


 The  Private  Experience



The  Experience

The Vault Private Experience features a curated blend of 
sophisticated live jazz and seductive Latin melodies by local 
artists, highlighting soulful rhythms that reflect the island’s 
vibrant spirit. The Vault Private Experience captures the heart, 
culture, and allure of Puerto Rico after dark. 

The experience features a meticulously curated culinary          
offerings crafted by our esteemed Chef Carillo, highlighting the 
finest local ingredients and bold, refined flavors. Our cocktail 
program is a performance in itself—our mixologists act as 
master directors, choreographing rare spirits, perfumed botani-
cals, and shimmering infusions into striking creations that 
command the spotlight and elevate the night.

Unlock The Vault Private Experience and transform the night 
with an unforgettable journey.



For specific details, kindly inquire with our 
reservation agent.

The Vault can accommodate up to 55 guests, and it’s important 
to note that this is an 18+ speakeasy lounge located within 
the Casino. 

LIMITED TO:

BOOKINGS:

The  Reservation

restaurants@wyndhamriomar.com

55 Guests

LOCATION: The Vault

ADULTS: 18+

DURATION: 5:00pm 9:00pm-4:00am*

*Minimum Duration: 4 Hours. Event cannot extend past 4:00am.

within the Casino

to



We offer several options to personalize you private experience. 
Speak with your sales agent for pricing regarding each of the 
add on options you may wish to include: 

These options can help to create a more memorable and unique 
experience for your  groups.

Ө  Full 1 hour Cabaret Show
Ө  Photographer
Ө  DJ activations 
Ө  Dancers/Entertainment Models 
Ө  Mixologist activity  
Ө  Theater AV productions

$6,000
By Request
By Request
By Request
By Request
By Request

Buyout Pricing

Add-Ons

STARTING  AT: $12, 000
Local Tax & 22% Service Charge apply





The  Venue



The  Floorplan





The  Menu



Our private experience features a meticulously curated food 
menu by our esteemed Chef Carillo, offering a variety of 
buffet-style or delightful Passed Hors d’Oeuvres experiences.

Classic Food Stations

First Station

STARTING  AT: $140 per person
Local Tax & 22% Service Charge apply

G O U R M E T  S L I D E R
S T A T I O N

Mini burgers with artisanal buns, 
curated cheeses, caramelized onions,

 and signature sauces

B A O  B U N  B A R
Steamed buns and customizable fillings
including pulled pork, grilled chicken,
 and tofu, along with hoisin, sriracha, 
pickled vegetables, and fresh cilantro. 

or

S U S H I  S E L E C T I O N
Featuring a modern, international flair

per person

30

A N T I P A S T O  &  C H A R C U T E R I E  S T A T I O N
Showcasing cured meats, artisan cheeses, olives,
 marinated artichokes, figs wrapped in prosciutto,

 and crusty bread



Second Station

Third Station

G R O U P E R  C E V I C H E
With Pickled Red Onion, Lime, Cilantro, and Cancha

C A R A M E L  P O P C O R N  &  C A N D Y  S T A T I O N
With gourmet popcorn (caramel and cheese) 

and classic candies for a fun, shareable 
element along with Macaroons and petit fours. 

T H A I  B E E F  S A L A D
Served on a Sesame Wonton Triangle

V O L - A U - V E N T
Prosciutto, Apricot & Gorgonzola Pastry

B O U R S I N  F I L O  C U P
Served with Apricot Glaze & Walnuts

L O B S T E R  M E D A L L I O N
Served with Vanilla Velouté on Crouton

T U N A  T A R T A R E
Served with Capers in Miso Spoon

PLEASE NOTE:
We are pleased to accommodate dietary restrictions and 
special nutritional requirements whenever possible; kindly inform 
us in advance so we may prepare accordingly. 





Classic  Cocktails

Mocktails
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10

C O V E R T  A F FA I R
Green Tea, Apple Juice, Lemon Juice,

Simple Syrup

O A S I S
Coconut Water, Lime Juice,

Watermelon-Basil Syrup

L U C K Y  B U D D H A
Green Tea, Soursop Juice, Lemon Juice,

Chrysanthemum Syrup

M A R T I N E Z
Hayman’s Old Tom Gin, Cocchi di Torino, 

 

Luxardo Maraschino, Orange Bitters

M A R Y  P I C K F O R D
Diplomático Planas Rum, Luxardo Maraschino Liqueur, 

 

Pomegranate Syrup, Pineapple Juice

M I N T  J U L E P
Maker’s Mark Bourbon, Mint Gomme Syrup

T H E  VA U LT  M A R T I N I
Belvedere Vodka, Yellow Chartreuse, 

Cocchi Americano, Orange Bitters

Popcorn Paramour
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N E G R O N I
The Botanist Gin, Campari, Cocchi di Torino Vermouth

O L D  FA S H I O N E D
Old Forester Bourbon, Demerara Syrup, Bitters

W H I T E  L A D Y
The Gardener Gin, Cointreau, Lemon Juice, 

 

Gomme Syrup, Egg White

B R A N D Y  C R U S T A
Rémy VSOP Cognac, Luxardo Maraschino, Cointreau, 

 Lemon, Angostura Bitters

J U N G L E  B I R D
Ron Abuelo 7yr Añejo, Campari, Pineapple Juice, 

 Lime, Demerara

2 0 T H  C E N T U R Y
The Botanist Gin, Cocchi Americano, 

 Giffard Crème de Cacao, Lemon

M A I  T A I
Ron Del Barrilito, Cointreau, Lime Juice, Orgeat Syrup

P A L O M A
Avión Reposado Tequila, Pamplemousse, 

 Grapefruit Soda, Sea Salt, Lime

S O U T H S I D E
Bulldog Gin, Lime, Mint, Gomme Syrup



2  H O U R S

C L A S E  A Z U L  R E P O S A D O

D O N  J U L I O  19 4 2

 

 

 

 

Open Bar
LUXURY BRANDS

TEQUILA

S T O L I  E L I T

K E T E L  O N E

VODKA

H E N N E S Y  XO

R E MY  M A R T I N  XO

COGNAC

G L E N F I D D I C H  15 Y R  S O L E R A  R E S E R V E

J O H N N I E  WA L K E R  B L U E  L A B E L

WHISKEY

D I P L O M AT I C O  A M B A S S A D O R

Z A F R A  3 0 Y R

A B U E L O  C E N T U R I A  R E S E R VA

RUM

$59

3  H O U R S

$69

4  H O U R S

$78

S P E C I A L T Y  C O C K T A I L S

per specialty cocktail
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At the Rio Mar Rainforest, Beach, & Golf Resort, we take pride 
in curation exceptional private experiences. To ensure that all 
guest can be part of such an experience in an effective manner 
we have implemented the following cancellation policy:

CANCELLATION NOTICE

We understand that plans can change. If you need to cancel 
your Private Experience reservation, please do
so at least 72 hours in advance. Cancellations made within this 
period will not incur any fees. 

For any changes to your reservation please contact us at: 
restaurants@wyndhamriomar.com  |  787.888.6000 ext 5220

LATE CANCELLATION OR NO SHOWS

A credit card will be required to secure and confirm your reser-
vation. We will provide a secure link to collect payment infor-
mation. All credit card details will be securely stored and used 
only for charges related to our cancellation policy. In the event 
of a no-show or late cancellation, the credit card on file will
be charged a per-person fee of $45.

Cancellation  Policy






