
Christmas 2021

Traditional Venezuelan Christmas Dinner

 Entries: Andean Pisca, Salad Bar, National Cheeses, Mini Cachapas, Andean
Pastries, Tequeños, Assorted Croquettes, Cassava Buñuelos.

 Tables of Bread: Ham Bread and Artisan Breads.

 Main: Hallacas, Pernil, Black Roast, Stuffed Chicken, Stuffed Fish, Christmas
Rice, Sweet Potato Mashed, Sauteed Vegetables.

 Desserts: Hull of Guava, Papaya Jam Conserve, Pineapple Cake, Black Cake.

 Children's Station: Pasta 3 Sauces / Chicken Nuggets.

Drinks:

Sparkling Wine Glass.

Open Bar of National Drinks (Drinks and Cocktails).

Doesn’t include Imported Beverages, Beers, Wines, Whisky (additional cost).

Entertainment:

Live music.

DJ Professional Sound and atmosphere.

Wood fire.

Mounting:

Dressed Tables and Chairs Areas (Gala).

Lounge areas.

Setting and decoration.



New Year 2022

Gala Dinner (International Menu)

 Entries: Bouillabaise Soup, Cheese and Cold Meats, Ceviche, Seafood Salpicon,
Spanish Omelette, Assorted Tapas.

 Tables of Bread: Ham Bread and Artisan Breads.

 Main: Hallacas, Pork Loin, Tenderloin in Roquefort sauce, Fish Medallions,
Stuffed Turkey, Mashed Potatoes, Grilled Vegetables, Wild Rice.

 Desserts: Red Velvet Cake, Lemon / Passion Fruit Pie, Chocolate Cake, Banana
and Walnut Cake, Three Milks Cake, Papaya Jam Conserve.

 Grapes of time.

 Children's Station: Lasagna / Grilled Chicken.

Drinks:

 Sparkling Wine Glass.
 Open Bar of National Drinks (Drinks and Cocktails).

Doesn’t include Imported Beverages, Beers, Wines, Whisky (additional cost).

Entertainment:

Live music.

DJ Professional Sound and atmosphere.

Fireworks Show.

Wood fire.

Mounting:

Dressed Tables and Chairs Areas (Gala).

Lounge areas.

Setting and decoration.


