
A selection of menus for you to enjoy in your home or residence 
Prices are inclusive of 16% tax and 18% service charges 

In - Residence Menus 2021



To reserve this experience, a minimum of 4 guests is required.
Private Chef fee: 350 USD + 16% VAT for 2 hours of service.
For parties of 6 or more guests, additional Chef fees will apply. 

Enhance your private dining experience with our expert 
Sommeliers wine recommendation.

*Reservations are encouraged at least 24 hours in advance.
Services cancelled 12 hours prior will be fully charged. Menus are priced per 

person and are inclusive of 16% VAT and 18% service charge.

F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E

C O L D - P R E S S E D  J U G O  V E R D E 

L O C A L  PA PAYA  A N D  B E R R Y  PA R FA I T S
Lime yogurt, Ancient Grain Granola

B A J A  T R O P I C A L  F R U I T  P L AT T E R

M I N I  AV O C A D O  T O A S T S 

H O M E M A D E  M O R N I N G  B R E A K FA S T  B A K E R I E S
Croissants, Muffins, Conchas and Banana Bread

Chef to prepare Eggs your way 

Coffee and Tea 

Private Chef Services



8 8  U S D  P E R  P E R S O N 

F R E S H LY  S Q U E E Z E D  O R A N G E  J U I C E

C O L D - P R E S S E D  J U G O  V E R D E 

L O C A L  PA PAYA  A N D  B E R R Y  PA R FA I T S
Lime yogurt, Ancient Grain Granola

B A J A  T R O P I C A L  F R U I T  P L AT T E R

M I N I  AV O C A D O  T O A S T S 

H O M E M A D E  M O R N I N G  B R E A K FA S T  B A K E R I E S
Croissants, Muffins, Conchas and Banana Bread

Chef to prepare Eggs your way 

Coffee and Tea 

Baja Sunrise

B R E A K FA S T  M E N U 



B R E A K FA S T  M E N U 

 F R E N C H  T O A S T  
Orange Brioche French Toast, Cajeta, Berry Compote

Vanilla Whipped Cream

C A B O  B E N E D I C T S
Poached Eggs, French Ham, Heirloom Tomato 

Arugula, Poblano Hollandaise

M O T U L E N O S
Over Easy Eggs, Crispy Tortilla

Black Beans, Smoked Ham, Salsa Roja

M E Z C A L  FA M O U S  G R E E N  C H I L A Q U I L E S  
Hoja Santa, Morita Pepper,  Local Cream, Eggs Any Style 

add: slow cooked brisket $15 per person 

M I L PA  O M E L E T T E
 Only Egg whites, Local Organic Vegetables,  

Tomatillo Sauce, Zucchini Blossom

3 2  US D  PE R  PE R S O N

P L E A S E  C H O O S E 

Morning Extras



P O R K  A L  PA S T O R
Roasted Pineapple, Onions, Cilantro

G R I L L E D  S K I R T  S T E A K
Roasted Chile Poblanos and Cambray Onions

L O C A L  F I S H  A  L A  P L A N C H A
Cabbage, Chipotle Aioli, Limes

C R I S P Y  AV O C A D O
Cilantro Crema, Pickled Onion

C O R N  A N D  F L O U R  T O R T I L L A S

H O M E M A D E  S A L S A S 
 Tatemada, Green Tomatillo, Habanero

Guacamole, Pico de Gallo, Corn Tortilla Chips

Pickled Carrots and Chiles

D E S S E R T
Flan de Cajeta 

D I N N E R  M E N U S

YO U R  O W N  P R I VAT E  TA Q U I Z A

1 2 0  U S D  P E R  P E R S O N 

Morning Extras
S treet tacos



G U A C A M O L E ,  P I C O  D E  G A L L O ,  C O R N  T O R T I L L A  C H I P S

M I R A F L O R E S  S A L A D 
 Carrots, Jicama, Calabazas, Passion Fruit-Chili Vinaigrette

L O C A L  C AT C H  C E V I C H E
Yellowfin Tuna Tostada, Grilled Avocado, Cucumber Herb Relish

Q U E S A B I R R I A  TA C O
Oaxaca Cheese, Shredded Beef Birria Style

 
B C S  B U R R I T O

Mexican Rice, Marinated Chicken, Cilantro, Cheese

C A M A R O N E S  A  L A  TA L L A 
 Rice and Pineapple Pico de Gallo 

	
H O M E M A D E  S A L S A S 

 Tatemada, Green Tomatillo, Habanero, Crema, Limes

D E S S E R T
Mango con Chile

D I N N E R  M E N U S

 1 3 5  U S D  P E R  P E R S O N  

The Baja Mex 
T H I S  I S  W H AT  B A J A  C O O K I N G  I S  A L L  A B O U T 



G U A C A M O L E ,  P I C O  D E  G A L L O ,  C O R N  T O R T I L L A  C H I P S

M I R A F L O R E S  S A L A D 
 Carrots, Jicama, Calabazas, Passion Fruit-Chili Vinaigrette

L O C A L  C AT C H  C E V I C H E
Yellowfin Tuna Tostada, Grilled Avocado, Cucumber Herb Relish

Q U E S A B I R R I A  TA C O
Oaxaca Cheese, Shredded Beef Birria Style

 
B C S  B U R R I T O

Mexican Rice, Marinated Chicken, Cilantro, Cheese

C A M A R O N E S  A  L A  TA L L A 
 Rice and Pineapple Pico de Gallo 

	
H O M E M A D E  S A L S A S 

 Tatemada, Green Tomatillo, Habanero, Crema, Limes

D E S S E R T
Mango con Chile

The Baja Mex 
F R E S H  OY S T E R S ,  C L A M S ,  S H R I M P  O N  I C E 

Mignonette, Cocktail Sauce 

L O C A L  T U N A  C R U D O
Grilled Avocado, Mango, Serrano Chile and Soy Sauce

C L A S S I C  G R E E K  S A L A D
Lemon Oregano Dressing

O N  T H E  G R I L L
 Whole Roasted Huachinango 

Baja Lobster Tails
Garlic Prawns

Mar de Cortez Octopus 
Sweet Potatoes, Asparagus, Peppers 

S A U C E S 
 Lemon Butter Sauce, Garlic Chimichurri 

Tomato-Oregano Relish, Rosemary Focaccia 

D E S S E R T
Marea Lemon Mandarine Pie ¨ In a Jar ¨

D I N N E R  M E N U S

2 0 5  U S D  P E R  P E R S O N 

The Catch
T H E  B O U N T Y  O F  T H E  S E A  O F  C O R T E Z 



I C E B E R G  L E T T U C E  W E D G E  S A L A D
Smoked Bacon, Blue Cheese, Cherry Tomato, Pickled Onions

O N  T H E  G R I L L
Prime Skirt Steaks

Grilled Chicken Breast Adobo 
Caramelized Pork Belly 

Assorted Sausages
 French Mustard, Smoky BBQ Sauce, Pickles

 
Grilled Large Asparagus, Lemon Chimichurri  

Baked Potatoes with all the fixings
	

Corn Bread, Jalapeño Butter
 

D E S S E R T
Chocolate & Brioche Bread Pudding, Vanilla Ice Cream 

D I N N E R  M E N U S

2 2 0  U S D  P E R  P E R S O N 

The Grill Master
S T E A K H O U S E  AT  H O M E 



I C E B E R G  L E T T U C E  W E D G E  S A L A D
Smoked Bacon, Blue Cheese, Cherry Tomato, Pickled Onions

O N  T H E  G R I L L
Prime Skirt Steaks

Grilled Chicken Breast Adobo 
Caramelized Pork Belly 

Assorted Sausages
 French Mustard, Smoky BBQ Sauce, Pickles

 
Grilled Large Asparagus, Lemon Chimichurri  

Baked Potatoes with all the fixings
	

Corn Bread, Jalapeño Butter
 

D E S S E R T
Chocolate & Brioche Bread Pudding, Vanilla Ice Cream 

The Grill Master
N O PA L  S A L A D

Corn, Panela Cheese, Jalapeño-Cilantro Vinagrette

C O C K TA I L  D E  C A M A R O N
Tacos Dorados with Potatoes

Green Salsa, Lettuce and Queso Fresco   

T O R T I L L A  S O U P
Queso Fresco, Avocado, Tortilla Strips, Sour Cream

E N C H I L A DA S  T I N G A  D E  H O N G O S
Tomatillo Cream Sauce 

O A X A C A N  S T Y L E  C H I C K E N  M O L E

P E S C A D O  A  L A  TA L L A 

WA R M  C O R N  T O R T I L L A S ,  M O L C A J E T E  S A L S A 

A R R O Z  M E X I C A N O

    R E F R I E D  B E A N S ,  C O T I J A  C H E E S E 

D E S S E R T-  C H U R R O S
Cajeta and Chocolate Sauces 

D I N N E R  M E N U S

1 5 1  U S D  P E R  P E R S O N 

Real Mexico 
A L L  T H E  M E X I C A N  T R A D I T I O N S  O N  YO U R  TA B L E 



C R U D I T É S 
Celery, Carrot, Jicama, Ranch Dressing

C R I S P Y  L O A D E D  P O TAT O  S K I N S 
Sour cream, Bacon, Scallions, Jalapenos

T H A I  H O T  W I N G S
Blue Cheese Dressing 

B A C O N  C H E E S E  S L I D E R S
Caramelized Onion 

A L L  B E E F  H O T  D O G S 
	 Mustard, Mayonnaise, Ketchup, Fresh Pickles 

 
D E S S E R T

S’mores to do yourself 

D I N N E R  M E N U S

9 8  U S D  P E R  P E R S O N 

Game Day
J U S T  WAT C H  T H E  G A M E ,  W E ‘ L L  D O  E V E R Y T H I N G  E L S E 



C R U D I T É S 
Celery, Carrot, Jicama, Ranch Dressing

C R I S P Y  L O A D E D  P O TAT O  S K I N S 
Sour cream, Bacon, Scallions, Jalapenos

T H A I  H O T  W I N G S
Blue Cheese Dressing 

B A C O N  C H E E S E  S L I D E R S
Caramelized Onion 

A L L  B E E F  H O T  D O G S 
	 Mustard, Mayonnaise, Ketchup, Fresh Pickles 

 
D E S S E R T

S’mores to do yourself 

Game Day The Backyard Grill Kit menu will not require a private chef 
Prices are per person

include Ceasar salad to start, 3 sides and dessert 

Ciabatta Rolls, Organic Butter, Garlic Croutons, Shaved Parmesan, Caesar Salad 

W H AT  D O  YO U  WA N T  T O  G R I L L  ?
10 oz Prime New York Strip 95 USD

16 oz Prime Ribeye 102 USD 
4 oz Prime Filets (2pc) 85 USD 

Local Totoaba or Seabass 72 USD 
4 Jumbo Baja Prawns  76 USD 

Xtra large Baja Lobster Tails 110 USD
Half Organic Chicken 78 USD 

G R I L L  K I T  I N C L U D E S
Custom Seasoning Blends,  Herb Chimichurri Sauce, Mustards, Flavored Butter  

S I D E S
“Ready to Bake” Yukon Potatoes with all the fixings, 

Corn on the Cobb, Large Asparagus

D E S S E R T
Classic Cheese Cake with berries 

D I N N E R  M E N U S

Backyard grill kit
YO U  A R E  T H E  G R I L L  M A S T E R ! 


