
Events 
MEETINGS & CELEBRATIONS 

Casa Chameleon at Las Catalinas  | Banquet Menu 
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Your Perfect Celebration 
Awaits 

Stunning views, unique indoor and outdoor spaces, and exemplary 
service makes Casa Chameleon at Las Catalinas a dream 

destination for your next special occasion – be it a corporate event, 
wedding celebration, birthday dinner, or group retreat. 

4 
INDOOR & OUTDOOR 

SPACES 

2,236 sq. ft. 
TOTAL EVENT SPACE 

120 
MAXIMUM CAPACITY IN 
LARGEST EVENT SPACE 

* Please note Casa Chameleon Hotels are adult-only properties. 
The minimum age to attend an event is 12 years old. 
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Spaces 
SENTIDO NORTE SENTIDO NORTE POOL AREA THIRD FLOOR RESTAURANT BAR/DANCE AREA 

DIMENSIONS  

Ceiling Height Feet 22 9 Open 18 

Area in Square Feet 1,350 800 2,500 1,100 

CAPACITY  

Regular Seating 

Cocktail / Reception 

Banquets of Ten 

Theatre 

Conference 
Boardroom 

U Shape 

Hollow Square 

65 40 -

100 60 120 60 

65 40 100 60 

50 - 60 60 

- - - 60 

- - - 60 

- - - 60 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Breakfast 
BUFFET OPTION $45 pp 
*Minimum: 20 / Maximum 120 

• 2 Types of Fruit Juice 

• Fresh Brewed Coffee 

• Selection of Tea 

• Gallo Pinto 

• Eggs, Scrambled or Fried 

• Toast 

• Croissants 

• Fresh Cut Fruit 

• Fresh Baked Muffins 

• Homemade Jams 

• Butter 

• Overnight Oats 

• Chia Pudding 

ADDITIONALS DRINKS 
$4 each pp $12 each 

• Avocado Toast • Mimosa 

• Cold Cut Selection • Bloody Mary 

• Cheese Selection • Green Smoothie 

• Eggs Benedict • Protein Shake 

• Chorreadas • Good Morning Mary 

• “Huevos-a-Caballo” 

• Prensadas $3 pp 

• Omelette • Cold Press Coffee 
• Breakfast Tacos • Gourmet Coffee 

• Chai Tea 

• Gourmet Teas 

*Prices include 13% tax and a 10% service charge. 



 
 
 
 
  

 
 
 

 
  

 
  

 
 
  

  
 

  

  
 

 

 
 
 
 
 

 
 
 
 
  

  

  

  
 

  
 

  

 
 
 
 

 
 
 
 

 
 
 
  

 
 
 
 
 
 

 
 
 
  

  

Lunch & Dinner 

BASE MENU $75 PP 
PLATED, PRE-ORDERED 

APPETIZERS 
Please choose 3 options 

• Tomato Gazpacho 
• Peruvian Style Fish Ceviche 
• Seafood Soup 
• Chameleon Salad with Chicken, 

Fish, or Shrimp 

• Tuna Tartar 
• Asparagus and Zucchini Salad 
• Crispy Calamari 
• Hearts of Palm Ceviche 
• Tuna or Fish Sashimi 
• Tuna Lettuce Cups 

BUFFET MENU 

MAINS 
Please choose 3 options 

• Oxtail Pasta 
• Mushroom Risotto 
• Saffron and Parmesan Risotto 
• Linguini Huancaina with Shrimp 
• Grilled Mahi-Mahi with Veggies 

and Sushi Rice 
• BBQ Chicken with Truffle Mashed 

Potatoes 
• Oven Bake Chicken with 

Huancaina Style Potatoes 
• Steak with Chimichurri, Green 

Salad and Frech Fries, Served 
Medium Well 

• Hanging Tender Steak with 
Rosemary Potatoes and Salad, 
Served Medium Well 

• Pork Carnitas, Served with Mashed 
Potatoes and Veggies 

$65 pp 

APPETIZERS 
Please choose 2 options 

• Tico Slaw Salad 
• Antipasto Salad 
• Potato Salad 
• Mixed Green Salad 

MAINS 
Please choose 2 options 

• Arroz Con Pollo 
• Chicken Paillard 
• Carne Mechada 
• Pork Steak with 

Pineapple Sauce 
• Costa Rican Style Mix 

Fried Rice 

*Prices include 13% tax and a 10% service charge. 

SIDE DISHES 
Please choose 2 options 

• Mashed Black Beans 
• Potato Wedges 
• White Rice 
• Sweet Potato Pure 

PREMIUM OPTION 
$95 pp 

APPETIZERS 
Please choose 3 options 

• Shrimp and Octopus Ceviche 
• Shrimp Bisque 
• Grilled Shrimp Huancaína Salad 
• Avocado Gazpacho 
• Trout Ceasar Salad with Creamy Anchovi 

Dressing 
• Creamy Spicy Fish Ceviche 
• Heart of Palm and Corn Ceviche 

MAINS 
Please choose 3 options 

• Mixed Seafood Rice 
• NY Strip with Rosemary Potatoes, Asparagus, 

and Bearnaise Sauce, Served Medium Well 
• Black Garlic Pork Belly, Served with Potatoe 

Wedges and Chayote Salad 
• Short Rib Rissotto 
• Shrimp Rissoto 
• Blackened Seared Tuna with Sticky Rice and 

Grilled Veggies 
• Chilean Salmon with Soy Ginger and Orange 

Caramel Sauce Served with Mashed Potatoes 
and Veggies 

• Clarified Brown Butter Homemade Gnocchi 
Served with Shrimp 

• Tenderloin and Shrimp Surf & Turf, with 
Mashed Potatoes and Veggies, Served 
Medium Well 

• Seafood Pasta with Tomato and Herbs Sauce 

DESSERTS (applies to all menus) 
Please choose 1 option 

• Chocolate Terrine 
• Churchill 
• Lemon Dulce 
• Coconut Cajeta 
• Tangerine Lime Tart 

*Prices include 13% tax and a 10% service charge. 



  

  

  

 

  

  

   

 

4-Course Wine Pairing 
Minimum 10 People and Maximum 30 People 

$145 pp.  Advance notice required. 
*Prices include 13% tax and a 10% service charge. 

Option #1 

• Grilled Octopus with Passion Fruit 
Coulis 

• Scallop Ceviche, Yellow Aji “Leche 
de Tigre 

• Seared Lamb Chops, Demi Glace, 
Goat Cheese Potatoes 

• Chocolate Brigadeiro, Nutella Gelato 

Option #2 

• Grilled Watermelon Salad, Cheese, 
Balsamic Vinaigrette 

• Peach Palm Cream with Grilled 
Shrimp 

• Braised Short Riband Mushroom 
Rigatoni 

• Tangerine Lime Tart, Vanilla Gelato 

*Prices include 13% tax and a 10% service charge. 



 
 

 
 
  

 
  

  

  

 
 
 
  

 
 

Small Gatherings, 
The Chef’s 7-Course 
BBQ Experience 
Minimum 10 People, Maximum 25 People 
$100 pp 

• Marinated Olives 
• Baked Eggplant 
• Grilled Mahi-Mahi in Sundried Tomato 

Pesto, Grilled Mushrooms 
• Top Sirloin, Chimichurri Corn on the Cob 
• Short Rib with Tamarind BBQ Sauce, 

Miso Onions 
• Pork Ribs Glazed with Ginger and Garlic, 

Sweet Potato Mash 
• Grilled Pineapple and Plantains with 

Gelato and Cashews 

VEGAN-VEGETARIAN OPTIONS 
• Hearts of Palm Ceviche 
• Mango Ceviche 
• Pasta with Grilled Mushrooms 
• Mushroom Carpaccio with Smoked 

Avocado Sauce 
• Grilled Cauliflower with Romero Sauce 
•  Roasted Leeks with Corn Mash 

*Prices include 13% tax and a 10% service charge. 



 
 
 
 
 
 
 
 
 
 
 
  

 
 

 
 

  

 
 
 
 
 
 
 

  

 
 

  

 
  

 
 
 
 

HORS D’OEUVRES 
Minimum: 10 pax 
3 Items for $25 pp | 5 Items for $35 pp 
Additional Items for $8 pp 

SAVORY 

• Caprese Skewers 
• Tuna Tartare on Shrimp Crackers 
• Atunachos 
• Fresh Fish Ceviche Cups 
• Octopus Cocktail Cups 
• Arancini with Mozzarella 
• Peach Palm Ceviche Cups 
• Green Mango Ceviche Cups 
• Tuna Tataki Skewers, Chipotle Aioli 
• Shrimp Salad Crostini 
• Crostini with Antipasto 
• Panko Shrimp, Soy/Coconut Milk 

Caramel 
• Sweet Potato and Bacon Croquettes 
• Yucca and Mozzarella Croquettes 

*Prices include 13% tax and a 10%
 service charge. 

SWEET 

• Macadamia Brownies 
• Coconut Cajetas 
• Chocolate Brigadeiro 
• Coconut Brigadeiro 
• Macadamia Brigadeiro 
• Tangerine Lime Tatin 
• Wild Berry Tartlets 

PLATTERS 
$25 PER PERSON (SERVES 5 PEOPLE) 

• Patacones with Black Beans and 
Avocado 

• Spring Rolls 
• Peach Palm Humus 

LATE SNACKS 
$18 PP PER CHOICE 

• Chifrijo (Pork Bowl with Rice and 
Beans, Pico De Gallo, Chips) 

• Tortilla and Tomato “Aztec” Soup 
• Chicken or Black Bean Empanada 

Pastries 
• Chicken Wings 
• Burger Sliders 
• Mini Quesadillas 
• Mini Burritos 



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Brunch 
BUFFET 

BRUNCH MENU INCLUDES: 

Fresh Brewed Coffee & Assorted Teas 

2 Types of Fruit Juice 

1 Coastal Cocktail 

*Buffet Style: 20 pax minimum 

BASE MENU $55 pp 
*choose 5 options 
*additional options for $8 pp each 

• Veggie Omelette 
• Potato and Bacon Omelette 
• Eggs Benedict 
• Tropical Pancakes 
• Gallo Pinto 
• Fruit Parfait 
• Assorted Bread 
• Home Potatoes 
• Avocado Toast 
• French Toast 
• Eggs to Order 
• Brisket & Eggs 
• Knife and Fork Tortillas Ranchero Style 
• “Huevos a Caballo” 
• Ham and Cheese Prensadas 
• Cheese and Avocado Prensadas 
• Corn Chorreadas 
• Bagels with Cream Cheese 
• Smoked Salmon 
• Cold Cuts 
• Breakfast Sausages 

*Prices include 13% tax and a 10% service charge. 
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Open Bar THREE HOUR OPEN BAR PACKAGE 

*Prices include 13% tax and 10% service 

STANDARD $65 pp 
$25 PER EXTRA HOUR 

• Cacique 
• Cachaca 
• Flor de Caña 4 

Años 
• Centenario 5 Años 
• Jim Beam 
• Absolut 
• Tequila Los Dorados 

Silver 
• Gin Beefeater 
Mixers 
• Sodas, Quinada, 

Jugo de Naranja 

Traditional Cocktails 
• Guaro Sour, Martini, 

Margarita, Tequila 
Sunrise, Piña colada, 
Gin Tonic, Vodka 
tonic Cosmopolitan, 
Whisky Sour 

Natural Juices 
• Orange, Pineapple, 

Watermelon, Mixed 
Fruits, Passion Fruit 

Beer 
• Imperial e Imperial 

Light 

Wine 
• Charles Roux Blanc 

de Blancs, France 

• Ramirana 
Chardonnay, Chile 

• Ramirana Cabernet 
Sauvignon, Chile 

Casa Chameleon Hotels 
only serves premium 
alcohol purchased from 
authorized importers. 

DELUXE $ 85 pp 
$32 PER EXTRA HOUR 

• Cacique 
• Pisco 
• Flor de Caña 7 Años 
• Jack Daniels 
• Jameson Irish Whisky 
• Ketel One 
• Tequila Los Dorados 

Reposado 
• Gin Bombay 
Mixers 
• Quinada, Sodas, Jugo 

de Naranja y Cranberry 

Tapis Cocktails 
• Mojito, Sangria, Agua 

de Sapo, Bloody Mary 
and Rum Sour 

Natural Juices 
• Orange, Pineapple, 

Watermelon, 
Strawberry, Passion 
Fruit 

Beer 
• Imperial y Bavaria Light 

Wine 
• Charles Roux Blanc de 

Blancs, France 

• Sparkling Wine, Charles 

• Ramirana  Chardonnay, 
Chile 

• Ramirana Cabernet 
Sauvignon, Chile 

* STANDARD Menu Choices 
Included 

PREMIUM $ 105 pp 
$39 PER EXTRA HOUR 

• Cacique Superior 
• Rum Captain Morgan 
• Jameson Irish Whisky 
• Johny Walker Black 

Label 
• Makers Mark 
• Titos, Ciroc 
• Tequila Milagro 
• Gin Tanqueray 
Mixers 
• Quinada, Sodas, 

Jugo de Naranja y 
Cranberry 

Signature Cocktails 
• Hibiscus Spritzer, 

Tico Old Fashion, Tio 
Carlos, Chameleon 
Limonade, Cicha, 
Colada Fresca y 
Casarita. 

Natural Juices 
• Orange, Pineapple, 

Watermelon, 
Strawberry, Passion 
Fruit 

Beer 
• Imperial, Bavaria Light 

and Pilsen 

Wine 
• Charles Roux Blanc de 

Blancs, France 

• Sparkling Wine 

• Vigneti del Sole Pinot 
Grigio, Veneto, Italy 

• Ramirana 
Chardonnay, Chile 

• Ramirana Cabernet 
Sauvignon, Chile 

• Pinord Moscato 
Mediterraneo, Spain 

*STANDARD and DELUXE 
Menu Choices Included 

*Prices include 13% tax and a 10% service charge. 
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Site Fee 
All site fees are consumable in Food and Beverage on the day of the event. 

SENTIDO NORTE THIRD FLOOR POOL AREA 
MONTH SITE FEE SITE FEE SITE FEE 

January $10,500 $4,000  $3,000
February $10,500 $4,000  $3,000

March $10,500 $4,000  $3,000
April $10,500 $4,000 $3,000 

May $6,000 $3,000 $2,000 

June $6,000 $3,000 $2,000 

July $6,000 $3,000 $2,000 

August $6,000 $3,000 $2,000 

September $5,000 $2000 $1,500 

October $5,000 $2000 $1,500 

November $6,000 $3,000 $2,000 

December $11,000 $5,000 $3,500 

• W W W . C A S AC H A M E L E O N H OT E L S . C O M 

Room Requirements 
MLOS MLOS 

Weddings, up to # OF VILLAS  HIGH SEASON GREEN SEASON 

10 people 5 Villas 3 2 

15 people 5 Villas 3 2 

20 people 10 Villas 3 2 

25 people 10 Villas 3 2 

30 people 10 Villas 3 2 

40+ people 21 Villas 3 2 

Events without a minimum room block of 10 rooms will apply 50% of the site fee 
to space rental and 50% to food and beverage consumption. 

The pool area can be used for events only when all 21 rooms are booked. 

Events without the 21 rooms booked will be held on the 3rd floor. The minimum 
age to attend an event is 12 years old. The presence of a minor is allowed only 
when all 21 rooms are booked and on the event date only. 

CONTACT:  info@casachameleonhotels.com 

Toll-Free US & Canada: 1-860-333-6199  |  Reservations Costa Rica: +506-2103-1212

Room Requirements do not apply for dine arounds. Remaining balances are not reimbursed. 

mailto:info@casachameleonhotels.com


CASA CHAMELEON 
HOTELS I COSTA R I CA 

World ' s 
Most Romantic 

Restaurants 

• 
. 

• 

TOP 10 HOTELS 
CENTRAL AMERICA 

116 Casa Chame leo n Las Cola linas 

2022 

Travelers' 
Choice· 

8 ~---~ 
Tripadvisor 

Best of the Best 

• • •• Forbes 
TRAVEL GUIDE 

TOP 100 HOTELS IN THE WORLD 

TOP 10 HOTELS CENTRAL AMERICA  TOP 1% OF HOTELS 
WORLDWIDE 

CONTACT 

Toll-Free US & Canada: +1-(860)-333-6199
Reservations Costa Rica: +506-2103-1212

info@casachameleonhotels.com
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2023 

STAR AWARD WINNER 

mailto:info@casachameleonhotels.com



