
OMNI  CANCUN HOTEL 
    & VILLAS 

Cold  Hors  D’oeuvres   

All prices below given in U.S. Dollars, Prices are per piece plus 15% tax and 15% gratuity. 
Second price listed for each selection is the All-Inclusive Surcharge (AI) 

 
Oven-baked ham served on toasted bread  
with Jalapeno chile, tomato,  $2.50 
mayonnaise & parsley  $1.25 AI 
 

Fresh salmon mousse with a hint of 
Xtabentun served on toasted $3.50 
whole wheat bread. $1.75 AI 
 

Smoked salami, accompanied with green 
and black olives, served on toasted bread  $2.50  
 $1.25 AI 
 

Mozzarella cheese, accompanied with 
cheese pasta with a hint of Tabasco sauce 
with green and red bell peppers and $2.50 
Chinese parsley. $1.25 AI 
 

Roast beef marinated with Dijon 
mustard, accompanied with toasted bread $3.50 
and butter. $1.75 AI 
 

Proscuitto accompanied with melon 
pearls served on a toasted bread. $4.00
 $2.00 AI 
 

Blackened grilled lobster served over 
lettuce and aspic with port wine. $4.50
 $2.25 AI 
 

Garlic “al dente” served with a 
cream cheese and Chipotle chili dip $2.50 
 $1.25 AI 
 

Smoked duck supreme, accompanied 
with a mango chutney $3.50 
 $1.75 AI 
 

Ham finger sandwiches, garnished with 
tomato, lettuce, mayonnaise, served on $2.50 
whole-wheat mini bread. $1.25 AI 

Mozzarella cheese finger sandwiches 
accompanied with tomato, lettuce, light 
mayonnaise, served in a mini-croissant $2.50
 $1.25 AI 
Smoked turkey finger sandwiche, 
accompanied with tomato, lettuce, light 
mayonnaise, served in a mini-croissant $2.50
 $1.25 AI 

   Shrimp accompanied with cheese, 
pineapple, bell pepper and Chinese 
parsley dip. $3.75
 $1.90 AI 
 

Fruit Brochette (watermelon, papaya, 
melon, cantaloupe and grape pearls) $2.50 
 $1.25 AI 
 

Mushrooms in white wine, stuffed with 
surimi with ajillo chili sauce $2.50 
 $1.25 AI 
 

Smoked salmon roses, accompanied with 
gherkins, onions, capers, parsley, lime 
juice and extra-virgin olive oil. $4.50 
 $2.25 AI 
 

Seafood pate in Pernod, served 
on melba toast. $3.00 
 $1.50 AI 
 

Liver pate in fine herbs with a hint $2.50 
of aspic and port wine. $1.25 AI 
 

Mussel sauteed with fresh garlic and 
white wine au Provincial $3.00 
 $1.50 AI 
 

Loin of lamb English-style 
accompanied with mint jelly $4.50 
 $2.25 AI  
Mild, breaded jalapenos filled with 
Mozzarella Cheese                                   $3.00 
                                                                 $1.50  AI 
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OMNI  CANCUN HOTEL 
    & VILLAS 

 

HOT HORS  D‘OEUVRES 
 

All prices below given in U.S. Dollars. Prices are per piece plus 15% tax and 15% service charge.   
Second price listed for each selection is the All-Inclusive Surcharge (AI) 

 
Puff pastry sausages $2.50 
 $1.25 AI 
 

Chicken vol-au-vent Reina-style with 
cambray onions, bell peppers and 
mushrooms in white wine sauce. $2.50 
 $1.25 AI 
 

Coconut shrimp rolled in a beer 
pastry, sprinkled with coconut 
served with an orange jelly. $4.00 
 $2.00 AI 
 

Ham and cheese mini quesadillas $2.50 
 $1.25 AI 
 

Beef tacos garnished with fresh 
cream cheese, lettuce, tomato and a 
ranch sauce. $2.50 
 $1.25 AI 
 

Tuna tartlet Mexican-style with a 
hint of “Epazote” and “Habanero” 
chilis. $2.50 
 $1.25 AI 
 

Quiche Lorraine accompanied with 
sauteed onions, cheese, cream and 
egg. $2.50 
 $1.25 AI 
 

Duck supreme Won Ton rolled 
in pasto filo. $3.25 
 $1.65 AI 
 

Breaded Mozzarella cheese fingers 
with fine herbs. $3.00 
                                                                  $1.50 AI 

Spicy hot wings, accompanied with 
a hot sauce. $2.50 
 $1.25 AI 
 

Mini chicken brochette with bell 
peppers and grilled grape onion. $2.50 
 $1.25 AI 
 

Mini beef brochette marinated in 
chimichurri with grape onion and  
bell pepper. $3.00 
 $1.50 AI 
 

Mini tuna tartlets in puff pastry. $2.50 
 $1.25 AI 
 

Grilled chicken satays, marinated 
with soy sauce. $2.50 
 $1.25 AI 
 

Grilled beef satay, marinated with 
soy sauce. $3.00 
 $1.50 AI 
 

Tempura shrimp with a fine orly 
pasta, accompanied with a hot 
sauce. $4.00 
 $2.00 AI 
 

Mini breaded shrimp croquet, 
Served with tartar sauce. $3.50 
 $1.75 AI 
 

Beef meat balls $2.50 
 $1.25 AI 
 

Breaded spicy chicken wings $3.00 
                                                                  $1.50 AI   
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OMNI  CANCUN HOTEL 
    & VILLAS 

 

CHEESE, FRUIT & VEGETABLE DISPLAYS 
 

(Minimum 50 people). 
 

A)   CHEESE TRAY 
Dutch, Brie, Oaxaca, Chilchota,  

Camembert and Roquefort 
Pearl onions, gherkins, 

Green and black olives, grapes, apples 
Whole-wheat, onion, baguette and sesame bread  

Assorted vackers 
 

B)   SEAFOOD PLATTER 
Boiled shrimp (3 pieces per person)  

Lobster medallions (60 gr. Per person) 
Smoked salmon (30 gr. Per person) 

Fresh fish carpaccio (30 gr. Per person) 
Ceviche Acapulco-style (40 gr. Per person) 

 

 

C)   ASSORTED TROPICAL FRUIT TRAY 
Seasonal tropical fruit (melon, watermelon, papaya, pineapple and cantaloupe) 

 
 
 

RECEPTION ENHANCEMENTS 
 

(Minimum 50 people). 
 

D)  PASTA STATION 
 

Spaghetti, Fettuccine, Tallarines & Fusili, 
with sauces: Bolognese, Carbonara, 

Frutti de Mare, and Pomodoro 
Served with pizza Calzone and garlic bread 

(serves approximately 30) 
 

E)  OVEN-ROASTED HAM  
 

Biscuits, honey with mustard  
(serves approximately 30) 

F)  ROASTED TURKEY  
 

Mini salted bread, mayonnaise and mustard sauce 
(serves approximately 20) 

G)  BEEF BRISQUET 
        B.B.Q. STYLE 

 
Mashed potatoes and demi-glace sauce 

 (serves approximately 30) 
 
 
 

Also available upon request: 
 

Ice carvings, floral arrangements, and theme cakes for special occasions. 
 

Priced according to dimensions. 

 23


