Evenl Pactages

for every occasion

Create unforgettable moments in our dynamic spaces -
from grand celebrations to intimate dinners, corporate
mMeetings to dance and yoga classes. Whatever your vision,
we have the perfect setting to bring it to life!

Venue rental, food & beverage, organization and planning




Discover sur S;W,ces

At Seis Playas Hotel, we offer three unique spaces
tailored to your event needs. From large banguets to
private dinners, our versatile venues ensure a
memorable experience.

La Pérgola

Spacious, elegant venue for large
parties & meetings (120 guests)

Intimate outdoor setting
by the pool (16 guests)

El Encuentro

Modern, flexible space for classes &

small events (30 guests) For more photos, visit
www.seisplayashotel.com/events



£l Sablin

Banquets & Celebrations weddings, birthdays, graduations
Family Reunions gatherings with loved ones
Corporate Events meetings, seminars, conferences

Accommodates up to 120 guests

Air-conditioned for ultimate comfort
DJ, comparsa, and photobooth available

THEATER BANQUET  CONVENTION CUSTOM
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For more photos, visit

www.seisplayashotel.com/events



El Encuenlys

Workshops & Meetings small corporate events & co-working
Yoga & Wellness Classes tranquil space for group sessions
Creative & Learning art, photography, & training sessions

Accommodates up to 30 guests

Two story layout for flexible use
Bright and modern with air-conditioning

THEATER BANQUET  CONVENTION CUSTOM
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For more photos, visit
www.seisplayashotel.com/events
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Romantic Dinners private celebrations under the stars
Small Gatherings birthday dinners, proposals, anniversaries
Outdoor Elegance a magical setting with a lush green canopy

Seats up to 16 guests

Located poolside for a serene atmosphere
Catered food and beverage experiences

DINING CUSTOM
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For more photos, visit
www.seisplayashotel.com/events
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We offer competitive pricing tailored to your needs.
Whether you're planning a grand celebration, business

mMeeting, or intimate gathering, we have the ideal
package to fit your budget.

Hourly, half-day, & full-day rentals available

Custom pricing based on venue & services required
Special rates for recurring bookings & weekday events

ESSENTIALS

Venue rental

Food & drink options
Tables & chairs
Basic table linens
Flatware
Audiovisuals

Setup and cleaning
Simple decorations

UPGRADES

e Custom decorations
e Special tables, chairs,

and linens

e DJ / emcee
e Comparsa
* Photographer

FOOD & BEVERAGE

Traditional Costa Rican
cuisine

e Buffet or served
e Social or corporate

event packages
Vegetarian options
Desserts & treats
Coffee bar
Bartending services

Looking for
something not
listed here? Just
let us know.

We are here for you.



How (e Beok

Booking your perfect event space is easy!
Follow these simple steps:

Contact Us call or email
Customize Your Package tell us your needs

Secure Your Date a deposit is required
Enjoy a Seamless Event we are here to serve you

your event,
our commitment

Contact us today. We look forward

to hosting your next event.

@ +506 7062 3124

E info@seisplayashotel.com


tel:+50670623124
mailto:info@seisplayashotel.com

Seis Flayas
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Absnl Us

Come visit our boutique hotel nestled among the
trees in Huacas. There are six nearby beaches,
hence the name Seis Playas. We offer 26 cozy
rooms, a magnificent saltwater pool, restaurant &
bar with local cuisine, meeting & event spaces,

parking on site, and outstanding hospitality.

We look forward to hosting you.

3KM South Cross Road Huacas 155
Provincia de Guanacaste, Tamarindo


https://maps.app.goo.gl/DERASJ1KGroq3G3t8
https://maps.app.goo.gl/DERASJ1KGroq3G3t8

Bocas

ENYUCADOS
Crispy on the outside and tender inside,
these golden yuca croquettes are filled
with a savory blend of seasoned meats or
cheese

MINI PATACON
Crisp, golden green plantain medallions
topped with fresh pico de gallo or creamy
guacamole

MINI ENCHILADAS
Crispy golden pastry filled with a rich blend
of potato or meat and aromatic spices

HAM + CHEESE CROISSANTS
Buttery, flaky pastry enveloping layers of
savory ham and melted cheese

MINI EMPANADAS
Delicate, golden pastry pockets filled with
a savory blend of seasoned meats, melted
cheese, or spiced vegetables

—

TAMAL
Savory cornmeal dough filled with
seasoned chicken or vegetables, wrapped
in banana leaves and steamed to
perfection

CEVICHE
Fresh fish marinated in lime juice with
onions, peppers, cilantro, and served with
crispy tortilla chips for dipping

GARDEN SALAD
A vibrant mix of crisp lettuce, ripe
tomatoes, crunchy cucumbers, and fresh
vegetables, lightly tossed with a flavorful
dressing

MOZARELLA STICKS
Crispy, golden-breaded perfection
enclosing warm, gooey mozzarella cheese,
served with a side of tangy marinara sauce

ENSALADA DE PALMITO
A refreshing blend of tender hearts of
palm, crisp lettuce, juicy tomatoes, and
creamy avocado, tossed with a light
dressing

PATACONES
Crispy, twice-fried green plantains,
perfectly golden and served with a side of
savory toppings or dipping sauces

*vegetarian/vegan options and other dietary

Prsiteins

GRILLED CHICKEN BREAST
Juicy, tender chicken breast, expertly
grilled to perfection, infused with smoky
charred flavors, and seasoned with a
delicate blend of herbs and spices

CHICKEN CORDON BLEU
Tender chicken breast filled with savory
ham and melted cheese, lightly breaded
and golden-crisp, served with a rich and

creamy sauce

FISH
A succulent, perfectly grilled salmon or
mahi mahi steak with a crisp, golden sear,
enhanced with delicate seasoning and
served with a touch of citrus

RIBEYE*
A perfectly marbled, tender cut of beef,
expertly grilled to juicy perfection

*$5 extra charge person

Siides

FRENCH FRIES
MASHED POTATOES
SAUTEED VEGETABLES
ASPARAGUS*
WHITE RICE
BLACK BEANS
BUTTERED LINGUINE
SAUTEED MUSHROOMS

*$3 extra charge per person

Bever,

FRUIT PUNCH
A refreshing and fruity drink made with a
blend of tropical fruit

LEMONADE
Freshly squeezed lemonade, perfect for
quenching thirst on a sunny day

SODAS

WINE, BEER & COCKTAILS
Choose between a "Bar on Consumption"
or "Hosted Bar" service. Additionally, a
corkage fee per bottle is applicable for any
liguor brought onto the premises, as
permitted by Seis Playas

restrictions can be accommmodated upon request

Desserie

TRES LECHES CAKE
A beloved Costa Rican dessert consisting
of a light sponge cake soaked in a mixture
of three milks (evaporated milk,
condensed milk, and heavy cream),
topped with whipped cream and fresh
fruit

CARAMEL FLAN
A silky-smooth custard made with eggs,
milk, and sugar, topped with a caramel
sauce

COCONUT FLAN
A creamy and decadent flan made with
coconut milk for a vegan-friendly
alternative to traditional flan, garnished
with toasted coconut flakes

ARROZ CON LECHE
Creamy rice pudding infused with
cinnamon and sweetened with condensed
milk, served chilled and garnished with a
sprinkle of ground cinnamon

CHEESECAKE
A rich and velvety cream cheese filling
atop a buttery graham cracker crust
topped with a fruit glaze

WARM BROWNIE & ICE CREAM
A decadent, warm brownie served
alongside creamy vanilla ice cream

BUILD YOUR MENU

Puckage !

1 APPETIZER
1 MAIN + 2 SIDES
1 DESSERT

FPackage 2

2 BOCAS
1 APPETIZER
1MAIN + 2 SIDES
1 DESSERT

Paclage 3

2 BOCAS
2 APPETIZERS
1MAIN + 2 SIDES

DESSERT BUFFET - CHOOSE 4




Corpsrale Evenl. NMenw

COFFEE BREAK

A typical Costa Rican coffee break menu includes
items that complement the rich flavors of Costa Rican
coffee, while offering a mix of sweet and savory
options. Coffee, hot tea, and water are included.
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ENYUCADOS
Crispy on the outside and tender inside,
these golden yuca croquettes are filled
with a savory blend of seasoned meats or
cheese

MINI PATACON
Crisp, golden green plantain medallions
topped with fresh pico de gallo or creamy
guacamole

MINI ENCHILADAS
Crispy golden pastry filled with a rich blend
of potato or meat and aromatic spices

HAM + CHEESE CROISSANTS
Buttery, flaky pastry enveloping layers of
savory ham and melted cheese

MINI EMPANADAS
Delicate, golden pastry pockets filled with
a savory blend of seasoned meats, melted
cheese, or spiced vegetables

Bocas Swedl

CINNAMON ROLLS
Soft pastry swirled with a rich cinnamon-
sugar filling, baked and glazed

BANANA BREAD
Moist and fluffy with the natural sweetness
of ripe bananas, lightly spiced with
cinnamon

FRUIT BOWL
A vibrant medley of fresh seasonal fruits

COOKIES
Chocolate chip

MINI CHOREADAS
Light and fluffy corn pancakes with a hint
of sweetness, served golden-brown and
paired with rich sour cream or honey

BUILD YOUR MENU

CHICKEN CLUB SANDWICH
Grilled chicken breast layered with crispy
bacon, fresh lettuce, juicy tomatoes, and

melted cheese, all stacked between
toasted bread and served with a side of
golden, crispy French fries

CASADO
A traditional Costa Rican dish featuring a
hearty combination of seasoned protein
(chicken, beef, pork, or fish), fluffy rice,
savory black beans, sweet plantains, and
fresh salad

ARROZ CON POLLO OR CAMARONES
A flavorful and aromatic rice dish sautéed
with tender chicken or succulent shrimp,
mixed with fresh vegetables and a blend of
traditional spices, served with a side of
crispy fries

# 7

1 COFFEE BREAK
CHOOSE 2 BOCAS

Fackage 2

2 COFFEE BREAKS
CHOOSE 4 BOCAS
(2 PER BREAK)

Fackage 3

2 COFFEE BREAKS
CHOOSE 4 BOCAS

(2 PER BREAK)
1LUNCH




