CASA BUENAS

(e

A 5-Course
New Year Celebration







CHEF PAOLO VIDAL

Newport World Resorts
Executive Sous Chef

L |

Our first special menu for 2025, Comienzos: A 5-Course New Year Celebration, is
masterfully curated and intricately crafted by our exceptional culinary team led by
Chef Paolo Vidal.

Chef Paolo is an executive sous chef for Newport World Resorts’ various restaurants,
with nearly 15 years of culinary experience under his belt. He started as a prep cook
in Hawaii, and spent much of his years in different kitchens in Texas, ranging from

steakhouse spots to casual bistros.

He eventually landed a sous-chef role in Newport World Resorts’ All Day Dining,

and was recently chef de cuisine for the resort's signature restaurant Casa Buenas.



APERITIVO

Salmon carpaccio with orange and yuzu jam and truffle churro



APERITIVO. i

Caldereta Lowa e
Beef caldereta with savory cheese filling, crlspy,sesame she

and potato marshmallow ‘; . ‘




APERITIVO

Truffle Herb Gnocchi

Manchego herb gnocchi with mushrooms and truffle cream
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SOPA

Sopa de Fabada
Hearty garlic and pork broth, white beans and chorizo,
braised pork belly, potato nest, and sous vide egg



s

ed |.Iar|nated Tuna
‘ Served with vegetables cooked in coconut sauce,
steamed heirloom red rice, and tomato ensalada




CARNE

Jamon Asado
Marinated beef ribeye, butter potato puree,
fried pork embutido, and grilled vegetables




Maja mais with coconut sauce, with a layer of barquillos crunch,
coconut macaroon, arsparmesan cheese chips




GF, Newport Grand Wing
Portwood Street, Newport World Resorts

For details, contact:

casa.buenas@newportworldresorts.com
(02) 7908 8898 or 0917 878 8312
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