
CANCUN MEXICO

ALL INCLUSIVE & 
EUROPEAN PLAN RESORTS



In Oasis Hotels & Resorts we 

transformed our hotels to offer world-class 

entertainment and fun, without putting aside the 

executive services of the MICE segment. We improved 

and adapted our infrastructure in order to serve all kind of 

groups, combining technology, wide spaces for organizing 

events, an assortment of leisure activities, fine cuisine with multiple 

options to choose from, and life-changing experiences. Our offer 

exceeds our guests’ expectations, with the highest quality, service, 

and hospitality standards.

We take every single aspect into consideration to turn your 

trip into the most memorable experience; our location 

and size make everything possible. 

Below you will find our options:

I N T R O D U C T I O N
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M I C E  S E R V I C E  K I T

I N DEX



Hold your event in our spectacular 

and fully equipped meeting rooms and 

conference halls. Our facilities offer particular 

features that allow carrying out all kind of 

activities; your group gains access to the 

perfect hall that meets the requirements of 

each activity, provided that all participants 

are staying at Oasis Hotels & Resorts.

C O N F E R E N C E  R O O M S
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M I C E  S E R V I C E  K I T

C O N F E R E N C E  R O O M S
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H A L L S

MAXIMUM CAPACITY IN AUDITORIUM SETTING

M I C E  S E R V I C E  K I T

C O N F E R E N C E  R O O M S

When booking 10* rooms or more, 
all groups get complimentary 
access to halls. At least 70% of 
the event’s assistants must be 
guests of Oasis Hotels & Resorts.



AREA OR HALL RENTAL
Area adapted for the activity with capacity 

according to the event, air-conditionin, 
access, and services.

SETTING
According to the event with 

your choice of furniture, 
subject to availability.

TABLE LINENS
Tablecloth, 
tablecloth cover, 
and complements, 
availability of colors.

SUPPORT FURNITURE
Podium, tables, 
chairs, and additional 
furniture, subject to 
availability.

TAXES
All taxes included.

SERVICES
Guest services staff.

ASSISTANCE
Expert staff to help with your event’s 

coordination.

INCLUYE
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H A L L  F E AT U R E S

M I C E  S E R V I C E  K I T

C O N F E R E N C E  R O O M S
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FOOD &  BEVERAGES SERVICE

K I T

M I C E
S E R V I C E



Don’t let hunger stop you! 

We have a wide array of coffee 

break options; enjoy any of 

them while you carry out your 

activities, take a break, and 

enjoy the coffee aroma. 

COFFEE BREAK

C O F F E E  B R E A K
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M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E



SELF-SERVICE STATION SET IN ONE* SINGLE SERVICE WITH: SELF-SERVICE STATION SET IN ONE* SINGLE SERVICE WITH: SELF-SERVICE STATION SET IN ONE* SINGLE SERVICE WITH:

*TURN IT INTO A CONTINUOS SERVICE DURING THE WHOLE EVENT, 
ADDING 50% OF ITS COST

*TURN IT INTO A CONTINUOS SERVICE DURING THE WHOLE EVENT, 
ADDING 50% OF ITS COST

*TURN IT INTO A CONTINUOS SERVICE DURING THE WHOLE EVENT, 
ADDING 50% OF ITS COST
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C O F F E E  B R E A K

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

C L A S S I C  C O F F E E  B R E A K COFFEE & ME COFFEE BREAK H E A LT H Y  C O F F E E  B R E A K

COFFEE, TEA, WATER, MILK, SOFT DRINKS, 

JUICE, SWEET BREAD, COOKIES, AND 

COMPLEMENTS

COFFEE, TEA, WATER, MILK, SOFT DRINKS, 
JUICE, SWEET BREAD, COOKIES, HAM 
AND CHEESE CROISSANT, COLD CUTS 
CROISSANT, TUNA SANDWICH, AND 

COMPLEMENTS

COFFEE, TEA, WATER, MILK, SOFT DRINKS 
(OPTIONAL), COOKIES, FRUIT MILKSHAKES, 

FRUIT YOGURT, FRUIT SALAD, CRUDITÉS, 
GRANOLA, AND COMPLEMENTS
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C O F F E E  B R E A K

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

M E X I C A N  C O F F E E  B R E A K EXECUTIVE COFFEE BREAK

COFFEE, TEA, WATER, MILK, SOFT DRINKS, 
JUICE, SWEET BREAD, COOKIES, CHICKEN 

AND CHEESE QUESADILLAS, BEEF 
TOSTADAS, FRIED CHICKEN TACOS, AND 

COMPLEMENTS

COFFEE, TEA, WATER, MILK, SOFT 
DRINKS, JUICE, SWEET BREAD, COOKIES, 

CHICKEN BAGUETTE, HAM BAGUETTE, 
HAM CROISSANT, FRUIT MACEDONIA, 
FRUIT YOGURT, CHEESE STRIPS, AND 

COMPLEMENTS

SELF-SERVICE STATION SET IN ONE* SINGLE SERVICE WITH: SELF-SERVICE STATION SET IN ONE* SINGLE SERVICE WITH:

*TURN IT INTO A CONTINUOS SERVICE DURING THE WHOLE 
EVENT, ADDING 50% OF ITS COST

*TURN IT INTO A CONTINUOS SERVICE DURING THE WHOLE 
EVENT, ADDING 50% OF ITS COST



How about a snack? 

We have it here, so choose 

your craving and enjoy it 

while you continue with 

your activity.

CANAPÉS
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C A N A P É S

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E
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C A N A P É S

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

C O L D  C A N A P É S H O T  C A N A P É S

• SERRANO HAM AND CANTALOUPE BROCHETTE

• GREEN MUSSELS MARINATED WITH BRINED VEGETABLES

• GOAT CHEESE WITH HONEY AND WALNUTS IN WHOLEMEAL BREAD

• BRIE CHEESE WITH PEAR ON TOAST 

• SMOKED SALMON PROFITEROLES

• CAPRESE BROCHETTE

• SMOKED TURKEY HAM ROLLS, STUFFED WITH PEPPER AND CHEESE

• EGG MOUSSE WITH MUSTARD AND ANCHOVIES IN WHITE BREAD

• SPOONFUL OF PERUVIAN CEVICHE, PREPARED WITH FISH

• MINI GOAT CHEESE PREPARED WITH FINE HERBS

• PUFF PASTRY STICK WITH PARMESAN CHEESE

• CHICKEN SATAY BROCHETTE

• BBQ CHICKEN WINGS

• MINI BEEF MEATBALLS WITH PAPRIKA

• PORK PASTRIES WITH DRIED TOMATO, HERBS, AND OLIVES

• MINI PIZZAS SELECTION

• DRIED PLUM WITH SMOKED BACON BROCHETTE

• FISH WITH HERBS CROQUETTE

• HAM & CHEESE CROQUETTE

B E V E R A G E S :
COFFEE, TEA, MILK, WATER, ORANGE JUICE, AND SOFT DRINKS

Choose from up to 7 options of cold and hot canapes. 
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P R I V A T E  B R E A K F A S T

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

Let’s start the day elegantly. 

Enjoy  your breakfast in a 

private place for you and your 

guests, with delicious options 

for carrying out your activities 

with full energy.

PRIVATE BREAKFAST
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P R I V A T E  B R E A K F A S T

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

E N T R E E S  W I T H  F R U I T M A I N  D I S H E S

PAPAYA WITH COTTAGE CHEESE
PAPAYA LAYER AND DRIED PLUM COMPOTA

GRAPEFRUIT WEDGES
SERVED IN A BOWL WITH POMEGRANATE ESSENCE AND ITS JUICE

FRUIT PLATTER
VARIETY OF SEASONAL FRUIT

TROPICAL MACEDONIA
BANANA, PAPAYA, PINEAPPLE, AND KIWI, BATHED WITH PINEAPPLE 
AND COCONUT YOGURT

MELON DUO
SLICES OF CANTALOUPE AND HONEYDEW

FRUIT SALAD
PLUM, STRAWBERRY, APPLE, GRAPEFRUIT, PEAR, AND GRAPE

GREEN MARTINI
PEARLS OF MELON, KIWI, APPLE, AND GRAPE WITH CONTROY FOAM

CITRUS MARTINI
WEDGES OF GRAPEFRUIT, ORANGE, AND TANGERINE

CHICKEN CREPES
WITH CORIANDER SAUCE, ACCOMPANIED WITH POTATO

MEXICAN-STYLE MACHACA EGGS
WITH CHILAQUILES (TORTILLA CHIPS WITH SALSA) AND REFRIED BEANS

BENEDICTINE EGGS ON TOAST
WITH A SLICE OF HAM AND AU GRATIN DUTCH SAUCE

LORAINE QUICHE WITH SPINACH & CREAM CHEESE
WITH BROCCOLI SAUCE

GOAT CHEESE & BASIL TERRINE
WITH GREEN TOMATO SALAD

HAM & SWISS CHEESE BRISEE
ACCOMPANIED WITH MIX OF EUROPEAN LETTUCE

SO MEXICAN
CACTUS LEAF AND GRILLED PANELA CHEESE, WITH MINI SOPE AND 
CHERRY TOMATO

EGG LASAGNA WITH SPINACH & CREAM CHEESE
WITH CRISPY BACON

VARIETY OF OMELETTES
• HAM & CHEESE • SPINACH & CREAM CHEESE • MUSHROOMS & CHEESE
ACCOMPANIED WITH CHILAQUILES (TORTILLA CHIPS WITH SALSA) AND 
REFRIED BEANS

CHICKEN CHILAQUILES 
TORTILLA CHIPS WITH RED OR GREEN SALSA, ACCOMPANIED WITH 
REFRIED BEANS

SWISS ENCHILADAS FILLED WITH CHICKEN
WITH AU GRATIN CHEESE AND REFRIED BEANS

B E V E R A G E S :
COFFEE, TEA, MILK, WATER, ORANGE 

JUICE, AND SOFT DRINKS

PRIVATE BREAKFAST
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E X E C U T I V E  M E A L

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

Keep the workflow by 

savoring your food in a 

private area for you and 

your guests. Choose 

your craving and boost 

productivity!

EXECUTIVE MEAL



E N T R A D A S P L A T O S  F U E R T E S
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E X E C U T I V E  M E A L

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

RUSSIAN SALAD
CARROT, POTATO, CHICKEN, AND MAYONNAISE

MIX SALAD
CARROT, LETTUCE, TOMATO, AND CUCUMBER

GREEN SALAD
SPINACH, LETTUCE, WATERCRESS, AND OLIVES

CHEF’S SALAD
LETTUCE, TOMATO, ONION, CHEESE, EGG, HAM, AND CHICKEN

SOUPS
• TLALPEÑO BROTH
• AZTEC SOUP
• LIME SOUP
• PASTA SOUP

BREADED FISH FILET
ACCOMPANIED WITH RICE AND STEAMED VEGETABLES

GARLIC FISH FILET
ACCOMPANIED WITH RICE AND JULIENNE VEGETABLES

GRILLED CHICKEN BREAST
ACCOMPANIED WITH FRENCH FRIES AND BUTTER VEGETABLES

ACHIOTE CHICKEN
ACCOMPANIED WITH BEANS AND GUACAMOLE

POBLANO PORK CHOPS
ACCOMPANIED WITH RICE

PORK FILET
ACCOMPANIED WITH POBLANO STRIPS WITH CREAM AND MEXICAN-
STYLE RICE

B E V E R A G E S : 
WATER, SOFT DRINKS, JUICE, BEER, 

TABLE WINE, COFFEE, AND TEA

D E S S E R T S :
VARIETY OF DESSERTS

EXECUTIVE MEAL
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M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

Working late? Take a break to 

enjoy your dinner in a private 

area for you and your guests. 

The most delicious reward for 

a successful day.

GROUP DINNER

G R O U P  D I N N E R
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M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

F R U I T  E N T R E E S M A I N  D I S H E S D E S S E R T S

BLUE CHEESE SALAD
WITH GRAPES AND WALNUT VINAIGRETTE

LETTUCE & SPINACH SALAD
WITH RED PEAR, WALNUTS WITH CINNAMON, AND GOAT CHEESE

SPINACH & BERRIES SALAD
WITH STRAWBERRY, RASPBERRY, CRANBERRY, BALSAMIC OIL, 
AND BASIL

BEETROOT CARPACCIO
WITH TANGERINE AND JICAMA

SCALLOP SASHIMI
WITH BEETROOT AND PISTACHIO PRALINE

TOMATO & WATERMELON COLD SOUP
WITH TUNA AND BASIL TARTAR

CUCUMBER & YOGURT COLD CREAM
WITH CRAB AND TOGARASHI INFUSION

ARTICHOKE CREAM
WITH MUSSELS AND SAFFRON OIL

SWEET POTATO CREAM
WITH ROASTED CORN AND JABUGO OIL

MUSHROOMS CREAM
WITH DEHYDRATED BOLETUS AND TRUFFLE OIL

SEA BASS IN FRANGELICO CONFIT
WITH SAUTEED PEA PODS AND CREAMY RICE WITH VANILLA

SALMON WITH PASSION FRUIT SABAIONE
ACCOMPANIED WITH MEDITERRANEAN LIME RICE AND ROASTED BEETROOT

BLACKENED FISH
ACCOMPANIED WITH MASHED SWEET POTATO AND ROASTED TURNIPS

CHICKEN BREAST STUFFED WITH SHRIMP
ACCOMPANIED WITH WILD RICE, BRUSSELS SPROUTS, AND CRUSTACEANS 
SAUCE

TURKEY BREAST
ACCOMPANIED WITH MASHED SQUASH AND GREEN BEANS

DUCK BREAST
ACCOMPANIED WITH LENTILS STEW AND RED CURRY 

PORK LOIN WITH SAUTEED MUSHROOMS
ACCOMPANIED WITH MASHED APPLE AND PLUM SAUCE

SLOW COOKED PORK
ACCOMPANIED WITH SAUTEED MUSTARD CAULIFLOWER AND ASPARAGUS

BRAISED LAMB
WITH HIBISCUS, COUSCOUS, AND CRU PEPPER

BEEF STEAK MARINATED IN SMOKED CHILES
ACCOMPANIED WITH ROASTED POTATOES AND SPINACH

B E V E R A G E S : WATER, SOFT DRINKS, JUICE, BEERS, TABLE WINE, COFFEE, AND TEA

GROUP DINNER

BITTER CHOCOLATE & CARAMEL 
MOUSSE
WITH FRIED CASHEW NUTS

CHEMISE
VANILLA ICE CREAM 
WITH GINGER AND 
ORANGE COOKIE

VANILLA MILLEFEUILLE
WITH CRANBERRY AND 
WORCESTERSHIRE SAUCE

TIRAMISU CAPPUCCINO 

CHEESECAKE

GUAVAS STUFFED WITH GOAT 
CHEESE
WITH PEPPER AND HIBISCUS 
HONEY

CHRISTMAS PAVLOVA 
WITH FIGS, CANDIED CACTUS, 
AND FRESH FRUITS

BAKLAVA
WITH PISTACHIOS AND WALNUTS

G R O U P  D I N N E R
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I N C L U D E D

M I C E  S E R V I C E  K I T

F O O D  &  B E V E R A G E S  S E R V I C E

F E A T U R E K I N D  O F  S E R V I C E

DINNERWARE, GLASSWARE, AND SILVERWARE:
ACCORDING TO THE EVENT AND THE KIND OF FOOD & BEVERAGES

SUPPORT FURNITURE:
PODIUM, STAGE, AND ADDITIONAL FURNITURE, SUBJECT TO AVAILABILTY

TAXES:
ALL TAXES INCLUDED$

PERSONALIZED ATTENTION:
GUEST SERVICES STAFF

SUPPORT:
HIGHLY QUALIFIED PERSONNEL TO HELP YOU COORDINATE YOUR EVENT

TABLE LINENS:
TABLECLOTH, TABLECLOTH COVER, AND COMPLEMENTS TO CHOOSE 
FROM WITH AVAILABILITY OF COLORS

SETTING:
REQUESTED SETTING, ACCORDING TO THE EVENT WITH FURNITURE TO 
CHOOSE FROM, SUBJECT TO AVAILABILITY

USE OF AREA OR HALL:
AREA ADAPTED FOR THE ACTIVITY, WITH CAPACITY ACCORDING TO THE 
EVENT, AIR CONDITIONING, ACCESS, AND SERVICE

FOOD & BEVERAGES:
OPTION OF CHOSEN COFFEE BREAK MENU

FOOD & BEVERAGES:
7 TO 10 COLD OR HOT CANAPÉ OPTIONS TO CHOOSE FROM

FOOD & BEVERAGES:
*COURSE MENU: 1 OPTION PER COURSE
*BUFFET MENU: UP TO 5 ENTREES AND UP TO 7 MAIN DISHES

INCLUDED WITH THE FOOD & BEVERAGES SERVICES

COFFEE BREAK CANAPÉS PRIVATE BREAKFAST EXECUTIVE MEAL GROUP DINNER
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ADDITIONAL MENUS FOR LUNCH & DINNER

K I T

M I C E
S E R V I C E

A D D I T I O N A L  M E N U S  F O R 
L U N C H  &  D I N N E R
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Do you need more options? Of 

course we have them! Choose 

the international touch, a 

delicious buffet or even better, 

set it up to your liking.

ADDITIONAL MENUS 
FOR LUNCH & DINNER

A D D I T I O N A L  M E N U S  F O R 
L U N C H  &  D I N N E R

ADDITIONAL MENUS FOR LUNCH & DINNER

M I C E  S E R V I C E  K I T
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M E N U S

ADDITIONAL MENUS FOR LUNCH & DINNER

M I C E  S E R V I C E  K I T

A N T I PA S T I  A T  T H E  C E N T E R  O F  T H E  TA B L E
BEEF CARPACCIO 
COLD CUTS & ITALIAN CHEESE
POMODORO FOCACCIA
GARLIC TOASTS

E N T R E E S
SHRIMP & LIME RISOTTO
PENNE WITH GORGONZOLA CHEESE, PEARS, AND WALNUTS
VEGETARIAN LASAGNA

M A I N  D I S H E S
OSSOBUCO RAGU WITH POTATOES AND TUSCAN BREAD
ARRABIATA CHICKEN WITH VEGETABLES COMPOTA
TUNA AND CAPERS FRICASSEE WITH CREAMY POLENTA

D E S S E R T S
BERRIES PANNA COTTA
TIRAMISU
ALMONDS SEMIFREDDO 

B E V E R A G E S
WATER, SOFT DRINKS, JUICE, BEERS, TABLE WINE, COFFEE, AND TEA

S N A C KS
GUACAMOLE
FRIED CHICKEN TACOS
COLD BEEF TOSTADAS
POTATO & SPICY PORK SAUSAGE MINI PAMBAZOS
BEAN SOPES

E N T R E E S
AVOCADO FILLED WITH FISH CEVICHE
FISH & SHRIMP AGUACHILE
BURNT CORN SOUP WITH BEEF SHANK RAGOUT

M A I N  D I S H E S
MARINATED RIBS
MOLE CHICKEN WITH RICE
VERACRUZ-STYLE FISH

D E S S E R T S
MILK CAKE
CHEESE & EGGNOG FLAN
AZTEC CHOCOLATE & TEQUILA CAKE

B E V E R A G E S
WATER, SOFT DRINKS, JUICE, BEERS, TABLE WINE, COFFEE, AND TEA

TRADITIONAL ITALIAN MENU CONTEMPORARY MEXICAN MENU
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B U F F E T

ADDITIONAL MENUS FOR LUNCH & DINNER

M I C E  S E R V I C E  K I T

C O L D  B A R
RED LETTUCE, ROMAINE LETTUCE, LONG LEAF LETTUCE, 
RADISH, WATERCRESS, PURSLANE, SPINACH, TOMATO, 
BEETROOT, LIME, CORN, FRENCH BEANS, GREEN BEANS, 
JICAMA, ONION, CARROT, CUCUMBER, JALAPEÑO PEPPERS, 
AND CREAM CHEESE WITH JALAPENO PEPPERS

S A L A D S
RICE WITH LIME VINAIGRETTE
COLD MACARONI SALAD WITH HAM AND PINEAPPLE
CLASSIC CACTUS LEAF SALAD
CHEF SALAD
COLD SHREDDED BEEF 

D R E S S I N G S
CORIANDER, HIBISCUS VINAIGRETTE, CHIPOTLE DRESSING, 
PICO DE GALLO, GUACAMOLE, CHIPOTLE CHILE, GREEN & RED 
SALSA

S O U P S
TORTILLA CREAM
POZOLE

C O M P L E M E N T S
OREGANO, DRIED CHILE, LETTUCE, AND RADISH

M A I N  D I S H E S
PORK WITH GREEN SALSA
BUTTERED GARLIC CALAMARI
CHICKEN WITH MOLE SAUCE
BEEF FAJITAS
WHOLE GROUPER TIKIN-XIC-STYLE
MEXICAN-STYLE BEEF STEW
POBLANO PEPPER STRIPS
ANNATTO MARINATED PORK
BARBACOA
CHICKEN TINGA
MEXICAN TREATS CORNER
CHICKEN FRIED TACOS

MEXICAN BUFFET

TAMALES
PESCADILLAS (FISH QUESADILLAS)
OCTOSAUSAGES 
BEEF FRIED TACOS
SOPES
GORDITAS
SALBUTES

C O M P L E M E N T S
LETTUCE, RED ONION, FRESH CHEESE, AND CREAM

G A R N I S H E S
MEXICAN-STYLE DOMESTIC SQUASH
CHARRO-STYLE BEANS STEW
MEXICAN-STYLE RICE
WHITE RICE
BUTTERED GARLIC MUSHROOMS
REFRIED BEANS
CHIPOTLE SPAGHETTI 

D E S S E R T S  B A R
MILK CAKE
CHOCOLATE CAKE
WRAPPED CHILD (STRAWBERRY JAM ROLL)
MEXICAN PETATE
RICE PUDDING 
CANDIED COCONUT
CORN PIE
TEQUILA MOUSSE

C O M P L E M E N T S
HOT TORTILLAS, REGULAR AND WHOLE WHEAT 
SALTY BUNS, REGULAR AND WHOLE WHEAT 
BAGUETTE, SPICY PORK SAUSAGE BREAD, CHILE 
BREAD, AND BUTTER

B E V E R A G E S
WATER, SOFT DRINKS, JUICE, BEERS, TABLE WINE, 
COFFEE, AND TEA
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B U F F E T

ADDITIONAL MENUS FOR LUNCH & DINNER

M I C E  S E R V I C E  K I T

C O L D  B A R
OCTOPUS ESCABECHE
CEVICHES & AGUACHILES
SHRIMP, FISH, OCTOPUS, 
VARIETY OF SEAFOOD, 
TORTILLA CHIPS, SODA 
CRACKERS, TOMATO, 
ONION, CORN, CUCUMBER, 
MANGO, FRESH ARBOL 
CHILE, CILANTRO, AVOCADO, 
LIME, CAMBRAY CORN WITH 
COCONUT ESCABECHE, 
MANGO VINAIGRETTE, 
RED LETTUCE, ROMAINE 
LETTUCE, LONG-LEAF 
LETTUCE, ESCAROLE 
LETTUCE, WHITE CABBAGE, 
SPINACH, WATERCRESS, 
RANCH DRESSING, TOMATO, 
BEETROOT, LIME, CORN, 
MANGO, CELERY, JICAMA, 
PEAS, ONION, CARROT, 
CUCUMBER, JALAPEÑO 
CHILE, CHIPOTLE CHILE, 
RED SALSA, GREEN SALSA, 
SUMMER POTATO SALAD, 
CHEF’S SALAD, MACARONI 
SALAD WITH HAM & 
PINEAPPLE, CORN AND PALM 
HEART SALAD, REGULAR 
AND WHOLE WHEAT BUN, 
CURRY BREAD, AND CORN 
BREAD

S O U P S
SHELLFISH SOUP WITH COCONUT MILK
CARIBBEAN STEW

M A I N  D I S H E S
PORK IN GUAVA SAUCE
BREADED CHICKEN WITH COCONUT
GRILLED CHICKEN BREAST
GRILLED FLANK STAKE 
CARVED WHOLE FISH
FISH FILLET WITH MANGO SAUCE
MARINATED BEEF WITH POTATOES

G A R N I S H E S
MASHED SWEET POTATO, SPRING FUSILLI, 
PLANTAIN SLICES WITH HONEY, POTATO WITH 
PEALS, MEXICAN POT BEANS, WHITE RICE, 
BEANS WITH RICE, FRIED YUCCA WITH GARLIC, 
AND ROASTED PINEAPPLE

D E S S E R T S  B A R
PIÑA COLADA CAKE
CHOCOLATE CAKE
FRUIT TART
WALNUT PIE
RICE PUDDING WITH COCONUT
FRUIT JELLY
NEAPOLITAN FLAN
MANGO MOUSSE
VARIETY OF FRUIT: PAPAYA, PINEAPPLE, 
WATERMELON, AND CANTALOUPE

B E V E R A G E S
WATER, SOFT DRINKS, JUICE, BEER, TABLE 
WINE, COFFEE, AND TEA

CARIBBEAN BUFFET
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B U F F E T

ADDITIONAL MENUS FOR LUNCH & DINNER

M I C E  S E R V I C E  K I T

C O L D  B A R
Boletus ragout, cheese antipasti, ranch dressing, 
Italian dressing, red lettuce, French lettuce, long-
leaf lettuce, romaine lettuce, frisée lettuce, red 
cabbage, Dijon vinaigrette, blue cheese dressing, 
tomato, beetroot, lime, portobello mushroom, 
green pepper, red pepper, jicama, celery, garbanzo, 
onion, carrot, cucumber, jalapeño chile, chipotle 
chile, green salsa, and red salsa

S A L A D S
Rice & mayonnaise salad
Chef’s salad
Lentil salad
Palm heart & corn salad
Chicken salpicón

C O L D  M E A T S  C O R N E R
Roast beef
Baked and smoked loin
Salami
Corned beef
Roquefort cheese
Swiss cheese
Dutch cheese
American ham

M A I N  D I S H E S  F R O M  T H E  G R I L L
Pork ribs in bbq sauce
Simmered top sirloin
Beef medallions
Marinated whole chicken
Chicken breasts with annato seed
Pork leg in mustard and honey

G A R N I S H E S
Russian salad, corn & palm heart salad, potato 
wedges with rosemary, chicken salpicon, pepper & 
onion salad, and cabbage with bacon 

GRILL BUFFET

T H E  O R C H A R D  O N  C H A R C O A L 
Cambray onion, roasted tomatoes, jalapeño chiles, xcatic 
chiles, roasted cactus leaves, and roasted beetroot

D E S S E R T S
Chocolate cake
Cappuccino cake
Milk cake
Marble cheese pie
Mango mousse
Chocolate mousse
Fruit tartlet
Fruit macedonia with amaretto and mint 

B E V E R A G E S
Water, soft drinks, juice, beer, table wine, coffee, and tea
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B O X  L U N C H

ADDITIONAL MENUS FOR LUNCH & DINNER

M I C E  S E R V I C E  K I T

The perfect choice to go!

When urgency arrives, this is the 

perfect option for your team, in 

order to satisfy their appetite 

and keep being productive.

BOX LUNCH



BOX LUNCH
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B O X  L U N C H

ADDITIONAL MENUS FOR LUNCH & DINNER

M I C E  S E R V I C E  K I T

I N C L U D E S
CONTAINER
MADE OF CARDBOARD ADAPTED TO CARRY FOOD

FOOD & BEVERAGES
HAM & CHEESE SANDWICH, FRUIT, BOTTLE OF WATER, BOTTLE OF JUICE, 
CHOCOLATE, POTATO CHIPS, SWEET BREAD, AND COOKIES

COMPLEMENTS
NAPKINS, MAYONNAISE, KETCHUP, AND MUSTARD

TAXES
ALL TAXES INCLUDED

SERVICES
PRODUCTS DELIVERY STAFF

ASSISTANCE
HIGHLY EXPERIENCED PERSONNEL TO HELP YOU WITH YOUR EVENT’S 
COORDINATION
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INDIVIDUAL BEVERAGES SERVICE

INDIVIDUAL BEVERAGES SERVICE

K I T

M I C E
S E R V I C E
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Configure this service to meet 

the requirements of your 

team’s activities. 

INDIVIDUAL
BEVERAGES 

SERVICE

K I T  D E  S E R V I C I O S  M I C E 

I N D I V I D U A L  B E V E R A G E S  S E R V I C E

INDIVIDUAL BEVERAGES SERVICE
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K I T  D E  S E R V I C I O S  M I C E 

I N D I V I D U A L  B E V E R A G E S  S E R V I C E

I N C L U D E S
SETTING
SELF-SERVICE STATION STYLE

TABLE LINENS
TABLECLOTH, TABLECLOTH COVER, AND COMPLEMENTS, AVAILABILITY 
OF COLORS

DINNERWARE, GLASSWARE, AND SILVERWARE
ACCORDING TO THE EVENT AND LOCATION

BEVERAGES
PLAIN WATER, SEASONAL FRUIT JUICE, SERUM PREPARED WITH LIME 
JUICE & SALT OR SWEET FRUIT

TAXES
ALL TAXES INCLUDED

PERSONALIZED ATTENTION
GUEST SERVICES STAFF

SUPPORT
HIGHLY QUALIFIED PERSONNEL TO HELP YOU COORDINATE YOUR 
EVENT

HYDRATION STATION

H Y D R A T I O N

Don’t let the high 

temperature stop you! Carry 

on and hydrate yourself 

in the most delicious and 

refreshing way.



$

31

S O F T  D R I N KS  O P E N  B A R
VARIETY OF COCA - COLA BRAND SOFT DRINKS

B E E R  O P E N  B A R
SOFT DRINKS, CLEAR AND DARK BARREL-AGED BEER

D O M E S T I C  O P E N  B A R
VODKA, WHISKEY, RUM, TEQUILA, RED AND WHITE WINE, BEER, 

AND SOFT DRINKS  (SELECTED BRANDS)

I N T E R N A T I O N A L  O P E N  B A R
VODKA, WHISKEY, RUM, TEQUILA, MEZCAL, GIN, RED,  WHITE, 

AND SPARKLING WINE, BEER, AND SOFT DRINKS

(SELECTED BRANDS)

B O T T L E  U N C O R K I N G
BRING YOUR OWN BOTTLES, MIXERS, AND COMPLEMENTS

WE PROVIDE: SERVICE, GLASSWARE, AND ICE

K I T  D E  S E R V I C I O S  M I C E 

I N D I V I D U A L  B E V E R A G E S  S E R V I C E

INDIVIDUAL BEVERAGES SERVICE

DINNERWARE, GLASSWARE, AND SILVERWARE:
ACCORDING TO THE EVENT AND THE KIND OF FOOD & BEVERAGES

SUPPORT FURNITURE:
PODIUM, STAGE, AND ADDITIONAL FURNITURE, SUBJECT TO AVAILABILTY

TAXES:
ALL TAXES INCLUDED

PERSONALIZED ATTENTION:
GUEST SERVICES STAFF

SUPPORT:
HIGHLY QUALIFIED PERSONNEL TO HELP YOU COORDINATE YOUR EVENT

TABLE LINENS:
TABLECLOTH, TABLECLOTH COVER, AND COMPLEMENTS TO CHOOSE 
FROM WITH AVAILABILITY OF COLORS

SETTING:
ACCORDING TO THE EVENT WITH FURNITURE TO CHOOSE FROM, SUBJECT TO 
AVAILABILITY

BEVERAGES:
ACCORDING TO THE CHOSEN SERVICE

USE OF AREA OR HALL:
AREA ADAPTED FOR THE ACTIVITY, WITH CAPACITY ACCORDING TO THE 
EVENT, AIR CONDITIONING, ACCESS, AND SERVICE

I N C L U D E SI N D I V I D U A L  B E V E R A G E S  S E R V I C E



Renta del área o salón
Montaje
Mantelería
Mobiliario de apoyo
Loza, cristalería y plaqué
Alimentos
Bebidas
Equipo de audio y DJ
Exclusividad
Servicios
Asesoría

Renta del área o salón
Montaje
Mantelería
Mobiliario de apoyo
Loza, cristalería y plaqué
Servicios
Asesoría
Alimentos
Bebidas
Brindis de graduación
Bar de mixología
Equipo de audio y DJ
Photo booth
Mariachi
Premio de spa
Exclusividad

Renta del área o salón
Montaje
Mantelería
Mobiliario de apoyo
Loza, cristalería y plaqué
Alimentos
EQUIPO AUDIOVISUAL
Internet
Transportación
Exclusividad
SERVICIOS EJECUTIVOS 
Asesoría
DESCUENTOS PREFERENCIALES 

Renta del área o salón
Montaje
Mantelería
Mobiliario de apoyo
LOZA Y CRISTALERÍA
Bebidas
Equipo de audio y DJ
Exclusividad
Servicios
Seguridad especial
Asesoría

SERVICIOS INDIVIDUALES 
CON COSTO ADICIONAL 
PARA PERSONALIZAR LA 
CELEBRACIÓN

Renta del área o salón
Montaje

Mantelería
Mobiliario de apoyo

Loza, cristalería y plaqué
Alimentos

Bebidas
Equipo de audio y DJ

Exclusividad
Servicios
Asesoría

• Ceremonia simbólica / religiosa
• Pastel decorado
• Mesa de postres
• MC especializado en juegos grupales
• Decoración
• Servicio fotográfico
• Edecanes
• Centros de mesa
• Servicios de impresión y estampado de artículos

*Para otros servicios adicionales, consulta con un representante. Los 

servicios a la medida se cotizan acorde a la necesidad del evento.

Renta de área o salón
Montaje
Mantelería
Mobiliario de apoyo
Loza, cristalería y plaqué
Cena de planeación
Alimentos
Bebidas
Equipo de audio y DJ
Pista de baile
Maestro de ceremonia
Estilistas profesionales
Ascenso de categoría sin costo
Check-out tarde
Exclusividad
SERVICIOS
Asesoría

Renta del área o salón
Montaje
Mantelería
Mobiliario de apoyo
Loza, cristalería y plaqué
Alimentos
Bebidas
Equipo de audio y DJ
Exclusividad
Servicios
Asesoría

P O R  P E R S O N A

P O R  P E R S O N A P O R  P E R S O N A P O R  P E R S O N A

P O R  P E R S O N A

P O R  P E R S O N AP O R  P E R S O N A

BANQUET PARTY

INTEGRAL MEETINGS 
PACKAGE MY GRADUATION

SWEET 16

MY WAY PACKAGEYOUTHFUL PACKAGECOCTEL PARTY

S P E C I A L  P A C K A G E S
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K I T  D E  S E R V I C I O S  M I C E 

S P E C I A L  P A C K A G E S
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R E N TA L  O F  AV  E Q U I P M E N T

We take care of even the 

slightest detail. We guarantee 

our service, offering cutting-

edge equipment, suitable and 

tested for every kind of activity 

in any location.

RENTAL OF AV 
EQUIPMENT

RENTAL OF AV EQUIPMENT

K I T

M I C E
S E R V I C E



EQUIPO AUDIOVISUAL PARA CONFERENCIAS 

E Q U I P O  A U D I O V I S U A L
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AUDIO  EQU IPMENT
8 CHANNELS CONSOLE, AMBIENT MUSIC, 2 SPEAKERS, 
1 WIRELESS HAND MICROPHONE, CABLES, AND TECHNI-
CAL ASSISTANCE

PROJECT ION SCREEN -  11 .4  X  10  FT
MOVABLE LAMINATED SCREEN BASED ON A METALLIC STRUCTURE

ADDIT IONAL HAND,  HEADSET OR LAVALIERE MICROPHONE
1 ADDITIONAL MICROPHONE TO THE ONE INCLUDED WITH THE AV EQUIPMENT

MULTIMEDIA  PROJECTOR -  4700 LUMENS

SPEC IAL  AUD IO  EQU IPMENT
16 CHANNELS CONSOLE, AMBIENT MUSIC, 4 SPEAKERS, 
AND 2 WIRELESS HAND MICROPHONES

LED TV SCREEN
MOVABLE LED TV SCREEN - 75 INCHES

F IXED PROJECT ION SCREEN
FIXED SCREEN INSTALLED ON THE WALL OF EACH HALL, WITH 
VARIETY OF SIZES

FL IP  CHARTADDIT IONAL HOUR OF  AUD IO  EQU IPMENT
EXTENSION OF AV SERVICE WITH 
ALL FEATURES

MULTIMEDIA  PROJECTOR -  2700 LUMENS

MOVABLE PROJECT ION SCREEN -  6 .5  X  6 .5  FT
MOVABLE LAMINATED SCREEN BASED ON A METALLIC 
STRUCTURE

LENOVO BRAND LAPTOP

PROJECT ION SCREEN -  7 .5  X  10  FT
MOVABLE LAMINATED SCREEN BASED ON A METALLIC STRUCTURE

APPLE BRAND LAPTOP

CL ICKER FOR LASER PRESENTATIONS

SPEC IAL  L IGHT ING

WOODEN DANCE FLOOR

LUMINOUS DANCE FLOOR

M I C E  S E R V I C E  K I T

R E N T A L  O F  A V  E Q U I P M E N T



35

$

OASIS ARENA AUDIO
MID HIGH MODULE (RCF) 6 X SIDE, 4 SUBS, 32-CHANNEL DIGITAL MIXER 

(SOUND CRAFT) SI-EXPRESSION-3, AND 4 WIRELESS MICROPHONES (SHURE).

ROBOTIC LIGHTS OASIS ARENA

CRISTAL DANCE FLOOR, LIGHTENED WITH 16 MODULES

LED SCREENS ON MOVABLE MODULES

SPECIAL PRICE FOR RENTING ALL THE EQUIPMENT

F E A T U R E S

TAXES:
ALL TAXES INCLUDED

PERSONALIZED ATTENTION:
GUEST SERVICES STAFF

SUPPORT:
HIGHLY QUALIFIED PERSONNEL TO HELP YOU COORDINATE 
YOUR EVENT

TABLE LINENS:
TABLECLOTH, TABLECLOTH COVER, WITH AVAILABILITY OF COLORS TO 
CHOOSE FROM

SETTING:
ACCORDING TO THE EVENT WITH FURNITURE TO CHOOSE FROM, 
SUBJECT TO AVAILABILITY

A V  E Q U I P M E N T

AV EQUIPMENT AT THE OASIS ARENA

M I C E  S E R V I C E  K I T

R E N T A L  O F  A V  E Q U I P M E N T
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SHARED TRANSFER // RATES IN USD // PER PAX // 2 PERSONS MINIMUM

R O U N D  T R I P  P R I V A T E  S E R V I C E

Suburban Midibus

Transporter Bus 1

Toyota Bus 2

Sprinter

ADULTS AND/OR UNDERAGE

1 – 4 pax 14 – 20 pax 

1 – 7 pax 21 – 52 pax  // 53 – 57 pax

1 – 9 pax 58 – 61 pax 

1 – 13 pax 

INTERIOR IMAGE INTERIOR IMAGE

INTERIOR IMAGE INTERIOR IMAGE

INTERIOR IMAGE INTERIOR IMAGE

INTERIOR IMAGE

AIRPORT-HOTEL-AIRPORT TRANSPORTATION

ROUND TRIPSINGLE

CAPACITY CAPACITY

T R A N S P O R T A T I O N

INTERIOR IMAGE

M I C E  S E R V I C E  K I T

T R A N S P O R T A T I O N
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THE PYRAMID AT GRAND OASIS 
GRAND OASIS CANCUN // OH! CANCUN ON THE BEACH

Tel. (998) 881 7000 | Ext. 5966
Cel. 998 704 3230 | 998 147 3835 | 998 240 9471

grupos3@oasishoteles.com 
grupos4@oasishoteles.com 
grupos5@oasishoteles.com

BLVD KUKULCAN, KM 16.5, ZONA HOTELERA, CANCÚN, MÉXICO.

GRAND OASIS PALM // OASIS PALM
Tel. (998) 848 7500 Ext. 7082 // Cel. 998 227 1405

eventosopb@oasishoteles.com
BLVD KUKULCAN, K.M. 4.5 Y 4.6, ZONA HOTELERA, CANCÚN, MÉXICO.

SMART CANCUN BY OASIS // OH! CANCUN THE URBAN OASIS
Tel.  (998) 848 8600| Ext. 2720 // Cel. 998 227 1684

eventos@oasishoteles.com
Av. Tulum, esq. Brisa s/n Col. Centro, CancUn Q. Roo 77500

C O N T A C T  U S



ON THE BEACH


	Botón MICE: 
	BOTON AVANCE: 
	Botón RETROCEDER: 
	indice 71: 
	Botón SALAS Y SALONES: 
	Botón ALIMENTOS Y BEBIDAS: 
	BOTON MENU PARA LUNCH Y CENA: 
	Botón BEBIDAS: 
	Botón PAQUETES ESPECIALES: 
	Botón 27: 
	Botón RENTA DE EQUIPO: 
	BOTON AVANCE 2: 
	Botón RETROCEDER 2: 
	Botón MICE 2: 
	indice 72: 
	Botón MICE 3: 
	BOTON AVANCE 3: 
	Botón RETROCEDER 3: 
	indice 73: 
	Botón MICE 4: 
	BOTON AVANCE 4: 
	Botón RETROCEDER 4: 
	Botón 33: 
	Botón 34: 
	Botón 35: 
	Botón 36: 
	Botón 37: 
	Botón 38: 
	Botón 39: 
	Botón 40: 
	Botón 41: 
	Botón 42: 
	Botón 43: 
	indice 74: 
	BOTON AVANCE 5: 
	Botón RETROCEDER 5: 
	Botón MICE 5: 
	indice 75: 
	Botón MICE 6: 
	BOTON AVANCE 6: 
	Botón RETROCEDER 6: 
	indice 76: 
	Botón MICE 7: 
	BOTON AVANCE 7: 
	Botón RETROCEDER 7: 
	indice 77: 
	Botón MICE 8: 
	BOTON AVANCE 8: 
	Botón RETROCEDER 8: 
	indice 78: 
	Botón MICE 9: 
	BOTON AVANCE 9: 
	Botón RETROCEDER 9: 
	indice 79: 
	Botón MICE 10: 
	BOTON AVANCE 10: 
	Botón RETROCEDER 10: 
	indice 80: 
	Botón MICE 11: 
	BOTON AVANCE 11: 
	Botón RETROCEDER 11: 
	indice 82: 
	Botón MICE 12: 
	BOTON AVANCE 12: 
	Botón RETROCEDER 12: 
	indice 81: 
	Botón MICE 13: 
	BOTON AVANCE 13: 
	Botón RETROCEDER 13: 
	indice 83: 
	Botón MICE 14: 
	BOTON AVANCE 14: 
	Botón RETROCEDER 14: 
	indice 84: 
	Botón MICE 15: 
	BOTON AVANCE 15: 
	Botón RETROCEDER 15: 
	indice 86: 
	Botón MICE 16: 
	BOTON AVANCE 16: 
	Botón RETROCEDER 16: 
	indice 85: 
	Botón MICE 17: 
	BOTON AVANCE 17: 
	Botón RETROCEDER 17: 
	indice 88: 
	Botón MICE 18: 
	BOTON AVANCE 18: 
	Botón RETROCEDER 18: 
	indice 87: 
	Botón MICE 19: 
	BOTON AVANCE 19: 
	Botón RETROCEDER 19: 
	indice 90: 
	Botón MICE 20: 
	BOTON AVANCE 20: 
	Botón RETROCEDER 20: 
	indice 89: 
	Botón MICE 21: 
	BOTON AVANCE 21: 
	Botón RETROCEDER 21: 
	indice 92: 
	Botón MICE 22: 
	BOTON AVANCE 22: 
	Botón RETROCEDER 22: 
	indice 91: 
	Botón MICE 23: 
	BOTON AVANCE 23: 
	Botón RETROCEDER 23: 
	indice 93: 
	Botón MICE 24: 
	BOTON AVANCE 24: 
	Botón RETROCEDER 24: 
	indice 94: 
	Botón MICE 25: 
	BOTON AVANCE 25: 
	Botón RETROCEDER 25: 
	indice 95: 
	Botón MICE 26: 
	BOTON AVANCE 26: 
	Botón RETROCEDER 26: 
	indice 96: 
	Botón MICE 28: 
	BOTON AVANCE 28: 
	Botón RETROCEDER 28: 
	indice 97: 
	Botón MICE 29: 
	BOTON AVANCE 29: 
	Botón RETROCEDER 29: 
	indice 98: 
	Botón MICE 27: 
	BOTON AVANCE 27: 
	Botón RETROCEDER 27: 
	indice 99: 
	Botón MICE 30: 
	BOTON AVANCE 30: 
	Botón RETROCEDER 30: 
	indice 100: 
	Botón MICE 31: 
	BOTON AVANCE 31: 
	Botón RETROCEDER 31: 
	indice 101: 
	Botón MICE 32: 
	BOTON AVANCE 32: 
	Botón RETROCEDER 32: 
	indice 102: 
	Botón MICE 33: 
	BOTON AVANCE 33: 
	Botón RETROCEDER 33: 
	indice 103: 
	Botón MICE 34: 
	BOTON AVANCE 34: 
	Botón RETROCEDER 34: 
	indice 104: 
	Botón MICE 35: 
	BOTON AVANCE 35: 
	Botón RETROCEDER 35: 
	indice 105: 
	BOTON AVANCE 36: 
	Botón RETROCEDER 36: 
	Botón 44: 
	indice 106: 


