
DINING UNDER 
THE STARS

Cap Juluca’s Private 
Dining Experience



Enjoy special moments on Maundays Bay 
Lead your loved one to the pristine sands of Maundays Bay at sunset. 
Waiting for you on the shoreline is a personalised dining experience, 
perfect for any occasion under the stars.

In order to make your experience as seamless and special as possible, 
please complete this form with your information and desired menu 
items.

THE DESIGNATED ALLERGENS AND PRODUCTS ARE:
(1) Cereals containing gluten (2) Crustaceans (3) Eggs
(4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts
(9) Celery (10) Mustard (11) Sesame seeds
(12) Sulphur dioxide and sulphites (13) Lupin beans
(14) Molluscs (15) Suitable for vegetarians
(V) As vegan option available.

18%% SERVICE CHARGE ADDED TO FINAL FOLIO.

Guests Name: 

Room No:

Day & Date of Dinner:

Number of Guests:

Preferred Time:

Preferred Beverages (including specific wine type):

Allergies/Restrictions:

Preferred Cocktail:

Occasion Celebrated:

THREE COURSE MENU USD 260 PER PERSON

FOUR COURSE MENU USD 280 PER PERSON

Mandatory USD 90 Server Fee and USD 75 Setup Fee is applied.

Terms & Conditions. In the event of inclement weather, the location of the dining setup is subject to 
change. Dining Under the Stars must be reserved 48 hours in advance. Cancellation, change in party 
size, date and/or time and modification to menu items must be made 24 hours in advance. All prices 
are in USD. Beverages are NOT included in the price quoted and will be charged at regular à la carte 

prices. For party to 7 to 20 guests different conditions apply - please ask for our events team for 
further assistance.



PERUVIAN SPECIALTIES
Available Tuesday to Saturday

	 		 APPETIZERS 
Classic Ceviche (4, 9)
Crispy Andean Corn, Aniseed corn, sweet potato.

Rambutan Ceviche (9, 15, V) 
Rambutan, yellow coconut tiger’s milk, avocado , chalaquita, plantain chips.

Andean Nikkei Salad (1, 6, 11, 15, V)
Tri-colour quinoa, avocado, wakame, black tempura flakes, citrus chalaquita, miso 
vinaigrette

FIRST COURSE 

Anticuchos  a la Brasa (3, 6) 
Peruvian style skewers marinated in Aji Panca

•	 Skirt steak
•	 Corn fed Chicken
•	 Garden vegetables
All the skewers served with rustic potato “escribano”, peruvian chili.

MAIN COURSE
Arroz “Chaufa”  (3, 6, 11)
Pork belly fried rice,snow peas, shiitake, peppers, poached egg.
Vegan fried rice available on request

Lomo Saltado (6, 9, 14)
Beef skirt, red onion, tomatoes, jalapeño, oyster sauce, soy sauce, cilantro,  
Peruvian native potatoes

Arroz Con Marisco (2, 4, 9, 14)
Oven baked seafood rice, sautéed daily seafood, peruvian spices

Snapper a la Talla (4)
Marinated whole fish Butterfly, corn tortilla, avocado crema, pico de gallo.
To share between 2 pax

DESSERT
Dulce de leche Tart (1, 3, 7, 8)
Vanilla Chantilly, chocolate & coffee ice cream

Rice pudding (3, 7)
Mazamorra Purple corn, pineapple & cinnamon

Corn husk meringue (1, 3, 7)
Sweet corn mousse & lucuma ice cream

 Seasonal fruit platter

ITALIAN SPECIALTIES
Available Thursday to Monday

	 		 APPETIZERS 
Ricotta Di Mandorle (1, 8, V)
Homemade almond ricotta, truffle treacle, sourdough bread

Insalata Di Mare (2, 9, 14)
Warm Angullian seafood salad, crayfish, cuttlefish, octopus, red prawns

Vitello Tonnato (1, 3, 4)
Traditional Piedmontese slow roasted veal, Tonnato sauce

FIRST COURSE 
Casarecce Pesto Genovese (1, 7, 8, 15)
Homemade casarecce pasta, basil pesto, pinenuts, potatoes, haricot vert & ricotta salata

Paccheri Con Branzino (1, 4)
Paccheri with branzino, olives, capers & lemon

 Tagliolini Gratinati (1, 3, 7)
Cipriani`s baked tagliolini, ham & creamy parmesan sauce

MAIN COURSE
Funghi All’ Artusi (3, 7, 15)
Kale & mushroom ragout, polenta, pecorino sauce, egg yolk milanese

 Pesce Alla Mediterranea (4, 8)
Catch of the day fillet, fresh tomatoes, taggiasca olives, Sicilian capers pistachio

 Filetto Di Manzo
Prime beef fillet, caramelised onion, balsamic & rosemary

DESSERT
Tiramisu Alla Ciliegia
Coffee, Kirsh soaked Morello cherries, mascarpone mousse 

 Exotic Rum Baba
Pinapple salsa, Vanilla chantilly

 Frutti Di Bosco
Limoncello marinated red berries, bergamot sorbet



CARIBBEAN SPECIALTIES
Available Saturday to Wednesday

			  APPETIZERS 
Cauliflower Croquettes  
Black garlic aioli

 Lobster Roll  
Warm lobster, truffle butter bun

Snapper Crudo (4) 
Burnt orange, kumquats, dashi broth, tobiko

Oscietra Caviar  
Additional - USD 110 for 1 oz tin caviar
1 oz Sturia selection,  creme fraiche, chives, warm baked johnny cakes

Seafood Tower       
Six Oysters, Poached Lobster, Snapper sashimi, conch ceviche, crab salad  
Served with warm baked Johnny cakes, traditional condiments and homemade sauces 
Additional USD 110 to share between 2 pax

FIRST COURSE 
Coconut Lobster Bisque  
Lobster croquette, kumquats (1, 2) 

Oxtail Tarte Tatin 
Braised oxtail, caramelised red onion, Bordelaise sauce

 Golden Beets Salad
Goat cheese foam, pickled red onion, rocket, beet purée, aged  balsamic vinaigrette

MAIN COURSE
Spiny Lobster
Roasted baby carrot, sweet potato hasbrown chaffle &  coconut curry sauce

 Dry Aged Rib Eye   
Roasted fingerling potatoes, kale & smoked spices butter

 
Plantain Tannia Gnocchi
Coconut tomato curry sauce, coconut crumbs, crispy sage

DESSERT
Coconut Cake
Coconut creme anglaise, coconut tuille

Creme Brulêe
Soursop & passion fruit
 
Dominican coffee mousse 
Sea moss, salted caramel, oat milk sorbet
 

Floral Arrangements 					     195

Blooming Soak					     170

Champagne & Chocolate				    195

Other enhancements are available. Please ask for our events team for further 
assistance in personalising your special experience.

ENHANCEMENTS


