The Christmas Menu The Noel Menu

Appetizer .
Empanadas Argentina Ch A.p P ‘(;tjl‘Z[CI' il
Stuffed with a savory filling of juicy meat, OHZOO orcila
chopped olives and boiled egg o
Or Cream of Pumpkin Soup
Cream of Brocolli Soup made with real pumpkins and fresh broth
ade with fresh brocolli and home made broth . Or .
Or Ajaca Navidenja
Ajaca Navidenja
Entrée Entrée
) ) Seafood Trio
prash fllet of Mals Mal, combination platter of Fish Fillet, Garlic
“ &e h al;) bservc e g Shrimp & Stewed Squid Buenos Aires.
€T} Outter sauce. Or
10 oz Sirloin ;b ottom) Steak Premium cut, 12 oz Tenderloin Steak.
Dessert Dessert
Sweet Samnl Sweet Sample
A binati wee " 4mp. ;} G o A combination of Mini Flan, Crepe with
s L eDE Dulce de Leche and Tiramisu Cake.

Fresh Brewed Coffee or assorted Tea Fresh Brewed Coffee or assorted Tea

$ 33.00 p.p. plus 15% s.c & tx. $ 35.00 p.p. plus 15% s.c & tx




Santa’s Menu

Appetizer
Conch Harbor style
Or
Chilled Shrimp Cocktail
Or
Ajaca Navidenja

Entrée
Surf & Turf
8 oz Tenderloin Steak plus two jumbo
Garlic Shrimps
Or
Poarilla Argentina

combination of five cuts of meat.

Dessert
Sweet Sample
A combination of Mini Flan, Crepe with _
Dulce de Leche and Tiramisu Cakc

Fresh Brewed Coffee or assorted Tea

$37.00 p.p. plus 15% s.c & tx

iy

The Star Bright Menu

Appetizer
The classic Ceasar Salad
Or
Sauteed Jumbo Garlic Shrimp
Or
Ajaca Naviderya

Entrée
Rack of New Zeeland’s Spring Lamb,
marinated in chimichurri herbs.
Or
Fillet of Norwegian Salmon,
with homemade herb & lemon butter.
Or
The world famous Gaucho Steak
16 oz of juicy and lean steak.
l , Dessert
Sweet Sample
A combination of Mini Flan, Crepe with
Dulce de Leche and Tiramisu Cake

y 4
‘ ' Fresh Brewed Coffee or assorted Tea
N,

| $38.00p.p. plus 15% s.c & tx

%/



*The Christmas Menu: $ 33.00 plus 15 % s.c & tx

*The Noel Menu: $ 35.00 plus 15 % s.c & tx
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The Lunch Special Menu: $ 20.00 plus 15% s.c & tx

PN

* mcludes a glass of Champagne or house wine.
These prices are per person and only valid during December.

| - GARUFA — How about a diiierent Celebration this year?
5 Instead oi the usual all dressed up Christmas
dinner, come have a ball with us! Imagine a
stress free Christmas Celebration, with open bar rates that won’t
crack your budget ( $ 14.00 p.p. per hour for super premium)
And a great variety oi hors’ d ouvres ( pick 5 per p.p. ior only
$8.50p.p)
And for the best part... have a real celebration by having iree
live band music included at no extra cost! *

*For every group over 60 person in total and over 3 hrs in
open bar, the entertainment is free!

§0 calls us ior more details and or reservation at: 582-3677

SPECIAL LUNCH MENU
December 2007

Appetizer
Cream of Brocolli Soup
or
Empanada Argentina

Entree
Flank Steak

served with fries, sautéed broccoli garlic
& corn on the cob

Or

Grilled Seafood on a Skewer
(Combination of Mahi Mahi, Shrimp and Vegetables
served with rice, sautéed broccoli & fried plantain.

Dessert
Green Apple Sorbet
or
Crepes with dulce de Leche

$20.00 plus 15% s.c.& tx

OFFER VALID FOR DECEMBER
FROM 11.30 TILL 5.30 PM DAILY




