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CATERINGMENU

HALLANDALE BEACH o PLANTATION ¢ BOCA RATON e FT. LAUDERDALE
Small Platter (serves 8-10) | Large Platter (serves 16-20)

APPETIZERS

Mariquitas 10| 17

Plantain chips with garlic mojo.

Masas de Puerco 40| 70
Friend pork chunks topped with
grilled onions

Grilled Chicken Salad 60
House Salad 20

CUBANFAVORITES

Lechon Asado 45| 80

Succulent chunks of our famous oven roasted pork,
marinated in our special citrus mojo and grilled with
onions.

Ropa Vieja 55| 100
Shredded beef cooked with green peppers and
onions in a delicate fomato sauce.

Picadillo 35|60
Fresh ground beef seasoned with garlic and onions
in a light tomato sauce.

Vaca Frita 55| 100
Marinated shredded beef grilled with onions.

Pollo a la Jardinera 50/90
Chunks of boneless chicken breasts sautéed with
peppers and onions.

Pollo Enchilado 45| 80
Shredded chicken cooked with green peppers and
onions in a delicate fomato sauce.

Arroz con Pollo 50| 90
A combination of chicken, onions, peppers, garlic, and
peas cooked in moist yellow rice.

Arroz Relleno 40|70
Morsels of chicken breast and mozzarella between two
layers of yellow rice topped with melted mozarella.

Tilapia a la Jardinera 55| 100
Pieces of grilled tilapia sautéed with peppers and
onions.

FAMILY STYLES SIDES

White Rice 15|25 Yuca 20|30
Black Beans 15|25 Moros 20| 30
Sweet Plantains 15|25 Yellow Rice 20| 30
Steam Vegetables 20| 30

DESSERTS

Flan 16 Tres Leches 32
Cheesecake Flan 34 Bread Pudding 30
Key Lime 20




