HOTEL EL CONVENTO

SMALL LUXURY HOTELS OF THE WORLD
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Package
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Start your weekend celebration with the ones you love the most at your Rehearsal Dinner,
surrounded by our old-world charm.

Package includes:
Three (3) hours of event

One (1) specialty welcome cocktail
59 PER GUEST

MINI ENTREE STATION
Your choice of 5 items:

Filet mignon "encebollado”, sweet plantain mash
Roasted pork belly, tomato confit, pigeon peas risotto
Shortrib, braised in creole sauce, sweet potato puree

Duck breast fricassee, cilantro rice
Grilled octopus “escabeche”, island roots
Grilled Rib eye, Malbec reduction, mushrooms duxelle
Roasted Pork loin, shallots confit sauce, papaya salad
Grilled Hanger steak, mango chimichurri, yautia mash
Seared Salmon, eggplant gremolata, potato puree
Cilantro marinated shrimp, basil scented polenta

MINI CAKE STATION
Your choice of 3 items:

Chocolate cake, mint-vanilla frosting
Strawberry cake, passion fruit frosting
Carrot cake, coffee-cream cheese frosting
Vanilla and orange cake, chocolate frosting
Chocolate cheesecake
Guava-coconut cheesecake

Lime cheesecake

EL CONVENTO MOJITO BAR (2 HOURS)
Unlimited Traditional, Coconut and Strawberry Mojitos
24 PER GUEST
6 per guest per additional hour

Ask your catering manager for additional beverage packages.

All Food and Beverage prices are subject to a 23% Banquet Administration Fee and a 11.5% Government Tax.
All prices and taxes are subject to change without notice (HEC 2019)



