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CREATIVE KITCHEN CUISINE OF CHEF MARCO BARRILA

SEAFOOD BUFFET
STARTERS

CRAB SALAD LUMP CRAB MEAT, HERB RISOTTO CRISP
GAZPACHO SHOOTERS 10MATO. CUCUMBER, PEFFERS, ONIONS, SMALL GHOT GLASSES

GULF SHRIMP SPIEDINI GRILLED ITALIAN FLATBREAD, PESTO SHRIMP

MAIN COURSE
MIXED SEAFOOD SKEWERS VONKFISH, SHRIMP, TUNA, APRICOT

SKIRT STEAK GRILLED TO PERFECTION, CHIMICHURR]

PAILLA D’ESPANA ARBORIO RICE, CHICKEN, CHORIZO, CLAMS, MUSSELS, SCALLOPS

SIDES
LEMON OLIVE COUSCOUS crAINS, LEMON ZESTED, OLIVES
LOBSTER MAC & CHEESE EL20w MACARONI, LUMP LOBSTER, CREAMY CHEESE BLEND
VEGETABLE TEMPURA si:rive, HERBED ATLANTIC SALMON CAKES, SEAFOOD SAUCE

SWEET CORN CAKES corn KERNEL CAKES, CILANTRO PESTO

DESSERT
LEMON CAKE

MACERATED FRUIT



