N1ZUC

RESORT & SPA

NIZUC INTIMATE WEDDINGS & PROPOSALS






From intimate ceremonies beside our crystal blue waters to proposals, NIZUC creates the
experience you are looking for. We wrap every element in unsurpassed luxury, meeting your
wishes with a warm smile and effortless ease.

With one of the most dazzling regions of the planet as a framework, NIZUC Resort & Spa is the
ideal place to celebrate. Choose between a range of outdoor venues to create an unforgettable

setting for your ceremony or romantic proposal.
A secluded rcmantic location surrounded by the Caribbean Sea

An intimate spot overlooking the ocean and the resort to find yourself surrounded by the
charming lush nature

Right on the sand, ocean front, allows from couples to family celebrations.

A breathtaking terrace that features a beautiful Amate tree and warm sunsets.

US$ 750.00 plusi1s% service charge
Includes white hanging linens as decor, a table for two and tiffany chairs

« Allvenues are subject to availability.
+ (Cancellations with less than 24 hrs. notice apply full charge penalty.
* Aback up area will be provided in case of bad weather conditons.






Enjoy the full wedding experience and enhance your elopement or intimate ceremony with the

services of one of our partner elite vendors to bring your dream wedding to life. We highly suggest

to contact them directly and schedule the services of your preference.

Pam Lopez

US phone: 786-398-9768

Mex phone: +52 998 2511041

Cell. +52 9981906304

Email: your@beautyweddings.com
Skype: Beautyweddings
www.beautyweddings.com
Instagram: @beautyweddings.mexico

Alex Arjona

AMMC Creative Studio

Email: arjona.mmc@gmail.com
Cell: +52 gg8-1641123
Instagram: @ammcestudio

Lupe Arguello

Take it Photo

Email: hola@takeitphoto.com
https://takeitphoto.com/
Instagram: @takeitphoto

Moni & Adri Photo

Moni Adri Photography

Email: moniadriphoto@gmail.com
https:/fwww.moniadriweddings.com/
Instagram: @moni_adri_photography

Magali Nieto
PlanneriEvents

Phone +52(998) 2520157
mnieto@plannenevents.com
www.plannenevents.com/
Instagram: @plannernevents
@canteiroweddings

Gallardo Films

Phone +52(998)1803552
www.gallardofilms.com
Instagram: @gallardo.films

Electric Violinist

Tenoch Leija

Phone +52 984-1118040
Instagram: @tenoch_leija-violinist

Musicians-Mariachi-Sax-Guitarrist-
Drums, etc¢

Visuddha Entertainment

Phone. +52 998- 2523489  998- 3393558
info@visuddhaentertainment.com
http://visuddhaentertainment.com
Instagram: @visuddhaentertainment
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After the ceremony or proposal you can celebrate with a romantic dinner. You can also enjoy the
company of your family at a private dinner on the beach or one of cur terraces.

Choose between cur beautiful venues where you can enjoy a memorable evening with a specially
curated menu by our talented Chef Antonic Ramirez . Delight your loved one within a warm,
elegant setting either on the ocean-side deck and pier or on our beautiful white sand beach; all
graced by impeccable service.

2 persons USs$240.00
3-6 persons USs300.00
7-13persons  US$400.00
14-20 persens  US$500.00

*Subject to15% service charge

« Aprivate orromantic dinner can be reserved with a minimum of 48 hours notice and venues are subject to
availability

« Setupfeeincludes basic decar with tiki torches, votive candles, floral arrangement, waiter service and a
welcome drink

« (ancellations with less than 24 hrs. notice apply full charge penalty.

« Aback up area will be provided in case of bad weather conditons.

« Additional flower arrangements or theme decor can be provided on additional charge.

« Aselection of menus specially curated by Chef Antcnio Ramirez is available for selection

+ Please notify of any dietary restrictions at the time of reservation and Chef will provide with options.



AMUSE BOUCHE

FIGS & GOAT CHEESE SALAD
Goat Cheese Fritters, Strawberries, Mixed Greens, Tamarind
vinaigratte

ASPARAGUS AND COCONUT CREAM
Crab Titmbal, Shaflots and Chives, Citrus Vinaigrette

SURFETURF
Wagyu Beef Fillet and Grilled Labster, Black Truffle Potatoes
Purée

WHITE CHOCOLATE SHELL
with Red Fruits and Grand Marmier

AMUSE BOUCHE

KING CRAB AGUACHILE
Aguachife Marinade, Creamy Avocado and Chifi Tiayudas

SCALLOP & QCTGRPUS
Garlic Purée and 5autéed Mushroom

SEA BASSWITH FINE HERBS
Vegetable Polenta, Asparagus and Piguillo 5alsa

DARK CHOCOLATE TART

AMUSE BOUCHE

ROASTED BEET SALAD
Rucula, sunflower Seed, Cherry Tomatoes, Radish and Beetroot
Vinaigrette

LOBSTER BISQUE
Labster Medallfon, Parmesan Chips and Parstey Oif

BLACK ANGUS BEEF FILLET
Chilli Crust, Sweet Potatoes Croquette, Sautéed Vegetables and
Black Pepper Saticg

CHEESECAKE SENSATION
with Red Fruits

AMUSE BOUCHE

MOZZARELLA DI BUFALA SALAD
Heirfoam Tamatoes and Mozzarella di Bufala, Basil Pesto

TUNATARTAR
Soy Vinaigrette and Sesame, Creamy Avocado

CHICKEN BREAST
Potatoes Mousseling and Sautéed Spring Vegetables

RASPEBERRIES MOUSSE CAKE



#1
AMUSE BOUCHE

ROASTED CAULIFLOWER
Olives and Caper Vinaigrette

VEGETABLES SAMOSAWITH CURRY
Cabbage, Mint and Citantro Salad, Lime Vinaigrette

MUSHROOM TEXTURES
Mushroom Cream Soup, Mushroom Sautéed with Herbs, Dried
Mushirooms

ARTICHOKE STEW
Sun Dried Tomatoes, Green Asparagus

STRAWBERRYSOUR
Chocolate Browrie, Berries and Crispy Cardamom

#2

AMUSE BOUCHE

STUFFED MUSHROOM
Setas with Wornseed, Fried Beans Purée

SIKIL F'AT TOSTADA
Pumpkin Seed Purée, Martafada Pumpkin Sauce, Red Radish
Salad

ZUCCHINIS
Macha Sauce with Fresh Corn, Lermnan Wedges, Saltfrom
Celestiin

PORTOBELLO WITH CABAGGE BARBECUE
Chickpeas with Chipotle Purée, Vegan Choriza, Red Cabbage
Confit

TAPIOCA
Coconut Mitk, Strawberry Purée



#1 #2

AMUSE BOUCHE AMUSE BOUCHE
BABA CANOUSH TOSTADA MATBUCHA
SALMON CARPACCIO FRESH FISH CEVICHE
Avocado, Tomatoes and Red Onion With Tamatoes, Gnion and Cilantro
CHILEAMN SEA BASS FILLET MIGNON
Sautéed Vegetables and Virgin Vinaigrette Grilled Vegetables and Mashed Potatoes

VECGAN BROWNIE {DAIRY FREE)
MANGO & PASSION FRUIT PAVLOVA Red Fruits Sauce

#3

AMUSE BOUCHE

HUMRMUS & PITA BREAD

QUINGA SALAD
Cherry Tomatoes, Cucumber arnd Avacado

ROASTED CHICKEN BREAST
With Cherry Tomatoes and Vegetables

COCONUT RICE PUDDING



Caprese Salad
Mix Salad
Cesar Salad
Guacamole
Pico de Gallo Sauce
Tortilla Chips

Chicken Breast
Shrimps
Rib Eye

Beaf Steak

Rack of Lamb

Salmon

Baked Potatoes with Sour Cream
SweetCorn
Pesto Vegetables

Macaroons
Caramel Choux
Chocolate Cake
Berries Trilogy

Ceviche Yucatan Style
Coconut and Shrimp Salad
Nizuc Salad
Guacamole
Pico de Gallo Sauce
Tortilla Chips

Lobster Tail
Shrimp with Achiote
Salmen with Fine Herbs
Tikin-xic Grouper Fish
Prime Beed Rib Eye Steak
Kcbe Beef Fillet
Rack of Lamb

Baked Potatcoes with Black Truffle Scent

Sweet Corn

Asparagus with Parmesan Cheese

Grilled Spring Onions

Mango Cheesecake
Vanilla Créme Brulée
Caramel Crémeux
Fig Tartelette
Popsicle Cart



Tomatoes, Avocado and Cucumber Salad with Olive Oil and Lime Juice
Quinoa Salad with Cherry Tomatoes and Zucchini
Guacamole & Salmas Crackers
Hummus & Crudités

Rib Eye
Beef Fillet
Chicken Breast
Grill Burger
Grouper Fish Fillet
Salmon Fillet

Baked Potatoes
Swoet Potatoes
Grilled Vegetables

Fruit Cocktail
Fruit Popsicles
Parvelce Cream
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