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T H E  M O ST  M AG I CA L  PL AC E
I N  H O L B OX
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flamingosholbox

SPECIAL SHOW 

“The secret of the treasure”
Animation Group

 Hanal Pixan

GIVEAWAY
MANY PRIZES
Stay for 2 px

COUNTDOWN
TO RECEIVE THE YEAR

 2024 WITH DJ SANTOS

START 8:00 PM

POLBOX 

RESERVATIONS
+52 984 875 2167

WHATSAPP
+52 984 125 0102

Taxes and services included. 
Price per person in Mexican Pesos.

 Book before December 15 
for an extra 10% discount.

ADULTS  $2,900 MXN      CHILDREN  $900 MXN    

SERVED WITH SPARKLING WINE

FOIE GRASS MOUSSE
Whole wheat crouton foie grass mousse with

red fruit sauce.

SMOKED SALMON SKEWER
Smoked salmon skewer, covered with cilantro cream 

and lime gel.

SAUTÉED GRAPES 
Sautéed grapes with brie cheese and smoked 

turkey ham.
or 

PROFITEROL
 Profiterol filled with tomato and pesto mousse.(v)

(v) Vegetarian Option.

Cocktel In 
The Hotel Deck



PIANO
LIVE MUSIC

by JULIO ISA
 @julioisaok

APPETIZER
- Truffled potato cream, with rosemary croutons and 

shallot reduced in red wine. (v)
or

- Grilled peach salad, baby spinach, beet gel and sweet 
and sour apple and walnut emulsion. (v)

or
- Shrimp and tropical fruit salad, marinated in passion 

fruit and citrus emulsion. 

MAIN
- Beef wellington fillet with punch sauce, asparagus 

and flavored carrot puree.
or

- Grouper fillet, orange and chipotle sauce with rose-
mary baby vegetables.

or
-Portobello stuffed with couscous with fine herbs, 

eggplant and pesto puree. (v)

DESSERT
- Chocolate cake filled with mandarin mousse and 

pink pepper sauce.
or

- Goat cheese and caramelized walnut cake with 
strawberry gel and fig reduction.

KIDS MENU
- Mini shrimp or sirloin burger.

With french fries. 
- Alfredo pasta with chicken 

 DESSERT
- Vanilla or chocolate ice cream.

or 
- Crepes with nutella.

(v) Vegetarian Option. 

Gala Dinner


