Hacienda Del Secreto - Chef Services

MEALS ARE SERVED IN THE PALAPA PAPA. FOR PRIVATE MEAL SERVICE IN YOUR VILLA

THERE 1S AN ADDITIONAL 15% CHARGE FOR A-LA-CARTE SERVICES AND FOR
THE PALAPA MEAL PLAN SERVICE.

(except for orders of guacamole, salsa, and chips or drinks)

ALL FOOD AND BEVERAGE CHECKS AUTOMATICALLY HAVE A 20% GRATUITY SERVICE
APPLIED TO TOTAL BILL

ALL MENU ITEMS MARKED WITH AN * ARE NOT INCUDED IN THE "PALAPA MEAL PLAN RATE"™.

Hacienda Del Secreto - Kids Breakfast

Breakfast

Scrambled Eggs
with ham and cheese: served with hasbrowns

Pancakes
served with butter, syrup, bacon or ham, and fresh fruit

Waffles
served with butter, syrup, bacon or ham, and fresh fruit

French Toast
served with butter, syrup, bacon or ham, and fresh fruit

Oatmeal
served with cinnamon

*all breakfast served with fresh orange juice*

Hacienda Del Secreto - Breakfast

Breakfast Dishes

Mixed Fruit Plate
assortment of seasonal fruit

Plate of Yogurt with Granola, Honey, and Fruit

Selection of Omelets
bacon, bell pepper, cheese, jalapeno, chorizo, mushroom, onion, tomato
served with hash browns and refried black beans

Selection of Eggs
choice of scrambled, fried, over easy, sunny side up, or boiled eggs
served with hash browns and refried black beans



Ranchero Eggs
two fried eggs with ranchero sauce on a fried corn tortilla
served with hash browns and refried black beans

Motulenos Eggs
two fried eggs on a fried corn tortilla layered with refried beans, peas, cheese,
ham, and hot sauce; served with hash browns and refried black beans

* Eggs Benedict
two poached eggs served over an english muffin with homemade danish sauce
served with hash browns and refried black beans

Poached Eggs
two poached eggs served over an bagel bread
served with hash browns and refried black beans

* Secret Basket
scrambled eggs with cheese, sweet cream, chile pablano, sauteed onions
bell peppers, and chorizo served on a fried corn tortilla canasta
served with mexican salsa and refried black beans

Pancakes, Waffles, or French Toast
served with butter, syrup, bacon or ham, and fresh fruit

Oatmeal with Cinnamon

Breakfast Tacos (3)
made with choice of three ingedients: eggs, beans,bacon, chorizo, potato, cheese
served with beans and hashbrowns

All of the above are served with coffee, fresh juice,
and a basket of hot fresh baked pastries and breads

Hacienda Del Secreto - Lunch

Cobb Salad
mixed green salad with chicken and balsamic dressing

Spinach Salad
with bacon, mushrooms, sun-dried tomatoes, and oregano vinegar

Avocado Stuffed Salad
avocado filled with tuna salad or chicken salad

Capresse Salad
tomato, fresh mozzarella, olive oil, and basil

Mexican Guacamole and Salsa
served with a basket of chips



Ceviche
mixed seafood, shrimp, or octopus
served with a basket of chips
Chicken Burrito
chicken, beans, cheese, lettuce, tomato, and onions
served with salsa mexicana, guacamole, sour cream, and fries

Chicken Strips with Fries

Grilled Chicken Breast Sandwich with Fries
served on toasted bread with mayonnaise, lettuce, and tomato

Arrachera Steak Sandwich with Fries
served on toasted bread with mayonnaise, lettuce, tomato, and cheese

Arrachera Steak Tacos
with guacamole, refried beans, and grilled onions

Angus Cheeseburger with Fries
with lettuce, tomato, grilled onions, and pickles

BBQ Pork Ribs
with sour cream sauce and fries

Club Sandwich with Fries
with chicken, ham, bacon, lettuce, tomatoes, cheese, and mayonnaise

Individual Pizza
1-3 ingredients
pepperoni, ham, mushrooms, bell peppers, olives, pineapple, or onions

Individual Pizza Del Mar
with shrimp and anchovies

ienda Del Secreto - Lunch

Tuna Salad Sandwich with Fries
served on toasted bread with lettuce and tomato

Breaded Fish Sandwich with Fries
served with lettuce, mayonnaise, and tomato

Fish Tacos(4)
served with salsa, guacamole, rice, and beans

* Shrimp Tacos(4)
served with salsa mexicana, guacamole, rice, and beans



Quesadillas (6)
served with guacamole, sour cream, and mexican salsa
Veggie
chicken
arrachera
shrimp

Flautas (4)
stuffed fried tortilla served with guacamole, salsa, and sour cream
cheese
chicken
beef

Nachos
with beans, cheese, guacamole, salsa mexicana, and sour cream
cheese
chicken
beef
shrimp

Chalupas (3)
fried flat corn tortilla topped with beans, lettuce, tomato, and cheese
chicken
beef

* Sushi Plate
1 california roll, 1 cone, and 2 Nigiris served with wasabe, ginger and soy sauce
choice of shrimp or tuna for each of the above

Hacienda Del Secreto - Starters

Dinner Soups and Salads

Green Mixed Salad

lettuce, cucumber, tomato, carrots, and balsamic vinegar
Mixed Citrus & Arugula Salad
orange, grapefruit, arugula lettuce, onion.

Spinach Salad
with bacon, mushrooms, sun-dried tomatoes, and oregano vinegar

Caesar Salad
* with grilled chicken

Capresse Salad
tomato, fresh mozzarella, olive oil, and basil

* Cobb Salad
lettuce, bacon, avocado, tomato, chicken, blue cheese, hard boiled eggs, onion



* Shrimp Cocktail
six large shrimp served with cocktail sauce
B R e o e e e e
Yucatan Lime Soup
with onions, green and red peppers, chicken, and fried tortillas
Onion Soup
traditional onion soup with topped with cheese & croutons
* Gazpacho (served cold)
fresh tomato, cucumber, onions, and celery marinated in white wine
Caribbean Fish Soup
fresh fish with tomatoe, mango, pepper and garlic
Xochitl Soup
with rice, onions, tomatoes, cilantro and shredded chicken

Tortilla Soup
guajillo pepper, tomatoes, garlic, onions, fried tortillas, cream, and avocado
Black Bean Soup
black beans, rice, bell peppers, ham, onion

* Lobster Bisque
cream of lobster

* Shrimp Bisque
cream of shrimp

Hacienda Del Secreto - Dinner

Beef Dishes

* Angus Rib-Eye Steak 100z
with grilled vegetables

* Prime New York Strip Steak 100z
with grilled vegetables

* Angus Tenderloin 8oz
with grilled vegetables

*all steak dinners have an option of: baked potato, fries, or cambray potatoes*

Fish and Seafood Dishes

* Seafood Platter for Two
shrimp, lobster, calamar, octupus, fish with vegetable and rice

* Lobster Dinner
a 250-300 kg tail with grilled vegetables and rice
veracruz style(tomato based sauce with onions and bell peppers)
garlic and butter
creamy white wine sauce

Curry Shrimp
with grilled zucchini and tai rice



Shrimp
with rice and grilled vegetables
fried
grilled
coconut
shrimp diablo (grilled shrimp with jalapeno and cheese wrapped in crispy bacon)

* Fish Filet Crowned with Shrimp
served with rice and vegetables
butter and garlic
creamy white wine sauce
veracruz style

Fresh Fish Filet (Grouper or Boqginette)
with rice and grilled vegetables
grilled
fried
garlic and butter

* Grilled Tuna Steak
with wasabi, potato puree, asian vinaigrette, and cilantro pesto

Grilled Scallops
served with creamy seafood sauce on bed of rice and vegetables

*All dinners served with warm freshly baked bread and butter>

Hacienda Del Secreto - Dinner

Pasta Dishes

Spaghetti Del Mar
with a creamy seafood sauce, chopped parsley, and grilled shrimp

Spaghetti
alfredo
bolognese (tomato sauce with ground beef)
butter garlic sauce

Fowl Dishes

Grilled Chicken Breast with Fine Herbs
with rice and vegetables

Chicken Parmesan
served on bed of spaghetti with tomato sauce

Chicken Supreme
with portobelllo mushroom sauce and grilled vegetables

Fried chicken
with mashed potatoes and vegetables

* Grilled Duck
in a port & raspberry sauce with sweet potato puree and asparagus



Pork Dishes

Grilled Pork Chop
served with mashed potatoes and vegetable

Pork Loin Medallions with Red Sherry Sauce
served with baked potato and roasted zucchini

Cochinita
yucatecan style slow cooked shredded pork with rice and beans

Arrachera Steak
with slices of peppers, refried beans, and mexican rice

Carne Asada
grilled thin slices of steak served with mexican sauce, rice, and beans

Chicken Pibil
cooked in yucatecan red spices wrapped in a banana leaf
served with rice and beans

*All dinners served with warm freshly baked bread and butter*

Hacienda Del Secreto - Dinner

Chicken Mole
chicken cooked in a traditional mole sauce made with pecans, tomato,
pumpkin seed, chocolate, and onions: served with rice and beans

Tikin Chik Fish Fillet
fish fillet wrapped in a banana leaf with bell pepper,
onions, tomatoes, and achiote: served with rice

Enchiladas
served with rice and beans
chicken
beef
shrimp

Fajitas
with guacamole, sour cream, salsa mexicana, shredded cheese, rice and beans
chicken
arrachera
shrimp

Brochettes (Shish Kabob)
with rice and vegetables
chicken
tenderloin
shrimp

*all mexican dishes servd with tortillas*™



Combination Plates

* Lobster and Filet of Tenderloin Dinner
a 250-300 kg lobster tail with a 40z angus tenderloin filet
served with rice or baked potato and vegetables

* Grilled Shrimp and Filet of Tenderloin Dinner

5 large shrimp with a 40z angus tenderloin filet
served with rice or baked potato and vegetable

*All dinners served with warm freshly baked breads and butter*

Hacienda Del Secreto - Kids Menu

Lunch and Dinner

Mini Cheeseburgers and Fries
with ketchup only

Hot Dog and Fries
with mayo, ketchup, and mustard

Mini Burritos
soft flour tortilla filled with chicken, cheese and beans

Flautas
rolled fried corn tortilla filled with beef or chicken

Chulupas
fried flat corn tortilla with beans, lettuce, cheese, tomato, and chicken

Mini Pizzas
with ham or pepperoni

Chicken Nuggets and Fries

Spaghetti Bolognhese
with broccoli garnish

Mac & Cheese
with vegetable crudités

Fish Nuggets and Fries

Grilled Cheese Sandwich
with vegetable crudités

Fried Chicken Leg
with mashed potatoes and vegetables

*all mexican meals served with rice and beans*



Days Served Desserts

Sunday Carrot Cake
with cream cheese icing

Monday Flan
traditional mexican custard with caramel sauce

Tuesday Napoleon
rich chocolate mousse served with sweet gourmet crackers

Wednesday Cheesecake
served with strawberry sauce

Thursday Chocolate Mousse
Friday Fruit Tart
pastry filled with fresh fruit and orange sauce

Saturday Boca Negra
warm chocolate cake filled with chocolate cream and side of ice cream

All Days Ice Cream in a Sugar Basket
coconut, chocolate, vanilla, or strawberry



