
EVENTS MENUS



Served with fruit, yogurt, granola, and assorted pastries.

traditional american
Eggs, bacon, sausage, breakfast potatoes

traditional nicaraguan
Eggs, gallopinto, fried sweet plantain, corn tortillas, fried cheese

Breakfast Buffet



• Smoked mozzarella arancini, margherita salsa

• Spinach and cheese empanadas

• Ham and cheese empanadas

• Caramel pork belly, watermelon, whipped ricotta*

• Spicy seafood fritter, brava aioli*

• Creamy eggplant croquette, garlic honey*

• Ham and cheese croquette, garlic aioli*

• Coconut crusted shrimp, sweet chili sauce*

• Stuffed roasted jalapeños

• Whipped goat cheese with tomato or papaya chutney
on crisped sourdough*

• Curried chicken salad on crisped sourdough

• Creamy lobster salad on corn tostada*

• Lime and jalapeño shrimp ceviche on corn tostada

• Mozzarella, garden tomato, basil and pesto brocheta

• Grilled steak, creamy jalapeño sauce brocheta

• Gambas bravas pinchos

• BBQ, chili-tamarind, or classic buffalo chicken wings

Passed Appetizers
* Rancho Santana Signature



Dinner Buffet
Plated 50 pp max.

churrasco a la parrilla
Grilled beef tenderloin, crunchy mashed potatoes, grilled vegetables

pescado a la plancha
Seared catch of the day with herb butter, pilaf rice, green beans 

gnudi divorciado
Soft ricotta dumplings, duo of camembert crème and basil pesto 
or marinara and basil pesto

ratatouille brava
Guajillo-spiked tomato sauce, crispy eggplant, roasted garden 
vegetables, basil trio

chuleta de cerdo al café
Coffee-rubbed pork chop, plantain hash, papaya chutney

mar y tierra
Grilled beef tenderloin, pacific lobster tail, creamy mashed potatoes, 
sautéed vegetables

pollo ahumado
Smoked BBQ chicken, baked beans, coconut slaw, cornbread



Key lime pie

Passion fruit pie

Traditional cheesecake

Passion fruit cheesecake

Brownies/blondies

Chocolate truffles

Flan (corn or tamarind)

Pecan pie

Coconut cake

Dessert Bite sized.



House-made meats and cheeses, caramelized nuts, papaya chutney, 
olive tapenade, grilled baguette, herbed crackers 

Small 30 / Large 75

Small suggested for 4 to 8 pp, 
Large suggested for 10 to 15 pp

Charcuterie Board*

Pulled pork sandwich 

Beef sliders

Tortilla soup 

Fish & Chips

Chicken wings 

Late Night Snacks



Macuá - Flor de Caña 4 year white rum, orange juice, guava juice & fresh lime

Mojito - Flor de Caña light rum, fresh lime, and muddled mint

Don Wilton - Flor de Caña 4 year rum, passion fruit, hibiscus

Spicy Margarita - Jalapeño infused tequila, lime

Nica Sangría Blanca - White wine, passion fruit, light rum

specialt y cocktails 

Bar Packages

brunch bar
Available for brunch only

Michelada Nica & Mexicana

Bloody Mary

Mimosas

Natural Juices (2)

basic bar

1 specialty cocktail

Domestic Beer (Toña/Victoria) 

Flor de Caña 4 años

Flor de Caña 7 años 

Sauvignon Blanc

Malbec

House Tequila

Sodas

Natural juice

premium bar
2 specialty cocktails Domestic 

Beer (Toña/Victoria) Flor de 

Caña 4 años

Flor de Caña 7 años

Flor de Caña 12 años

House Chardonnay

House Pinot Noir 

Sparkling

Vodka Absolut

Whiskey Johnnie Walker Red 

Sodas

Natural juice

top bar
3 specialty cocktails Domestic 

Beer (Toña/Victoria) Corona

Flor de Caña 4 años

Flor de Caña 7 años

Flor de Caña 18 años

House Chardonnay

House Pinot Noir 

Premium Chardonnay 

Premium Pinot Noir Premium 

Sparkling

Vodka Grey Goose

Tequila Don Julio Reposo

Gin Tanqueray

Whiskey Johnnie Walker Black

Sodas

Natural juice




