
CABOOYAH!
BREAKFAST

Traditional huevos rancheros with tomato and
guajillo sauce accompanied with blackbeans and
seasoned potato.

Sweet bread, apple slices, cinnamon, seasonal
fruit, yogurt and granola.

Coffee and orange juice

C A B O  L I F E  G O U R M E T
B R E A K F A S T

Delicious red enchiladas stuffed with egg, tomato,
chipotle and creamy sauce on top. Accompanied
with blackbeans.
 
Sweet home made mexican bread, seasonal fruit,
yogurt and granola. 

Coffee and orange juice.

2 6 U S D

M E X I C A N  G O U R M E T
B R E A K F A S T 2 6 U S D  



E A S Y  G O U R M E T
B R E A K F A S T

Carne asada (Grilled meat) accompanied with
sunny side up eggs, refried beans and homemade
red chilaquiles.

Mexican homemade bread, seasonal fruit, yogurt
and granola.

Coffee and orange juice.

2 8 U S D

C A B O  G O U R M E T
S T Y L E  O M E T E L

Tailor-Made Omelet

Options
Spinach, onion, tomatoes, peppers, ham, chorizo.

Accompanied with beans and Rajas (creamy
poblano pepper strips). Maple glazed French toast
and seasonal fruit. 

Coffee and orange juice

2 6 U S D  



B A J A  G O U R M E T
B R E A K F A S T

Delicious organic spinach and cherry tomato
frittata accompanied with cajun potatoes,
mixed fresh salad and crispy bacon.

Danish bread, seasonal fruit, yogurt and granola.

Coffee and orange juice.

2 6 U S D

Y U M M Y  B R E A K F A S T

Delicious fluffy pancakes sweetened with
strawberry jam and warm maple syrup, sunny
side up eggs or any of your
choice heightened with refried beans, crispy
potatoes, crunchy bacon and a pinch of oregano.

Coffee and orange juice

2 6 U S D  



Traditional benedict eggs with our exquisite
hollandaise sauce on top accompanied by fine
herbs potatoes and asparagus.

Greek yogurt and Muesli with banana, berries and
apple. 

Coffee and orange juice.

White omellet with mushrooms and spinach,
tomatoes and grilled panela cheese.

Seasonal fruit, toast and homemade marmalade.

Coffee and orange juice

C A B O  G O U R M E T
B E N E D I C T S

G O U R M E T  O M E L E T
W I T H  A  T O U C H

Notes

Prices are per person
Minimum 6 people

Includes private bilingual chef, food, cooking and cleaning.
 

Waiter/bartender service required 
Price: 75 USD for 3 hours

  

Tax and Gratuity not included

3 0 U S D

2 6 U S D  


