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Sit Back and Relax

539 per person

Mango & Shrimp Salad &
Arugula, Pickled Red Onion, Cilantro, Mint, Shaved Red Peppers, Avocado, Lime Dressing

Homemade Guacamole
Smashed Avocado mixed with Tomato, Jalapeio, Lime, Cilantro and Red Onions,
served with Crispy Blue and White Corn Tortilla Chips

Sweet Chili Chicken Lollipops

Celery and Ranch Dressing

Spiced Fruit Salad

Pineapple, Watermelon and Cantaloupe, Seasoned with Lime and Salt, Ask for it Spiced!

Sunset Soiree

545 per person
Roasted Tomato Salsa & House Made Tortilla Chips ®

Roasted Tomatoes, Jalapefio, Onion, Fresh Cilantro, Lime Juice, Chile de Arbol,
served with Crispy Blue and White Corn Tortillas Fried in House with Tajin

Beef Milanese Torta
Breaded Steak with Avocado, Mayo, Lettuce, Tomato, Oaxaca Cheese, Refried Beans,
Pickled Jalapefios on a Torta Roll served with Sea Salt Fries

Ahi Poke
Diced Raw Ahi Tuna Marinated in Soy Sauce, Sriracha, Sesame Oil, Furikake, Onion and Green Onion,
garnished with Seaweed Salad

Spiced Fruit Salad

Pineapple, Watermelon and Cantaloupe, seasoned with Lime and Sea Salt, Ask for it Spiced!

DBC Ranger

549 per person

Ahi Sashimi
Sliced Raw Fresh Ahi Tuna, served over Shredded Cabbage, garnished with Seaweed Salad, Soy Mustard Dipping Sauce,
Sesame Aioli Dipping Sauce

Catch of the Day Ceviche
Citrus Marinated Catch of the Day, Sweet Peppers, Red Onion, Cucumber, Cilantro, Radish, Avocado, Tortilla Chips

DBC Burger Sliders ®®

Tomato, Red Onion, Pickled Jalapefio, Lettuce, Sour Cream, Cheddar Cheese, Nacho Chips, Amish Slider Buns

Grilled Chicken Salad

Lemon Chicken Breast, Mixed Baby Greens, Iceberg Lettuce, Grilled Pineapple, Cucumbers, Cherry Tomatoes,
Avocado, Feta Cheese and Orange Mint Vinaigrette

.

Roberto Hernandez | Executive Chef

Consuming raw or undercook meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions

Descanso Beach Club large party menus are for parties of 16 guests or more.
Menus are plated Family Reception Style
Prices exclude tax and gratuity







	Sit Back and Relax
	$39 per person
	Mango & Shrimp Salad
	Homemade Guacamole
	Sweet Chili Chicken Lollipops

	Spiced Fruit Salad
	Sunset Soiree
	$45 per person
	Roasted Tomato Salsa & House Made Tortilla Chips
	Beef Milanese Torta
	Ahi Poke

	Spiced Fruit Salad
	DBC Ranger
	$49 per person
	Ahi Sashimi
	Catch of the Day Ceviche
	DBC Burger Sliders

	Grilled Chicken Salad

