
$29.95 per guest 

APPETIZERS 

COSTILLAS DE CERDO AL BBQ 
Pork Ribs, BBQ sauce, French Fries 

MARRANITAS 
Ripe Plantain balls stuffed w/ Chicharron & Cheese 

EMPANADAS TRIO  
Chicken, Cheese, Beef, served with Pink sauce and Pico de Gallo 

ENSALADA CESAR – CAESAR SALAD 
 Tomato, croutons, parmesan cheese, house caesar dressing 

MAIN COURSES 

CARNE ASADA 
Steak with rice, beans, sweet plantain and salad 

FILETE  DE TILAPIA 
Fillet of Tilapia, Mushroom Sauce, Rice, Salad 

RAVIOLIS DE HONGOS 
Wild Mushroom Raviolis, sage, butter, peas 

MILANESA DE POLLO  
Chicken Milanese served with rice, lentils, sweet plantain, salad 

LOMO SALTADO 
Stir fried beef strips, red onions, tomato, Rice and fries 

POLLO CON CREMA DE HONGOS 
Chicken Breast with Mushroom sauce served with rice and salad 

DESSERTS 
FLAN 

TRES LECHES CAKE  
CHURROS 



APPETIZERS 
$44.95 per guest 

CEVICHE DE CAMARON 
Shrimp Ceviche,  Red onions, tomato, cilantro, lime 

 olive oil, salt & pepper, Tostones 

COSTILLAS DE CERDO AL BBQ 
Pork Ribs, BBQ sauce, French Fries 

CAMARONES AL AJILLO 
Garlic Shrimp – Tostones, garlic, parsley 

MARRANITAS 
Ripe Plantain balls stuffed w/ Chicharron & Cheese 

EMPANADAS TRIO  
Chicken, Cheese, Beef, served with Pink sauce and Pico de Gallo 

ENSALADA CESAR – CAESAR SALAD 
 Tomato, croutons, parmesan cheese, house caesar dressing 

MAIN COURSES 

CHURRASQUITO 
Skirt steak, with rice and beans, fried egg 

sweet plantain, grilled onions, chimichurri sauce 

SALMON 
Grilled Salmon with white rice, Creole and mango sauce 

CHULETA DE CERDO 
Pork Chop, rice, beans, sweet plantain, grilled onions and tomato, salad 

MILANESA DE POLLO  
Chicken Milanese served with rice, lentils, sweet plantain, salad 

LOMO SALTADO 
Stir fried beef strips, red onions, tomato, Rice and fries 

CHICKEN ALFREDO 
Fettuccine, bacon, peas, mushroom, Alfredo sauce 

DESSERTS 
FLAN 

TRES LECHES CAKE  
CHURROS 


