
OMNI  CANCUN HOTEL 
    & VILLAS 

 

Plated Dinners 
 
 

A)  Smoked salmon salad with cream cheese 
and fine herbs 

*** 
Cream of broccoli 

***  
Chicken breast Parmesan accompanied  

with tomato cassé and vegetables 
***  

Poached pear “Bella Elena” filled with vanilla ice 
cream, topped with chocolate sauce and nuts  

 

C)  Green salad with mussels, and  
citrus vinaigrette 

*** 
Beef consommé 

*** 
Fresh fish filet and shrimp, Served with white butter,  

sautéed vegetables and steamed potatoes 
***  

Glazed carrot cake with raisins and nuts 

 
B)  Fine lettuce and vegetable salad with smoked 

duck, and mango chutney  
*** 

Cream of corn with Poblano chile 
*** 

“Surf and Turf” 
(cccompanied with rice and vegetables “al dente”, 

with red wine sauce and shallots   
(Filet mgnon 100 gr., lobster tail 100 gr.) 

*** 
Black and White Chocolate Parfait with 

Grand Marnier Sauce 
 

 
D)  Caesar salad 

*** 
Coconut shrimp served in half coconut,  

accompanied with orange jelly 
***  

Rib Eye Bordelaise-style  
served with mixed vegetables and potatoes 

*** 
Cheese cake with fine fruit toppings  

E) Onion soup 
*** 

White and green Fettuccine with seafood  
served in a shallot and white wine sauce 

*** 
Stuffed lamb filet with spinach,  
served with mixed vegetables,  

Dauphine potatoes and caper sauce 
 

*** 
Napoleon cake (with Grand Marnier cream) 

*** 
** All dinners include coffee, tea, and iced tea. **
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OMNI  CANCUN HOTEL 
    & VILLAS 

 

Plated Dinners 
 

F)  Cold leek and potato soup   
*** 

 
Green salad with turkey supreme  

accompanied with a fine Roquefort dressing  
*** 

 
Veal Ossobuco au Romero style, accompanied with 

potatoes au garlic and vegetables “al dente” 
*** 

 
Painter palette of 

assorted flavored ice creams, 
served in an original presentation    

H)  Salmon and caribbean white fish carpaccio, 
accompanied with a coriander and  

“Habanero” chile vinaigrette 
*** 

 
Cream of squash summer with basil  

*** 
“Holy and Sinful” 

Chicken supreme and beef medallion combination 
accompanied with mashed potatoes  

and sautéed vegetables     
*** 

Mocha cake 

 
 

G)  Lobster bisque with Pernod  
*** 

Artichoke and hearts ofpalm salad au vinaigrette 
*** 

Beef filet au “Marchan de Vin” style,  
with fresh wild mushrooms and potatoes Ann 

*** 
French pastries (cream eclairs, swan vanilla, 

 fruit tarts and chocolate profiteroles)   

 
 

I)  Clam Chowder 
 

*** 
Beef brisquet  B.B.Q. style, accompanied with spring 

potatoes and brussel sprouts in butter 
 

*** 
Lime pie  

 
J )  Tortilla soup 

*** 
Chicken fajitas accompanied with guacamole,  

beans and cambray onions, served with flour tortillas 
 

*** 
Rice pudding with orange  

 
 
 

** All dinners include coffee, tea, and iced tea. **
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