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DESAYUNO BUFFET PARA HUESPEDES  

EN PLAN TODO INCLUIDO /  

BUFFET BREAKFAST FOR GUESTS WITH 

ALL INCLUSIVE PLAN 

 

 

A1. Continental   

A2. Americano   

A3. Guadalajara   

A4. Cancún   

A5.Grand Velas  

A6. Barcelona 

 

Garantía mínima 50 pax / 

Minimumguarantee: 50 ppl 

 

PPL  

 

 

 

DESAYUNO BUFFET PARA HUESPEDES 

EN  

E.P. Y NO HUESPEDES / BUFFET  

BREAKFAST FOR EP GUESTS AND  

NON- GUESTS 

                                              pesos 

A1. Continental   $ 248 

A2. Americano   $ 271 

A3. Guadalajara  $ 282 

A4. Cancún   $ 298 

A5. Grand Velas   $ 267 

A6. Barcelona   $ 267 

 

Garantía mínima | Minimum guarantee:  

50 PPL  

Precios en pesos |Prices in pesos 

Agregar 16% IVA y 15% servicio /  

Add 16% TAX & 15% service charge 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A. DESAYUNO BUFFET | BREAKFAST BUFFET  

 

 

 

A1. CONTINENTAL  

 

JUGOS |JUICES 

Naranja, toronja y piña | Orange, grapefruit and pineapple 

 

FRUTA FRESCA |FRESH FRUIT 

Papaya, melón chino, sandía, piña y melón valenciano | Papaya, 

cantaloupe, watermelon, pineapple and honeydew melon 

 

CEREALES |CEREALS 

 

PAN FRANCES Y HOT CAKES |FRENCH TOAST AND HOT CAKES 

 

PAN HECHO EN CASA | HOUSE-BAKED BREAD 

 

PAN DULCE | PASTRIES 

 

LECHE, CHOCOLATE | MILK & HOT CHOCOLATE 

 

Mantequilla, mermeladas y miel  

Butter, jams and honey 

 

Café, café descafeinado y selección de tes 

Coffee, decaf and selection of teas.  
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A2.  AMERICANO | AMERICAN  

 

JUGOS | JUICES 

Naranja, toronja y piña | Orange, grapefruit and pineapple 

 

FRUTA FRESCA | FRESH FRUIT 

Papaya, melón chino, sandía, piña y melón valenciano | Papaya, 

cantaloupe, watermelon, pineapple and honeydew melon 

 

CEREALES | CEREALS 

 

PLATO FUERTE | MAIN DISH 

Huevos revueltos con jamón, tocino y salchicha, papa hash brown 

|Scrambled eggs with ham, bacon and sausage, served with hash brown 

potatoes 

 

PAN FRANCES Y HOT CAKES | FRENCH TOAST AND HOT CAKES 

 

PAN HECHO EN CASA | HOUSE-BAKED BREAD 

 

PAN DULCE | PASTRIES 

 

LECHE, CHOCOLATE | MILK & HOT CHOCOLATE 

 

Mantequilla, mermeladas y miel  

Butter, jams and honey 

 

Café, café descafeinado y selección  de tes 

Coffee, decaf and selection of teas.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Velas Vallarta 
 

A.DES/BUFFET/Banquetes/Vigente  2014 
Edición Febrero  2014 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A3. GUADALAJARA  

 

JUGOS | JUICES 

Naranja, toronja y piña | Orange, grapefruit and pineapple 

 

FRUTA FRESCA | FRESH FRUIT 

Papaya, melón chino, sandía, piña y melón valenciano | Papaya, 

cantaloupe, watermelon, pineapple and honeydew melon 

 

CEREALES | CEREALS 

 

YOGURT, QUESO | YOGURT AND CHEESE  

Yogurt natural y de sabores, queso cottage, almibares | Plain and flavored 

yogurts, cottage cheese, fruits in syrup 

 

PLATO FUERTE | MAIN DISH 

Tamales de pollo jarochos | Jarocho-style chicken tamales 

Puntas de res a la mexicana – jitomate, cebolla, chile poblano | Mexican 

steak tips with tomato, onion and poblano chili 

Huevos a la mexicana | Eggs a la Mexicana  

Huevos Motuleños | Motuleño Eggs 

Chilaquiles verdes y rojos | Red and green chilaquiles 

Antojitos mexicanos – picaditas verdes y rojas- | Mexican specialties 

 

GUARNICION | SIDES  

Chorizo, tocino, frijoles | Chorizo, bacon, beans 

 

PAN FRANCES Y HOT CAKES | FRENCH TOAST AND HOT CAKES 

 

PAN HECHO EN CASA | HOUSE-BAKED BREAD 

 

PAN DULCE | PASTRIES 

 

LECHE, CHOCOLATE | MILK & HOT CHOCOLATE 

 

Mantequilla, mermeladas y miel  

Butter, jams and honey 

 

Café, café descafeinado y selección  de tes 

Coffee, decaf and selection of teas.  
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A4. CANCUN 

 

JUGOS | JUICES 

Naranja, toronja y piña | Orange, grapefruit and pineapple 

 

FRUTA FRESCA | FRESH FRUIT 

Papaya, melón chino, sandía, piña y melón valenciano | Papaya, 

cantaloupe, watermelon, pineapple and honeydew melon 

 

CEREALES | CEREALS 

 

YOGURT, QUESO | YOGURT AND CHEESE 

Yogurt natural y de sabores, queso cottage, almibares | Plain and flavored 

yogurts, cottage cheese, fruits in syrup 

 

PLATO FUERTE | MAIN DISH 

Chicharron en salsa verde | Pork rinds in green chili 

Cochinita pibil | Cochinita pibil- spiced shredded pork  

Huevos aporreados y rabo de mestiza |  

Chilaquiles verdes y rojos | Red and green chilaquiles 

 

ANTOJITOS MEXICANOS | MEXICAN SPECIALTIES  

Sopes y huaraches 

 

GUARNICION | SIDES 

Chorizo, tocino, frijoles | Chorizo, bacon, beans 

 

PAN FRANCES Y HOT CAKES | FRENCH TOAST AND HOT CAKES 

 

PAN HECHO EN CASA | HOUSE-BAKED BREAD 

 

PAN DULCE | PASTRIES 

 

LECHE, CHOCOLATE | MILK & HOT CHOCOLATE 

 

Mantequilla, mermeladas y miel  

Butter, jams and honey 

 

Café, café descafeinado y selección  de tes 

Coffee, decaf and selection of teas.  
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A4. GRAND VELAS 

 

JUGOS | JUICES 

Naranja, toronja y piña | Orange, grapefruit and pineapple 

 

FRUTA FRESCA | FRESH FRUIT 

Papaya, melón chino, sandía, piña y melón valenciano | Papaya, 

cantaloupe, watermelon, pineapple and honeydew melon 

 

CEREALES | CEREALS 

 

YOGURT, QUESO | YOGURT AND CHEESE 

Yogurt natural y de sabores, queso cottage, almibares | Plain and flavored 

yogurts, cottage cheese, fruits in syrup 

 

 

PLATO FUERTE | MAIN DISH 

Quiche Lorraine 

Crepas de pollo en salsa mornay | Chicken crepes with mornay sauce 

Huevos revueltos con salmon | Scrambled eggs with salmon  

Huevos benedictinos | Eggs Benedict  

 

GUARNICION | SIDES 

Tocino y salchicha de pavo | Bacon and turkey sausages 

Papa hash brown | Hash brown potatoes 

Salchichas de cerdo con miel de maple | Pork sausages with maple syrup 

Croque monsieur  

 

PAN FRANCES Y HOT CAKES | FRENCH TOAST AND HOT CAKES 

 

PAN HECHO EN CASA | HOUSE-BAKED BREAD 

 

PAN DULCE | PASTRIES 

 

LECHE, CHOCOLATE | MILK & HOT CHOCOLATE 

 

Mantequilla, mermeladas y miel  

Butter, jams and honey 

 

Café, café descafeinado y selección  de tes 

Coffee, decaf and selection of teas.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Velas Vallarta 
 

A.DES/BUFFET/Banquetes/Vigente  2014 
Edición Febrero  2014 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A5. BARCELONA 

 

JUGOS | JUICES 

Naranja, toronja y piña | Orange, grapefruit and pineapple 

 

FRUTA FRESCA | FRESH FRUIT 

Papaya, melón chino, sandía, piña y melón valenciano | Papaya, 

cantaloupe, watermelon, pineapple and honeydew melon 

 

 

CEREALES | CEREALS 

 

YOGURT, QUESO | YOGURT AND CHEESE 

Yogurt natural y de sabores, queso cottage, almibares | | Plain and 

flavored yogurts, cottage cheese, fruits in syrup 

 

 

Espejo con quesos y carnes frias | Platter of cheese and cold cuts 

 

PLATO FUERTE | MAIN DISH 

Estofado de res en cocotte | Stewed beef en cocotte  

Escalopas de pollo en salsa de champiñones / Scalloped chicken in 

mushroom sauce 

Tortilla española de huevo con patatas | Spanish tortilla (egg with potato) 

Huevos mollet con espinacas y gratinados | Mollet eggs with spinach and 

melted cheese 

 

GUARNICION | SIDES 

Tocino y salchicha | Bacon and sausage 

Papa gajo adobada | Seasoned potato wedges 

Salchicha de pavo | Turkey sausage 

 

 

PAN FRANCES Y HOT CAKES | FRENCH TOAST AND HOT CAKES 

 

PAN HECHO EN CASA | HOUSE-BAKED BREAD 

 

PAN DULCE | PASTRIES 

 

LECHE, CHOCOLATE | MILK & HOT CHOCOLATE 

 

Mantequilla, mermeladas y miel  

Butter, jams and honey 

 

Café, café descafeinado y selección  de tes 

Coffee, decaf and selection of teas.  

 

 

 

 

 

 

 

 

 

 

 

 


