
 

 
Work-Hard | Play Hard  

Buffet Meeting Package  
 $65 p/p 

 (20ppl Minimum) 
 
 

“RIGHT START” BREAKFAST 
Two Fresh Fruit Juices 

Assorted Fresh Baked Breads or Pastries, Butter, Fruit Preserves 
  Assorted Seasonal Fresh Fruit 

Oatmeal, Caramelized Apple, Cinnamon 
House-made Granola Parfait 

Fluffy Scramble Eggs, Cheese, Ham, Bacon, and Sausage 
Freshly Brewed Premium Puerto Rican Coffee (regular & decaf)  

Selection of Hot Teas 
 

A LOCAL MEAL 
 

Plantain Soup 
Queso del País, Cherry Tomato, Cilantro 

Arugula, Mango, Parmesan, Orange Vinaigrette 
Grilled Chicken, Avocado Mojo 

Skirt Steak, Mediterranean Chimichurri 
Chorizo – Chickpea Rice 
Roasted Root Vegetables 

Kahlúa Tres Leches 
Chocolate Pot de Crème   

Freshly Brewed Premium Puerto Rican Coffee (regular & decaf)  
Selection of Hot Teas 

 
 

LAST BREAK 
Assorted Flavored Popcorn 

Assorted Cookies 
Freshly Brewed Premium Puerto Rican Coffee (regular & decaf)  

Selection of Hot Teas 
 
 
 
 
 
 
 
 
 

22% Banquet Service & Administrative Fee and 11.5% Gov’t Tax will be added to all menu selections 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 



 

 

Inspire Success  
Plated Meeting Package  

(10 ppl Minimum) 
 

 

Continental Breakfast 

Fresh Orange Juice and Cranberry Juice 
Assorted Fresh Baked Breads or Pastries, Butter, Fruit Preserves 

Whole Seasonal Fresh Fruit 
House-made Granola, Local Honey & Organic Yogurt  

Freshly Brewed Premium Puerto Rican Coffee (regular & decaf) 
Selection of Hot Teas 

 
 

PLATED LUNCH 
 

Freshly Brewed Premium Puerto Rican Coffee (regular & decaf) 
Selection of Hot Teas 

 
Choose One Salad or Soup 

 

Plantain Soup 
Roasted Heirloom Tomato Soup  

Roasted Calabaza Cream, Chicharron  
 Chilled Avocado Honeydew Gazpacho 

Mixed Greens, Cherry Tomato, Cucumber, Shallot Vinaigrette 
Arugula, Local Fruits, Passionfruit Vinaigrette 

Spinach Avocado Salad  
 

Choose One Main Course 
 

Grilled Chicken Breast, Pineapple Relish, Local Root Vegetable Puree | $42pp 
Roasted Pork Medallion, Mushroom Risotto | $52pp 

Pan Seared Mahi-Mahi, Mashed Potato, Bok Choy, Soy-Ginger Vinaigrette | $55pp 
 

Choose One Dessert 
 

Chocolate Brownie, Crème Anglaise, Walnut Brittle 
Mascarpone Cheesecake, Strawberry Compote 

Coconut Flan, Mango Coulis 
 

PM BREAK 
Assorted Potato Chips 

Assorted Cookies 
Freshly Brewed Premium Puerto Rican Coffee (regular & decaf) 

Selection of Hot Teas 

 
 
 

22% Banquet Service & Administrative Fee and 11.5% Gov’t Tax will be added to all menu selections 
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 


