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APPETIZERS: CHOOSE ONE

Puerlo dean Ego lblls

filled with sweet plantain served with
a cilantro or tamarind dipping sauce:

€ Ground beef or Turkey picadillo
@ Chicken

Miri Erporacles

€ Ground Beef or Turkey picadillo
€ Chicken

€ Pizza

Puerlo Lean Buealnilos

Codfish Fritters

(evithe

with grilled pineapple served with Green
Plantain Chips (select one below):

€ Fish

€ Octopus

€ Shrimp

Puerio fdean fostores [llertos

(Fried green plantain) stuffed with
one of the following:

€ Ground Beef Picadillo
€ Chicken

Puerio hean fostones

served with lemon garlic and herb mojito

Puerito Leant Corvte Frild

(Fried Pork Chunks) marinated in a citrus
garlic herb seasoning

Mexicant JosTidns

served with Mango or Pineapple Salsa
or Avocado Tomatillo Salsa with one of
the following:

€ Shrimp
€ Chicken
€ Beef




ENTREES

Puerio hean Pustelon

Lasagna made with Sweet Plantain
(select protein choice below):

@ Ground Beef Picadillo
€ Chicken Picadillo

Perlo Lean Beef Slew

mixed with baby carrots, and potatoes

Puerio fdean oasT
Lot Shoulden

seasoned as follows:

€ Savory - stuffed with prunes and guava

€ Garlic Mojito

SIDES

Fuerilo Lean Bears

with smoked ham and pumpkin
served with Jasmine Rice
(considered 2 options)

€ White Beans
@ Pinto Beans

DESSERTS:
CHOOSE ONE (4 OPTIONS)

Tres [Ledhes (ute

served with fresh berries

@ Vanilla
& Chocolate

(Veese Fan

served with fresh berries




APPETIZERS: CHOOSE ONE (4-5 OPTIONS)

Trodiornal (hinese Fzg ol

served with a mild/spicy apricot duck sauce:

€ Ground pork
€ Chicken

Avocndlo Ezg [lls

served with a cilantro or tamarind
dipping sauce

SALADS: CHOOSE ONE (4-5 OPTIONS)

ENTREES:

%// Hosil cﬁ/l)éaﬂ fz;’/%/ Ece

DESSERTS: CHOOSE ONE

ooooooooooooooooooooooooooooooooooooooooooooooooo

SIDES:
CHOOSE TWO (6-8 OPTIONS)

Coconil Curmy (Vickpens

served with Basmati Rice
(considered 2 options)

Thai Vegelitle S Fry

Spicy Vezeluble
Coconul (urry slew

with Sweet Potato, Cauliflower
and Chickpeas served with
Coconut Basmati Rice

Sesarte Noodle Peandl
Salod




=
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APPETIZERS
CHOOSE ONE (4-5 OPTIONS)

(heesestent Eze Lols:
e Ghicken

SALADS:
CHOOSE ONE (4-5 OPTIONS)

Foanizavielln

drizzled with a Champagne
Vinaigrette or Lemony Yogurt Sauce

1/ierrtelon Feln Satnd

mixed with fresh mint,
cucumbers and

Greef Solnd
Cuesar Salod

oooooooooooooooooooooooooooooooooooooooooooooooooooooo

ENTREES: CHOOSE ONE (6 OPTIONS)

Hortnus

served with garlic and herb pita bread
(select one below):

€ Sweet potato
@ Roasted Beet
€ Roasted Pepper

Bubn Ghranoust

served with garlic and herb Pita bread?

Lasogrn with Bologriese sauce

(select one protein choice below):

Poppardelle Bologrese

(select protein choice below)

€ Ground Beef
€ Chicken

Lobster NMae and (Feese
Perio Leant Perviil

(Roasted Pork shoulder)

€ Savory — stuffed with prunes and guava
€ Seasoned with citrus garlic herbb mojito

Cust Tron rirte Lbeye

cooked with herb butter
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SIDES: CHOOSE TWO (6-8 OPTIONS)

Coconit Curry (Vickpens

served with Basmati Rice (considered 2 options)

Tai Wyﬁﬁ/& Siir fry
Mediterraean Quivon Sulnd

Spicy Vezelible
Coconudl (urry slew

with Sweet Potato, Cauliflower and Chickpeas
served with Coconut Basmati Rice

DESSERTS: CHOOSE ONE (4 OPTIONS)

/V(Mgo ﬁou/f‘§ also

MY Stipte (Veesecate

drizzled with a very berry sauce

Corvibread

€ Farmstand Cornbread topped with market
fresh produce, jalapeno and cheese

€ Peach - Jalapeno Cornbread

Billernul Squnsh Mue and (Yeese

made with Gruyere, Parmesan-Reggiano,
and pecorino Romano cheeses

Sesante Noodle Pearil” Salnd

Bread udding

(select one below):

€ Puerto Rican Style with rum infused raisins
and caramel rum sauce (rum optional)

€ Dark Chocolate with warm Bourbon Sauce




SPECIALTY FOODS & DRINKS
(PREORDERS ONLY — SOME ARE SEASONAL ONLY)

Puerilo Lean Chsleles

(Tamales) two types:

@ Green and other Caribbean root
vegetables filled with chicken or pork

€ Yuca filled with chicken or pork

Aleapurnins

Arroz con Dulee

Puerto Rican Rice Pudding with rum
infused raisins

Flons

(various varieties)

@ Pina Colada
€ Sweet Potato

anuffo_

Puerto Rican Egg Nog

Sangria (ed on (yhie)

served with fresh fruit infused with
orange liqueur

Cockliits
Gorte of e various cooflhils offered)

Mojitos
@ Traditional

Coconut

e
@ Passion Fruit

Pain Killer rum cocktail
Rum Punch

Pina Colada




