Occidental

HOTELS & RESORTS

(Gala Dinner

STARTERS
v Conﬁted chicken salad with orange and soy vinaigrette
» Caesarsalad
» Mix greens salad with lettuce, mushroom and roasted tomato vinaigrette

v Lettuce and mixed vege’cab les salad with smoked salmon in D jon mustard dress ng

SOUPS
v  Lobster bisquet with armagnac
v Asparagus cream soup

v S’/‘WU’YI}OS and vegetables soup

ENTREES
v Beef sirloin steak gameshed with sauteed potatoes ,
carrots sticks and ﬁied leeks in red wine sauce
v Tenderloin Ioeef with vegetalo les and napoleon potatoes with mushroom gravy sauce
v Mahimahi ﬁle’c and slmrimps with green sauce and risotto in white wine
v  Grouper ﬁsh and shvimp kebab gamished with cous cous and vegetab les in
black pepper corn sauce
v  Chicken Cordon Bleue with champagne sauce garnished with mashed potatoes
and roasted peppers
v Suvf and tuvf (shvimps with lobster sauce and beef steak with wild

Mushrooms sauce, gamished with sliced potatoes and sp inach)

Min. 25 ppl

Contact us : weddingsgrandxcaret@mx.occidentalhotels.com



