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Prawn Cocktail _
with cranberries, apples, and cashew nuts

Peruvian Seabass Ceviche
with corn and sweet potato

Truffle and Mushroom Risotto Croquette
~ with goat cheese '

Manchego, Swiss, Pepper jack, Gouda,
and Brie

Serrano Ham, Spanish Chorizo, and
Iberian Sausage

with onion, pepper, and cranberry jams,
toasts, breadsticks, and plantain chips
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Lobster Bisque
with a hint of anise

Cannelloni
filled with spinach, ricotta and walnuts,
‘with provolone gratin

Grilled Beef Fillet
with creamy green pepper
and rosemary sauce

Veal and Ricotta Ravioli
with almond butter, truffle sauce, and
rose vodka sauce

Gtk Dskes

- Guandu Rice
with toaSted coconut

Rustic Sweet Potato Purée
with toasted marshmallows

Pork Tamales
wrapped in bijao leaves
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Golden Roasted Turkey
- marinated in spices and white wine

Smoked Ham
glazed with roasted pineapple

served with cranberry sauce, pineapple
chutney, and fruit compote

Hydroponic Lettuce Salad
cherry tomatoes, red onions,

~cucumbers, Kalamata olives, and
Parmesan shavings

Waldorf Salad

apples, figs, walnuts, and blue cheese
dressing

Selection of house artisanal breads and
our traditional Christmas sweet bread ring




Caramelized Fruit Cake

soaked in aged rum

Baileys Mousse
with caramelized almonds

Peach Tres Leches

L ChocblateRocks _
with peanuts and Himalayan salt

Chocolate-dipped Strawberry Skewers
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Serena Gran Cuvee




