
THANKSGIVING MENU:
CHEF DAMIÁN’S SPECIALTIES:
Roasted  Redskin Mashed Potatoes with Gravy
Honey Glazed Candy Jams with Marshmallows
Mashed Plantain (MANGÚ)
Arroz Mamposteao
Wild Mushroom Rice Pilaf
Sugar Snow peas and carrots with Cilantro Glaze
Yuca Al Mojo
Corn Bread and Freshly Baked Artisanal Bread

CARVING STATION:
Roasted Whole Turkey with Bread Stuffing
Pernil Asado
Grilled London Broil Steak

SALAD STATION:
Fix your own Salad from 
our wide variety of Fresh and Crisp Vegetables
Pasta Salad with sun-dried tomatoes
and Pesto Vinagrette
Potato Salad with Honey Mustard Aioli
Guineitos en Escabeche

SOUPS:
Plantain Soup
Cream of Smoked Carrots

KIDS STATION:
Nuggets
Creamy Mac and Cheese

DESSERT STATION:
Pumpkin Pie
Chocolate Cake
Tembleque
Tres Leches
Mixed Berries
Selection of Tea or Coffee

• FREE PARKING**
• LIVE MUSIC
• COMPLIMENTARY WELCOME COQUITO

75% DISCOUNT FOR CHILDREN 5-11 YEARS OLD

RESERVE YOUR SPACE NOW!!!
BOOK BEFORE NOVEMBER 18
AND RECEIVE A 10% DISCOUNT.

CALL 787-253-9000 Ext. 3230
Groups of 10+ that book before November 20, 2011 receive 5% discount,

complimentary bottle of Coquito (one per group) and Free Parking for all your

Family Members. This offer cannot be combined with other offers within this ad.

$36.95*

Adults 

THANKSGIVING BUFFET

8020 Tartak Street
Isla Verde, Puerto Rico 00979

787-253-9000

Chef Damián Hernández 
2011 PRHTA Award Winner Restauranteur of the Year

*Tips and taxes not included in price. **Self-Parking only, two hours maximum.


