COLD BUFFET

- Smoked Mahi-mahi with mixed lettuce and walnuts
- Seafood selection

- Smoked salmon

- Bellavista Sea bass

- Pastrami with caramelized apple sauce

- Prawns in marinera sauce

- Cocktail sauce with calypso and ginger

- Parisién lobster

- Aurora lobster

- Salmon pate with green pepper

- Duck terrine and green grapes

- Sushi selection

- Serrano ham with melon

- Green and white asparagus with vinaigrette
- Artichoke hearts with roquefort cheese

- Roast beef with watercress and squash

- Smoked pork leg

- Christmas turkey

- Cheese assortment

- Aguachiles

- Christmas salad

- Chicken Salad with mushrooms

- Russian salad with egg and anchovies

- Tomato salad with Flor de Leche cheese
- Waldorf salad

- Lettuce mix

- Pistachio cream
- Lobster stew

MEXICAN CORNER

- Romeritos with shrimp

- Chicken in green pipian sauce

- Fish & la Meuniere

- Lamb Barbecue

- Grilled chicken in mint sauce

- New Orleans style Cajun Shrimp
- Sirloin steak
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SPECIAL MENU

HOT BUFFET

- Baked salmon with mustard sauce

- Lamb goulash

- Roasted beef leg

- Pork loin stuffed with nuts

- Roasted turkey in Gillette style

- Cordon bleu chicken

- Duck with plum and dried apricots in cranberry sauce
- Veal Ossobuco in red wine

- New York steak

- Wellington Beef

- Shrimp with coconut in pineapple sauce

- Spinach and Ricotta cheese ravioli with pesto sauce
- Mashed sweet potato

- Stuffed potatoes

- Parmigiana eggplants

- Grilled vegetables

- Gratin fusilli with shrimps
- Vegetable Cous cous

- Spinach risotto

- Mexican corn with butter
- Gourmet pastas

- Gourmet pizzas

COOKING SHOW

- Rib-eye steak

- New York steak

- Chicken breast

- Salmon fillet

- Grouper fillet

- Grilled lobster

- Thermidor lobster
- Beef short ribs

d

DESSERTS

and coffee - ower of profiteroles stuffed with amaretto cream and white chocolate covered with walnut - Chocolate
fountain - Gingerbread houses decorated with chocolates - Black jungle cake - Chocolate and banana mousse with macadamia essence
- Apple strudel with sugar glass - Marmalade coffee and chocolate cream cake -Cheese and chocolate roll with Grand Marnier essence -

White and black chocolate éclair - Streusel and lemon cheese cake - 2 chocolate mousse - Pear tartlet with red wine - Almond Pithiviers -

Chocolate cake with strawberry
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