












































B R E A K F A S T

A TRADITIONAL CONTINENTAL BREAKFAST

Chilled Tropical Fruit Juices to include:

Mango, Passionfruit, Orange, Grapefruit, Guava-Pineapple or Cranberry
(Please Select Three)

El San Juan Basket of Assorted Bakeries and Breads
Assorted Jellies, Marmalades and Whipped Butter

Freshly Brewed Puerto Rican Coffee,
Decaffeinated Coffee and a Selection of Herbal Teas

A FRUITFUL CONTINENTAL

Chilled Tropical Fruit Juices to include:

Mango, Passionfruit, Orange, Grapefruit, Guava-Pineapple or Cranberry
(Please Select Three)

El San Juan Basket of Assorted Bakeries and Breads
Assorted Jellies, Marmalades and Whipped Butter

Sliced Fresh Seasonal Fruits
Assorted Dry Cereals,
Fruited and Plain Low-fat Yogurts

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

Freshly Brewed Puerto Rican Coffee,
Decaffeinated Coffee and a Selection of Herbal Teas

A LA CARTE ENHANCERS
YOGURT & CEREAL BAR

Selection of Dry Cereals, Granola Bars,
Fruited and Low-fat Yogurt and Milk
with your choice of Whole, Low-fat or Skim Milk

Breakfast Bars and Low-fat Yogurts




Warm Cinnamon Oatmeal
Bagels with Cream Cheese

Petit Breakfast Wraps
Freshly Scrambled Eggs, Cheddar Cheese

and choice of Ham or Mushroom

French Toast Bites
Served with Warm Maple Syrup
or Apple-Raisin Compote

Duo of Quiche Lorraine and Spinach
Quiche with Graham Cracker Crust

Mini Blueberry Pancakes
with Warm Maple Syrup

BREAKFAST BUFFETS
SUNNY SIDE UP

Chilled Tropical Fruit Juices to include:
Mango, Passionfruit, Orange, Grapefruit or Pineapple
(Please Select Three)

Sliced Fresh Seasonal Fruit

Scrambled Eggs and Omelettes Made to Order
Ingredients will include Cheddar Cheese,

Mushrooms, Peppers, Onions, Ham

Cinnamon-Raisin French Toast with Apple Compote or Warm Maple Syrup
Crisp Cured Bacon, Sausage Links and Glazed Ham or Turkey Sausage
Country Style Hash Brown Potatoes

Assorted Breakfast Bakeries and Breads
Assorted Jellies, Marmalades and Whipped Butter

Freshly Brewed Puerto Rican Coffee,
Decaffeinated Coffee and a Selection of Herbal Teas




EN MI BELLO SAN JUAN

Chilled Tropical Fruit Juices to include:
Mango, Passionfruit, Orange, Grapefruit or Soursop
(Please Select Three)

Sliced Fresh Fruits W1th Papaya Yogurt Dip
Scrambled Eggs with Cheddar Cheese and Ham
Sausage Links or Bacon
Ripened Plantains with Cinnamon Sugar

Traditional Maicena with Fresh Lemon Tuile and Vanilla
Assortment of Mallorcas, Quesitos, Beef Pastelillos and Local Pan Sobao

Assorted Jellies, Marmalades and Sweet Butter

Freshly Brewed Puerto Rican Coffee,
Decaffeinated Coffee and a Selection of Herbal Teas

A HEALTHY START

Seasonal Melon, Papaya, Orange and Grapefruit Juices

Sliced Fresh Fruit Mirror with Berries
Fruited and Plain Low-fat Yogurts

Assorted Dry Cereals
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 Bliss Potatoes
Turkey Sausage or Ham

Fresh Baked Carrot and Corn Muffins
Nine-Grain Breads
Marmalade and Margarine

Freshly Brewed Puerto Rican Coffee,
Decaffeinated Coffee and a Selection of Herbal Teas




THE ALL-AMERICAN BREAKFAST BUFFET

Chilled Tropical Fruit Juices to include:
Passionfruit, Orange, Grapefruit, Cranberry or Guava-Pineapple
(Please Select Four)

Seasonal Sliced Fresh Fruits and Berries

with Cottage Cheese
Variety of Plain and Fruited Yogurt

Assorted Dry Cereals with choice of
Whole, Low-fat or Skim Milk

Fluffy Scrambled Eggs
Blueberry Pancakes with Warm Maple Syrup

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

Country Style Breakfast Potatoes

Assorted Breakfast Bakeries
Assorted Jellies, Marmalades and Whipped Butter

Freshly Brewed Puerto Rican Coffee,
Decaffeinated Coffee and a Selection of Herbal Teas




FIT FOR BREAKFAST

Grilled Pineapple Bowl with
Low-fat Cottage Cheese and Petit Tropical Fruit Kebabs
Scrambled Egg Whites
Turkey Ham
Roasted Herb Potatoes

Fresh Baked Bran, Blueberry and Corn Muffins
Marmalade and Low-fat Margarine

Coffee or Tea

BRUNCH
A KING’S FEAST

Chilled Tropical Fruit Juices to include:
Mango, Passionfruit, Orange, Grapefruirt,
Cranberry or Soursop

(Please Select Three)
Sliced Seasonal Fruits and Berries

International and Domestic Cheeses
accompanied by
Crusty Fresh Baked Breads
and Assorted Crackers

Choice of Norwegian Smoked Salmon or
Salmon Pastrami with Traditional Garniture

New York Bagels with Whipped Cream Cheese




OMELETTE STATION

Prepared to order with items to include:
Peppers, Onions, Mushrooms, Jalapeno Peppers,
Smoked Ham, Tomato and Shredded Cheese,
Crisp Bacon and choice of Link or Turkey Sausage
Country Style Breakfast Potatoes

Vanilla 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 Aioli

DESSERT DISPLAY

Petit French Pastries
Warm Bread Pudding with Vanilla Anglaise
Apple and Rum Cake
Oreo Cheese Cake
Fresh Strawberries with Balsamic Essence and Mascarpone
Freshly Brewed Puerto Rican Coffee
Decaffeinated Coffee and a Selection 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




SHOWPIECES & THEME PARTIES

INTERNATIONAL THEME STATIONS

Travel the world... in just one evening.
Our International theme stations are guaranteed
to enhance your cocktail party.

TUSCANY
Watch our pasta chef make your favorite combination before your very eyes:

(Please Select Three)
Farfalle
Tortellini
Fusilli
Penne
Orzo
Pastas will be prepared with your guests’ choice of five sauces:
Sun-Dried Tomato, Saffron-Clam, Gorgonzola-Prosciutto Creme,
Wild Mushroom-Champagne Sauce or Aioli
and
A variety of garnishes to include:
Shrimp, Crab, Chicken, Ham, Mushrooms, Parmesan,
Fresh Tomatoes and Onions, just to name a few...

Plum Tomato Basil and Wild Mushroom Bruscetta
Herb Focaccia and Garlic Baguette

PAN ASIAN CUISINE

Thai Beef Salad
Chicken and Vegetable Stir Fry Noodles

cooked to order in Traditional Woks
with Sesame Oil and Ginger

Beef Teriyaki
Coconut Banana and Curried Shrimp

Vegetable Spring Rolls with Pineapple Soy Sauce



PUERTO RICAN TRADITIONS

Codfish Wontons with Pineapple Tartar Sauce
(Codfish Fritters)

Octopus-Conch Cevicilf with Coconut Arepas
Crispy Plantain Cups filled with Chicken
Crispy Yuca Mash fili;:.d with Shredded Beef
Petit Pork Wraps w.i.t.h Passionfruit BBQ

Arroz con Pollo

Spiced Butterrum Plantains

A MEXICAN FIESTA

]alapeﬁo Poppers
Red Snapper Ceviche
Three Cheese and Pulled Pork Quesadillas
Black Bean Flautas

Selection of Chlcken or Beef Fajitas
Cooked before your eyes in steaming sizzling skillets with accompaniments.

Fresh Fiery Guacamole Tri-Color Chips

Cilantro Rice

MOROCCO

Chick Pea and Tomato Soup
Corn-Crusted Lamb Chops with Raita-Yogurt

Skewered Swordfish with Lemon Glaze
Israeli Couscous with Dried Fruits and Nuts

Hummus, Tomato Basil Crostinis, and Baba Ghanoush

Assortment of Toasted Pitas and Flatbreads




FROM THE CAPTAIN’S TABLE
Gulf Shrimp
Alaskan Crab Claws
Oysters on the Half Shelf
Snow Crab Claws

Norwegian Smoked Salmon
on illuminated Ice Carving

SOUTH AMERICA

Crispy Tapioca with Sweet Chilies
Peruvian Tuna Ceviche

Beef and Chicken Rodizio with Cabernet Reduction
* %

Chorizo Empanadillas

Arepas Bar with choice of Ropa Vieja,
Codfish Creole or Eggplant Ratatouille

TOWER OF SWEETS
Petit Fours and Profiteroles
Ivory and Dark Strawberries Tuxedo

Linzer Cookies

Opera

Petit Creme Brulée

Mocha Terrine




AN ICE CREAM PARLOR

(Please Select Two)
Chocolate, Vanilla, Strawberry,
Dulce de Leche and Oreo Cookie Ice Cream

Rum-Coquito, Chocolate and Caramel Sauces
Tropical Fruit Compote

Toppings
Ivory and Dark Chocolate Chunks, Cashews,
Macadamia Nuts, Toasted Coconut,
Fresh Bananas and Strawberries,

Walnuts and Sprinkles

Whipped Cream

CHOCOLATE DECADENCE

German Chocolate Cake
Strawberries and Bananas Dipped in Chocolate
Truffles
Fudge Brownies and Chocolate Covered Blondies
Chocolate Profiteroles
Godiva Chocolate Terrine
Creamy Hot Chocolate with Whipped Cream




INTERNATIONAL THEME STATIONS

TUSCANY

Add Traditional grilled Vegetable and Feta Cheese Antipasto,
Prosciutto and Seasonal Melon Mirror,

PAN ASIAN CUISINE

Add Crispy Won Tons,
Spicy Coconur-Ginger Soup with Diced Chicken,

PUERTO RICAN TRADITIONS
Add Traditional Pasteles,

A MEXICAN FIESTA
Add Crepas de Cajeta,

MOROCCO

FROM THE CAPTAIN’S TABLE

SOUTH AMERICA

Carvers and Chefs are required for all live stations.
A $100 fee will be assessed for each Cook/Chef.

TOWER OF SWEETS

AN ICE CREAM PARLOR

CHOCOLATE DECADENCE




B E V E R A G E S

Liquor is supplied by the El San Juan Hotel & Casino’s Beverage Department.
At conclusion, an inventory is taken of liquor remaining and charges are made on
a basis of the amount consumed.

Drinks are calculated at 20 drinks per 750 ML - 27 drinks per liter.

750 ML bottles are normally provided for group parties.

We serve 1 1/4 oz drinks.

BY THE DRINK

Premium Brands
Imported Beer
Imported/Domestic Beer
Soft Drinks
Sangria
Blended Drinks
Non-Alcoholic Drinks
Mimosas
Cordials
Imported Wine
Perrier
Bars with a consumption total of less than $400.00

per bar will be charged a labor charge of $50.00 per bartender.
There will be a 22% Service Charge added to the final consumption.

BY THE BOTTLE

The bottle price includes three mixers per bottle, ice and glasses.
Bartender waiter and waitress charges are $50.00 each

for up to 3 hours (minimum), and $15.00 each additional hour,
Additional mixers and beer will be charged individually.



BY THE HOUR

Charges are based on the guaranteed attendance with
unlimited consumption for the contracted amount of time.
First Hour: $18.00 per person
Second Hour: $15.00 per person
Each Additional Hour: $10.00 per person

CASH BAR
Standard Brands: $8.00
Cordials: $9.50
Beer: $7.00
Perrier/Soft Drinks: $3.50
Wine: $8.00

All cash drinks inclusive of service charge.
For cash-and-carry bar parties, a bartender fee of $150.00 will apply.

HOUSE BRANDS
Bourbon: Jim Beam
Canadian: Seagram’s 7
Gin: Gordon’s
Rum: Bacardi Silver or Gold
Scotch: Johnny Walker Red Label
Tequila: Cuervo White or Gold
Vodka: Gordon’s or Nikolai

PREMIUM BRANDS
Jack Daniel’s Black

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

Bacardi Limén or Gold Reserve

Chivas Regal, Pinch or Johnny Walker Black Label

Sauza Conmemorativo

Finlandia, Absolut or Stolichnaya

BANQUET WINE LIST

CHAMPAGNE & SPARKLING WINES
Segura Viudas Rosé
Torre Oria Brut
Domaine Carneros, Taittinger
Taittinger Brut “La Francaise”
Moét Chandon Brut
Veuve Clicquot Brut




WHITE & BLUSH WINES
Finca Flichman Chardonnay
Caliterra Chardonnay
Woodbridge White Zinfandel
Woodbridge Chardonnay
Placido Pinot Grigio
Pighin Pinot Grigio
St. Francis Chardonnay
Hess Select Chardonnay
Kendall-Jackson Chardonnay
Ferrari Carano Chardonnay
Heitz Chardonnay
Santa Margarita Pinot Grigio

RED WINES
Finca Flichman Merlot
Caliterra Merlot
Finca Flichman Cabernet
Caliterra Cabernet
Alamos Malbec
Woodbridge Merlot
Woodbridge Cabernet Sauvignon
Sierra Cantabria Tempranillo
Hess Select Cabernet Sauvignon
Rosemount Shiraz, Australia
Sebastiani Pinot Noir
Kendall Jackson Cabernet Sauvignon
Kendall Jackson Merlot
Clos du Bois Merlot
Stag’s Leap Artemis Cabernet Sauvignon

Should you have any Wine Preferences not appearing on this menu,
please let us know and our Catering Staff will be happy to accommodate you.

BANQUET LIQUOR LIST

GIN
Beefeater

Bombay Sapphire

RUM
Bacardi Silver & Gold
Bacardi Limén
Don Q Cristal & Gold

Bacardi 8 years

PORT & SHERRY
Dry Sack
Dow’s Tawny Port
Baileys Irish Cream




VODKA
Van Gogh
Finlandia

Absolut
Stolichnaya
Ketel One

Grey Goose

SCOTCH WHISKY
Cutty Sark
Dewars White Label
Johnny Walker Black Label
Pinch 15 Years Old
Chivas Regal
The Glenlivet

APERITIES
Vermouth Dry & Sweet
Campari

BOURBON WHISKY
Jim Beam
Jack Daniel’s Black

CANADIAN WHISKY
Seagram’s 7 Crown
Canadian Club
Seagram’s V.O.
Seagram’s Crown Royal

TEQUILA
Cuervo White or Gold

Sauza Conmemorativo

CORDIALS
Kahlda
Midori

Licor 43
Sambuca Romana
Amaretto di Saronno
Frangelico
Cointreau

Grand Marnier



COGNAC & BRANDY
Felipe Segundo
Courvoisier V.S.
Duque de Alba

Remy Martin V.§.0.D.




ECEPTION & COCKTAIL PARTIES

COLD HORS D’OEUVRES

Citron Vodka Marinated Shrimp on Crispy Rice Cracker

Georgian Thai-Coconut Tuna Ceviche Shot

Pear Canapés with Spicy Lime Peanut and Chili Chutney

Salmon Sashimi

Smoked Salmon on Pumpernickel with Lemon Caper Butter

Brie Cheese and Apricot Marmalade on Raisin Toast

Prosciutto-Wrapped Figs with Gorgonzola and Walnuts

Marinated Mushrooms with Serrano Ham and Manchego Garlic
Aioli

Smoked Chicken with Almond and Hazelnur Cream

Roasted Vegetables on Lavash Croutons

Boursin Cheese with Grapes and Orange Glaze on Tartalettes

Petit Bouchée with Smoked Turkey and Cranberry Mousse

Ripened Mango Wrapped in Prosciutto

Peppered Salmon Pastrami with Honey Mustard on Rye




Halibut Ceviche Shot

Lobster Medallion with Vanilla Cream on Crouton

Tuna Tartare on Oriental Sesame Cracker

American Sturgeon in Fingerling Potatoes with Sour Cream

Mini Beef Filler with Aioli Mustard on Rye

Spicy Beef Tartare on Parmesan Wafer

HOT HORS D’OEUVRES

Quiche Lorraine with Spinach and Blue Cheese

Sesame Crusted Chicken Satay

Plantain Cups Filled with Crabmeat
Chicken

Beef

Shrimp Jambalaya

Tuna Tartare on Waffle Chip

Sesame Wonton Triangles with Codfish Creole and Pineapple Tartar Sauce

Pan-Fried Pork Dumplings with Guava-Chili Sauce




Petit Smoked Scallop Kebabs

Herb-Marinated New Zealand Lamb Chops with Tamarind BBQ Glaze

Crispy Coconut Shrimp with Mango Chutney

Pacific Pork Loin on Banana Crouton

Gorgonzola and Prosciutto Mini Pizzas on Ciabatta

Skirt Steak and Monterey Jack Quesadillas

Spicy Island Sausage in Phyllo

Halibur Conferti Tempura with Peanut Sauce

Shiitake Mushrooms with Ginger Chicken

Boneless Mini Ribs with Guava Sauce

Curried Chicken and Coconut Tartalettes with Spicy Mango

Petit Phyllo Pouches with Couscous and Raspberry-Fontina Fondue

Crab Cakes with Tomato-Black Bean Relish

Petit Beef Wellington with Wild Mushroom Duxelle

Panko-Crusted Lollipop Shrimp with Sweer Chili Sauce

Balsamic Onion and Smoked Salmon Pizzas on Whole Wheat




Pork Satay with Pineapple Glaze

Pan Fried Duck Wontons
with Tomato Basil and Ginger Relish

OUR LOCAL CORNER

Cheese, Meat and Chapin Pastelillos

Chicken Chicharrones

Ham and Chicken Croquettes

Alcapurrias (Roor Vegetable Fritters with Meat Filling)

Conch Fritters with Sweet Chile Salsa

Bacalaitos (Codfish Fritters)

Beef Picadillo on Crispy Rice Patties

Coconut Arepas with Crabmeatr Creole or Conch Salad

Pionono Wontons with Mojito

SEAFOOD A LA CARTE

Served with appropriate garnishes and
condiments to include:

Fresh Lemon Wedges, Tangy Cocktail Sauce
and Horseradish




Oysters on the Half Shell

Crab Claws

Gulf Shrimp

Norwegian Smoked Salmon with Mustard Dill Sauce
Garniture to include: Capers, Onions, Eggs and Toast Points

FROM OUR CARVING BOARD
A Carver’s fee of $100.00 will apply for all carved items

Honey Glazed Virginia Ham
with Whole Grain Mustard, Pineapple Chutney and Assorted Rolls
40 Cocktail Portions

Savory Pernil
with Assorted Rolls and Garniture
40 Cocktail Portions

Whole Roasted Turkey
Served with Classical Garniture,
Lingonberry-Citrus Relish and Assorted Rolls
40 Cocktail Portions

Sesame-Crusted Filet of Tuna with Oriental Ginger Sauce
40 Cocktail Portions

Chilean Seabass Crusted with Plantains and Green Papaya Chutney
40 Cocktail Portions

Island Hazelnut-Crusted Red Snapper
Wrapped in Banana Leaf with Citrus Relish
40 Cocktail Portions




Pork Loin Filled with Ripened Plantain and Pancetta and Bourbon Demi-Glaze
40 Cocktail Portions

Marinated Leg of Lamb with Mango and Mint Chutneys
30 Cocktail Portions

Herb-Crusted Sirloin of Beef
Brushed with Dijon Mustard, served with Mayonnaise, Horseradish and Assorted Rolls
35 Cocktail Portions

Whole Suckling Pig
Slowly Cooked on the Spit over Charcoal, Served with Traditional Trimmings
90 Cocktail Portions

Slow Roasted Steamship Round of Beef
Served with Au Jus, Creamed Horseradish,
Grain Mustard and Assorted Rolls
250 Cocktail Portions

Baked Whole Beef Tenderloin
with Exotic Mushroom Duxelle and Pité de Foie Gras
40 Cocktail Portions

Tamarind-Glazed Leg of Veal
Served with Dried Fruit Chutney and Assorted Rolls
125 Cocktail Portions

Sautéed Mahi Mahi
With Citrus-Braised Fennel and Spinach in Shredded Phyllo
40 Cocktail Portions

BOARDS AND MIRRORS

Imported and Domestic Cheese Board
Includes selections from the following:

New York Sharp Cheddar
Monterey Jack




Boursin
Swiss
Chevre
Gouda
St. André
Gruyere
Port-Salut
All of our Cheese Boards are accompanied by
Our Chef’s choice of Crackers, Sliced French Breads
and Fresh Fruit Garnish

THE EL SAN JUAN CRUDITE MIRROR

Cauliflower and Broccoli Florets
Carrots and Celery Batonnets
Button Mushrooms
Radishes
Seedless Cucumbers

eee

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

Sliced Tropical Fresh Fruit Mirror
Assorted Melons
Kiwi
Pineapple
Mango
Strawberries

Grapes

ANTIPASTO PLATTER

Mortadella, Salami, Prosciutto, Port Salut, Feta, Native White Cheese
and Grilled Marinated Vegetables, served with Herb Focaccia

and Ciabatta




GENERAL INFORMATION

MENU SELECTIONS AND GUIDELINES

We kindly request that final guarantees be confirmed seventy two hours prior to
the function. The figure given will be considered your minimum guarantee, and
is not subject to reduction.

Please note that banquet space is assigned based on the number of guests expected.
Should the guaranteed number of guests vary from the contracted amount, we will
reserve the right to reassign the banquet space.

The El San Juan Hotel & Casino will be prepared to serve up to 5% over the
established guarantee figure. Should attendance exceed the established 5%, there
will be an additional charge of $5.00 per person.

A 22% gratuity is applicable to all banquet food and beverage prices. Banquet
prices are subject to change without prior notification. The El San Juan Hotel &
Casino will, however, honor banquet prices for those activities with a signed
contractual agreement.

Beverages may be brought on property by the patron only after having received
prior approval by our Catering Department, and will be subject to a corkage fee
representing 60% of regular selling prices plus a 22% gratuity, based on our regular
prices.

The El San Juan Hotel & Casino will not be held responsible for items left in the
Hotel before or following an event. Any remaining corkage must be picked up
within 48 hours of termination of function.

SIGNAGE AND DECORATION

Signage and decoration must have written approval of the El San Juan Hotel &
Casino, and must be displayed and used in a manner approved by the Hotel. Please
note that we do not permit the affixing of any items to the walls, floors or ceiling
of rooms with nails, staples, tape or any other substance.

Buffer minimums are 50 persons



SET UP, BREAKDOWN AND REHEARSALS

The scheduling of these activities is subject to rental charges, and will be reserved
based on availability. A labor charge is applicable for the unloading of vehicles,
setting up of displays and for the moving of materials to and from 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

of its activity. A labor charge of $5.00 per person is applicable for events taking
place by the Fantasy Pool, Olympic Pool and all Beach areas.

GRADUATIONS AND SENIOR PROMS

Special packages are available. Please contact our Catering Office for details.

DEPOSIT

A cash deposit is required in order to confirm your reservation for banquet space.
Deposits are nonrefundable and will be retained by the hotel in the event of a
cancellation.






