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Dinner Menu Suggestions
Appetizers
Ceviche

Crema de Chayote with jungle cilantro

Crema de Ayote (Squash) soup with baguette

Crema de Pejibaye (palm fruit) soup and fresh tortillas
Green salad with Turrialba cheese and citrus balsamic

Sopa Negra (Black bean Soup) and patacones (smashed and fried plantains)

Crème of Asparagus soup with chayotes
Russian salad with green mango slices
Heart of palm salad with carambolas
Picadillo de palmito and cabbage
Main dishes
Beef stew with tropical vegetables( Olla de Carne)

Pork tenderloin with rice and picadillo (chopped mixed vegetable)

Grilled chicken with plantains, carrots/broccoli

Shredded pork with corn cakes and tropical vegetables 

Pumpkin raviolis with spicy chicken sausage in a light red sauce

Pork scallopine style with camotes (slightly sweet potato)

Filet of Red Snapper or Tilapia with ñampi and egg battered zucchini Chicken empanadas with rice and grilled plantains

Garlic shrimps or pan seared Filet of Corvina served with rice

Spicy chicken meatballs served over pasta primavera
Lasagne served with green bean picadillo
Desserts
Pineapple Cake
Caramel Flan
Tres Leches Cake

Fresh fruit tarts

Banana Splits

 Traditional Rice pudding with fruit garnish

Orange / chocolate ice cream with sugar cookies

Brownies with raspberry drizzle and creme chantilley
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Nightly Dinner Menu Suggestions
Saturday
Nautural de guanabana (fruit juice)

Creme of Ayote Soup (squash and egg)
Patacones (smashed crispy plantains)

Pork Tenderloin with mango chutney

Puree  of camote (mildly sweet potato)

Picadillo of chayote and  zanhorria (diced medley of chayote and carrots)

Pineapple cake

Sunday
Natural de Te de Rosa Jamaica (Hibiscus tea)

Picadillo de Palmito (heart of palm) served on a bed of lettuce and carambola garnish
Shredded beef in a red sauce served over white rice

Steamed broccoli and zucchini
Vanilla/caramel ice cream with raspberries and sugar cookies

Monday

Natural de fruitas mixtas

Sopa Negra (Black bean soup) with patacones

Grilled chicken

Yucca, served w/ butter and a hint of garlic

Picadillo of vainica and zanhorria (string beans and carrot medley)

Tres Leches Cake  (The  traditional three cream cake)

Teusday

Natural de Te frio con Tamarindo (iced Tea w/ tamarind)
Ensalada verde (Green salad) w/ garnish of Turrialba cheese

Pasta Primavera with tropical vegetables and spicy meatballs

Baguette
Arroz con leche (traditonal rice pudding) with fruit garnish and cookies
Wednesday

Natural de Tapa de dulce con mandarina (cane and mandarin)

Chorreadas with natilla (corn pancakes with sour cream)

Red snapper served with cuscous 
Yellow squash or picadillo de repello con huevos
Tropical Fruit tarts with fresh whipped creme

Thursday

Natural de Maracuya (passion fruit juice)
Ensalada verde with palmito and carambola  (mixed green salad with star fruit and heart of palm )

Carnitas de Cerdo (roasted and shredded pork) served with rice
Baked chayotes

Brownies with Dutch chocolate/mandarin ice cream

Friday

Natural de Mango
Russian salad with green mango slices

Fresh tortillas

Olla de carne (beef stew with tropical roots and vegetables) served with rice

Caramel Flan

For the kids:  Mac and cheese, hot dogs, hamburgers, chicken fingers, corn cakes, chicken soup
