


Introduction
Thank you for considering Ventanas del Mar as the location for your special event. We offer outstanding  

cuisine, excellent service and a courteous, professional staff dedicated to making your event a success. 
Ventanas del Mar is pleased to offer, as a guideline, several menu suggestions to assist you in the planning of 

your special event.

Ventanas del Mar, the award-winning flagship restaurant located in the clubhouse of Tierra del Sol is buzzing 
with exciting new cuisine and welcomes guests from all over the world, with seating outdoors at the scenic 
clubhouse venue.

Ventanas del Mar is very proud of their exceptional customer service & satisfaction to all of our guests. Our goal 
is to provide advice to assist you in creating memories that will last a lifetime. We guarantee to offer quality, 
customized individual service, together with a professional attitude & appearance that will delight your guests.

Ventanas del Mar is a fully air conditioned restaurant and with a variety of opportunities to host any event 
outdoors so the breathtaking views can be enjoyed.

We will help you put your plans together, allowing you, your family & guests to relax in the knowledge that 
your event is in professional hands. During your planning stage be assured our management and staff will be 
more than happy to assist you with any questions or concerns that may arise.

Our cullinary staff will be happy to create any special menu that may be needed.

We would be pleased to give you a tour of our facility. For an appointment or for further information, please 
feel free to contact our office at (+297) 586 0879 or (+297) 586 7800 (ext.240), 

Monday through Friday, between 9:00 am and 5:00 pm.

	
Ventanas del Mar • Tierra del Sol, Resort & Country Club • Malmokweg z/n • Aruba, Dutch Caribbean            

Telephone: (+297) 586 7800 • Fax: (+297) 586 4970 • E-mail: reservations@tierradelsol.com



Location

Located on the northwestern tip of the island. A casually elegant ambiance is 
complimented by views of Aruba’s beautiful coastline, the California Lighthouse, and our 

championship 18-hole Golf Course.

Plan a corporate event, special celebration or make your island wedding dreams come true 
at Tierra del Sol Resort and Country Club. 

An elegant outdoor catering venue adjacent to the clubhouse and pool can flexibly accom-
modate small intimate groups or groups of over 500.



Welcome
Thank you for considering Ventanas del Mar for your special event. Be assured that our professional culinary 

staff will be able to answer any question or concern that may arise.
All bookings must be made through our office. 

Office hours are Monday through Friday, between 9:00 a.m. and 5:00 p.m. 

Please call (+297) 586 0879 or send an e-mail to
reservations@tierradelsol.com. 



	
Breakfast Buffet

	
Plated Breakfast

	
Coffee Breaks

	
Prepare your own 

Capacity, Space rent fee, Set-up fee
Meeting Packages



Capacity
Dining room (indoors)	  	         175 pax
Pool area       (outdoors)		         500 pax
Terrace          (outdoors)		          175 pax

				        Space Rent Fee	 	
Pool Area				    US $ 1500.00
Entire Restaurant 			   US $ 4000.00
Back Station Restaurant		  US $ 1000.00
Action Stations 			   US $   100.00
Grassy Area				   US $   500.00
Dance Floor 			   (renting price)

Set up Fee
Up to 100 persons 		  US $   500.00
Between 100 to 250		  US $ 1000.00
Between 250 to 350		  US $ 1500.00
Between 350 to 500		  US $ 2000.00		

(Set up fees include: Chairs, Tables, Table Linens, Bars, Glasses,  Silver Ware, 
and other Stations)



Standard 4-hours meeting 
Welcome Coffee include: Regular and decafeined coffee, selection of assorted teas,
assorted fruit juices, mineral water, a selection of coffee cookies & mini croissants.

Coffee Break before Lunch: Regular and decafeined coffee, 
assorted fruit juices, mineral water, mini wafels

Rent of room includes: 1 beamer, 1 flipchart, screen, 
pencil and paper, water and mints

$65.00 p.p.
(Minimum 15 guests)

Standard 8 hours meeting
Welcome coffee include: Regular coffee and decafeined coffee, selection of assorted teas,

assorted fruit juices, mineral water, a selection of coffee cookies & mini croissants
Coffee Break before Lunch: Regular coffee and decafeined coffee, 

a selection of assorted teas, assorted fruit juices, mineral water, mini wafels
Lunch includes: Sandwich and wraps buffet, warm snacks, desserts, 

coffee, sodas and assorted fruit Juices
Coffee Break after Lunch: Regular and decafeinned coffee, assorted teas, 

sodas, mineral water, fresh fruits, marshmallows and resort chocolate
Rent of room includes: 1 beamer, 1flipchart, screen, 

pencil and paper, water and mints

$89.00 p.p.
(Minimum 15 guests)

Meeting Packages



Breakfast Buffet



Breakfast (buffet)
Continental

Assorted Breakfast Breads, Pastries,
 Muffins, and Bagels

Whipped Butter, Cream Cheese,
Assorted Jellies and Jams

Fresh Fruit Platter
Chilled Fruit Juices, Fresh-brewed 

Coffee, and Hot Tea

$15.00 p.p.

Deluxe Continental #1
Assorted Breakfast Breads, Pastries, 

Muffins, and Bagels
Whipped Butter, Cream Cheese, 

Assorted Jellies and Jams
Fresh Fruit Platter

Individual Natural and Fruit Yogurts
Individual Dry Cereals and Fresh Milk

Chilled Fruit Juices, Fresh-brewed Coffee,
and Hot Tea

$17.50 p.p.

Deluxe Continental #2
Assorted Breakfast Breads, Pastries,

 Muffins, and Bagels
Whipped Butter, Cream Cheese,

 Assorted Jellies and Jams
Fresh Fruit Platter

Scrambled Eggs Bacon and Sausage 
Home-fried Potatoes

Chilled Fruit Juices, Fresh-brewed 
Coffee, and Hot Tea

$22.50 p.p.

Omelet Buffet
Assorted Breakfast Breads,

 Pastries, Muffins, and Bagels
Whipped Butter, Cream Cheese, 

Assorted Jellies and Jams
Fresh Fruit Platter

Chef-prepared Omelets to Order with a 
Variety of Fillings

Bacon and Sausage  Home-fried Potatoes
Chilled Fruit Juices, Fresh-brewed 

Coffee, and Hot Tea

$22.50 p.p.



Breakfast (plated)
Traditional Breakfast

Three-cheese Egg Soufflé
Smoked Ham

Sliced Fresh Fruit
Oven-baked Croissants and Muffins

Chilled Fruit Juices, Fresh-brewed Coffee, and Hot Tea

$15.50 p.p.

Caribbean Breakfast

Lobster Benedict with Mango Hollandaise
Potato Croquettes
Sliced Fresh Fruit

Oven-baked Croissants and Muffins
Chilled Fruit Juices, Fresh-brewed Coffee, and Hot Tea

$22.50 p.p.



Coffee Breaks
Hole #1

Soft drinks, Orange Juice, Coffee, Tea
Mini Ham & Cheese Pastechi and Pan Bollo

$8.50 p.p.

Hole #2
Soft drinks, Orange juice, tea

Mini cheese arepas, Mini pan dushi,
 Drikidek, Danish

$8.50 p.p.

Hole #3
Soft drinks, fruit punch, coffee, tea

beef bitterballen, mini loempia, quesillo,
tentalaria di pinda, sunchi

$10.50 p.p.

Hole #4
Soft drinks, fruit punch, coffee, tea

mini chicken empanada, saucijzen broodje, 
pan bollo di banana, bolo chateau, cocada

$11.50 p.p.

(Minimum 30 guests)

Freshly brewed regular, decaffeinated coffee and specialty teas
$55.00 per gallon

Selection of freshly squeezed orange juice, grapefruit, cranberry
$ 58.00 per gallon

Assorted soft drink, mineral waters, ice tea or lemonade
$40.00 per gallon

Assorted Cookies
$40.00 per dozen

Assorted deluxe breakfast pastries and muffins
$46.00 per dozen

International sliced deli meat and cheese display with resort rolls 
$11.50 per guest

Select Whole Fresh Fruit
$3.50 per guest

Assorted Fruit Yogurts
$4.00 each

Deluxe Open Sandwiches
Grilled vegetables, shaved parmesan, balsamic reduction

Shredded ham with pommery mustard mayonnaise
Smoked salmon with sour cream and dill

Roast tomato mozzarella and pesto
$46.00 per dozen

Build your Own!



Hors d’Oeuvres

Hot Hors d’Oeuvres

Cold Hors d’Oeuvres

Special Hors d’Oeuvres



Hors d’Oeuvres

Duck Liver Mouse on a Crostini topped with Mango 
Chutney

Carpaccio of seared Tuna Loin served on a Wonton 
wrapper dressed with sesame seeds

Buffalo Cheese with Sundried Tomatoes

Foccacia with assorted tapenades

Prosciutto Ham filled with melon and balsamic 
syrup

Poached Prawns served on a tortilla round and 
accompanied by avocado quacamole

Smoked Salmon with herbed cheese served on a 
cucumber crouton

Marinated Sirloin on a garlic crostini with 
mustard mango chutney

Puff Pastry Cup filled with herb Goat cheese 
mousse

Marinated Salmon on a crispy potato chip 
enriched with caviar and chives

Tapas Roll filled with Chorizo, sun dried 
Tomatoes and parmesan cheese

Carpaccio of Angus Beef Tenderloin on a thyme 
crostini with a balsamic reduction

Roasted Duck Breast on a crostini with apple 
compote

$4.25 per piece

COLD



Hors d’Oeuvres

Crab Cake Roll served in filo dough

Snail Ragout infused with tarragon and garlic on a 
Potato Crouton

Toasted Nut Bread with Brie Cheese and Honey

Small Quiche made of shellfish, saffron, and 
chopped dill topped with lobster mayonnaise

Jumb Shrimps seared with garlic, and topped with 
coconut curry sauce 

Forrest Mushrooms enriched with Parmesan 
Cheese, Chives in a pastry cup 

Thai-style Chicken Rolls with Sweet and Sour Sauce

Beef or Chicken Bell Pepper Kebab 
w/Teriyaki

Little Rose of fresh Salmon Fillet dressed with a 
Lime Butter Sauce

Mozzarella Cheese with Sun Dried Tomato 
and basil Pesto

Dim Sum of Seafood with Soy Sauce

Tempura Batter Fried infused Mushrooms 
stuffed with Goat Cheese and Sweet Chili 

Sauce

Quiche Loraine

$4.25 per piece

HOT



SPECIAL

Jumbo Shrimps Tempura with with spiced Soya Aioli

Jumbo Scallop Pop Sickle

Oven Roasted Marinated Breaded Lamb Chops

Pan Seared Duck Liver on a Portobello Mushroom with Truffle Remoulade 

Lobster Nuggets with Herb Avocado Mayonnaise

Lump Crabmeat Salad on Boiled Egg

Lobster Bisque Cappuccino topped with dill

$6.50 per piece

Hors d’Oeuvres



Veranda Lunch



Lunch Boxed

Lunch Plated

Lunch Buffet



Lunch (boxed)
Early Bird

One fresh whole fruit
Danish or one muffin

Bagel and Cream Cheese
Fruit Juice

$15.00 per box

Hole in One
Smoked Turkey Breast and Mozzarella Cheese Sandwich

Pita with Tuna salad
Grilled Ham and Cheese Sandwich

Chicken Curry Mango Wrap
Sandwich Healthy with Lettuce, Cheese, Tomato, Egg and Onion

Smoked Salmon wrap
Oven Roasted Angus Beef Tenderloin with Brie Cheese

Salami, Pastrami, Parmesan, Plum Tomatoes, Olives, Roasted Peppers

Choose your sandwich 
one $17.50 or two $24.00

All Boxed Lunches Include
One Fresh Whole Fruit
Potato or Corn Chips

Bottle Water
Energy Bar



Lunch (plated)
Las Rocas

Appetizer
Tuna Sashimi < Orange Sesame

Black peppered caramelized Tuna Loin served with an Asian Salad of Scallions, Celery, 
Bell Pepper, Cucumbers Cilantro, Mint, Tomato and Orange Sesame Soy Vinaigrette

or

Green Asparagus < Potato
Creamy Soup served with sliced Asparagus, Saffron Cream and Chopped Walnuts

Entrée
Red Snapper Fillet < Shrimps

Pan Seared Snapper Fillet, Shrimps served with Baby Spinach, Potato Puree and Thai Sweet-Sour Sauce

or

Beef Tournedos < Béarnaise
Grilled Beef Tenderloin, Shrimps served with oven roasted Steak Fries, mixed Vegetables, Red Wine and Béarnaise Sauce

Dessert
Dark Liquid Chocolate Cake < Orange Grand Marnier

Warm Dark Chocolate Cake served with Orange Grand Marnier Ice Cream, whipped Cream and Vanilla Lemon Grass 
sauce

$47.00 p.p.
(Minimum 20 guests)



La Colina

Salad
Caesar Salad < Lemon Anchovy

Crispy Romaine Lettuce served with Parmesan Cheese, 
garlic Croutons and Anchovy Lemon Vinaigrette

or

Mushroom Veloute < Chives
Mushroom Soup served with snipped chives, truffle Cream 

Fraiche and Crispy Bacon Bits

Entree
Keshi Yena < Funchie

Aruban Chicken Stew with Raisin, Bell Peppers, Onions 
Cashew Nuts, 

Olives, baked with layers of Dutch Gouda Cheese

Dessert
Rum Banana < Vanilla

Rum sautéed Banana, Raisins served with Vanilla Ice 
Cream and Chocolate Sauce

$35.00 p.p. 
(Minimum 20 guests)

Miramar

Salad
Crispy Mixed Greens < Honey Balsamic

Mesclun salad served with Tomato, Pickled Onions, Greek 
Feta Cheese, 

Toasted Walnuts and Honey Balsamic Vinaigrette

or

Soup
Tomato Lemon Grass < Scallions

Refreshing Tomato Soup served with chopped 
Scallions

Entree
Grouper Fillet < Creole

Oven Roasted Grouper Fillet served with fresh pasta and 
Tomato Creole sauce

Dessert
Chocolate Brownie < Cinnamon

Served with whipped Cream and Cinnamon Ice Cream

$38.00 p.p. 
(Minimum 35 guests)

Lunch (plated)



Las Palmas

Appetizer
Shrimp Cocktail

Chilled Shrimp Cocktail served with Tomato, Lime and Hors Reddish Sauce

or

Crab and Corn Chowder < Toasted Bread Bowl
Served in a Toasted Bread Bowl

Entrée
Beef Medallions < Rosemary

Grilled Beef Medallions served with Caribbean Potato Wedges and Tomato Salad

Dessert
Cheese Cake < Forest Fruits

Served with marinated forest fruits and warm 
Chocolate Sauce

$42.00 p.p.
(Minimum 20 guests)

Lunch (plated)



Lunch Buffet



Catalina

Resort baked breads and rolls

Green tossed green salad, tomato, cucumber, 
onions, red pepper with vinegar dressing

pica di papaya

Spicy Beef Soup

Red snapper creole

Chicken breast with papaya relish

Fried plantains, corn polenta and rice
sautéed vegetables

Home made quesillo and New York Cheese Cake

Freshly brewed regular coffee and specialty teas
with appropriate condiments

$29.00 p.p.
(Minimum 50 guests)

Mesa Vista

Resort baked breads and rolls

Green tossed salad with tradional topping bar:

Shredded carrots, red beets, deiced tomatoes and 
cucumber relish

Baked potato salad, tropical fruit salad,

Crab pasta salad, cole slaw, pica di papaya
local fish soup

BBQ chicken legs and mahi mahi creole

Fried Plantain, pan bati and rice
sautéed vegetables

Papaya-carrots cake, Chocolate Cake
and keylime pie

Freshly brewed regular coffe and specialty teas
with appropriate condiments

$34.00 p.p.
(Minimum 50 guests)

Lunch (buffet)



Dinner Plated

Dinner Buffet

Lounge



Dinner (plated)
Anabui

Freshly Baked Bread and Rolls served with Garlic Herbed Butter

Salad
Crispy Mixed Greens< Honey Balsamic

Mesclun Salad served with, Tomato, pickled Onions, Greek Feta Cheese, 
Toasted Walnus, and Honey Balsamic Vinaigrette

Entrée
Red Snapper Fillet < Garlic Shrimp

Pan-seared Snapper Fillet and Shrimps served with oven roasted Vegetables, 
Potato Puree and Tomato Creole sauce

or

Beef Tournedos < Truffle
Beef Tenderloin served with Provencal oven roasted Potatoes, 

Vegetables, and Truffle mushroom Sauce

Dessert
Dark Chocolate Cake < Orange Grand Marnier

Warm dark chocolate cake served with Orange Grand Marnier Ice Cream, 
whipped Cream, and Vanilla Lemon Grass sauce

Freshly Brewed Coffee and Tea

$60.00 p.p.
(Minimum 20 guests)



Dinner (plated)
Bella Vista

Freshly Baked Bread and Rolls served with garlic Herbed Butter

Appetizer
Crab < Shrimp Cocktail Lump Crabmeat Salad with Slowly Poached Jumbo shrimps served 

with curried Mango Apple Salad and a tangy Tomato Lime sauce

or

Soup
Mushroom Veloute < Chives Mushroom Soup served with snipped Chives, truffle 

Cream Fraiche and Crispy Bacon Bits

Entrée
Chilean Sea Bass Fillet < Citrus Butter Pan seared Sea Bass fillet served with toasted almond Potato Puree, 

Baby Spinach, Asparagus and Citrus Butter Sauce

or

Lamb Rack < Cumin Mint Grilled and served with Mediterranean Cous Cous, stir-fry Vegetables

Dessert
Champagne Sabayon < Passion Fruit Marinated Caribbean Fruits topped with Champagne Sabayon served with 

Coconut Crumbs and Passion Fruit Ice Cream
Freshly Brewed Coffee and Tea

$75.00 p.p.
(Minimum 20 guests)



Dinner (plated)
Las Campeonas

Freshly Baked Bread and Rolls served with garlic Herbed Butter

Appetizer
Salmon Roulade Smoked Salmon and fresh Salmon tarter rolled together served with crispy mixed greens, capers,

 toasted Pine Nuts and Cilantro Mustard Dressing

or

Soup
Green asparagus < Potato Creamy Soup served with sliced asparagus, saffron Cream and chopped Walnuts

Entrée
Grouper Fillet < Cajun Cognac Grouper Fillet served over fresh Laghitarra Pasta, herbs and 

Creamy Cajun Cognac Sauce

or

Beef Medallions < Blue Cheese Grilled Beef Medallions served with Garlic and herb Provencal oven roasted Potatoes 
and Red wine Blue Cheese Sauce

Dessert
Cheese Cake < Forest Fruits Served with marinated Forest Fruits and Warm Chocolate Sauce

Freshly Brewed Coffee and Tea

$65.00 p.p.
(Minimum 20 guests)



Dinner (plated)
Las Palmas

Freshly Baked Bread and Rolls served with garlic Herbed Butter

Salad
Ventanas Salad < Brie Bruschetta 

Baby Spinach leaves with toasted Nuts, Cherry Tomatoes, 
Warm Brie Bruschetta, and Honey Balsamic Vinaigrette

Entrée
Salmon Fillet 

Grilled Salmon fillet served with Caribbean Potato Wedges
Stir-fried Vegetables and Hollandaise dill Sauce

or

Chicken Breast < Rosemary
Grilled Chicken Breast served with mixed Vegetables, Potato Puree an

 Rosemary sauce

Dessert
Quessilo < Butterscotch Rich Vanilla Flan served with Vanilla Ice Cream

And Butterscotch Caramel Sauce
Freshly Brewed Coffee and Tea

$55.00 p.p.
(Minimum 20 guests)



Buffet Dinner



Dinner (buffet)
Caribbean

Salads
Tomato Cucumber Salad, Potato Salad with Bacon bits, chopped chives and cilantro

Curried Cole Slaw with Roasted Apple, Cumin and Raisins, Mixed Greens with assorted Dressings

Soup
Crab and Corn Chowder

Entrées
Fried Red Snapper served with Tomato Creole Sauce
Tender Chicken Legs served in Coconut Curry Sauce

Grilled Filet Mignon with lightly spiced 
Dijon Mustard Sauce

Sides
Corn Polenta (Funchi)

Oven roasted Potatoes with Garlic, Olive Oil and Herbs de Provencal
Caribbean Saffron Rice with carrots and Peas

Fresh Baked Bread and Rolls

Desserts
Assorted Cakes, Chocolate Cake, Caramel Flan and Cheese Cake

Freshly Brewed Coffee and Tea

$60.00 p.p.
(Minimum 50 guests)



Dinner (buffet)
International

Salads
Cucumber Salad with Feta Cheese, Orange Balsamic Vinaigrette and toasted Walnuts

Seafood Ceviche of mixed Seafood marinated with Lime Juice and Madame Jeanette
Grilled Vegetables marinated with Balsamic and yogurt

Soup
Spicy Beef Soup with Kernel Corn

Entrées
Grouper fillet served in Thais Coconut Lemon Grass Sauce

Beef Tenderloin served in a wild Mushroom Sauce
Grilled Chicken Breast in Sweet & Sour Sauce

Sides
Potato Gratin, Fresh Pasta with Tomato Vinaigrette, Fresh Baked Bread Rolls and Butter

Desserts
Tiramisu Cake, Banana Chocolate Chip Cake

And other delicacies

Freshly Brewed Coffee and Tea

$65.00 p.p.
(Minimum 50 guests)



Dinner (buffet)
European

Salads
Spinach Salad with Tomatoes, Garlic croutons, pickled Red Onions, and Feta Cheese

Tomato & Cucumber Salad with Pesto Basil Vinaigrette
Mixed Green Salad with assorted Dressings

Soup
Roasted Garlic Potato Soup with crispy Prosciutto Ham

Entrées
Trio of Seafood-Scallops, Shrimps and Snapper served in Saffron Sauce

Prime Beef tips served in Traditional Stroganoff Sauce
Pan Seared Chicken Breast with Mustard Mango Sauce

Sides
Creamy Goat Cheese Polenta, Oven roasted Potatoes, Fresh Fettuccini Pasta

Fresh Baked Rolls and Butter

Desserts
Tiramisu Cake, Chocolate-layered Cake, New York Cheese Cake

Freshly Brewed Coffee and Tea

$70.00 p.p.
(Minimum 50 guests)



Tex Mex

Salads
3 Beans Salad, Nachos Corn and Cilantro dressings, Tomato & Avocado Salad with Tortilla crisps

Mixed Greens Salad with assorted dressings

Soup
Black Bean Soup with Sour Cream

Entrées
Assorted Seafood with White Wine Sauce, B.B.Q. Loin Ribs

Glazed Salmon Medallions 
Oven Roasted marinated Chicken Legs with Fruit Salsa

Prime ground Beef tips served with Tacos, B.B.Q. Chicken quesadillas
Grilled Chorizo Sausage

Sides
Red Kidney Beans

Oven roasted curried Potatoes, White Rice with Kernel corn
Fresh Baked Rolls and Butter

Desserts
Coconut Mango Cake, Cheese Cake, Home Made quesillo. Chocolate layered Caked

Freshly Brewed Coffee and Tea

$65.00 p.p.
(Minimum 50 guests)

Dinner (buffet)



Bar Set-up



Hosted Bar
Standard Brands

First Hour			   $ 19.00 p.p.
Additional Hours 	 $ 16.00 p.p.

Premium Brands
First Hour 			   $ 25.00 p.p.
Additional Hours 	 $ 18.00 p.p.

Super Premium Brands
First Hours 			  $ 27.00 p.p.
Additional Hour 		  $ 22.00 p.p.

		  	

Host Bar on             Consumption                                          Cash Bar   

Standard Brands 			   $   6.50                               				    $   6.50
Premium Brands 			   $   7.50                               				    $   7.50
Super Premium Brands 		  $   8.50                               				    $   8.50
House Cognacs 			   $   9.50                               				    $   9.50
Premium Cognacs 		  $ 14.50                             				    $ 14.50
Super Premium Cognacs 	 $ 19.50                             				    $ 19.50
Imported Beers 			   $   6.50                               				    $   6.50
Local Beers 				   $   5.50                               				    $   5.50
House Wine 			   $   7.00                               				    $   7.00
Frozen drinks 			   $   9.50                               				    $   9.50
Soft Drinks 				    $   3.00                               				    $   3.00
Juices 				    $   3.50                               				    $   3.50
Mineral Water 			   $   2.75                               				    $   2.75



Brand		  Standard		  Premium			    Super Premium

Vodka		  Tropicov			   Stolischnaya		       Absolut, Grey Goose
														            
Rum			   Bacardi Light		  Bacardi Light	      	      Captain Morgan,  Bacardi Gold
													           
Tequilla		  Cuervo Gold		  Cuervo Gold		       Cuervo 1800

Bourbon		  Seagram’s			   Maker’s Mark	   	      Jack Daniels , Southern Comfort

Whiskey		  CC Club			   Canadian Club		       Seagram’s V.O	, Seagram’s 7

Gin			   Gordon’s			   Beefeater			         Tanqueray

Scotch		  Scottys Scotch		  Dewar’s, J&B 	                 Black Label, Old Parr

Cordial		  Amaretto			   Amaretto			         Amaretto

Beer			   Balashi			   Heineken, Budweiser	       Corona, Heineken, Coors Light
						       	

		  Sodas          		 Coca Cola, 	Sprite, Diet Coke,	Tonic, Ginger Ale

		  Juices          	 Pine Apple, Cranberry, 	Fruit Punch, Grape Fruit

		  Wines          	 Cono Sur Chardonnay and Cono Sur Cabernet Sauvignon
                 				    Beringer White Zinfandel

Hosted Bar



Cakes
Ceremonies

Chapels
Decorations

D.J.
Entertainment
Event Planning

Fireworks
Florist

Helicopterflight
Hotels

Limousine
Make-up / Hair

Musicians
Photographer
Sound & Light

Tailors / Dressmakers
Teambuilding
Videographer

Suggested Vendors



Accommodation for groups
Whether your group is 10 or 35 homes, Tierra del Sol has all you need for a great time, any time!

Whatever the Season, Whatever the Reason; we have it all.
A family reunion, golf outing, business entertainment of less than 35 homes and you need help in 

coordinating the details, e-mail or call our Toll free number: 866-978-5158 ext. 241. 
The Vacation Rental department can help you to pre-arrange golf and other sports, restaurant 

reservations, transportation and amenities to insure the success of your special group. 
	

For your special clients or any of your associates that you would like to impress, we are happy to help 
you choose one of our Luxurious Estate Homes.

Customize your stay with supplements to go inclusive. Rates vary by room category and by season.



Cakes



Dessert



Set-up indoors for private party



Kids party



Holy Comunion



Set-up back of the restaurant



Buffets
A minimum of guests is required for some menus. These 
menus will not be sold to groups having less than the 
required amount of guests, unless prior approval has been 
given by management. Prices per person will change 
accordingly.

Billing and Deposits
Billing arrangements for all events are made in accordance 
with Ventanas Del Mar policies. All requests for direct bill-
ing must be authorized by our Accounting Department. A 
pre-determined deposit will be due on the day of booking. 
The remaining balance will be due the night of the event 
together with the final guarantee.

Guarantees
An estimate of the number of guests attending must be given 
at the time of booking. Ventanas del Mar is to be notified of the 
exact number of guests 72 hours prior to the event. The client 
will be charged for this number as aminimum. Ventanas del Mar 
will be prepared to service and set up 3% over the final guaran-
tee given. If the number of actual guests exceed the confirmed 
number, then the additional numbers will be billed accordingly.

Relocation
Function rooms are assigned according to the guaranteed 
number of guests. Ventanas del Mar reserves the right to 
relocate any function to an alternate room within the 
restaurant when necessary, due to changes in guaranteed 
numbers. 
Ventanas del Mar reserves the right to charge a service fee 
for set up of meeting rooms with extraordinary 
requirements.

Booking Policies
Menu Selection
Please choose one menu for the group. Any menu
confirmed less than four weeks prior to   the  event  may  
be subject to an additional charge due to a required 
minimum order from suppliers. 
We can also provide a special menu for people with 
dietary restrictions. Those guests who are to receive 
these special meals must be identifiedto the staff prior to 
the service commencing. This can only be arranged if the 
request is made prior to the event. 

Should you have a request, we would be pleased to dis-
cuss it with you. Menus need to be confirmed four weeks 
prior to the event and two months prior for weddings. 
For weddings, a complimentary menu tasting is available 
for the Bride & Groom.The ‘tasting’ allows for the clients 
to understand the quantity and the quality of culinary art 
that we will provide for your wedding. Unfortunately, we 
are unable to provide individual tastings or guarantee 
that the menu served will be identical to your chosen 
menu.

Food and Beverage
All food and beverages must be purchased from Ven-
tanas del Mar. No food of any kind, except wedding/
birthday cakes can be brought into the Restaurant. All 
wedding cakes must be delivered one hour prior to the 
reception. Ventanas del Mar cannot be held responsible 
for any cakes stored over night. It is up to the wedding 
party to move the cake to the cake table. Ventanas del 
Mar is not responsible for any damage done to the cake. 
Due to health and safety standards, 



Cancellation
If the client terminates this contract for any reason, Ventanas del Mar shall be entitled to retain in full, the first 
deposit together with any and all additional deposits and fees paid to Ventanas del Mar. 
The client acknowledges and agrees that aforementioned cancellation charges are not a penalty and that the 
charges represent a genuine and reasonable estimate of the losses and damages of Ventanas del Mar resulting 
from cancellation. However, if thirty days notice of cancellation of an event is given, the deposits can be used 
against any event booked within one year from the original date of the event.

Reservations for special functions are subject to the following cancellation charges:
	 (i) 	   Cancellation in writing 1 week prior to the event  will incur room rental charge.
	 (ii) 	   Cancellation in writing less than five days before the event will be charged 50% of the cost. 
                        Functions cancelled less than 24 hours prior to  the event will be charged the full amount.
	 (iii) 	   No cancellation but non-appearance – full charge for the function.

Rules and Regulations
1. 	 Ventanas del Mar reserves the right to close down the event should it pose a security risk to guests, staff or 
            Ventanas del Mar or Tierra del Sol property.
2. 	 Smoking is not permitted inside Vetanas del Mar, however guests may smoke outside.
3. 	 Ventanas del Mar has a zero tolerance policy for any use of force including public displays of belligerence                                                                                         
           or physical abuse directed at any staff member or guest, or for possession of objects which could be 
           construed  as  weapons.
4. 	 Tierra del Sol has a strict policy on the service and consumption of alcoholic beverages. Ventanas del Mar 
	 servers are required to implement Tierra del Sol standards. We reserve the right to refuse service to any 
           person  we believe has reached a level of intoxication above the admitted percentage.
5. 	 Ventanas del Mar reserves the right to refuse to admit any person to its premises if, in the opinion of 
           Ventanas del Mar staff acting reasonably, there is reason to believe that such person may violate any 
           of the above Rules and Regulations of Ventanas del Mar.
Events Technology Equipment

Events Technology equipment is available upon request at an additional charge. 
(Please contact your Event Manager for the price list)

Booking Policies



Security
You agree to indemnify and save harmless Ventanas del Mar, its officers, employees and agents from all claims 
of every kind in respect of any injury, loss or damage resulting from the performance or
non-performance of this  agreement (or in any way arising out of your wilful or negligent act or omission), 
unless the injury, loss or damage is caused by the wilful or negligent act or omission of Ventanas del Mar or 
any of its officers,employees or agents while acting within the scope of their duties. In particular, you agree to 
pay for any damages resulting to the property of Ventanas del Mar caused by you or your guests (including 
charges associated with removing any confetti, sprinkles, flower petals, or any similar decorative items).
Ventanas del Mar is not responsible for any items  left on the premises which are lost or stolen.

Service Charge
Menu prices are excluding any taxes. For all functions, a 18% service charge and 1.5% (B.B.O) tax will be 
applied. This percentage is set price and covers the basic server labor charge.

Additional Labour Charges
1.	 Should the scheduled starting time of a function be delayed by more than an hour, without prior
            notification, an overtime charge will be applied to the client’s account. Should the function exceed
            the  scheduled ending  time this charge will also be applied.
2.	 One bartender and one bar will be provided for every 100 guests. The bartender fee is $ 75.00
           per bartender, the bar set up charge is $40.00 per bar.
3.	 A $ 75.00 Chef’s Fee will be applied to the final bill for all carving and action stations.
4.	 An additional charge might apply if a meeting room setup is requested to be changed once it is 
           completed. This charge will only apply if the set is different from what was agreed upon in the 
           original event order.

Decorations and Entertainment
Ventanas del Mar is pleased to arrange the following for you; fresh floral centerpieces, ice carving, 
entertainment, photographers, teambuilding events, theme nights and more. Ventanas del Mar will not allow 
any item to be attached to the wall, floors or ceiling of the meeting rooms with nails, staples, tape or any other 
substance, unless with prior approval by Ventanas del Mar’s management.

Booking Policies



Booking Policies
Price Quotations
Price quotations, verbal or written, are subject to change. Prices quoted up to 60 days prior will be honoured.

Music & Entertainment Regulations
It is the host’s responsibility to inform us if there will be music played. Ventanas del Mar does not permit the use 
of smoke or bubble machines. All bands, D.J.’s and entertainment must finish their last set on or before 1:00 am. 
Exceptions can be made in colsultation with the Manager.

Parking
We have a large parking lot within walking distance on the premises of Tierra del Sol. We strongly advice our 
clients to come with as less cars as possible, since the parking lot is a public parking lot and has limited space. 
Alternative parking space can be arranged with your booking and will be charged.

Bar
Host Bar: 	   You will be billed for all bar costs. If host bars are less than $350.00, a bartender charge of $20.00/hr. 
                        from ½ hr.before opening to ½ hr after closing – minimum 3 hours will be applied. To avoid unnecessary 
                        waste  regarding to served drinks, no more than 1 drink per person will be served if the open  bar will be 
                        closed within 15 minutes.
                        No last call is given on open bars. Please inform D.J. / Band.

Cash Bar: 	  Bartender charge of $20.00 per hour, for a minimum of 3 hours.
		   (2 Bartenders will be required if attendance is over 100 people).

		   Wine served during receptions will be charged by the glass.

Lost Items
Ventanas del Mar is not responsible for any lost items or items left behind by you, your guests or vendors.
All items must be removed from the Restaurant immediately following the function.



Code of Conduct
Ventanas del Mar reserves the right to control all functions held on the Restaurant premises and to 
discontinue service of alcoholic beverages at any time, if in the judgement of the staff on duty, it would 
be in the best interest of the Restaurant and guests to do so. Ventanas del Mar reserves the right to ask 
guests to leave the Restaurant’s premises.
The host and his/her guests will be responsible for any misuse, damage or losses sustained to the 
premises of the Restaurant incurred as a result of the host’s or his/her guest’s conduct. Children must 
not be left unattended at any time. The Restaurant does not permit the affixing of anything on the 
walls, floors or ceiling of rooms with nails, staples, tape or any other substance, unless approval is given 
by the management. If this is done during the event and any damage is suffered, the cost of repair and/
or replacements will be billed. The management reserves the right to ask any person to leave the build-
ing if any house rule is being abused. No person is allowed in any other part of the building, other than 
the designated area where the function is being held.

Booking Policies



would like to thank you for spending some time on browsing 
through our banquet package. Please do not hesitate in 

contacting us for any questions or more information 
concerning our banquets and wedding packages.

and

”Tierra del Sol” and “Ventanas del Mar” are registered brands, 
belonging to Tierra del Sol N.V. 

All prices inside are subject to change wIthout prior notice
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