






























A TRADITIONAL CONTINENTAL BREAKFAST

Chil led Tropica l  Frui t  Juices  to  inc lude:
Mango,  Pass ionfrui t ,  Orange,  Grapefrui t ,  Guava-Pineapple  or  Cranberry

(Please  Se lect  Three)
•••

El  San Juan Basket  of  Assor ted Baker ies  and Breads
Assor ted Je l l i e s ,  Marmalades  and Whipped Butter

•••

Freshly  Brewed Puer to  Rican Coffee ,
Decaf fe inated Coffee  and a  Se lect ion of  Herbal  Teas

A FRUITFUL CONTINENTAL

Chil led Tropica l  Frui t  Juices  to  inc lude:
Mango,  Pass ionfrui t ,  Orange,  Grapefrui t ,  Guava-Pineapple  or  Cranberry

(Please  Se lect  Three)
•••

El  San Juan Basket  of  Assor ted Baker ies  and Breads
Assor ted Je l l i e s ,  Marmalades  and Whipped Butter

•••

Sl iced Fresh Seasonal  Frui t s
•••

Assor ted Dry Cerea l s ,
Frui ted and Pla in Low-fat  Yogur ts

with your  choice  of  Whole ,  Low-fat  or  Skim Milk
•••

Freshly  Brewed Puer to  Rican Coffee ,
Decaf fe inated Coffee  and a  Se lect ion of  Herbal  Teas

A LA CARTE ENHANCERS
YOGURT & CEREAL BAR

Select ion of  Dry Cerea l s ,  Granola  Bars ,
Frui ted and Low-fat  Yogur t  and Milk

with your  choice  of  Whole ,  Low-fat  or  Skim Milk

Breakfas t  Bars  and Low-fat  Yogur ts

BB R E A K F A S T



Warm Cinnamon Oatmeal

Bage l s  with Cream Cheese

Pet i t  Breakfas t  Wraps
Freshly  Scrambled Eggs ,  Cheddar  Cheese

and choice  of  Ham or  Mushroom

French Toast  Bi tes
Served with Warm Maple  Syrup 

or  Apple-Rais in  Compote

Duo of  Quiche Lorra ine  and Spinach
Quiche with Graham Cracker  Crust

Mini  Blueberry  Pancakes  
with Warm Maple  Syrup

BREAKFAST BUFFETS

SUNNY SIDE UP

Chi l led Tropica l  Frui t  Juices  to  inc lude:
Mango,  Pass ionfrui t ,  Orange,  Grapefrui t  or  Pineapple

(Please  Se lect  Three)
•••

Sl iced Fresh Seasonal  Frui t
•••

Scrambled Eggs  and Omelet tes  Made to  Order
Ingredients  wi l l  inc lude Cheddar  Cheese ,

Mushrooms,  Peppers ,  Onions ,  Ham
•••

Cinnamon-Rais in  French Toast  with Apple  Compote  or  Warm Maple  Syrup
Crisp Cured Bacon,  Sausage  Links  and Glazed Ham or  Turkey Sausage

Country  Sty le  Hash Brown Potatoes
•••

Assor ted Breakfas t  Baker ies  and Breads
Assor ted Je l l i e s ,  Marmalades  and Whipped Butter

•••

Freshly  Brewed Puer to  Rican Coffee ,
Decaf fe inated Coffee  and a  Se lect ion of  Herbal  Teas



EN MI BELLO SAN JUAN

Chil led Tropica l  Frui t  Juices  to  inc lude:
Mango,  Pass ionfrui t ,  Orange,  Grapefrui t  or  Soursop

(Please  Se lect  Three)
•••

Sl iced Fresh Frui t s  with Papaya Yogur t  Dip
Scrambled Eggs  with Cheddar  Cheese  and Ham

Sausage  Links  or  Bacon 
Ripened Planta ins  with Cinnamon Sugar

•••

Tradit ional  Maicena with Fresh Lemon Tui le  and Vani l la
Assor tment  of  Mal lorcas ,  Ques i tos ,  Beef  Paste l i l los  and Local  Pan Sobao

•••

Assor ted Je l l i e s ,  Marmalades  and Sweet  Butter
•••

Freshly  Brewed Puer to  Rican Coffee ,
Decaf fe inated Coffee  and a  Se lect ion of  Herbal  Teas

A HEAL THY ST AR T

Seasonal  Melon,  Papaya,  Orange and Grapefrui t  Juices
•••

Sl iced Fresh Frui t  Mirror  with Berr ies
Frui ted and Pla in Low-fat  Yogur ts

•••

Assor ted Dry Cerea l s
with choice  of  Low-fat ,  Skim or  Whole  Milk

•••

Warm Cinnamon Oatmeal
•••

Guests’  choice  of  Scrambled Egg Beaters  or  Scrambled Egg Whites  with 
Spanish Onion

Steamed Red Bl i s s  Potatoes
Turkey Sausage  or  Ham

•••

Fresh Baked Carrot  and Corn Muff ins
Nine-Grain Breads

Marmalade and Margar ine
•••

Freshly  Brewed Puer to  Rican Coffee ,
Decaf fe inated Coffee  and a  Se lect ion of  Herbal  Teas



THE ALL-AMERICAN BREAKF AST BUFFET

Chil led Tropica l  Frui t  Juices  to  inc lude:
Pass ionfrui t ,  Orange,  Grapefrui t ,  Cranberry  or  Guava-Pineapple

(Please  Se lect  Four)
•••

Seasonal  Sl iced Fresh Frui t s  and Berr ies
with Cottage  Cheese

•••

Variety  of  Pla in and Frui ted Yogur t
•••

Assor ted Dry Cerea l s  with choice  of
Whole ,  Low-fat  or  Skim Milk

•••

Fluf fy  Scrambled Eggs
Blueberry  Pancakes  with Warm Maple  Syrup

•••

Crisp Cured Bacon,  Glazed Ham
and choice  of  Link or  Turkey Sausage

•••

Country  Sty le  Breakfas t  Potatoes
•••

Assor ted Breakfas t  Baker ies
Assor ted Je l l i e s ,  Marmalades  and Whipped Butter

•••

Freshly  Brewed Puer to  Rican Coffee ,
Decaf fe inated Coffee  and a  Se lect ion of  Herbal  Teas



FIT FOR BREAKFAST

Gri l led Pineapple  Bowl  with
Low-fat  Cottage  Cheese  and Pet i t  Tropica l  Frui t  Kebabs

Scrambled Egg Whites
Turkey Ham

Roasted Herb Potatoes
•••

Fresh Baked Bran,  Blueberry  and Corn Muff ins
Marmalade and Low-fat  Margar ine

•••

Coffee  or  Tea

BRUNCH

A KING’S FEAST

Chi l led Tropica l  Frui t  Juices  to  inc lude:
Mango,  Pass ionfrui t ,  Orange,  Grapefrui t ,  

Cranberry  or  Soursop
(Please  Se lect  Three)

•••

Sl iced Seasonal  Frui t s  and Berr ies
•••

Internat ional  and Domest ic  Cheeses
accompanied by

Crusty  Fresh Baked Breads
and Assor ted Crackers

•••

Choice  of  Norwegian Smoked Sa lmon or  
Sa lmon Pastrami with Tradi t ional  Garni ture

New York Bage l s  with Whipped Cream Cheese



OMELETTE STATION 

Prepared to  order  with i tems to  inc lude:
Peppers ,  Onions ,  Mushrooms,  Ja lapeño Peppers ,  

Smoked Ham, Tomato and Shredded Cheese ,
Cri sp Bacon and choice  of  Link or  Turkey Sausage

Country  Sty le  Breakfas t  Potatoes
•••

Vani l la  Bean French Toast  and
Banana Pancakes  with Warm Maple  Syrup

•••

Baked Red Snapper  with Citrus-Tarragon Butter
Cajun-Seared Chicken Breast  with Mango-Mint  Chutney

Roast  Beef  Au Jus
•••

Roasted Herb Potatoes
Fresh Seasonal  Vegetables

Bowtie  Pasta  with Gorgonzola  Aïol i

DESSERT DISPLAY

Pet i t  French Pastr ies
Warm Bread Pudding with Vani l la  Angla i se

Apple  and Rum Cake
Oreo Cheese  Cake

Fresh Strawberr ies  with Bal samic  Essence  and Mascarpone
Freshly  Brewed Puer to  Rican Coffee

Decaf fe inated Coffee  and a  Se lect ion of  Teas



PLATED BREAKFASTS
THE SAN JUAN BREAKFAST

THE CARIBBEAN BREAKFAST
A BREAKFAST TRADITION

FIT FOR BREAKFAST

BRUNCH  
A KING’S FEAST ,  

OMELETTE STATION, DESSERT DISPLAY



SS H O W P I E C E S  &  T H E M E  P A R T I E S

INTERNATIONAL THEME STATIONS

Trave l  the  wor ld… in just  one evening.
Our Internat ional  theme s tat ions  are  guaranteed 

to  enhance your  cockta i l  par ty.

TUSCANY 

Watch our  pasta  chef  make your  favor i te  combinat ion before  your  very  eyes :

(Please  Se lect  Three)
Far fa l le

Tor te l l in i
Fus i l l i
Penne
Orzo

•••

Pastas  wi l l  be  prepared with your  guest s ’  choice  of  f ive  sauces :
Sun-Dried Tomato,  Saf f ron-Clam, Gorgonzola-Prosc iutto  Creme,

Wild Mushroom-Champagne Sauce  or  Aïol i
and

A var ie ty  of  garnishes  to  inc lude:
Shr imp,  Crab,  Chicken,  Ham, Mushrooms,  Parmesan,

Fresh Tomatoes  and Onions ,  jus t  to  name a  few…
•••

Plum Tomato Bas i l  and Wild Mushroom Bruscet ta
Herb Focacc ia  and Gar l ic  Baguette

PAN ASIAN CUISINE

Thai  Beef  Sa lad
•••

Chicken and Vegetable  St i r  Fry  Noodles
cooked to  order  in  Tradi t ional  Woks

with Sesame Oil  and Ginger
•••

Beef  Ter iyaki
•••

Coconut  Banana and Curr ied Shr imp
•••

Vegetable  Spr ing Rol l s  with Pineapple  Soy Sauce



PUERTO RICAN TRADITIONS

Codfi sh Wontons  with Pineapple  Tar tar  Sauce
(Codf i sh Fr i t ter s )

•••

Octopus-Conch Ceviche with Coconut  Arepas
**

Crispy Planta in Cups f i l l ed with Chicken
•••

Crispy Yuca Mash f i l l ed with Shredded Beef
•••

Pet i t  Pork Wraps  with Pass ionfrui t  BBQ
•••

Arroz  con Pol lo
•••

Spiced Butterrum Planta ins

A MEXICAN FIESTA

Ja lapeño Poppers
•••  

Red Snapper  Ceviche
•••

Three  Cheese  and Pul led Pork Quesadi l la s
•••

Black Bean Flautas
•••

Select ion of  Chicken or  Beef  Fa j i tas
Cooked before  your  eyes  in  s teaming s izz l ing sk i l l e t s  with accompaniments .

•••

Fresh Fiery  Guacamole  Tri -Color  Chips
•••

Cilantro Rice

MOROCCO

Chick Pea  and Tomato Soup
Corn-Crusted Lamb Chops  with Rai ta-Yogur t

•••

Skewered Swordf i sh with Lemon Glaze
Israe l i  Couscous  with Dried Frui t s  and Nuts

•••

Hummus,  Tomato Bas i l  Crost ini s ,  and Baba Ghanoush
•••  

Assor tment  of  Toasted Pi tas  and Flatbreads



FROM THE CAPTAIN’S TABLE

Gulf  Shr imp
•••

Alaskan Crab Claws
•••  

Oysters  on the  Hal f  Shel f
•••

Snow Crab Claws
•••

Norwegian Smoked Sa lmon
on i l luminated Ice  Carving

SOUTH AMERICA

Crispy Tapioca  with Sweet  Chi l ie s
•••

Peruvian Tuna Ceviche
•••

Beef  and Chicken Rodiz io  with Cabernet  Reduct ion
**

Chorizo Empanadi l la s
•••

Arepas  Bar  with choice  of  Ropa Vie ja ,
Codf i sh Creole  or  Eggplant  Ratatoui l le

TOWER OF SWEETS

Pet i t  Fours  and Prof i tero les
•••

Ivory  and Dark Strawberr ies  Tuxedo
•••

Linzer  Cookies
•••

Opera
•••

Pet i t  Crème Brulée
•••  

Mocha Terr ine



AN ICE CREAM P ARLOR

(Please  Se lect  Two)
Chocolate ,  Vani l la ,  Strawberry,

Dulce  de  Leche and Oreo Cookie  Ice  Cream
•••

Rum-Coquito ,  Chocolate  and Caramel  Sauces
Tropica l  Frui t  Compote

•••

Toppings  
Ivory  and Dark Chocolate  Chunks ,  Cashews,

Macadamia Nuts ,  Toasted Coconut ,  
Fresh Bananas  and Strawberr ies ,  

Walnuts  and Spr inkles
•••

Whipped Cream

CHOCOLATE DECADENCE

German Chocolate  Cake
Strawberr ies  and Bananas  Dipped in Chocolate

Truff le s
Fudge Brownies  and Chocolate  Covered Blondies

Chocolate  Prof i tero les
Godiva  Chocolate  Terr ine

Creamy Hot Chocolate  with Whipped Cream



INTERNATIONAL THEME STATIONS

TUSCANY . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Add Tradi t ional  gr i l l ed  Vege table  and Feta  Chee s e  Ant ipas to,  
Pro s c iut to  and Seasonal  Melon Mirror,  

PAN ASIAN CUISINE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Add Cri spy  Won Tons ,  
Spicy  Coconut-Ginger  Soup with  Diced  Chicken,  

PUERTO RICAN TRADITIONS . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Add Tradi t ional  Pas t e l e s ,  

A MEXICAN FIESTA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Add Crepas  de  Caje ta ,  

MOROCCO . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

FROM THE CAPTAIN’S TABLE . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

SOUTH AMERICA . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Carver s  and Chef s  are  required  for  a l l  l ive  s ta t ions .  
A $100 f ee  wi l l  be  a s s e s s ed  for  each Cook/Chef .

TOWER OF SWEETS . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

AN ICE CREAM P ARLOR . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

CHOCOLATE DECADENCE . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .



Liquor  i s  suppl ied by the  El  San Juan Hote l  & Cas ino’s  Beverage  Depar tment .
At  conclus ion,  an inventory  i s  taken of  l iquor  remaining and charges  are  made on

a bas i s  of  the  amount  consumed.
Drinks  are  ca lculated at  20 dr inks  per  750 ML -  27 dr inks  per  l i ter.

750 ML bott les  are  normal ly  provided for  group par t ies .
We ser ve  1  1/4 oz  dr inks .

BY THE DRINK
Premium Brands

Imported Beer

Imported/Domest ic  Beer

Soft  Drinks

Sangr ía

Blended Drinks

Non-Alcohol ic  Drinks  

Mimosas

Cordia l s

Imported Wine

Perr ier

Bars  with a  consumption tota l  of  l e s s  than $400.00
per  bar  wi l l  be  charged a  labor  charge  of  $50.00 per  bar tender.

There  wi l l  be  a  22% Serv ice  Charge  added to  the  f ina l  consumption.

BY THE BOTTLE
The bott le  pr ice  inc ludes  three  mixers  per  bott le ,  i ce  and g lasses .

Bar tender  wai ter  and wai t res s  charges  are  $50.00 each
for  up to  3  hours  (minimum),  and $15.00 each addit ional  hour,

Addit ional  mixers  and beer  wi l l  be  charged indiv idual ly.

BB E V E R A G E S



BY THE HOUR
Charges  are  based on the  guaranteed at tendance with

unl imited consumption for  the  contracted amount  of  t ime.
Fir s t  Hour:  $18.00 per  person

Second Hour:  $15.00 per  person
Each Addit ional  Hour:  $10.00 per  person

CASH BAR
Standard Brands :  $8.00

Cordia l s :  $9.50
Beer :  $7.00

Perr ier/Soft  Drinks :  $3.50
Wine:  $8.00

Al l  cash dr inks  inc lus ive  of  ser v ice  charge .
For  cash-and-carry  bar  par t ies ,  a  bar tender  fee  of  $150.00 wi l l  apply.

HOUSE BRANDS
Bourbon:  Jim Beam

Canadian:  Seagram’s  7
Gin:  Gordon’s

Rum: Bacardi  Si lver  or  Gold
Scotch:  Johnny Walker  Red Label

Tequi la :  Cuervo White  or  Gold
Vodka:  Gordon’s  or  Nikola i

PREMIUM BRANDS
Jack Danie l ’s  Black

Seagram’s  V.O or  Canadian Club
Beefeater  or  Tanqueray

Bacardi  Limón or  Gold Reserve
Chivas  Regal ,  Pinch or  Johnny Walker  Black Label

Sauza  Conmemorat ivo
Finlandia ,  Absolut  or  Sto l ichnaya

BANQUET WINE LIST

CHAMPAGNE & SPARKLING WINES
     Segura  Viudas  Rosé  

      Torre  Oria  Brut
      Domaine Carneros ,  Tai t t inger
      Tai t t inger  Brut  “La Françai se”

         Moët  Chandon Brut
         Veuve Cl icquot  Brut



WHITE & BLUSH WINES
Finca Fl ichman Chardonnay

Cal i terra  Chardonnay
Woodbridge  White  Zinfandel

Woodbridge  Chardonnay
Plac ido Pinot  Grig io
Pighin Pinot  Grig io

St .  Franci s  Chardonnay
Hess  Se lect  Chardonnay

Kendal l - Jackson Chardonnay
Ferrar i  Carano Chardonnay

Heitz  Chardonnay
Santa  Margar i ta  Pinot  Grig io

RED WINES
Finca Fl ichman Merlot

Cal i terra  Mer lot
Finca  Fl ichman Cabernet

Cal i terra  Cabernet
Alamos Malbec

Woodbridge  Merlot
Woodbridge  Cabernet  Sauvignon

Sierra  Cantabr ia  Temprani l lo
Hess  Se lect  Cabernet  Sauvignon

Rosemount  Shiraz ,  Austra l ia
Sebast iani  Pinot  Noir

Kendal l  Jackson Cabernet  Sauvignon
Kendal l  Jackson Merlot

Clos  du Bois  Mer lot
Stag ’s  Leap Ar temis  Cabernet  Sauvignon

Should you have  any Wine Preferences  not  appear ing on thi s  menu,
please  le t  us  know and our  Cater ing Staf f  wi l l  be  happy to  accommodate  you.

BANQUET LIQUOR LIST

GIN
Beefeater

Bombay Sapphire

RUM
Bacardi  Si lver  & Gold

Bacardi  Limón
Don Q Cris ta l  & Gold

Bacardi  8  years

PORT & SHERRY
Dry Sack

Dow’s  Tawny Por t
Bai leys  Ir i sh  Cream



VODKA
Van Gogh
Finlandia
Absolut

Stol ichnaya
Kete l  One

Grey Goose

SCOTCH WHISKY
Cutty  Sark

Dewars  White  Label
Johnny Walker  Black Label

Pinch 15 Years  Old
Chivas  Regal
The Glenl ivet

APERITIFS
Vermouth Dry & Sweet

Campar i

BOURBON WHISKY
Jim Beam

Jack Danie l ’s  Black

CANADIAN WHISKY
Seagram’s  7  Crown

Canadian Club
Seagram’s  V.O.

Seagram’s  Crown Royal

TEQUILA
Cuervo White  or  Gold
Sauza  Conmemorat ivo

CORDIALS
Kahlúa
Midor i

Licor  43
Sambuca Romana

Amaretto  di  Saronno
Frangel ico
Cointreau

Grand Marnier



COGNAC & BRANDY
Fel ipe  Segundo

Courvois ier  V.S.
Duque de  Alba

Remy Mart in V.S.O.P.



COLD HORS D’OEUVRES

Citron Vodka Marinated  Shrimp on Cri spy  Rice  Cracker

Georg ian Thai-Coconut  Tuna Ceviche  Shot

Pear  Canapé s  wi th  Spicy  Lime Peanut  and Chi l i  Chutney

Salmon Sashimi

Smoked Salmon on Pumpernicke l  wi th  Lemon Caper  But ter

Brie  Chee s e  and Aprico t  Marmalade  on Rai s in  Toas t

Pro sc iut to-Wrapped Fig s  wi th  Gorgonzo la  and Walnut s

Marinated  Mushrooms  with  Serrano Ham and Manchego  Garl i c  
Aïo l i

Smoked Chicken with  Almond and Haze lnut  Cream

Roas ted  Vege table s  on Lavash  Croutons

Bour s in  Chee se  wi th  Grape s  and Orange  Glaze  on Tar ta l e t t e s

Pet i t  Bouchée  wi th  Smoked Turkey  and Cranberr y  Mous se

Ripened Mango Wrapped in  Pro sc iut to

Peppered  Salmon Pas t rami with  Honey  Mustard on Rye

RE C E P T I O N  &  C O C K T A I L  P A R T I E S



Halibut  Ceviche  Shot

Lobs t er  Medal l ion with  Vani l la  Cream on Crouton

Tuna Tar tare  on Orienta l  Se same Cracker

American Sturgeon in  Fingerl ing  Potatoe s  wi th  Sour  Cream

Mini  Bee f  Fi l l e t  wi th  Aïo l i  Mustard on Rye

Spicy  Bee f  Tar tare  on Parmesan Wafer

HOT HORS D’OEUVRES

Quiche  Lorraine  wi th  Spinach and Blue  Chee s e

Se same Crus ted  Chicken Satay

Plantain Cups  Fi l l ed  with  Crabmeat

Chicken

Bee f

Shr imp Jambalaya

Tuna Tar tare  on Waf f l e  Chip

Se same Wonton Triang le s  wi th  Codf i sh  Creo l e  and Pineapple  Tar tar  Sauce

Pan-Fried  Pork  Dumpling s  wi th  Guava-Chi l i  Sauce



Pet i t  Smoked Sca l lop  Kebabs  

Herb-Marinated  New Zealand Lamb Chops  wi th  Tamarind BBQ Glaze

Cri spy  Coconut  Shr imp with  Mango Chutney

Paci f i c  Pork  Loin on Banana Crouton

Gorgonzo la  and Pro sc iut to  Mini  Pizzas  on Ciabat ta

Skir t  Steak and Monterey  Jack  Quesadi l la s

Spicy  Is land Sausage  in  Phy l lo

Hal ibut  Confe t t i  Tempura with  Peanut  Sauce

Shi i take  Mushrooms  with  Ginger  Chicken

Bone le s s  Mini  Ribs  wi th  Guava Sauce

Curr ied  Chicken and Coconut  Tar ta l e t t e s  wi th  Spicy  Mango

Pet i t  Phy l lo  Pouche s  wi th  Couscous  and Raspberr y-Font ina Fondue

Crab Cake s  wi th  Tomato-Black  Bean Re l i sh

Pet i t  Bee f  Wel l ington with  Wild  Mushroom Duxe l l e  

Panko-Crus ted  Lol l ipop Shrimp with  Sweet  Chi l i  Sauce

Bal samic  Onion and Smoked Salmon Pizzas  on Whole  Wheat



Pork Satay  wi th  Pineapple  Glaze

Pan Fried  Duck Wontons
 wi th  Tomato  Bas i l  and Ginger  Re l i sh

OUR LOCAL CORNER

Chee se ,  Meat  and Chapín Pas t e l i l l o s

Chicken Chicharrone s

Ham and Chicken Croquet t e s

Alcapurr ia s  (Root  Vege table  Fr i t t e r s  wi th  Meat  Fi l l ing)

Conch Fri t t e r s  wi th  Sweet  Chi l e  Sa l sa

Bacalai to s  (Codf i sh  Fr i t t e r s )

Bee f  Picadi l lo  on Cri spy  Rice  Pat t i e s

Coconut  Arepas  wi th  Crabmeat  Creo l e  or  Conch Salad

Pionono Wontons  wi th  Moj i to

SEAFOOD A LA CARTE

Served with  appropr iate  garni she s  and 
condiment s  to  inc lude :

Fre sh  Lemon Wedge s ,  Tang y  Cocktai l  Sauce  
and Horseradi sh



Oyster s  on the  Hal f  She l l

Crab Claws

Gul f  Shr imp

Norwegian Smoked Salmon with  Mustard Di l l  Sauce
Garni ture  to  inc lude :  Caper s ,  Onions ,  Egg s  and Toas t  Point s

FROM OUR CARVING BOARD

A Carver’s  f e e  o f  $100.00 wi l l  apply  for  a l l  car ved i t ems

Honey Glazed Virg inia  Ham
with Whole  Grain Mustard,  Pineapple  Chutney and Assor ted Rol l s

40 Cockta i l  Por t ions

Savory  Perni l
with Assor ted Rol l s  and Garniture

40 Cockta i l  Por t ions

Whole  Roasted Turkey
Served with Class ica l  Garni ture ,

Lingonberry-Citrus  Rel i sh  and Assor ted Rol l s
40 Cockta i l  Por t ions

Sesame-Crusted Fi le t  of  Tuna with Orienta l  Ginger  Sauce
40 Cockta i l  Por t ions

Chi lean Seabass  Crusted with Planta ins  and Green Papaya Chutney
40 Cockta i l  Por t ions

Is land Haze lnut-Crusted Red Snapper
 Wrapped in Banana Leaf  with Citrus  Rel i sh

40 Cockta i l  Por t ions



Pork Loin Fi l led with Ripened Planta in and Pancetta  and Bourbon Demi-Glaze
40 Cockta i l  Por t ions

Marinated Leg of  Lamb with Mango and Mint  Chutneys
30 Cockta i l  Por t ions

Herb-Crusted Sir lo in of  Beef
Brushed with Di jon Mustard,  ser ved with Mayonnaise ,  Horseradish and Assor ted Rol l s

35 Cockta i l  Por t ions

Whole  Suckl ing Pig
Slowly  Cooked on the  Spi t  over  Charcoal ,  Served with Tradi t ional  Tr immings

90 Cockta i l  Por t ions

Slow Roasted Steamship Round of  Beef
Served with Au Jus ,  Creamed Horseradish,

Grain Mustard and Assor ted Rol l s
250 Cockta i l  Por t ions

Baked Whole  Beef  Tender lo in
with Exot ic  Mushroom Duxel le  and Pâté  de  Foie  Gras

40 Cockta i l  Por t ions

Tamarind-Glazed Leg of  Veal
Served with Dried Frui t  Chutney and Assor ted Rol l s

125 Cockta i l  Por t ions

Sautéed Mahi  Mahi
With Citrus-Bra i sed Fennel  and Spinach in  Shredded Phyl lo

40 Cockta i l  Por t ions

BOARDS AND MIRRORS 

Imported and Domest ic  Cheese  Board
Includes  se lect ions  f rom the fo l lowing:

New York Sharp Cheddar
Monterey  Jack



Bours in
Swiss  

Chèvre
Gouda

St .  André
Gruyère

Por t-Sa lut
•••

All  o f  our  Chee s e  Boards  are  accompanied by
Our Chef ’s  choice  o f  Cracker s ,  Sl i c ed  French Breads

and Fre sh  Frui t  Garni sh

THE EL SAN JUAN CRUDITÉ MIRROR

Caul i f lower  and Broccol i  Florets
Carrots  and Celery  Bâtonnets

Button Mushrooms
Radishes

Seedless  Cucumbers
•••

Accompanied with Gorgonzola  Cheese ,  
White  Bean Hummus and Fresh Avocado Dips

Sl iced Tropica l  Fresh Frui t  Mirror
Assor ted Melons

Kiwi
Pineapple

Mango
Strawberr ies

Grapes

ANTIP ASTO PLA TTER

Mortadel la ,  Sa lami ,  Prosc iutto ,  Por t  Sa lut ,  Feta ,  Nat ive  White  Cheese
and Gri l led Marinated Vegetables ,  ser ved with Herb Focacc ia  

and Ciabatta



MENU SELECTIONS AND GUIDELINES

We kindly  request  that  f ina l  guarantees  be  conf i rmed seventy  two hours  pr ior  to  
the  funct ion.  The f igure  g iven wi l l  be  cons idered your  minimum guarantee ,  and 
i s  not  subject  to  reduct ion.

Please note that banquet space is  ass igned based on the number of guests  expected.  
Should the guaranteed number of  guests  vary from the contracted amount,  we wil l  
reser ve  the  r ight  to  reass ign the  banquet  space .

The  El  San  Juan  Hote l  & Cas ino  w i l l  be  p repa red  to  s e r ve  up  to  5% ove r  the  
es tabl i shed guarantee  f igure .  Should at tendance  exceed the  es tabl i shed 5%, there  
wi l l  be  an addit ional  charge  of  $5.00 per  person.

A  22% gra tu i ty  i s  app l i cab l e  to  a l l  banquet  food  and  beve rage  pr i ce s .  Banquet  
pr ices  are  subject  to  change without  pr ior  not i f icat ion.  The El  San Juan Hote l  & 
Cas ino  w i l l ,  howeve r,  honor  banque t  p r i c e s  f o r  tho s e  a c t i v i t i e s  w i th  a  s i gned  
contractua l  agreement .

Beverages  may  be  brought  on proper ty  by  the  pat ron only  a f t e r  hav ing  rece ived  
pr ior  approva l  by  our  Cater ing  Depar tment ,  and wi l l  be  subject  to  a  corkage  fee  
representing 60% of regular sel l ing prices plus a 22% gratuity,  based on our regular 
pr ices .

The El  San Juan Hotel  & Casino wi l l  not  be held responsible  for  i tems le f t  in the 
Hote l  be fore  o r  fo l lowing  an  event .  Any  remain ing  corkage  mus t  be  p i cked  up  
within 48 hours  of  terminat ion of  funct ion.

SIGNAGE AND DECORATION

Signage  and decora t ion  must  have  wr i t t en  approva l  o f  the  El  San  Juan Hote l  & 
Casino, and must be displayed and used in a manner approved by the Hotel .  Please 
note that  we do not permit  the af f ix ing of  any i tems to the wal l s ,  f loors  or  cei l ing 
of  rooms with nai l s ,  s taples ,  tape  or  any other  substance .

Buf fe t  minimums are  50 per sons

G  G E N E R A L  I N F O R M A T I O N



SET UP, BREAKDOWN AND REHEARSALS

The scheduling of  these act iv i t ies  i s  subject  to rental  charges ,  and wil l  be reserved 
based  on ava i l ab i l i ty.  A labor  charge  i s  appl icab le  for  the  unloading  of  vehic le s ,  
se t t ing up of  d i sp lays  and for  the  moving of  mater ia l s  to  and f rom storage  areas .

We request  that  packages sent in advance by the patron be addressed to the person 
in charge of  the program and should include the name of  the group and the dates  
o f  i t s  ac t iv i ty.  A labor  charge  of  $5.00 per  person i s  appl icable  for  events  tak ing 
p lace  by the  Fantasy  Pool ,  Olympic  Pool  and a l l  Beach areas . 	

GRADUATIONS AND SENIOR PROMS

Specia l  packages  are  ava i lable .  Please  contact  our  Cater ing Off ice  for  deta i l s .

DEPOSIT

A cash deposi t  i s  required in order  to confirm your reservat ion for  banquet  space.  
Depos i t s  a re  nonre fundab le  and  wi l l  be  re t a ined  by  the  hote l  in  the  event  o f  a  
cance l la t ion.




