
SAN JUAN• PUERTO RICO 

TRIBUTE PORTFOLIO 

■ 

Isn't just a venue, it's a dreamscape where your love story unfurls against a backdrop of timeless beauty. The 

ambiance is electric, the air alive with promise. Come, experience our corner of the world, where history and 

romance dance hand in hand. Let us craft an event that transcends time, leaving you with memories that will 

forever be etched in your hearts. For orientation or booking please contact Sales Department at 787-289-7927 

or email sales@hotelrumbaosanjuan.com 
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The following packages are exclusively tailored for gatherings of 30 guests or more. Explore additional choices for buffets, 
stations, and personalized menus to elevate your event experience. 

COCKTAIL DRINK SELECTION 

SELECT ONE 

Red Sangria 
White Sangria 
Rum Mojito 
Mimosa 
Non-Alcoholic Fruit Punch 

HOUR D' OEUVRES 

SELECT FOUR 

COLD SELECTIONS 

Smoked Salmon Rose Canape with Cream Cheese 
Smoked Chicken with Onion Confit 
Mahi Mahi & Mango Ceviche Shooter 
Margarita-Marinated Shrimpm in a mini Green Plantain Shell 

HOT SELECTIONS 

Lemongrass Chicken Satay with Thai Peanut Sauce 
Grilled Petit Churrasco with Papaya Mojito 
Asian Vegetables Srping Roll with Fragant Mango Confit 
Coconut Crusted Shrimp with Pinneaple Chili Dip 

All pricing is per person unless noted otherwise. Prices are exclusive of a 25% service charge. 7% state sales tax on non-alco­
holic food items. and 11.5% state sales tax on alcoholic items. A 25% service charge on the total food and beverage 
revenue (plus all applicable taxes) will be added. 
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YOUR SELECTION OF ONE (1) SOUP 
Potato Leek Cream with Chive Oil & Pancetta Bitts 
Cream of Yau ti a 
Cream of Pumpkin with Caramelized Apples. Shallot Chutney & Toasted Coconut 
Smoked Tomato Soup with Fresh Mozzarella 
Pumpkin & Coconut Cream 
Cream of Plantain with Aranitas 

YOUR SELECTION OF ONE (1) SALAD 
Fennel Tomato Salad over Arugula wirth Balsamic Vinaigrette & Herb Goat Cheese Crostini 
Buffalo Mozzarella & Fresco Tomatoes served over Baby Lettuce with Basil Balsamic Infusion 
Garden Caesar Salad (Romaine Lettuce with Grilled Rome Tomatoes) 
Julienne Yellow Squash. Zucchini. Roasted Corn & Red Onions tossed in Traditional Caesar Salad with Parmesan Cheese 
Tropical Fantasy Salad (Refreshing Com bi nation of Tomato Skins) 
Mango. Hearts of Palm. Chayote. Mandarin with Frisse Mixed Field 
Greens served with Cilantro Coconut Dressing 

YOUR SELECTION OF ONE (1) MAIN ENTREE 
Prices tailored to your beverage selection. 

Beef Churrasco with Forester Sauce served with Rice Pilaf & Cold Marinated Vegetables 

Enchanted $61 I Eternal $83 I Timeless $98 

Herb Roasted Pork Loin Glazed with Guava served with Mango Demi Glaze served with Wild Rice & Fresh Seasonal Vegetables 

Enchanted $61 I Eternal $83 I Timeless $98 

All pricing is per person unless noted otherwise. Prices are exclusive of a 25% service charge, 7% state sales tax on non-alco­
holic food items, and 11.5% state sales tax on alcoholic items. A 25% service charge on the total food and beverage revenue 
(plus all applicable taxes) will be added. 
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YOUR SELECTION OF ONE (1) MAIN ENTREE 
Prices tailored to your beverage selection. 

Grilled Chicken Breast Stuffed with Prosciutto & Smoked Mozzarella Cheese served with Sweet Potatoes in Cilantro Pesto 
& Freshly Steamed Vegetables 

Enchanted $69 I Eternal $91 I Timeless $106 

8oz. Fillet Mignon with Oporto Wine Glaze served with Red Skin Potatoes & Fresh Steamed Vegetable 

Enchanted $75 I Eternal $97 I Timeless $112 

BEVERAGE SELECTION 
ENCHANTED 
Sparkling Wine for Toast: Torre Oria 
One (l) Soft Drink Per Person 

ETERNAL 
4 Hours of Open Bar House Brands 
Wine: Punta Nagai 
Vodka: Finlandia or Smirnoff 
Whiskey: Red Label or Dewar's 
Rum: Bacardi Silver 
Beers: Meda I la 
Sparkling Wine for Toast: Torre Oria 

All pricing is per person unless noted otherwise. Prices are exclusive of a 25% service charge, 7% state sales tax on non-alco­
holic food items, and 77.5% state sales tax on alcoholic items. A 25% service charge on the total food and beverage revenue 
(plus all applicable taxes) will be added. 



BEVERAGE SELECTION 

TIMELESS 

■ 

4 Hours Open Bar Premium Brands 
Wine: Punta Nagai 
Vodka: Grey Goose 
Whiskey: Johny Walker Black 
Rum: Bacardi Silver & Don Q 
Beers: Medalla. Heineken & Coors Light 

All pricing is per person unless noted otherwise. Prices are exclusive of a 25% service charge, 7% state sales tax on non-alco­
holic food items, and 11.5% state sales tax on alcoholic items. A 25% service charge on the total food and beverage revenue 
(plus all applicable taxes) will be added. 
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The following menu is offered to children up to 9 years old and is $7 5 per child. 

ENTREE SELECTION 

SELECT ONE 

Breaded Chicken Filets served with French Fries or Mashed Potatoes and Butter Corn 
Grilled Chicken Breast served with French Fries or Mashed Potatoes and Butter Corn 
Mini Sliders with French Fries 

BEVERAGE SELECTION 

SELECT ONE 

Water 
Juice 
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All pricing is per person unless noted otherwise. Prices are exclusive of a 25% service charge, 7% state sales tax on non-alco­
holic food items, and 77.5% state sales tax on alcoholic items. A 25% service charge on the total food and beverage revenue 
(plus all applicable taxes) will be added. 
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KEY 

oR-ari Room 1: Fortaleza Ballroom 

oR:w Room 2: La Puntilla 

MEETING SPACE NAME: 

Fortaleza Ballroom 

La Puntilla 

INVITES CAPACITY: 

100 min to 150 max 

50 min to 100 max 
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KUEROS 
... . .  ··-·· .. 

FOOD & BEVERAGE 

MINIMUM CONSUMPTION 

$8,000.00 

$5,000.00 


