Theme Dinners

We believe that our guests come to Aruba to enjoy the island and the many amenities it has to offer.
Although we offer many different buffet choices, we believe that an island selection would better
relate the island experience. Below are some great ideas we would like to present. All menus can be
altered or even substituted. Live music is available for each function. Photos of the event, whether
group or individual shots, are also available. You will find the price for each theme following the
description. If you would rather not have the entire theme you may pick single items instead and
create your own. The single items have been listed as well. The package price (except for “Dealer’s
Choice” because of the amount of Dealers required) is for groups between 50-100 people. Groups of
50 or less will be surcharged. (Usually $15.00 per person) Prices do not include beverages.

Aruban Marketplace

Food - $75.00 per person
Props and decorations to be quoted separately (according to size of group)

Guests will be directed from each tower (Aruba, Curacao and Bonaire Towers) to the north side of the
property to the entrance of the active pool deck area and between the two pools. There will be a steel
band located on the passive pool deck in front of the bridge leading people to the north side of the
property. They will be playing calypso and classic steel drum tunes. The entrance of the active pool
deck will contain the vendors and their wares as well as the buffets of international flavor. There can
be four food stations on the active pool deck; South Asian Pacific, North Atlantic, Mediterranean and
South of the Border as designated Each food station will be decorated with props from that region.
For example; South Asian Pacific with have woks, Chinese back drops, Asian costumes, jade figurine
hangings, fans, chopsticks and more. North Atlantic will have the pier table, nautical props and shells.
Mediterranean will exhibit the oils, pastas and various foods from the region. South of the border will
be pifiatas, maracas and more. Each of these stations will be embellished with regional decorations.
The vendors will be spread out along the pool deck and exhibiting their arts and crafts. There will be
two hair braiding stations with two attendants at each stand located in the “Aruban Marketplace”.

Below is listed an example of the artisans we will be using and the prices of their wares:

1 Cuban Cigar booth $3.00 - $35.00
2 Custom Jewelry $5.00 - $10.00
3 Painted Brushes / Painted boxes $2.00 - $10.00
4 Jewelry (Silver and Stones) / Boxes | $5.00 - $50.00
5 Personal Pictures with frames $15.00 - $25.00
6 Driftwood Birdhouses, shells etc. $5.00 - $25.00
7 Local Dolls $10.00

8 Local Paintings and nature pictures | $10.00 - $75.00
9 Local Paintings

10 | Local Wood works $5.00 - $75.00
11 | Blouses / T-shirts / Hats etc. $10.00 - $25.00
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Aruban Marketplace Buffet

Seafood Station Oriental Station
Shrimp, Mussels, Oysters on Ice, Assorted Sushi Rolls with Soy, Ginger
American Caviar and Wasabi
Smoked Salmon Jasmine Rice
Clams Casino Chicken Red Curry Thai Coconut Milk
Oysters Rockefeller Beef and Broccoli Stir Fry
Ceviche with Cashews
Seafood Paella Fried Shrimp Kropoek

Napa Cabbage Asian Slaw
West Indian Peanut Lime Dressing
Vegetables and Mixed Noodles with

Sweet Potato Curry Almond Salad

Mediterranean Station
Antipasto Trays:
Marinated Mushrooms
Stuffed Grape Leaves
White Anchovies
Marinated Artichokes
Stuffed Olives
Asparagus Vinaigrette
Roasted Red Peppers
Grilled Vegetables
Salad Nicoise.
Caprese Salad Tray

Caribbean Station

Arroz con Pollo

Spicy Ground Meat Empafiada

Roast Garlic Pork Chimichurri
Johnny Cakes

Pan Fried Snapper with Vera

Cruz Sauce

Fried Plantains

(Roma Tomatoes, Buffalo Mozzarella, Fresh Basil and Pesto Sauce)

Proscuitto and Melon Tray
Tri-Color Tortellini

(with Asparagus, Chicken Sun Dried Tomatoes in a Parmesan Cream)

Fresh Vegetable

(Broccoli, Yellow Squash, Green Squash, Carrots, Peppers with Italian Herbs)

Penne Pasta
(Marina with Italian Sausage, Onions and Peppers)
Garlic Bread Al Forno

Dessert Station
Tiramisu
Triple Chocolate Torte
Strawberry Mousse Cake
Pifia Colada Cheesecake
Aruban Quesillos - Caramel with Orange Sauce
Macedonia of Fresh Fruit with Mint
Bourbon Pecan Chocolate Gavache Cake

Apple Strudel with Vanilla Sauce



Carnival Night

Experience a night of traditional Aruba Carnival. Your guests will enjoy the vibrant atmosphere of a
tropical Mardi Gras. A long tradition standing in Aruba for 50 years. This package includes the
Caribbean Buffet. Maracas for all to shake into the night. Maracas can be logo’d with the proper lead-
time. Beads and Mardi Gras masks to compliment the festivities along with decorations galore.

Beads
Mask
Maracas

Special Package Price
Music (Live band or show)

EXTRA Photo Options
1. 35mm-+theme photo card insert

2. Digital+instant e-mail service to...

$2.50 per person
$3.50 per person
$12.50 per person

$1,000.00 This includes Room Decorations for Ambiance
$1,200.00 Includes Lighting & set-up

$10.00 pp
$10.00 pp

Caribbean Dinner Buffet

Curried Potato Salad
Tropical Fruit Salad
Shrimp and Squid Ceviche
Green Banana Salad, Roasted Pepper and Red Onions
Mixed Garden Greens
Dressing, Accompaniments
*kkkkkkkhk
Jamaican Johnny Cakes
Island Corn Bread
Festivals
*kkkhkkkkhkhk
Aruban Beef Pepperpot
Red Caribbean Snapper
Jamaican Jerked Pork and Chicken
*kkkkkkkkk
Mango Fool, Banana Cake
Plantain Tarts
Sweet Potato Pudding
Coconut Drops
*kkkk

Coffee, Tea, Brewed Decaffeinated Coffee and Iced Tea

$52.00 Plus 17% Service Charge



Get Wrecked

Heave to and a vast ye Matey. Surfside surroundings with all the amenities of the Sea. Sailboards
and Surfboards, abound with trainer onsite to assist with that seafaring photo opportunity. Each guest
can take home his or her own souvenir of the island; a hand painted bottle with beach sand from
Aruba. A company logo can be applied with the proper lead-time. Other island items can be
presented and affixed with logo with the proper lead-time as well.

Package price without photos $750.00
Photo Options

1. 35mm-+theme photo card insert $10.00 pp
2. Digital+instant e-mail service to... $10.00 pp
Custom Handpainted Bottle

20z. Bottles with cork $5.50
Bandanas $1.00

Get Wrecked Buffet

Peel-n-Eat Shrimp
Lemons and Cocktail Sauce
Qyster on the 1/2 Shell
Conch Ceviche
*kkkkkkkk
Mixed Garden Greens
Dressings, Accompaniments
Seafood Pasta Salad, Mussels
Cole Slaw
Black Bean, Rice Salad
*kkkhkkkkhkhk
Slow Roasted Corned Beef Steamship Round - Carved to Order
With Creamy Horseradish Sauce
Roasted Mahi Mahi, Lime Butter Sauce
Caribbean Shrimp and Paella

Red Peas and Rice

Fresh Seasonal Vegetables
*kkhkkkkhk

Assorted Cakes

Pies and Mousse
*kkkk

Coffee, Tea, Brewed Decaffeinated Coffee and Iced Tea

$48.95 plus 17% Service Charge



Dealers Choice

Don't Crap out, and roll again. Authentic dealers with authentic games. Novices may take advantage
of the clinic and the guest that is more informed may begin to win right away. The clinic will teach the
basic rules for the games. Prizes will be offered and auctioned at the end of the night. Each guest to
receive a free set of casino playing cards and die. This theme can be rustic or elegant, barbecue to
“black and white” affair.

Package $32.50 per person
Authentic Dealer Cards $1.50 per person

Gala Dinner Buffet

Trio of Cured Salmon
Traditional Smoked, Dill Cured Gravlaks, Chilled Hot Smoked Peppered
Traditional Garnishes, Pickled Cucumbers, Roasted Red Pepper Ailoi
Iced Poached Shrimp, Marie Rose Sauce, Cocktail Sauce, Lemons, Limes
Assorted House Paté, Sauce Vert
*kkkkkkkkk
Mesclun Greens
Dressing, Accompaniments
Chilled Poached Asparagus, Balsamic Vinaigrette
Marinated Artichoke Hearts, Roma Tomatoes, Fresh Basil
*kkkkkkkk
Roasted Sirloin of Beef and Rack of New Zealand Lamb
Béarnaise Sauce and Bordelaise Sauce
Sautéed Breast of Chicken Stuffed with Lobster and Crab
Saffron Beurre Blanc Sauce
Grilled Swordfish, Lime and Fresh Chive Butter
Fresh Seasonal Vegetables
*kkkkkkkkk
Assorted Tortes
French Pastries
Chocolate Dipped Strawberries

*khkkk

Coffee, Tea, Brewed Decaffeinated Coffee and Iced Tea

$85.00 Plus 17% Service Charge
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