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CAO MODERN MEXICAN KITCHEN  OFFERS AN 
IRRE VERENT GA S TRONOMIC PROPOSAL , INSPIRED 

BY THE BES T RECIPES FROM THE NORTH OF ME XICO, 
WHERE THE CUTS ,  THE GRILL AND THE SMOKE WILL 

BE THE PROTAGONIS TS OF THE KITCHEN. 
A PL ACE OF AUTHENTIC AND INTIMATE CHAR AC TER



EMPANADAS 2 pcs
TO CHO OSE: 

 •  SPICY BEEF

• POBL ANO STRIPS WITH CORN

• QUESILLO

WITH HABANERO CHIMICHURRI

TORTILLA SOUP
PANEL A CHEESE, AVO C AD O, SOUR CRE AM , AND PA SILL A CHILI

TUNA TOSTADAS* 2 pcs
BLUE CORN TORTILL A WITH AVO C AD O, CHIPOTLE MAYONNAISE ,  SOY SAUCE, 

AND CIL ANTRO

SKIRT STEAK 10.5 oz
SERVED WITH FRENCH FRIES OR HOUSE SAL AD

 

CHICKEN BREAST IN MOLE SAUCE 9 oz
GRILLED WITH TAMARIND MOLE, VEGE TABLES , AND SESAME SEEDS

GARLIC SHRIMPS 6 oz
WITH SPIC Y POTATOES AND PEPPERS

BANANA PIE
PUFF PA S TRY WITH BANANA AND DIPLOMAT CINNAMON CRE AM , VANILL A 

ICE CRE AM AND DULCE DE LECHE SAUCE

CHOCOLATE CAKE
WITH BROWNIE, C AR AMEL GANACHE AND WHITE CHO COL ATE. COVERED 

WITH CHO COL ATE FROS TING, HIBISCUS POWDER AND BLUEBERRY AND 

PORT COULIS
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TO CHOOSE

TO CHOOSE

TO CHOOSE

ENTRÉE

APPETIZER

DESSERT

THIS MENU ONLY APPLIES TO GROUPS OF 10 OR MORE PEOPLE | ALL PRICES INCLUDE TAXES | 
*CONSUMPTION OF RAW PRODUCTS IS UNDER YOUR RESPONSIBILITY SSA. | GRATUITY AND 

BEVERAGES ARE NOT INCLUDED.

$700 MEXICAN PESOS
PRICE PER PERSON



P L AT I N U MP L AT I N U MP L AT I N U M

THIS MENU ONLY APPLIES TO GROUPS OF 10 OR MORE PEOPLE | ALL PRICES INCLUDE TAXES | *CONSUMPTION OF RAW 
PRODUCTS IS UNDER YOUR RESPONSIBILITY SSA. | GRATUITY AND BEVERAGES ARE NOT INCLUDED.

TO CHOOSE TO CHOOSE TO CHOOSE

ENTRÉEAPPETIZER DESSERT

SHRIMP SONORITAS 
4 pcs

GRILLED FLOUR TORTILL A FILLED 

WITH SHRIMP TINGA , BE ANS , AND 

CHEESE. SERVED WITH CRE AMY 

AVO C AD O SAUCE

MEXICAN CAPRESE 
SALAD

TOMATOES , OA X AC A CHEESE, 

YUC ATEC AN LIME VINAIGRE T TE, AND 

TOA S TED PUMPKIN SEEDS

QUESO FUNDIDO 
WITH CHISTORRA

SAUSAGE 2 oz
WITH FLOUR TORTILL A S

CHEMITA STEAK 8.5 oz
WITH BUT TERY MA SHED POTATOES AND 

BEEF BROTH

ZARANDEADO 
SALMON 9 oz

GRILLED WITH MUS TARD BUT TER , CHARD, 

Z AR ANDE AD O SAUCE, AND ROA S TED 

CORN ESQUITES

FETTUCCINE ALFREDO 
WITH TEQUILA

STYLE SHRIMPS 5 oz 
WITH DRY CHILI POWDER AND PARSLE Y

CORN CAKE
WHITE CORN SPONGE C AKE, TRES 

LECHES- C A JE TA SAUCE, WHIPPED 

CRE AM AND CRUNCHY VANILL A 

CO OKIE

CHOCOLATE CAKE
WITH BROWNIE, C AR AMEL GANACHE 

AND WHITE CHO COL ATE. COVERED 

WITH CHO COL ATE FROS TING, 

HIBISCUS POWDER AND BLUEBERRY 

AND PORT COULIS

$800 MEXICAN PESOS
PRICE PER PERSON
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THIS MENU ONLY APPLIES TO GROUPS OF 10 OR MORE PEOPLE | ALL PRICES INCLUDE TAXES | *CONSUMPTION OF RAW 
PRODUCTS IS UNDER YOUR RESPONSIBILITY SSA. | GRATUITY AND BEVERAGES ARE NOT INCLUDED.

TO CHOOSE TO CHOOSE TO CHOOSE

ENTRÉEAPPETIZER DESSERT

SALMON TIRADITO* 
4 oz

GREEN AGUACHILE ,  SOUR OR ANGE, 

YUC ATEC AN LIME, PICKLED ONION , AND 

AVO C AD O

GRANDMA’S BEEF 
MEATBALLS 7 oz

WITH CHIPOTLE SAUCE AND PARMESAN 

CHEESE

CAESAR SALAD
TR ADITIONAL RECIPE; LE T TUCE, 

PARMESAN CHEESE, ANCHOV Y 

DRESSING, AND GARLIC CROUTONS

TO CHO OSE: 

•  WITH GRILLED CHICKEN 6 oz

• WITH GRILLED SALMON 5 oz

RIB EYE 10.5 oz
SERVED WITH FRENCH FRIES OR 

HOUSE SAL AD

GRILLED OCTOPUS 
9 oz

WITH ROA S TED POTATOES AND FINE 

HERB BUT TER

FLAT BEEF 
MILANESE 6 oz

REFRIED BE ANS , GREEN SAUCE, 

GOUDA CHEESE, CIL ANTRO, AND 

CORN TORTILL A S

BERRY BLISS 
CHEESECAKE

CHO COL ATE CO OKIE BA SE, YO GURT, 

S TR AWBERRY CRE AM AND BERRY 

JELLY.  WITH BERRIES COULIS , 

MINT AND TANGERINE

CHOCOLATE CAKE
WITH BROWNIE, C AR AMEL GANACHE 

AND WHITE CHO COL ATE. COVERED 

WITH CHO COL ATE FROS TING, 

HIBISCUS POWDER AND BLUEBERRY 

AND PORT COULIS

$950 MEXICAN PESOS
PRICE PER PERSON



OPEN BAR
REGULAR

INCLUDES:
RUM:  BAC ARDI BL ANCO, MATUSALEM PL ATINO, MATUSALEM CL Á SICO, 

C APTAIN MORGAN SPICED

VODK A: SMIRNOFF, SMIRNOFF TAMARIND O, ABSOLUT A ZUL

WHISK Y:  JOHNY WALKER RED L ABEL , JACK DANIEL S ,  BULLEIT BOURBON

TEQUIL A :  TR ADICIONAL REPOSAD O, TR ADICIONAL PL ATA , PATRÓN 

CRIS TALINO

GIN:  TANQUER AY, BEEFE ATER , PUERTO DE INDIA S S TR AWBERRY

MEZCAL :  UNION , 4 0 0 CONE JOS ESPADÍN JOVEN , 4 0 0 

CONE JOS REPOSAD O

BR ANDY: TORRES 10

LIQUER:  BAILE YS

BEER:  NATIONAL AND INTERNATIONAL

*WINES, BOTTLED WATER AND ENERGIZING DRINKS ARE NOT INCLUDED.
2 HOURS OF OPEN BAR MINIMUM CONSUMPTION

OPEN BAR

INCLUDES:

PREMIUM

RUM:  BAC ARDI BL ANCO, MATUSALEM PL ATINO, MATUSALEM 

CL Á SICO, C APTAIN MORGAN SPICED, APPLE TON SIGNATURE 

BLEND, HAVANA CLUB 7 Y,  Z AC APA CENTENARIO 2 3 Y

VODK A:  SMIRNOFF, SMIRNOFF TAMARIND O, ABSOLUT A ZUL , 

KE TEL ONE ORIGINAL , S TOLICHNAYA

WHISK Y:  JOHNY WALKER RED L ABEL , JOHNY WALKER BL ACK 

L ABEL , JACK DANIEL S ,  BULLEIT BOURBON , BUCHANNA´S 12Y, 

BUSHMILL S BL ACK BUSH , DEWARDS 12Y

TEQUIL A :  CUERVO TR ADICIONAL REPOSAD O, CUERVO 

TR ADICIONAL PL ATA , PATRÓN CRIS TALINO, PATRÓN SILVER , 

D ON JULIO BL ANCO, D ON JULIO REPOSAD O, MAES TRO D OBEL 

DIAMANTE, 18 0 0 CRIS TALINO, HERR ADUR A REPOSAD O

GIN:  TANQUER AY, BEEFE ATER , PUERTO DE INDIA S S TR AWBERRY 

BOMBAY SAPPHIRE, HENDRICKS

MEZCAL :  UNION , 4 0 0 CONE JOS ESPADÍN JOVEN , 4 0 0 CONE JOS 

REPOSAD O, MONTELOBOS JOVEN

BR ANDY: TORRES 10

COGNAC: HENNESY VS

LIQUER:  BAILE YS

BEER:  NATIONAL AND INTERNATIONAL

$600 MEXICAN PESOS
PRICE PER PERSON

($300 MXN ADDITIONAL HOUR)

($425 MXN ADDITIONAL HOUR)

$850 MEXICAN PESOS 
PRICE PER PERSON





TOTAL: 210 pax

C A PAC I T YC A PAC I T YC A PAC I T Y

TERRACE MAIN HALL BAR
10 pax120 pax 80 pax
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MARINA PUERTO CANCUN, HOTEL ZONE, CANCUN, QROO.

   caorestaurante        CAO Restaurante

WWW.CAORESTAURANTE.COM

ventas@andermail .com
Tel .  9 9 8 8 4 0 7 18 3 /  8 4

SALES AND GROUPS

JUAN CARLOS GARZA
juancarlos .garza@ grupoandersons .com




