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AJUA Maya ... Casual Sophisticated
Playa del Carmen Five Star Dining

Ajua Maya is famous for its world renowned menu featuring Wild Fresh Caribbean Lobster and
Seafood, American Angus Beef, authentic dishes from the Maya, and the tempting 19th century
French Influenced Mayan and Mestizo Cuisine.

Our Mayan promise to you is a night to savor ¢ with enticing flavors, entertaining waiters, sensual
Latin music, fantastic tropical drinks, cold beer, the best Chef and Sou Chefs in Playa, and our
commitment to the highest quality of fresh seafood, steaks, and ingredients available.

Our Specialties Include
Caesar Salad
Lobster
Fresh Seafood
Flambées at the Table
Charcoal Grilled Steaks
Mexican Cuisine
Maya Cuisine
House Prepared & Flambéed Desserts

In addition, we offer our clients
Live Latin Music Nightly
Street Level Dining for up to 125 attendees
with Bar and Dance Floor
2nd Story Dining for up to 95 attendees
with Private Bar and Bathrooms
Buy Out of 1st or 2nd Floors for Private Events

Additional Services
Personalized Place Cards
Table Decor and Flowers
Catering
Event Rentals

Grill House — Tequila & Wine Bar — Latin Club
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Sample Menu options from AJUA Maya Restaurant

Prices are in US Dollars and do not include taxes and tips
Bar extra

Flambé & Exotic Mayan Menu

A 19th Century French Influenced Mayan and Mexican Cuisine menu featuring fresh lobster and seafood, American
Angus Beef, Duck, Venison, and Roasted Chicken served with elegance and fine wines. $55.00 USD per person . . . for
sample menus and menu option, please click here.

Hacienda Maya Menu
A dinner menu reminiscent to the Colonial times. Selections include Wild, fresh Mayan lobster, Seafood Platter, American
Angus Beef, and more. $50.00 USD per person . . . for sample menus and menu option, please click here.

Ajua Mava Menu
Our authentic Mayan and Mexican Celebration menu including Pollo Pibil, Chicken Mole, Cornish Game Hens and
Seafood Kebab. $35.00 USD per person . . . for sample menus and menu option, please click here.

Ajua Cantina Menu in Ajua Maya Restaurant
12 -5 pm: $25 per person plus Bar (additional charge).
6 — 12 am: $25 per person plus Open Bar

for sample menus and menu option, please click here.

Ajua! Additional Menu Options
Always available including Caesar Salad prepare table side for smaller groups, Lobster Bisque, Sautéed Shrimp in Garlic,
Fried Calamari and so much more . . . for additional options from AJUA! Maya's menu, please click here.
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HACIENDA AJUA MAYA MENU

$50.00 USD per person

$57.00 usd per person with dessert and coffee
Waiter Served at the Table

Catered Affairs and Personal Chef Services Incur Additional Costs

We allow more than one Appetizer and Entree selection for your event
if you provide us a seating chart with names and menu choices for your guests
at least two weeks before your event.

Appetizers: up to two choices allowed with menu selections.
Entrees: up to three choices allowed with menu selections.
Desserts: up to two choices from our group dessert menu allowed with menu selections.

STARTERS
Freshly Prepared Chips and Salsa

APPETIZER SELECTIONS
Fresh Tomato Soup, Lime Soup or Cream of Avocado
Mixed Garden Salad
Fish or Mixed Ceviche
A Fresh Wild Seafood Salad wiflomatoes, Onions and Cilantro

ENTREE SELECTIONS
Served with Fresh Vegetable Medley and Baked Potato or Rice

FRESH CARIBBEAN LOBSTER TAIL

USA BLACK ANGUS FILET MIGNON

MIXED SEAFOOD PLATTER
Wild Fresh Mayan Lobster, Shrimp, Calamari, Octopus, Fresh Fish

LOBSTER & RIB EYE STEAK
3.5 0z's. Fresh Wild Mayan Lobster coupled with 10 oz Black Angus Rib Eye

LOBSTER AND SHRIMP
3.5 0z's. Fresh Wild Mayan Lobster Coupled with Grilled Garlic Shrimp

JUMBO GRILLED SHIMP
served with Drawn Butter or Garlic

COCONUT SHRIMP
served with Ajua's Own Orange Zest Dipping Sauce

FRESH SALMON & JUMBO SHRIMP
on a Key Lime Sauce

FRESH FISH STUFFED WITH SHRIMP
served with a Creole Sauce

Grill House — Tequila & Wine Bar — Latin Club
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AJUA MAYA MENU

$35.00 USD per person

$42.00 usd per person with dessert and coffee

Waiter Served at the Table
Catered Affairs and Personal Chef Services Incur Additional Costs

We allow more than one Appetizer and Entree selection for your event
if you provide us a seating chart with names and menu choices for your guests
at least two weeks before your event.

Appetizers: up to two choices allowed with menu selections.
Entrees: up to three choices allowed with menu selections.
Desserts: up to two choices from our group dessert menu allowed with menu selections.

STARTERS
Freshly Prepared Chips and Salsa

APPETIZER SELECTIONS
Fresh Tomato Soup or Lime Soup
Mixed Garden Salad
Fish or Mixed Ceviche
A Fresh Wild Seafood Salad with Tomatoes, Onions and Cilantro

ENTREE SELECTIONS
Served with Freshly Steamed Vegetable Medley and Baked Potato or Rice

MEXICAN RIB EYE
MEXICAN T-BONE
USA BLACK ANGUS RIB EYE
AJUA BBQ WITH BABY BACK RIBS, DRUMETTES & JUMBO SHRIMP
SHRIMP & FISH KEBAB

FRESH FISH FILET STUFFED WITH SHRIMP
Served with a Creole Sauce

FRESH FISH FILET
Sauces (choose one): Mango, VeracrugatioTomatoes & Olives, or Mild Creole

TIKIN XIC - MAYAN FRESH FISH IN AN ACHIOTE SACUE
Flavor is similarto Paprika, served on a bed of Chaya and Plantains

BBQ CHICKEN

ROASTED CHICKEN CHIAPANECA
Stuffed with Beef, Almonds, & Raisons and served withy@lzand Rice (not spicy)

CHICKEN PIBIL
Marinated in Sour Orange and Achiote and stuffed with Rice and served with Chaya and Plantains (not spicy)

CHICKEN RELLENO NEGRO
Stuffed with a Mild Peppery flavored Blacken Chile & Pork Filling and served witheCéray Rice (mild spicy)

CHICKEN ESCABECHE
Marinated in Sour Orange and stuffed with Rice and served with Chaya and Plantains (not spicy)

TRADIONAL CHICKEN WITH MOLE
Stuffed Chicken Breast with a Sesame Seed Shell smothered in the Mayan Chocoleedehile S
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FLAMBE & EXOTIC MAYAN MENU

$55.00 USD per person

$62.00 usd per person with dessert and coffee

Waiter Served at the Table
Catered Affairs and Personal Chef Services Incur Additional Costs

We allow more than one Appetizer and Entree selection for your event
if you provide us a seating chart with names and menu choices for your guests
at least two weeks before your event.

Appetizers: up to two choices allowed with menu selections.
Entrees: up to three choices allowed with menu selections.
Desserts: up to two choices from our group dessert menu allowed with menu selections.

STARTERS
Freshly Prepared Chips and Salsa

APPETIZERS & SOUPS
Fresh Tomato Soup or Maya Lime Soup

Mixed Garden Salad

Fish or Mixed Ceviche
A Fresh Wild Seafood Salad withriiatoes, Onions and Cilantro

EXOTIC MAYAN ENTREES
Served with Freshly Steamed Vegetable Medley and Baked Potato or Rice

FRESH CARIBBEAN LOBSTER TAIL
USA BLACK ANGUS FILET MIGNON

LOBSTER TAIL STUFFED WITH SPINACH AND CORN TRUFFLES
Served on a bed of @bile Sauce

EXOTIC FLAMBE MENUS
for groups up to 26for groups over 20 these selections will be prepared in our kitchen
FLAMBEED QUAIL
with Red Wine and Brandy

USA BLACK ANGUS FILET MIGNON WITH CORN TRUFFLES
Served with a Mushroom, Red Wine and Brai8juce

VENISON TENDERLOIN
flambéed with Mushroom, Red Wine and Brandy Sauce

BREAST OF DUCK
flambéed with TamarinéGinger Sauce

FRESH WILD MAYAN LOBSTER TAIL
flambéed with Xtabentun and Tequila

LOBSTER TAIL & SHRIMP
flambéed with Xtabentun and Tequila

JUMBO SHRIMP
flambéed with Xtabentun and Tequila

Grill House — Tequila & Wine Bar — Latin Club
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AJUA CANTINA MEXICANA

$25.00 USD per person

$32.00 usd per person with dessert and coffee

Waiter Served at the Table
Catered Affairs and Personal Chef Services Incur Additional Costs

124 5 pm: $25 per person plus Bar (additional charge).
6% 12 am: $25 per person plus Open Bar

We allow more than one Appetizer and Entree selection for your event
if you provide us a seating chart with names and menu choices for your guests
at least two weeks before your event.

Appetizers: up to two choices allowed with menu selections.
Entrees: up to three choices allowed with menu selections.
Desserts: up to two choices from our group dessert menu allowed with menu selections.
Available for Catered Events and Bea&(B

STARTERS
Freshly Prepared Chips and Salsa

APPETIZERS

Tomato Soup or Sopa de Lima
Mixed Green Salad
Fish or Mixed Ceviche
A Fresh Wild Seafood Salad with Tomatoes, Onions and Cilantro

ENTREES
Served with Grilled Vegetables and Baked Potato or Be&ise

Beef Fajitas
Chicken Fajitas
Beef & Chicken Fajitas
Vegetarian Fajitas (Vegan)

Ajua Maya BBQ Platter with Baby Back Ribs and Drumettes
Grilled Chicken Breast Pibil or Garlic
Arrachera (Marinated London Broil)

Grilled Fresh Fish Filet
Beef Shish Kebab
Chicken Shish Kebab
Beef & Chicken Shish Kebab
Grilled Mushroom Kebab (Vegan)
Chile Relleno with Beef
Chile Relleno with Cheese (Vegetarian)

Chile Relleno Vegetariano con Roasted Tomatos and Pumpkin Seeds (Vegan)
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SALADS, APPETIZERS, SOUPS & DESSERTS FOR GROUPS

SALADS AND APPETIZERS

Garden Salad
with a Honey Mustard Vinaigrette

Mayan Salad
Beets, Jicama and Cucumber

Fish or Mixed Ceviche
Seafood with Tomatoes, Onion and Cilantro

Bruschetta
Tomatoes with Basil on Toast Rounds

SOUPS

Mayan Sopa de Lima
Chicken Consommeé with Lime Soup

Tortilla Soup
Fresh Tomato Soup
Minestrone with Vegetables

Vegetable Soup

DESSERTS

Carrot Cake with Ice Cream
Chocolate-Pecan Torte with Ice Cream
Ajua Flan

Tres Leches Cake with Ice Cream
(special order only)

Grill House — Tequila & Wine Bar — Latin Club
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ADDITIONAL APPETIZERS, SALADS & SOUPS

APPETIZERS

Sizzling Shrimp Ajillo
Sizzling Lobster Ajillo
Sizzling Calamari Ajillo
One of Ajua's SpecialtiesThe Guajillo Chiles is Mild and Flavorful
Mexican Shrimp or Seafood Cocktail
Fried Calamari
Jumbo Coconut Shrimp

Grilled Octopus
Avocado Crepes with Tomatillos Sauce

Spinach Crepes with Fresh Salmon
Ajua M;aya BBQ Wings
Italian Bruschetta
Ajua! Nachos
Ajua Sizzling Cheese

Chesseonly or with BeefMushroomsor Chorizo
SALADS

Caesar Salad
Mixed Garden Salad with Lobster
Mixed Garden Salad with Shrimp

Fish, Shrimp or Mixed Ceviche
A Fresh Wild Seafood Salad with Tomatoes, Onions and Cilantro

Avocado & Shrimp Salad with Russian Brandy Dressing

Mayan Salad with Jicama, Beets & Cucumber
SOUPS

Lobster Bisque
Fresh Wild Seafood

Cream of Avocado

French Onion
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ADDITIONAL SPECIALTY DESSERTS

Extra Charge in USD per Person

Banana Foster Flambé -- $12.50
Crepe Suzette Flambé -- $12.50
Banana and Mango Flambé -- $15.00
Mango Flambé -- $12.50
Strawberry Flambé -- $12.50

Blackberry Flambé -- $12.50

Cheese Cake -- $7.50

Ice Cream with Kahlda -- $6.50

Wedding Cakes from our Bakery
Please Request Quote

Grill House — Tequila & Wine Bar — Latin Club
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Ajua Bar

Open Domestic House Bar
2 hour minimum

House Tequila, Rum, Vodka, Beer, Water, Soft Drinks and Coffee
House Wines: Chardonnay, White Zinfandel, Merlot, Tempranillo

$15.00 usd per person per hour
3rd Hour:  $10.00 usd per person

4th Hour:  $8.00 usd per person

plus 10% IVA tax and 15% Tip

Open Imported and House Bar
2 hour minimum
Super Premium Liquors & Tequilas Not Included

Tequilas: Don Julio Reposado and Blanco, 1800, Hornitos, José Cuervo
Rum: Bacardi, Havana Club, Malibu, Captain Morgan
Vodka: Absolut, Stolichnaya  Gin: Beefeaters, Bombay Sapphire
Scotch: Ballatines, ] & B Whiskey: Canadian Club, Seagrams, Jim Beam Bourbon
House Wines: Chardonnay, White Zinfandel, Merlot, Tempranillo
Beer, Water, Soft Drinks and Coffee

$22.00 usd per person per hour
3rd Hour: $16.00 usd per person

4th Hour: $12.00 usd per person

plus 10% IVA tax and 15% Tip

AJUA Maya offers a wonderful selection of wines and champagnes; as well as

a well stocked domestic and imported premium liquor bar including quality domestic house liquors.

Champagne Toast
St. Domaine Blanc de Blanc, Washington State, USA
$40.00 usd per bottle
plus 10% IVA tax and 15% Tip

estimate 5 flutes per bottle

Grill House — Tequila & Wine Bar — Latin Club
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Ajua Maya’s Wine List

White Wines

CHILE
Chardonnay

Carmen, Valle de Maipo
Sauvignon Blanc

Carmen, Valle de Curico

AUSTRALIA
Chardonnay
Banrock Station, Region de Riverland

UNITED STATES
Chardonnay
Ravenswood Vintners Blend, Sonoma Valley

ITALY
Pinot Grigio
Danzante Region de Tre Venezie

MEXICO
Chardonnay
Monte Xanic, Valle de Guadalupe
Chardonnay
Casa Madera, Valle de Guadalupe
Chenin Colombard
Monte XanicValle de Guadalupe
2EUYDI OOOw! OEQEwW?5Pe Ewr UD
Monte Xanic, Valle de Guadalupe

NEW ZEALAND
Sauvignon Blanc

Dryland, Marlborough
Sauvignon Blanc

Villa Maria , Wairau Valley

Champagnes

Grande Dame Brut (Special Order)

Veuve Clicquot, Champagne, France
Don Perignon (Special Order)

Moet & Chandon, Epernay, Champagne, France
Brut Imperial (Special Order)

Moet & Chandon, Epernay, Champagne, France
Brut, Blanc de Blanc

Domaine Ste. Michelle, Washington, USA

House Wines
Sauvignon Blanc
Chenin Chardonnay
White Zinfandel
Merlot

Tempranillo

Red Wines

ARGENTINA
Malbec
Santa Julia, Mendoza Valley

AUSTRALIA
Shiraz

Rosemount, MacLaren Vale
Shiraz

Banrock, Banrock Station

7

CHILE
Cabernet Sauvignon
Carmen, Valle de Maipo

UNITED STATES
Cabernet Sauvignon
Sutter Home, Napa Valley
Cabernet Sauvignon
Ravenswood Vintners, Sonoma Valley

MEXICO
Cabernet Sauvignon

Casa Madera, Valle de Parras
Cabernet Sauvignon

Monte Xanic, Valle de Guadalupe
Merlot

Monte Xanic Valle de Guadalupe
Shiraz,

Casa Madero Valla de Parras

SPAIN
Grenache, Carifiena, Syrah
Gran Sangre de Toro, Catalunya
Tempranillo, Garnacha, Graciano
Marques de Caceres. La Rioja

NEW ZEALAND
Pinot Noir
Dryland. Marlborough

Rose Wines

White Zinfandel

Beringer- California, U.S.A.
Grenache

Calixa, - Valle de Guadalupe, México

Grill House — Tequila & Wine Bar — Latin Club
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Event Policies

Deposits and Payments
1. Initial Deposit: A non-refundable 50% deposit is required to reserve your event or group dinner.

2. Final Payment A non-refundable Final Payment is due 15 days prior to the scheduled event or group dinner.

Cancellations and Refunds:

1. There are no refunds for cancellations received.

2. If the Final Payment is not received 15 days prior to the reserved date Ajua Events may elect to cancel the booking and
resell the reserved date. In this event Ajua Weddings will retain all deposits and payments.

Ajua Events Responsibilities:

1. The operator (Ajua Events) is an independent contractor that arranges and coordinates group events in Ajua Maya
Restaurant and for catering.

2. The operator is not an agent of the Customer.

3. The operator shall not be liable for any delayed departure, missed carrier connections, substitutions of common carrier
equipment or services, termination of services, changes in fares & rates, acts of God or occurrences beyond the control of
Ajua Events or for cancellations beyond its control and without written prior notice.

4. The operator reserves the right to alter the printed estimates of any event as it may deem necessary with or without
prior notice due to vender costs increases and other costs beyond its control.

5. The operator reserves the right to decline or retain any person as a client at any time for any reason whatsoever.

Open Daily from 11 am ¢ 1 am
Restaurant Reservations:
+52 984-873-2523 and 984-873-3000
Group Reservations
Mexico: +52 984-803-1118
USA: +1 512-351-4557
planner@ajua.biz

Calle 4 Norte #128 entre 5 y 10 Avenidas Norte
Playa del Carmen, Q. Roo

Grill House — Tequila & Wine Bar — Latin Club
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Our Event Services

Private Dining
We offer private dining facilities in the second story palapa of our signature restaurant, Ajua Maya, for corporate groups
and private parties with a capacity for 95, which includes and a full service bar and private bathrooms. Open seating is
available on the ground level for up to 120. The total capacity for Ajua Maya restaurant is approximately 225.

Catering
As a full service caterer, Ajua Maya can assist you with planning to make sure your event is a success. We provide the
finest quality food, first class service and attention to every detail. Our professional event coordinators and event planners
can assist you with every step of your special event to ensure it comes off perfectly.

Event Rentals
Ajua Rentals offers quality chairs, tables, linens, and tableware for all occasions. Whether you're planning a wedding,

dinner party or a corporate event, your complete satisfaction is our main objective. At Ajua Rentals, quality and service is
OUUWE 600D U Ovidert it everyeAedtue supply!

Wedding Planning
We offer full service wedding planning for Beach, Mayan, Catholic, Christian, Jewish, Symbolic, Renewal of Vows,
Commitment, and more. Our experienced wedding planners specialize in custom designed weddings, including planning
rehearsal dinners, parties and receptions in Ajua Maya or other venues with and all of the details carefully executed by
our professional staff.

Corporate & Wedding Photographers & Videographers
Experienced photographers including aerial shots, weddings and corporate photography and videography

Band and Talent Bookings
Bands including Rock and Roll, Salsa, Cuban, Folkloric, Steel Drum.
Talent includes Aztec Dance Shows, Aztec Drummers, Salsa Show and Lessons, Comedians and more.

Grill House — Tequila & Wine Bar — Latin Club
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HISTORY OF AJUA

AJUA MAYA RESTAURANT in Playa del Carmen offers five-star dining featuring Fresh Wild Lobster, USA
Angus Beef, 100% authentic Mayan and Mexican Cuisine served nightly by Wild Fresh Mayans to the live
music of Tierra Vera, their live Latin Jazz and Latin Dance Music band!

Ajua Maya first opened in 1998 as a Ranchero style Mexican restaurant under the name of Ajua! It had many
owners prior to its acquisition by Brenda and Jorge Alfaro in May of 2001. Ajua Maya evolves daily with fresh
new ideas, recipes and live Latin jazz and dance music to keep you entertained in the wonderful ambiance of a
fine restaurant with a cantina setting, a tropical surrounding and open air palapa dining, where you can come
and relax, or for any corporate event.

The Alfaros, with the support of Mayan Chef Pedro Balam who remains with them to this day, have made
many changes after their 2001 acquisition. The most significant were a commitment to quality with excellent
service and a participatory management work environment. This team effort and commitment to quality
finally gave the Chef and Ajua's staff the tools for success ¢ a stable and fun working environment, individual
recognition and the commitment to maintain quality by purchasing only the highest quality seafood, steaks,
vegetables, and ingredients available on the Riviera Maya.

AJUA’S PRIVATE DINING, PALAPA HACIENDA MAYA, with free wireless high speed internet is an ideal setting
to accommodate executive meetings, private receptions and dinners offering non-smoking dining for
maximum 100 persons with a private bar and bathrooms.

AJUA MAYA SCHOOL OF CULINARY ARTS with Mayan Chefs offers private group cooking demonstrations for
corporate events in authentic dishes of the Maya, Mexican and Mestizo ¢ a culinary experience of flavorful
spices and scrumptious dishes such as the Mayan Pibil Sauce, the famous festival dish Mole (a chocolate chili
sauce) and fresh wild Mayan lobster flambéed by the table and accompanied with a Caesar salad.

Each class offers hands-on preparation, recipe book, diploma, and lots of wonderful food and great fun in the
famous Ajua Maya restaurant located in Playa del Carmen on Calle 4 between 5th & 10th Avenidas.

Classes are available in English and Spanish for up to 60 participants in two groups of 30. Course Offerings for
Groups of 10 or more include:

Introduction to Cuisine of the Maya
Introduction to Mexican Cuisine
French Influenced Mestizo Cuisine

AJUA EVENTS, established in 2004 to organize events and weddings, also offers the following services for
corporate events and weddings on the Riviera Maya:

-- Event Management -- Destination Weddings
-- Event Rentals -- Catering

-- Audio Visual Rentals -- Wedding Cakes

-- Entertainment -- Private Tours

Brenda and Jorge personally invite you to come join the Ajua Maya family and to experience the most
marvelous food, fun and service in Playa del Carmen.

Calle 4 Norte entre 5a y 10a Avenida -- Playa del Carmen, Quintana Roo 77710 México
www.ajua.biz USA 1-512-351-4557 Meéxico 52-984-803-1118 planner@ajua.biz

Grill House — Tequila & Wine Bar — Latin Club
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Mayan Cuisine
Cooking Demonstration

Mayan Menu

4 wO 7 E E E WWhakyO gldrdada Maya
Sikal Pak - Roasted Tomato & Pumpkin Seed Sauce
8 E 7 E E I- May&nfBicken & Key Lime Soup
Kaax Pibil - Pollo Pibil
3 E 7 E U w9nkad-Fifginia Banana Foster Flambé
Includesrecipes and diploma lunch or dinner, one margarita, water, tips anddegitional bar extra

Group Pricing Available for 8 to 100 Attendees
Reservations: +52 984-803-1118

planner@ajua.biz
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