
Fish

Shrimp satay with mango salsa and peanut sauce (2 pcs per person)
Tuna tataki served with cold miso sesame noodles
Red snapper ceviche served with sweet potato puree and ‘Peruvian’ fried corn

Meat

Hash browns with crispy bacon, poached egg and creamy mustard sauce
Chorizo cassoulet (classic Spanish oven baked bean stew)
Chicken thigh kebabs with Greek salad and tzaziki 
Wagyu beef sliders served with onion compote and blue cheese

Vegetarian

Mac ‘n cheese with forest mushrooms
Huevos rancheros served with tomato salsa and soft tortillas
Zuchini and goats cheese quiche

Salads

Classic ‘Caesar’ salad 
Curry roasted cauliflower and chickpea salad with pine nuts and tahini dressing (vegan)

BRUNCH

SAVORY TREATS
STANDARD SERVED WITH A SIDE OF FRENCH BAGUETTE
MORE VEGAN OPTIONS POSSIBLE UPON REQUEST

Private chef Aruba
Select 5 items as a group from the menu below, these dishes will be served family style for $39, - p.p.

(excluding chef costs). There is a charge of $10, - p.p. for any extra item added to the brunch. 
 Want to make it a boozy brunch? Add bottomless mimosas for $20, - per person.

 

SWEET TREATS

French toast with caramelized bananas and syrup
Chocolate brownie with walnuts and salted caramel
Lime cheesecake with berry compote
Blueberry pancakes
Vegan coconut cake with tropical fruit salad



Create your own family style sandwich table by selecting
a maximum of 3 kinds of sandwiches and one kind of

salad from the list below for $24, - per person. 
Choose between French baguette, Multigrain bread or

Sourdough bread. 

Create your own family style BBQ by choosing 4 different
types of meat, fish and/or vegetable and 1 salad from
the menu below for $39,- per person. Standard served

with coleslaw, 3 sauces and French baguette. Only
available with grill on property.

LUNCH

SANDWICH MENU GRILL MENU

SALADS

Private chef Aruba

Truffle egg salad

Mediterranean tuna salad

Chorizo

Chicken skewer

Hummus and grilled veggies Pork chop

Steak 'n cheese Skirt steak

Cream cheese and smoked salmon Mahi Mahi

Caprese and pesto Shrimp skewer

Grilled chicken and aioli Salmon en papillote

Marinated eggplantGoats cheese, honey and tomato

Crab salad, wakame and wasabi Cauliflower steak

Chorizo and chipotle mayonaise Lobster tail (add $6,- p.p.)

Classic 'Ceasar' salad
 

Curry roasted cauliflower and chickpea salad with pine nuts
and tahini dressing

 
Greek salad with watermelon

 


