
 

CATERING 

Hot and Cold appetizer  
 
Shrimp cocktail        50pc  90 100pc  180 
Shrimp served with cocktail sauce and lemons 
Spiced Shrimp        50pc  90 100pc  180 
Shrimp with Old Bay and Lemons  
Buffalo Wings        50pc  30 100pc   60 
Plain, BBQ or Spiced served with celery and blue cheese 
Chicken tenders        50pc  50 100pc   50 
Breast chicken defray with honey mustard  
Taco Dorado (Quesadilla)      50pc  35 100pc   60 
Chicken quesadilla rolls with chipotle salsa 
Meat Balls        50pc  45 100pc   90 
Ground beef in tomato sauce  
Crab Balls        50pc  60 100pc  100 
Lump crab meat served with cocktail sauce 
Lumpias        50pc  40 100pc   80 
Chicken or vegetables 
Chicken brochettes       50pc  50 100pc   90 
Breast chicken marinated in chimichurri sauce  
Beef brochettes        50pc  55 100pc  100 
Rib eye marinated in chimichurri sauce 
Shrimp brochettes       50pc  125 100pc  240 
Shrimp marinated in wine and lemons sauce  
Vegetables Brochettes       50pc 35  100pc   70 
Seasonal vegetables 
Empanada        1.00 per guest, min 6 
Chicken or beef with sautéed onion red pepper in fine pastry  
Cheese empanada       1.00 per guest, min 6 
Select cheese in fine pastry 
Falafels         1.50  per guest, min 6 
Chick peas and parsley balls       
Chicken Croquets         .75 per guest, min 6 



Crispy mashed potatoes with chicken 
Ceviche         5.00 per guest, min 6 
Raw fish, red onion marinated in citrus juice in endive 
Quiche         2.00 per guest, min 6 
Spinach and cheese in fine pastry  
Brusquetas         1.00 per guest, min 6 
Sliced homemade bread with stuffed chef   selection beef or stuffed tomatoes 
Mixed Platter        40 per tray, feeds 10-15 
Hummus, eggplant, yogurt, roaster pepper, olives stuffed with pita bread 
Cheese Platter         80 per tray, feeds 25-30 
Chef selection garnish with sliced homemade bread or water crackers 
Picadillo Platter        100 per tray, feeds 25-30 
Chef selection garnish with sliced homemade bread 
Vegetables Platter       60 per tray, feeds 25-30 
Seasonal vegetables grilled or chilled garnish with pesto or blue cheese 
Antipasto Platter       100 per tray, feeds 25-30 
Thinly sliced Italian meats, with artichoke hearts, kalamata olives, hearts of palm, mozzarella served with 
focaccia bread   
Fruit Platter        70 per tray, feeds 25-30 
Seasonal fruit garnish with chocolate 
Plain Croissant        1.25 per guest, min 6 
Pastries         1.00 per guest, min 6 
Muffins         1.25 per guest, min 6 
 
Salads selection by the tray      Half/Full 
Caesar          25     48 
Our homemade egg-less Caesar dressing with anchovies and croutons tossed with romaine 
Mixta         25     48 
Fresh mixed greens with tomatoes, cucumber, carrots, red cabbage and red onions with herbed 
vinaigrette 
Add grilled chicken to any salad   12     18 
Add grilled salmon to any salad   15     22 
Tabbouleh        25     48 
Bulgur or quinoa, chopped green onions, fresh parsley, lemon juices and olive oil 
 
Sandwiches all prices are per person with a minimum order of 6 per item 
Sandwiches Platter       5.50 
Sliced turkey, ham, roast beef, fish, beef or chicken milanesa, chicken salad, grilled chicken or vegetables 
served on homemade bread and home salsa 
Wrap Platter        5.50 
Sliced turkey, ham, roast beef, fish, beef or chicken milanesa, chicken salad, grilled chicken or vegetables 
served on homemade bread and home salsa 


