


As part of Eden Roc Cap Cana’s Delicious Journeys Gastronomy Program,
our Kosher Culinary offering is crafted by an international team of chefs

under the supervision of WEDO Kosher and using the best products
available.This unique offering includes:

A la Carte Kosher Menu
Our expert culinary team will design a bespoke kosher menu tailored to meet

the highest standards of kosher dietary laws while showcasing exquisite
flavors. Our culinary creations are presented with elegance and style,

reflecting the sophistication of your 5-star luxury hotel. 

Premium Ingredients
We source only the finest, freshest, and strictly kosher-certified ingredients,

ensuring exceptional quality and taste.

Culinary Expertise
Our skilled chefs, well-versed in kosher cooking techniques, will prepare

each dish with precision, attention to detail, and a touch of artistry,
guaranteeing a memorable dining experience.

Dietary Accommodations
We accommodate special dietary needs, including gluten-free, dairy-free, 
and vegetarian options, ensuring that every guest can savor our exceptional

kosher cuisine.

KOSHER GASTRONOMY EXPERIENCE



Founded in 2017, WEDO Kosher is the first company to
train the best and most renowned Chefs to serve 

Gourmet Kosher Cuisine.

Much more than certified food, its purpose is to provide 
a distinct experience and a new lifestyle for the audience

that seeks this diligence.

OUR PARTNER 



Includes the supervision of our resident Mashgiach and a Chef trained in
kosher cuisine in all its aspects, always respecting the quality and
presentation of the dishes that that is distinctive of our Relais & Chateaux 5
Star Luxury property.

HALF BOARD (Dinner) - USD $ 140 per day per person
 

FULL BOARD (Lunch - Dinner) - USD $ 240  per day per person

KOSHER PACKAGE

* Kids: 0 - 3 years old free. 4 - 14 years old 50%.
* All drinks served will be charged separately.
* For the a la carte without the Half Board or Full Board package, we will
   charge 40USD per person daily for the kosher service.
* Snack menu on the beach available a la carte with additional cost.
* The Half Board and Full Board package must to be chosen for the entire
   stay and for all the guest of the room. 



KOSHER KITCHEN

 Our kosher kitchen is designed and equipped to ensure adherence 
to kosher dietary laws while maintaining efficiency and functionality.

Separation of Meat and Dairy
Our kitchen includes dedicated areas for meat and dairy preparation, completely separate from

each other. This segregation prevents any cross-contamination and ensures the strict 
observance of kosher dietary laws.

Kosher Certification
Our kosher kitchen is certified by our partner WE DO KOSHER certificate agency, 

guaranteeing that all food preparation and ingredients meet the strictest kosher standards.

Double Sets of Utensils
We maintain separate sets of utensils, cookware, and serving dishes for meat and dairy
preparations. This eliminates the possibility of mixing utensils and ensures the purity 

of each category.

Stringent Cleaning Procedures
We follow rigorous cleaning protocols to maintain the highest standards of cleanliness and purity

in our kosher kitchen. This includes thorough cleaning between meat and dairy preparations 
to prevent any cross-contamination.

Supervision 
Our kosher kitchen is overseen by a qualified mashgiach (kosher supervisor)
 who ensures that all food preparation processes adhere to kosher guidelines. 

This supervision provides an additional layer of assurance for the kosher integrity of our kitchen.



KOSHER PRIVATE DINNER EXPERIENCES

Unforgettable evenings of exquisite dining at our special locations await for you and your loved ones.
Select from a private beachside dinner with moonlight as the backdrop and a live music performance accompanying

you throughout the evening or a dinner in our cenote, an ecological marvel set at the center of the hotel.
 

*Private dinner prices are not included in Half Board and Full Board packages



Romantic dinner set up venues: 

Beach | Beach Deck | Palapa Garden

4 course dinner

Kosher Wine Sommelier Selection

Roses bouquet

Private service

USD $ 500 per couple plus taxes.

USD $ 800 per couple plus taxes.
(Without the Half Board & Full Board package per couple plus taxes).

Add a wine pairing based on the menu (3 options of wine) 
USD $ 50 plus taxes

LOVE IS  IN  THE AIR

*Prices are subject to 18% taxes and 10% service charge to your final bill.



SUNSET SWEET EMOTIONS

Romantic dinner set up in a sand beach hole

4 course dinner

Kosher Wine Sommelier Selection

Violinist, Romantic trio or Saxophonist

Roses bouquet

Private service

Couple massage (Classic Relaxation, 50 minutes)

USD $ 850 per couple plus taxes.
USD $ 650 per couple (massage not included) plus taxes.

USD $ 1000 per couple plus taxes.
(Without the Half Board & Full Board package per couple plus taxes).

*Prices are subject to 18% taxes and 10% service charge to your final bill.



BBQ SELECTION
One option to choose

SALADS
Avocado salad, mesclun & passion fruit dressing 

Ensalada de aguacate, mesclun 
& salsa de chinola

Sweet potatoes salad
Ensalada de batata dulce

Chicken caesar salad
Tuna nicoise salad

Corn salad, cherry tomatoes & rocket
Ensalada de maíz, tomates cherry y rúcula

DESSERT

Tropical fruits plate 
Plato de fruta tropical 

Chocolate cake
Tarta de chocolate

Caramelized Pineapple on the grill
Piña caramelizada a la parilla 

Strawberry tart
Tarta de fresa

GRILL
Choose 4 options of meat,

vegetarian or fish

Grilled corn on the cob

Eggplant Steak

Cauliflower Steak

Ribeye USDA
Ribeye de res USDA

Tomahawk (Min. 4 people)
Tomahawk (Min. 4 personas)

Flat meat
Churrasco de res

Whole chicken
Pollo criollo entero

Chicken wings
Alitas de pollo

Chicken Thigs
Muslo de pollo

Lamb Ribs
Costilla de cordero

Red snapper
Chillo

Salmon
Salmon

Tuna
Atun

Seabass
Lubina

VEGETARIAN

MEAT FISH

Baked potatoes
Papas horneadas

Coleslaw
Ensalada de col

French fries
Papas fritas

Mixed grilled vegetables
Vegetales mixtos a la parrilla

Broccolini

Mushrooms

SIDES

One option to choose

Please choose 2

SET UP COST: UP TO 6 PEOPLE USD $ 275 
UP TO 12 PEOPLE USD $ 400
BBQ FEE: USD $ 30PER PERSON

$110 USD WITHOUT THE HALF BOARD & FULL
BOARD PACKAGE PER PERSON PLUS TAXES.



*Prices are subject to 18% taxes and 10% service charge to your final bill.

• Friday Night Dinner
• Shabbat Lunch

Every person may select a raw dish or leftover option.

• Snack (Seudah Shlishit)

* If Shabbat meals are selected for Half Board the only menu included is
the Shabbat Experience.
* This menu can be customized based on dietary restrictions and
personal preferences. 

* Additional charge of USD 50 per adult on Half Board package 

* Free of additional charge for guests staying more than 7 nights

* Free of additional charge for group of more than 6 people
 

* USD $ 120 without the Half Board & Full Board package 
  per person plus taxes.

S H A B B A T H



INCLUDES TWO PIECES OF PANS
Knives | Tongs | Spatulas | Cutting Boards

USD $ 150 per kit plus taxes

KOSHER KIT

KOSHER GRILL RENTAL

KOSHER ADDITIONAL SERVICE 

KOSHER GRILL RENTAL
USD $ 100  Daily plus taxes

 *Ask our team if other equipment or ware are required

We provides an all-inclusive kitchen kashering service a for all
internal guest who want to use the kitchens of our villas. 

Service also available in Punta Cana area

IN HOUSE GUEST - USD $ 200 plus taxes
EXSTERNAL GUEST - USD $ 1000 plus taxes

KASHERING

*Prices are subject to 18% taxes and 10% service charge to your final bill.



* Taxes and gratuities are not included.

*Private dinner prices are not included in Half Board and Full Board packages.

* Prices are subject to 10% service charge and 18% tax.

*All the menu are a la carte, without the Half Board or Full Board package, we will charge 
40USD per person daily for the kosher service.

* Snack menu on the beach available a la carte with additional cost. 

* The Half Board and Full Board package must to be chosen for the entire stay and for all the guest of your room. 

* Packages are not subject to change and / or reimbursement or discount if unused.

* Alcoholic or non alcoholic drinks are not included.

* Kids: 0 - 3 years old free. 4 - 14 years old 50%.

* Romantic packages are on based of 2 people.

 * “No Show” will be charged 100% of the reserved service amount.

* In case of additional guests, extra charges of USD 100 per person will apply.
USD $ 100 plus taxes per extra adult | USD $ 45 plus taxes per kid (4-114 years old).

TERMS & CONDITIONS

*Prices are subject to 18% taxes and 10% service charge to your final bill.



For Information and Reservations please contact:
T. +1 829•452•5165 

restaurants@edenroccapcana.com  
www.edenroccapcana.com


