
CHEF EXPERIENCES
Includes 90 minutes of service, extensions available for additional cost

TACO CABANA EXPERIENCE
1600

 (Serves 6-8 • Requires 2-day Notice )

PROTEINS *
Carne Asada (Steak)

Pollo (Chicken)
Camaron (Shrimp)
SIDES & SAUCES

Black Beans, Spanish Rice, Elote, Guacamole, Pico de Gallo, Salsa, Salsa Verde,
Cheese Quesadilla, Crema, Limes, Corn and Flour Tortillas

SUSHI BY THE BEACH
1800

Prepared Tableside by Chef
 (Serves 6-8 • Requires 2-day Notice )

SEASONAL ASSORTMENT OF NIGIRI & SASHIMI *
Tuna

Salmon
Yellowtail

Fresh Wasabi
SEASONAL ASSORTMENT OF ROLLS *

Salmon, Tuna, Spicy Yellowtail
FRESH SEAFOOD

Lobster Cocktail
Snow Crab Claws
Cocktail Shrimp

Oysters on the Half Shell
Served with Traditional Sauces & Condiments

CAVIAR UPGRADE *
‘The Only®’ White Sturgeon Caviar

Served with Traditional Sauces & Condiments
2oz   300     •     4oz  575

For Inquiries or to Order,
contact your VIP host.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

PLEASE INFORM YOUR SERVER OF ANY KNOWN FOOD ALLERGIES.

Menu Items Subject to Change with Seasonality


