
Codfish Fritters
Puerto Rican Bacalaitos

APPETIZERS: CHOOSE ONE

Latin

Menu Options

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

Puerto Rican Egg Rolls

Ground beef or Turkey picadillo
Chicken

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

Puerto Rican Tostones Rellenos

Ground Beef Picadillo
Chicken

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

Mexican Tostadas

Shrimp
Chicken
Beef

served with lemon garlic and herb mojito
Puerto Rican Tostones

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

Puerto Rican Carne Frita

Mini Empanadas
Ground Beef or Turkey picadillo
Chicken
Pizza 

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

Ceviche

Fish 
Octopus
Shrimp



ENTREES

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

Puerto Rican Pastelon

Ground Beef Picadillo
Chicken Picadillo

mixed with baby carrots, and potatoes 
Puerto Rican Beef Stew

seasoned as follows:

Puerto Rican Roast  
Pork Shoulder

Savory - stuffed with prunes and guava
Garlic Mojito

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

Puerto Rican Beans

White Beans
Pinto Beans

SIDES

served with fresh berries
Tres Leches Cake

served with fresh berries
Cheese Flan

Vanilla
Chocolate

DESSERTS:
CHOOSE ONE (4 OPTIONS)



APPETIZERS: CHOOSE ONE (4-5 OPTIONS)

SALADS: CHOOSE ONE (4-5 OPTIONS)

DESSERTS: CHOOSE ONE

Asian

served with a mild/spicy apricot duck sauce:
Traditional Chinese Egg Rolls

Ground pork
Chicken

served with a cilantro or tamarind 
dipping sauce

Avocado Egg Rolls

ENTREES:

Thai Basil Chicken Fried Rice

served with Basmati Rice 
(considered 2 options)

Coconut  Curry Chickpeas

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

Spicy Vegetable 
Coconut  Curry stew

Sesame Noodle Peanut  
Salad 

Thai Vegetable Stir Fry

SIDES:
CHOOSE TWO (6-8 OPTIONS)



ENTREES: CHOOSE ONE (6 OPTIONS)

American

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

Hummus

Sweet potato 
Roasted Beet
Roasted Pepper

(select protein choice below)
Pappardelle Bolognese

Ground Beef
Chicken

(Roasted Pork shoulder)
Puerto Rican Pernil

cooked with herb butter
Cast  Iron Prime Ribeye

Savory – stuffed with prunes and guava
Seasoned with citrus garlic herb mojito

served with garlic and herb Pita bread?
Baba Ghanoush

Lobster Mac and Cheese

(select one protein choice below):
Lasagna with Bolognese sauce

APPETIZERS
CHOOSE ONE (4-5 OPTIONS)

Cheesesteak Egg Rolls:
Sirloin 
Chicken

SALADS:
CHOOSE ONE (4-5 OPTIONS)

Panzanella
drizzled with a Champagne 
Vinaigrette or Lemony Yogurt Sauce

Watermelon Feta Salad

Greek Salad

Caesar Salad

mixed with fresh mint, 
cucumbers and 



SIDES: CHOOSE TWO (6-8 OPTIONS)

served with Basmati Rice (considered 2 options)
Coconut  Curry Chickpeas

Thai Vegetable Stir Fry 

Mediterranean Quinoa Salad

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

Spicy Vegetable
Coconut  Curry stew

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

Butternut  Squash Mac and Cheese

Sesame Noodle Peanut  Salad 

Farmstand Cornbread topped with market 
fresh produce, jalapeno and cheese

Peach - Jalapeno Cornbread

Cornbread:

DESSERTS: CHOOSE ONE (4 OPTIONS)

Mango Fruit  Salsa

drizzled with a very berry sauce
NY Style Cheesecake

(select one below):
Bread Pudding

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)

(Tamales) two types:
Puerto Rican Pasteles

Green and other Caribbean root 
vegetables filled with chicken or pork

Yuca filled with chicken or pork

(various varieties)
Flans

Pina Colada
Sweet Potato

Alcapurrias

Puerto Rican Rice Pudding with rum 
infused raisins

Arroz con Dulce
Mojitos

Pain Killer rum cocktail
Rum Punch
Pina Colada

Cocktails
(some of the various cocktails offered)

Traditional 
Coconut
Passion Fruit

Puerto Rican Egg Nog
Coquito

served with fresh fruit infused with 
orange liqueur

Sangria (Red or White)


