
Bread
Conchas, Chipa, Cremona, Pan de Campo, Trenza
Poblete, Focaccia, Sourdough

Cold Buffet 
Lollo Rosso, Carrot, Cherry Tomato, Honey Mustard
Cucumber, Rucola, Mesclun, Olive Oil, Balsamic

BrunCh speCial salad
ENSALADA DE PIÑA Y AGUACATE
Pineapple and Avocado Salad

HEIRLOOM TOMATO & BURRATA
Heirloom Tomato, Cherry Tomato, Burrata, Olive Oil, Basil, Rucola, Balsamic

CAESAR SALAD
Baby Gem, Croutons, Parmesan Cheese, Caesar Dressing

CharCuterie Board
Cheddar, Brie, Emmenthal, Turkey Roll, Beef Salami
Crackers, Nuts, Grapes, Honey, Jam, Berries

tapas Bar
Marinated Heirloom Tomatoes
Braised Carrots in Flavored Oil
Marinated Antipasti Veggies
Pickled Heirloom Tomatoes
Anchovies
Pickled Salmon
Marinated Tuna
Marinated Calamari in Herb-Infused Olive Oil
Homemade Rustic Breads 

(G) Gluten  (D) Dairy  (N) Nuts  (S) Shellfish  (V) Vegetarian
Should you have any dietary restrictions or allergies,
please inform your order taker.



Make Your own naChos
Corn Chips, Pico de Gallo, Sour Cream, Cheddar,
Lime, Cilantro, Chili Carne

CeviChe station
Shrimp, Crab, Seabass, Mushroom,
Tiger Milk, Lime Juice, Coconut Milk, Cilantro, Lime 

froM the sea
Shrimps, Mussels, Spicy Cocktail (V),
Shallot Mignonette (V), Chili Mignonette (V)

sushi station 
Salmon / Tuna / Beef / Veggie
Beef Tataki Roll / California Roll
Salmon Nigiri / Tuna Nigiri
Soy, Ponzu, Togarashi, Furikake, Wasabi
Japanese Ginger, Japanese Mayo

paradiso speCial hot appetizer
Homemade Empanada
Spicy Elote

sauCes & CondiMents
Togarashi Mayo (V), Citrus Cream (D, V), Chimichurri (V),
Tomatillo Salsa (V), Mint Mojo (V), Salsa Rojo (V)

(G) Gluten  (D) Dairy  (N) Nuts  (S) Shellfish  (V) Vegetarian
Should you have any dietary restrictions or allergies,
please inform your order taker.



taCo & Quesadilla station
MEAT
Pastor, Beef Birria, Chicken Tinga, Carne Asada

toppings
Corn, Mushroom, Chorizo, Pico de Gallo, Sour Cream, Lime, Grated 
Cheese, Sautéed Vegetables, Guacamolata, Pickled Onion, Pineapple, 
Mozzarella, Morita, Green Onions 

ButCher’s rotisserie
HERB-CRUSTED FILLET MIGNON (G)
Herb-Roasted Baby Potatoes with Cheese, Roasted Heirloom Carrots,
Thyme Jus (D, G)

ROASTED LAMB LEG (D)
Rosemary jus (D, G), Tropicana BBQ sauce (D, G), Homemade gravy (D, G)

POBLANO-RUBBED BEEF BRISKET (D)
Roasted root vegetable (D, V), Mushroom sauce (V), Herb butter (D, V), 
Honey mustard (V)

HONEY-ROASTED WHOLE CHICKEN (D, G)
Habanero sweet chili (V), Salsa rojo (V)

paradiso speCial 
BAKED SALMON
Roasted Cherry Tomato on Wine (V)
Sautéed Kale (V, D)
Tomato Salsa (V)
Saffron Lime Velouté (D, G)

(G) Gluten  (D) Dairy  (N) Nuts  (S) Shellfish  (V) Vegetarian
Should you have any dietary restrictions or allergies,
please inform your order taker.



Beef Birria station 
Birria Broth, Avocado Slices, Radish, Lime Wedges, Fresh Cilantro, Sour 
Cream, Shredded Cheese, Chopped Fresh Tomatoes

Corn riB & pineapple 
BBQ Corn Rib (D, V), Garlic Butter Corn Rib (D, V)
Habanero Glazed Corn Rib (D, V), Coriander Feta Corn Rib (D, V)
Cinnamon Honey-Roasted Pineapple (D, V)

Make Your own flatBread 
Bell Pepper, Asparagus, Button Mushroom, King Oyster,
Oyster Mushroom, Shimeji, Sundried Tomato, Corn

flatBread dips 
Salsa Verde, Molcajete, Salsa Piquant, Sour Cream, Salsa Rojo

sides 
Mexican Rice
Kidney Beans
Mac & Cheese
Chili con Carne
Cauliflower Casserole

(G) Gluten  (D) Dairy  (N) Nuts  (S) Shellfish  (V) Vegetarian
Should you have any dietary restrictions or allergies,
please inform your order taker.



dessert
Tres Leches (D, G)
Churros (D, G)
Caramel Walnut Tart (D, G)
Red Velvet (D, G)
Avocado Delight (D, G)
Fruit Bowl
Coconut Cicadas (D, G)
Caramelized Pineapple Cake (D, G) 

iCe CreaM Counter 
Lemon Sorbet / Coconut / Banana / Pistachio
Salted Caramel / Chocolate / Mango / Oreo / Coffee

TOPPINGS
Marshmallow, Chocolate Chips, Rainbow Sprinkles, Pistachio

ChoColate fountain

(G) Gluten  (D) Dairy  (N) Nuts  (S) Shellfish  (V) Vegetarian
Should you have any dietary restrictions or allergies,
please inform your order taker.


