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Private Chef
One of our most popular optional services and the ultimate luxury - your own private chef! Wilbur Salas, professionally trained chef is at your service. Simply tell him what style of cuisine you enjoy; vegetarian, meat, Italian, fresh seafood etc; and he will design your menu for either lunch or dinner and have a delicious meal waiting for you according to your day's plans*, and he'll even do the shopping for you.

Price includes shopping services. Food cost is additional. What could be more luxurious than enjoying Costa Rica's many natural wonders and coming back to your villa with a sumptuous meal waiting for you! And when you are done, there's no cleanup to worry about. We'll take care of that, too.

* Choose meal times between 12:00pm and 8:00pm, other times available at a small surcharge. Price quoted is for groups up to 5 people. From 6 to 12 people add $25. Second meal on the same day may be added for $25. Large groups may require the services of a server in addition to the chef. Senor Salas' services subject to availability

MENU
Starters***

Guacamole

Pico de Gallo - (Chopped tomato, cilantro, onions, lemon and red pepper)

Humus

Cheese cream with seeds and spices- served with chips and/or vegetables

Shrimp Quesadilla
Tuna tart

Cheviche 

Tamales – (carrot, rice, corn meal, pork)
Salads

Caesar Salad – (romaine lettuce, parmesan, croutons)
Mixed green salad – (lettuce, mushrooms, olives, hearts of palms, tomato, cucumber, sweet corn)
Heart of Palm Salad – (lettuce, hearts of palm, tomato)
Tropical Salad – (lettuce, pineapple, apple, grapes, mango, pears, peach, plum)
Vegetable Salad – (lettuce, zucchini, carrots, broccoli, tomato, cucumber)
Italian mixed salad – (onions, mushrooms, cilantro, basil, penne, zucchini, and shrimp)

Special ‘Green’ Salad – (green apples, green grapes, pears and onion)

Caprese Salad – (tomato, mozzarella, basil leaves, olive oil, balsamic vinegar salt & pepper)
Main Entree
BBQ Pork Ribs

BBQ Chicken

Chicken breast in a guava and pineapple sauce

Chicken breast in a white sauce with mushrooms

Chicken breast in a fresh tomato and basil sauce

Beef Tenderloin in a pepper sauce

Beef Tenderloin – (beef stock, soy sauce, white wine, Lizano sauce – Typical Costa Rican sauce)
Shrimp in a pesto and white wine sauce

Shrimp (Chef Special) – (6 jumbo shrimp, white wine, butter, cashews)
Jumbo Shrimp in olive oil – (6 jumbo shrimp sautéed in brandy & white wine, onion, tomato, mushrooms, sweet cream, herbs  and butter

Jumbo Shrimp ‘Bella Vista’ – (6 jumbo shrimp sautéed with green apple, sweet cream, black peppers butter and brandy
Tuna in a wasabi or mango sauce (Strongly recommended)
Blackened Tuna – (comfit of onion, sugar, olive oil, soy sauce, white wine, wasabi)
Mahi mahi in a white sauce with mushrooms

Mahi mahi in a fresh tomato and basil sauce

Mahi mahi in a lemon and white wine sauce

Mahi mahi in an aioli sauce
Mahi mahi ‘a las brisas’ – (onion, garlic, balsamic vinegar, olive oil, white wine, thyme and fresh parsley)
Typical Costa Rican Fare

‘Gallo Pinto’ with choice of eggs, ham, cheese, or platanos
‘Casado’ - (Chicken breast, Pork Chop or Beef with rice, beans and platanos)

‘Arroz con Pollo o Cerdo’ – (Rice with Chicken or Pork, beans and French fries)

On the side 

White rice

Mashed potatoes

Mashed sweet potatoes
Vegetables
Baked potato with cream cheese, bacon, parsley and butter
Pasta

Pasta with tomato and pesto

Pasta Pesto

Pasta with pork and tomato

Pasta Gorgonzola and mushrooms

Dessert

Coconut Flan

Vanilla Flan

Milk and rice pudding

Fruit flambé with vanilla ice cream
Banana Split

Brownie

Chilean Tarte – (dulce de leche in a pastry)
Note: Please let know the concierge in advance your choice from the menu and if there are any special dietary requirements.






