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All proposals includ e the followin g services

Owvernight accommodation in our luxurious Tweo Bay
Suite, for your Wedding Night with; champagne,
fruits, chocolates and a sumptuous room service
breakfast. Also include is access to the Concierge
Lounge located on the 23rd floor; providing services
such as continental breakfast, midday snacks and an
evening cocktail incduding wines, beers and
champagne.

Other benefits on a complimentary basis that we
offer include;

o A complete menu taste panel to help decide on
your choice of cuisine,

o A separate function room to take photographs of
the bridal couple and family in privacy.

o Another room dedicated as a day care facdlity for
small children.

o Your selection of flower center pieces.
' o “Caliterra” Reserve Wines; soft drinks, natural juices
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o 10 sessions at our *Mac” Heath & Fitness dub for
the bridal couple.

o Celebrate your 1st anniversary with a
complimentary Marriott Certificate in our Deluxe
room including room service breakfast.
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Premium Menu Alternatives

Cocktail Reception

Selection of 8 appetizers per person, chosen for the
following alternatives:

Choise of 4 Cold Appetizers

Requefort and pears sympheny

Reineta or Salmon Ceviche on a spoon

Roast beef filled with vegetables and mustard sauce
Tandoori Shrimp

Salmen sashimi with vegetables and teriyaki sauce
Carpaccio selection (Beef or salmon)

Cherry tomato and cheese skewer with pesto
Blocdy Mary Shrimp

Lamb kubbe with lemon-coriander vinaigrette

Asia vegetal/ (vegetables wrapped in rice dough)

Choise of 4 Hot appetizers

Shrimp tempura with passion fruit

Baked razor clams Florentine

Scallops au gratin

Smoked cheese wrapped in philo dough, and
carmenere jelly

Beef skewer wrapped in pancetta

Smoked salmon and spinach quiche

Larmb kofta with curry sauce

Au gratin crab cake

Shimp empanada with tamarind sauce

Beverages (2 per person)

Mojitos

Pisco Sour

Kir Royal

Pifia Colada

Raspberry Daiquiri

Soft drinks, juices and mineral water

Choose from Selected Premium Wines

Selection of Caliterra Reserve Wines such as; Cabernet
Sauvignon, Merlot, Carmenere, Sauvignon Blanc,

Website Chardonnay
whans marriott comy SCLLY
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Premium Menu Altematives

Starter Options

= Seafood symphony with corvine ceviche in lemon

ginger foamn, ecuadorian shrimp, natural oyster with

echalots vinaigrette and marinated crab twizzer.

. Ea - = Salmen trilogy with pistachios and watercress oil.
e e « King crab salad with orange segments, lemon and

herbs dressing

= Beef tataki, baby leaves and soy, ginger and

coriander dressing.

Main Course

« Beef tenderloin medallion, quinoa casserole and
sautéed asparagus.

« Salmon fillet with persilade, grilled polenta and
tomato confit.

« Beef tenderloin and ecuadorian shrimp with
mushrooms stuffed ravieli.

Desserts (Plated)

= Raspberry bavaroise with mascarpone cheese ice
cream.

= Dessert trilegy of Chocolate mousse, Baileys creme
bruleé, vanilla ice cream and berries.

« Chocolate biscuit with passion fruit ice cream and
Mango sauce

« Chocolate mousse with almond praline and
rUMm-Faising ice cream

Optional Dessert Buffet

Tiramisu

Chocolate espresso

Cheesecake

Suspiro limefof Peruvian traditional dessert
Lemon pie

Flour less Chocolate Cake

Arroz con leche

Tocing del celo

Creme bruleé

Seasonal fruit skewers
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