HAYANA BLUE

RESTAURANT

Events, Receptions & Business Dinners
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Welcome to HAVANA BLUE, where Latin America meets the Pacific Rim located on
Morning Star Beach Club Resort . Our ocean front restaurant provides your guests
with unmatched views of tropical sunsets and enchanting cruise ships embarking out

to the Caribbean Sea.

Refreshinglhic, we will help set the mood with over 200 glowing candles and
captivating, white sheer curtains whisking in the ocean breeze, while the echoes of
the tranquil sea drift ashore.

Our Chef created comprehensive yet flexible, dine around packages designed to
satisfy the palate and stimulate t he mind. Our sommelier will gladly pair each
delectable dish with the perfect wine from our extensive wine portfolio honored by
the Wine Spectator of Excellence Award. HAVANA BLUE also features an
exceptional Reserve Wine list sure to impress any connois  seur.

Please feel free to contact your personal event  coordinator at 340.779.CUBA.



RESTAURANT

Sunset Cocktail Reception *** Moon Light Cocktail Reception

Cocktail Receptions may be hosted in conjunction with or independen tly
from a dinner reception, noting that cocktail reception commencement
times must be 6 :00 pm and earlier or 9:00 pm and later.

Cocktail Receptions are scheduled in one hour time increment s unless
otherwise requested by the client.

Cocktail Receptions a re located at the BLUE BaF and Section E (groups of
40 or more).

Liguor Packages are mandated for cocktail receptions hosted independently
of a dinner reception.

Elegant Hors d™ oeuvres:

Please select five, seven or nine:

Asian Crab Croquettes

Lemongrass- Scented Chicken Satay with Miso Glaze

Lobster - Plantain Wontons with Sofrito Aioli

Crab and Mango Mojo Cup laced with Jalapeno Adere zo

Chorizo and Mango skewered with a Sparkling Ginger Glaze

Mojito Skirt Steak with Guacamole on Tortilla Crisps

Duck Confit served on a Red Bell Pepper Corn Arepa

Tuna Tartar with Wasabi Crema and Pico de G allo on a Sweet Potato

Chip

o Black Bean Hummus with Caramelized Onion served on a tomato
crisp

o Asian Stir- fry Wontons with Cilantro- Ginger Aioli

0 Tempura Tofu Satay Serv ed with a Mango Drizzle
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Pricing for Hors d™ oeuwres:

o 5 apps per person/ $15 pp
0 7 apps perperson/$ 21 pp
o0 9 apps per person/ $27 pp



HAVANA BLUE
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Exceptional Party Platillos:

HAVANA BLUE offers breathtaking party platillos designed to enhance your
cocktail receptio n. These platillos are ideal edible displays of delectable
E x U E TfolybuPesteemed guests.

Platillo de Fruta

Seasonal Grapes
Sweet Glazed Bananas
Fresh Strawberries
Ripe Pineapple

Local Mango
Cantaloupe

Kiwi Fruit

Berries

Platillo de Vegetales

Baby Bok Choy

Crisped Spicy Eggplant

Grilled Sweet Peppers
Romaine Hearts

Spanish Olives

Cucumber

Carrot

Grilled Chile Dusted Asparagus
Mushrooms Marinated in Mirin Soy Vinaigrette
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Served with a quartet of house - made accompaniments:
Cilantro- Lime / Ginger Aioli/ Honey- Wasabi/ Creamy Onion

Pricing for Platillos:

o Provides for 30 people/ $175 each
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Wine & Spirits Packages*:

1) Premium Plus Liquor includes all HAVANA BLUE Specialty Cocktails &

Martinis / Beer / House Wine / Sparkling Wine: Miguel * Ox x E@d” , £OI
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Sparkling Wine
$28 pp first hour
$28 pp second hour
$25 pp third hour
$22 pp fourth hour
$19 pp fifth hour

2) Premium Liquor including beer and house wine
$23 pp first hour
$23 pp second hour
$20 pp third hour
$17 pp fourth hour
$14 pp fifth hour

3) Well Liquor including beer and house wine
$20 pp first hour
$20 pp second hour
$17 pp third hour
$14 pp fourth hour
$11 pp fifth hour

*Basic sodas / juices / American coffee / tea are included in liguor packages

*Premium non - alcoholic beverages such as bottled Fiji & VVoss water/ specialty
coffee / tea beve rages are billed on consumption

*Liquor Brand Break - Downs Available upon Request



RESTAURANT

Four Course Dinner Receptions:

HAVANA BLUE offers el egant 4 course Event Menus available for groups 12 or

more. Dinner Receptions are scheduled T Od vd ad I OUx dEvedts th&tOE OU @r

exceed these time allotments require prior approval and a fee of $10 per person
OExdad i OUxd UdrtiBsNitat/ADi@ Nateradd dmpact these time frames will
incur these fees as well. Additional time may be requested at this same rate.

Each guest may select one item from each course of the selected menu package
(A, B, or C) the night of the event for parties of 49 or less. P arties of 50 or more ,
require pre - selected courses or counts.

Vegetarian course substitutions are available the night of the event ; HAVANA BLUE
appreciates advanced notification when possible. Vegetarian substitutions

maintain the same package pricing . Vegetarian standardized additions to  a course,

without replacement of an alternate option , may incur additional fee s.

The Chef will attempt to accommodate specific dietary restrictions and allergies.
Please notify us in advance whene ver possible.

HAVANA BLUE can customize all menus; additional fees will apply.

When planning your event with HAMANA BLUE we require a guaranteed minimum;
this is a binding number and your initial estimate and contract will be based off of
this guarante e. Also the final head count is due 2 weeks prior the event; this
number is final and binding

A Service Charge of 22 % will be added to all Event Reception final  invoices. Each
booked event includes two hours of personalized service from our Events Manag er,
any additional event planning time is billable at $125 per hour.

In order to officially secure the event a 50% Non - Refundable Depositis required.
The 50% deposit is calculated on guaranteed minimum number or guests, package
selections, and the servi ce charge. The Event balance is due two weeks prior to
the event via cash or credit card .

Reception Menu Pricing:
Menu A $75 pp

Menu B $85 pp

Menu C $100 pp
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Menu A : $75 per person

PRIMER COURSO

Haute Summer Night Jumbo Lump Crab / Shrimp/ sweet peppers
jicama / baby greens / rice paper summer
roll/  mango - habanero salguero

Pizza las Palmas Thai BBQ Pulled Pork / arugula /
spicy ginger drizzle / mango mojo /
house - made flat bread

Thai Terra Sashimi Thinly Sliced Thai Beef Tenderloin Carpaccio
shaved manchego / baby greens /
crispy shitakes / ginger coulis /
warm Spanish balsamic reduction

SEGUNDQ COURSQ

Tango Sarada Mixed greens / cucumbers / tomatoe s/
daikon / pickled ginger/ roasted pepitas
creamy sour - orange mojo

Sopa Del Dia "I EE" @dEAI NPd@OUOdEXEAUT O0dI 1
local flavors

TERCER COURSQ

Sensei Salmon Pan- Seared Atlantic Salmon / green
tomatillo sobrasada / crispy shiitakes /
smoked boniato mash/ toyo citrette

Havana Pollo Lightly Breaded Chicken Breast/ bursting
with manchego cheese / cilantro & garlic/
Cuban pigeon pea rice / salsa criollo crispy
mint

Moijito Skirt Steak Moijito Glazed Tender Skirt Steak /
Mojito & thaijito dipping sauces/  cilantro -
chorizo mash / crispy tobacco onions

CUARTO COQURSQ

Coconut Rum Cake Coconut R um soaked / toasted coconut
glaze / macadamia brittle

Sorbet or Ice Cream Tasting of Daily Fresh Selections



PRIMER COQURSQ

Tuna Pico Poke

Pizza las Palmas

Tacos de Filet

SEGUNDQ COURSO

Cabana

Sopa Del Dia

TERCER COURSQ

Tuna Trinity

Ropa Vieja Short Ribs

Havana Pollo

CUARTO COURSO

Strawberry Gres Leches 0
Shortcake

Sorbet or lce Cream

Menu B : $85 per person

Diced Y ellow Fin Tuna / sesame pico de
gallo / black - seaweed hijiki / wasabi
espuma / lotus root chips

Thai BBQ Pulled Pork / arugula /
spicy ginger drizzle / mango mojo /
house - made flatbread

Sofrito Ma rinated File t Mignon / roasted
poblano crema / manchego cheese / chile -
toreado salsa / house - made cilantro - corn
tortillas / cilantro petals

Asian Pear / field greens / tomatoes /

red onions / queso - blanco croutons /

roasted jalapeno aderezo

"I EE" QdEAI NPd@OUOdEXE£AUT O0dI 1
local flavors

Chile Blackened Ahi Tuna / citrus jicama
slaw / Thai tomato - Kaffir lime rain / wasabi
mash / cilantro effervescence

Braised Ten der Short Rib / authentic ropa
vieja salsita / cilantro chorizo mash / tomato
& Thai chile sparkle

Lightly Breaded Chicken Breast/ bursting

with manchego cheese / cilantro & garlic/
Cuban pigeon pea rice [/ salsa criollo crispy
mint

Latin @ milks 8Angel Food Cake /
dulce de leche / fresh strawberries /
ginger crema

Tasting of Daily Fresh Selections



PRIMER COURSO

Tacos de Filet

Cuban Sliders

Ceviche

SEGUNDO COURSO

Caesar de Camar 6n

Sopa Del Dia

TERCER COQURSO

Miso Sea Bass

Coco Camarone s

Ancho Filet

Havana Pollo

CUARTQ COURSO
Diablo Choc k FondantT

Coconut Rum Cake

Sorbet or Ice Cream

MENU C : $100 per person

Sofrito Marinated Filet Mignon / roasted poblano
crema/ manchego cheese / chile - toreado salsa
house- made cilantro - corn tortillas / cilantro
petals

Slow- Roasted Pulled - Pork / Serrano Ham /
manchego cheese / green apple pickles / truffle
essence / p ressed pan dulce / blueberry
mustard fpainto

Fresh Seafood cooked naturally in citrus
juices / special Chef preparations /
yucca and plantain chips

Blackened Shrimp / romain e hearts / spiced
cashews spiral tortilla wontons /
fiery manchego Caesar dressing

Chef"s daily soup creation highlighting fresh
local flavors

Miso- Lemongrass Glazed Sea Bass /
garlic spinach /wasabi mash/ mango mojo

Cruzan Coconut Rum Soaked Shrimp / coconut
tempura / fiery tomato  sparkle/ E Z£EY ~ d CN AE D d
bean risotto / coco whip

Grilled 10 Organic Australian Filet Mignon /
ancho chile & espresso rub / Cuban  espresso
reduction/ asparagus/ tempura leeks/ cilantro
chorizo mash

Lightly Breaded Chicken Breast/ bursting with
manchego cheese / cilantro & garlic/ Cuban
pigeon pea rice / salsa criollo crispy mint

Dark Chocolate Cake / molten white-Ei OEk d
center / Cuban chocolate - espresso ice cream /
fresh berries

coconut rum soaked / toasted coconut glaze /
macadamia brittle

Tasting of Daily Fresh Selections



Luxury Menu : ~ The Total Package

THE TOTAL PACKAGED
$200 per person
2 weeks advance notice required
Minimum of 5 pp - Maximum of 20 pp

SOCIAL
Amuse / caviar / quail egg /
Vueve Cliquot AYell ow L 0 Champagne Toe¢
EYVE CANDY

Caribbean Lobster Blini / house-cured smoked salmon
green apple-jalapeno créme fraiche

FIRST GLANCE

Bitter Green Salad / mango-gorgonzola aderezo /
crispy Spanish chorizo / truffle-black pepper pan tostado

FLIRTING \f

Lychee-yuzu sorbet

FORE PLAY
5 0z Grilled Kobe Beef Filet /
lobster stuffed with crab & manchego cheese /
roasted garlic-boniato foam / grilled baby bok choy

CLIMAX
Ginger-Mascarpone Cheese Cake / raspberry compote /
Cuban chocolate foam / candy pecan tuile

AFTER GLOW

After Dinner Drink / Taylor Fladgate 0620 yea
Bonny Doon vin du Glaciers Moscato /
Blanco Espressotini

Ask your Events Planner for More Details



Appetizers

Latin Trio

Salads

Tango Sarada

Cabana

Entrees

Eggplant Pionono

Sexy Sides

Dessert (eqq free)

Sorbets

Vegetarian Menu Options*

Black bean hummus / guacamole /
pineapple pica de gallo/yucca and plantain
chips

Mixed greens / cucumbers / tomatoe s/
daikon / pickled ginger/ creamy sour -
orange mojo

Asian Pear / field greens / tomatoes /
red onions / queso - blanco croutons /
roasted jalapeno aderezo

Eggplant Ring / Asian m ire- poix stuffing /
crispy batata hay / fiery tomato sparkle /
cilantro coulis

Choose Any 3/ spicy Cuban black b eans/
grilled asparagus / garlic spinach / Cuban
pigeon pea rice sweet fried plantains /
wasabi m ash / black bean risotto /

Latin stir - fry

Tasting of daily special flavors served with fresh

*This menu is available to our vegetarian guests as a special substitution request to any package.
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HAVANA BLUE Pleasurable Pastry Otferings:

Our Events Team will create the perfect setting for your dream reception.

Flowers or buttercream, pearls or sea shells, whatever your inspiration, our
pastry chef, will create exquisite cakes
from the finest ingredients. W hether you
desire a simple, tra ditional cake or are
envisioning a more modern,
sophisticated cake we can cater to your
specific request.

Special pastry requests for detailed , multi - flavored cakes with delicious &

exotic icing flavors are also available. Our Specialty Pastry Che f will create

a cake bejeweled with sea shells and star  fish; indulge in a layer of Tropical

Carrot Cake with a citrus - cream cheese icing, Oxd ©EUT N~ @d « OOEd "™ AP Ed (
Mascarpone Cream and Key Lime Filling.

Special Pastries :

0 Special Pastry pricing avail able upon request
o Cakes purchased elsewhere will incur a $3 p er person serving fee

11



HAVYANA BLUE
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HAVANA BLUE Fantique Floral Offerings:

We'll arrange flowers f or all aspects of you r special event.
HAVANA BLUE can provide e verything from bouquets, vases, room
arrangements, centerpieces , flowered arches, aisles & more.  Let us create
the tropical garden setting you desire with cutting - edge arrangements and

glamorous bouquets. Our highly knowledgeable florist caters to your needs
and style!

Floral Embellishments and Centerpieces:

o Personalized Custom Flower Orders can be priced upon request
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HAVANA BLUE Open- Air Floor Plan:

D ¢ B
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Section Capacities:

0 Section A max capacity 28 pp

0 Section B max capacity 30 pp

o Combined section A & B max capacity 5 5 pp

0 Section C & D combined min capacity 56 pp, max capacity 65 pp

o Section B,C,& D combined capacity 95 pp

0 Section E max capacity 30 pp

o Privado Room (our VIP seating area, surrounded in  luxurious white
sheer curtains and glimmering candlelight) max 20pp , less than 16pp
incurs a $250 rental fee

0 Max seating restaurant dining 160 pp (special requests can be made
to accommodate up to 200pp)

0 Max seating BLUE BAR 35 pp

0 Max standing 700 pp (cocktails and passed apps only)

o Private Buy Out options
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