MENU NOCHEBUENA
CHRISTMAS EVE MENU

SHOWCOOKING

SHOW COOKING FRI0 / COLD SHOW COOKING

ENSALADAS Y ADEREZOS / SALADS & DRESSINGS
ENSALADA WALDORF / WALDORF SALAD
ENSALADA RUSA CON CAMARON / RUSSIAN SALAD WITH SHRIMPS
ENSALADA NAVIDERA / CHRISTMAS SALAD
TABULE - HUMMUS
ENSALADA CAPRESE / CAPRESE SALAD

ENSALADA DE POLLO CON CHAMPINONES / CHICKEN SALAD WITH MUSHROOMS
VARIEDAD DE LECHUGAS SERVIDAS CON:

PIMIENTOS, ESPARRAGOS, CORAZON DE ALCACHOFA, CHAMPINONES, BETABEL,

ZANAHORIA, CEBOLLA CAMBRAY, RABANO, COLIFLOR, BROCOLI, TOMATE CHERRY,

FRESA, ARANDANOS, ZARZAMORA, FRAMBUESA.
VARIETY OF LETTUCE
PEPPERS, ASPARAGUS, ARTICHOKE MUSHROOMS, BETABEL, CARROT, GREEN
ONION, RADISH, CAULIFLOWER, BROCCOLI, CHERRY TOMATO, ORANGE CORN,
PEAS, PUMPKIN, QUINOA, CHIA, AND BERRIES,
STRAWBERRY, BLUE BERRY, BLACKBERRY, RASPBERRY

ADEREZOS / DRESSINGS
CESAR, FRANCES, MIELY MOSTAZA, RANCH, MILISLAS, BLUE CHEESE.
CESAR, FRENCH, HONEY AND MUSTARD, RANCH, THOUSAND ISLANDS, BLUE
CHEESE

QUESOS Y EMBUTIDOS / CHEESE & COLD CUTS
QUESOS: GORGONZOLA, BRIE, FLOR DE LECHE, QUESO DE CABRA,
GRUYER, SUIZO, MANCHEGO.

EMBUTIDOS: ROAST BEEF, SALAMANCA, SALAMI CON PIMIENTA, PAMPLONA,
PECHUGA DE PAVO, ACEITE DE OLIVO, TOMATE TAMIZADO Y CROTONES DE PAN RUSTICO
CHEESES: GORGONZOLA CHEESE, BRIE CHEESE, FLOR DE LECHE, GOAT CHEESE,
GRUYER, SWISS, MANCHEGO
COLD CUTS: ROAST BEEF, SALAMANCA, SALAMI WITH PEPPER, PAMPLONA,
TURKEY BREAST, OLIVE OIL

TERRINAS / TERRINES
PATO CON TOCINO, TERNERAY ACEITUNAS / DUCK WITH BACON, VEAL AND OLIVES

PESCADERIA / FISH MARKET
SALMON AHUMADO / SMOKED SALMON
ATUN /TUNA
ROBALO / SEABASS
PULPO / OCTOPUS
CALAMAR / SQUID
CAMARONES / SHRIMPS
MEJILLONES / MUSSELS

SHOW COOKING CALIENTE / HOT SHOW COOKING

SOPAS / SOUPS
BISQUE DE CAMARON / SHRIMP BISQUE
CREMA DE ALMEJAS / CLAM CHOWDER

TRINCHE / CARVING
PAVO ENTERO NAVIDERO / CHRISTMAS TURKEY
LECHON AL HORNO / ROASTED SUCKLING PIG
PRIME RIB

CITRICOS, GRANOS DE ELOTE, CHICHARQS, CALABAZA, QUINOA, CHIA, ZARZAMORA.

A LA PARRILLA / GRILLED
CORDERO / LAMB -~ SALMON - NEW YORK

l
HUACHINANGO / RED SNAPPER

CAMARONES / SHRIMPS g
PECHUGA DE POLLO / CHICKEN BREAST
PLATOS FUERTES / MAIN COURSES
ATUN EN SALSA DE AZAFRAN / TUNA IN SAFFRON SAUCE
GOULASH DE CORDERO / LAMB GOULASH
COCHINILLO / ROAST SUCKLING PIG
PATO EN SALSA DE ARANDANOS / DUCK IN BLUEBERRY SAUCE
GNOCHIS DE CUATRO QUESOS / FOUR CHEESE GNOCCHI
CAMARONES EMPANIZADOS AL COCO / COCONUT BREADED SHRIMP
TORTELLINI ALPESTO / TORTELLINI WITH PESTO SAUCE
FILETE DE PESCADO CON ALMENDRAS Y PISTACHE / FISH FILLETWITH ALMONDS AND PISTACHIO
MILHOJAS DE PAPAALVINO BLANCO / POTATO WITH WHITE WINE
CERDO RELLENO ENVUELTO EN HOJA SANTA / STUFFED PORK WRAPPED IN "SANTA LEAF"
SOLOMILLO EN SU JUGO / SIRLOIN
PURE DE PAPA RUSTICO / RUSTIC POTATO PUREE

PURE DE CAMOTE GLASEADO / MASHED SWEET POTATOES
ARROZ BLANCO ALVAPOR / STEAMED WHITE RICE
BERENJENAA LA PARMESANA/ PARMESAN EGGPLANT
VEGETALES ALGRILL/ GRILLED VEGETABLES
RISOTTO DE ESPINACA / SPINACH RISOTTO
FUSILLI GRATINADO AL CAMARON / FUSILLI WITH SHRIMP
POLLO CORDON BLEU / CORDON BLEU CHICKEN
CAMARONES CAJUN / CAJUN SHRIMPS
TOPSIRLOIN

RINCON ITALIANO / ITALIAN CORNER
CANELONES RELLENOS DE ESPINACA / STUFFED CANNELLONI WITH SPINACH
LASAGNA BOLORESA / BOLOGNESE LASAGNA
RAVIOLI DE QUESO / CHEESE RAVIOLI

RINCON MEXICANO / MEXICAN CORNER
ROMERITO DE CAMARONES / SHRIMP ROMERITOS
BARBACOA DE CORDERO / MEXICAN LAMB BBQ
CERDO EN ADOBO / PORK IN ADOBO
PESCADO VERACRUZ / VERACRUZ STYLE FISH
LOMO DE CERDO MECHADO / PORK LOIN
PAVO RELLENO / STUFFED TURKEY
MAZORCA A LA MANTEQUILLA / BUTTERED COB

POSTRES / DESSERTS
ARBOLITOS, TARTA DE MANZANA, TARTA MUSICO, MOUSE DE FRESA, MOUSSE DE
MARACUYA, CREMOSO DE TURRON, CREME BRULE, PASTEL DE CHOCOLATE, PASTEL
DE ALMENDRA, CREMOSO DE CHOCOLATE, PARIS BREST, STRUDEL DE FRUTOS
SECOS, MACARRONES, BERRINES, CRAQUELIN , PALETAS ,CAKE POP, RED VELVET,
DOBLE CHOCOLATE, CUP CAKE , MILHOJAS Y PASTEL DE ZANAHORIA
SMALLTREES , APPLE CAKE, MUSICIAN CAKE, STRAWBERRY MOUSSE
PASSION FRUIT MOUSE , CREAMY NOUGAT, CREME BRULE, CHOCOLATE CAKE,
ALMOND CAKE, CREAMY CHOCOLATE, PARIS BREST, NUT STRUDEL, MACARONI,
BERRINES, CRAQUELIN, POPSICLES, CAKE POP, RED VELVET, DOUBLE CHOCOLATE,
CUP CAKES, THOUSAND LEAVES AND CARROT CAKE.
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