BLUE DEER

RESIDENCES

I%KEA kFA%T
LUNCH
PINNER
TEQUILA & ME2(AL TASTING
WINE TAZTING
OPEN KAKR

WE MAKE YOUR
SPECIAL EVENTS EVEN
BETTER WITH
DELICIOUS FOOD AND
THE BEST SERVICE




br i

SIMPLE BREAKFAST
22USD

PREMIUM BREAKFAST
30USD

MEXICAN BREAKFAST
35USD

GOURMET BREAKFAST
40USD

LUNCH

3 OPTIONS FROM THE MENU
35USD

4 OPTIONS FROM THE MENU
40USD

5 OPTIONS FROM THE MENU
45USD

PRICE LISZT

PRICES ARE IN USD

PER PERSON

INCLUDES
INGREDIENTS,
CHEF, SERVICE &
TAXES

PAYMENT IN
PAYPAL OR CARD
IS +6%

EXCHANGE RATE
20 PESOS PER
DOLLAR

PINNER

3 COURSE DINNER
60USD

4 COURSE DINNER
70

TACO AND CEVICHE
NIGHT
55USD

MEXICAN SAMPLER
65

GRILL NIGHT
70USD

PREMIUM LOBSTER
NIGHT
100USD

7 COURSE PAIRING
DINNER
120USD

TEQUILA AND MEZCAL
TASTING
60USD

COOKING CLASS
110USD



GOURMET BREAKFAST

Choose 1 juice and 1 smoothie option
Immunity (pineapple, ginger, avocado, spinach, coconut milk)
| Love berries ( berries, spinach, almond mi"(, ce|ery),
Apple delight ( apple, banana, spinach, celery, parsley,
coconut milk)
Tropic dream (mango, avocado, pineapp|e, ginger, ’rurmeric)
Coffe or tea
Choose 2 options
Seasonal fruit with yogurt and grano|a
Chia pudding with cacao, berries, coconut milk
Quinoa parfai’r with yogurt, app|e compote and cranberries
Acai bowl with toppings
Choose 1 option
Corn pancakes pancakes, French toast , Waffles with
chocolate and berries
Choose 2 options
Mediterranean Omelet ( mozzarella cheese, cherry tomato,
basil, sunflower seeds)

Omelet with asparagus and goat cheese
Benedictine eggs ( poached egg on top of bacon and eng|ish
muffin with hollandaise sauce)

Smoked salmon bage| with cream cheese and tartar sauce
Prosciutto sandwich ( prosciutto, rucula, cherry tomato,

mozzare"a cheese)

MEXICAN BREAKFAST

Choose two options (orange, green, passion fruit, mango)

Coffee or tea
Seasonal fruit with yogurt and granola
Choose one option Pancakes or french toast
Choose two option
Machaca Norteria (dried shredded beef with scramble eggs |}
and red martajada sauce)

Green chicken or cheese enchiladas (poblano pepper sauce)
Mayan eggs (fried eggs on top of a tostada with beans, red
sauce on top, ham, cheese, peas, sourcream, bacon and
plantain)

Empanadas (corn dough stuffed with cheese, por|<,
mushrooms and fried)

Scrambled eggs with chorizo burrito

|nc|uc|es 2 SOISGS and guacamole







DESSERT

-Traditional flan with cajeta sauce
- Mclrzipcm ie"y
-Flambe p|an+ain with mezcal and coconut
icecream

-Churros with chocolate sauce




























