loading / loading area. 
 
All vendors and suppliers hired by the clients must follow Four Seasons Punta 
Mita policies and procedures. 
 
Supplier arrival information must be communicated to the catering department a 
minimum of 72 hours prior the event to ensure proper and smooth operation. 
 
All suppliers bringing in equipment are asked to enter the hotel through the 
loading dock and must be identifiable with a badge, uniform or their company 
logo to ensure proper security throughout the hotel areas. They will be 
responsible to provide a list of all the external equipment.  
 
 
Damages 
 
Four Seasons Punta Mita reserves the right to inspect and control all private 
functions.  
 
Liability for damages to the premises will be charged accordingly. The 
conveners for any functions are held responsible for the members of their 
group. The hotel cannot assume responsibility for personal property or 
equipment brought into the function room. Personal effects and equipment must 
be removed from the event space at the end of each day unless reserved on 24 
hours basis. 
 
Open flames are prohibited in all indoor spaces. All candle flames must be 
protected  by glass encasements. 
 
 
 
 
 
 

Shipping material 
 
Any items shipped for your Conference, Convention or Incentive should 
be sent to the following address: 

 
Contact: Carlos Ramirez 
Address: 900 E. Levee St. 
Brownsville, TX 78520 
Telephone: 956- 542-7851 Fax: 956- 542-5720 
Email: carlosrm@att.net 
           carlos.ramirez@bravologistic.net 
 

 
 

Please make sure shipments are sent to the attention of your onsite contact 
and not to the attention of a Mexican National (i.e. Conference Services 
Manager and/or Wedding Services Manager) 
 
We strongly recommend using the service of a customs broker in order  
to avoid delays with the custom procedures and import permits.  
This includes gifts, awards, trophies, clothing, hats, canvas bags, golf balls, 
sun block, beauty products, stationary, signage, food etc.  
 
The Resort will not be responsible for products held in customs or that require 
special import permits. Please be aware that using courier services (such as 
FedEx, DHL, etc.) or direct mail may cause substantial delay and possible loss. 
 

 

 

Discover Paradise

https://www.facebook.com/FourSeasonsResortPuntaMita
https://twitter.com/FSPuntaMita
http://youtu.be/tex0TyXsM6c

