
“I invite you to experience the new Cascata Grille”
                                              – Chef Daniel Buss

There is something to be said for simplicity, particularly in these  
complicated times. That’s why I’m so proud to present our new  
Italian-inspired menu at Cascata Grille, designed to dazzle your palate, 
comfort your spirit, and satisfy you in the tried and true tradition of a 
simply wonderful meal.  

It begins with the finest and freshest ingredients. In fact, we’ve gone so 
far as to plant our own Chef’s Garden right here at the resort, where we 
grow our own fennel, lemon basil, rosemary and other herbs and spices. 
We also grow an assortment of fresh peppers and tropical fruits, including 
bananas, strawberry guavas, mangoes and pomegranates. 

Every dish on our new menu features these homegrown ingredients 
hand picked by yours truly. And what our Chef’s Garden can’t provide, 
we procure from local growers, fishermen and farmers. 

Whether it’s our short rib pappardelle, fresh-caught local swordfish, 
crispy artichoke hearts or any other dish, I promise you will sit down 
to a meal prepared, with all sincerity, to simply make you happy. 

I hope to welcome you soon. 

Sincerely,

Chef Daniel Buss

P.S. Should you wish to tour our Chef’s Garden prior to, or after you 
dine, we would be happy to oblige. Please call the Cascata Grille at  
786-279-6800 and we’ll arrange it.
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