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Services
Delivery (drop off) (additional fee for setup may vary) Omelette chef $300 + $60/hr
- 15% delivery Fee for Catering Orders within Brooklyn personal omelette chef
- 20% delivery fee outside brooklyn (or more than 5 miles) Grill Chef Meats + $300 + $70/hr
Delivery and full service server made to order steaks, chicken, grilled vegetables
delivery fee + $50/hour Taco Chef $400 + $60/hr
Delivery and full service bartender fresh tacos of choice, birria, chicken, mushroom, shrimp

delivery Fee + $150 + $60/hour (optional, liquor buy)

Bakery

Mini Muffins —— 35/lb § Mini Danish —— 40/lb ; Mini Pastry ——— 45/lb
Corn Cheese Cannoli
Blueberry : Asst Fruits : Eclairs
Cranberry Cinnamon Napoleons
Chocolate chip Almond : French Cannoli
: Lulu’s

Catering Tapas

Half Tray - Serves 10-12 | Full Tray serves 20-25
minimum order size for individually priced items - 20

Appetlze rs CeV|Che yucca and plantain chips
Short Rib or Impossible Empanadas 4 each Nikki Volcan 230 440
homemade short rib-potato or mushroom-impossible spicy tuna, yuzu, ginger, soy, sesame, mango, radish, avocado
empanadas .
Mexicano (available vegan) (V) 200390
Guacamole & Salsa (V) 160|300 shrimp, cilantro, mango, leche tigre, shaved onions, red
jalapeno, avocado, cilantro, garlic, onion, chips, lime, Salsa pepper, cocktail sauce, lime, avocado
Chicken or Cauliflower Wings (V) 3each Ceviche Mixto 210400
24-hour beer brined jumbo wings/Cauliflower, spicy mango strip bass, shrimp, octopus, leche tigre, cilantro, clams, lime,
BBQsauce calamari, onion, aji amarillo, salsa pica, sweet potato, choclo
Fr|.t0 del Mar _ o . 230450 .
shrimp, octopus, onions, avocado aioli, pepper, lemon, squid SUSh I minimum combined order 20
Chicharron ) N ) 150|280 ‘Avocado TempuraRoll ) 150
crispy Iberico pork belly with a pifia-tamarind glaze crispy avocado, platano maduro, cucumber, mango, vegan
. . hipotle aioli
Crispy Chicken 90170 chipotle aioli, seaweed
boneless chicken marinated in sour orange, oregano, lime, Chapulin Roll 15
pico de gallo spicy tuna, tempura shrimp, imitation crab, asparagus,
Esquites 95180 gochujang salsa
corn, chili, lime, queso cotija, chipotle aioli, chicken both A
Salmon Nigiri 7
Caesar Salad (add chicken + 40|70 or shrimp/salmon + 60|110) 50 | 90 torched salmon, jalapefio, miso-chipotle aioli, gf soy
mixed greens, toasted sunflower seeds, grape, crouton, e
caesar dressing, apple, parmesan cheese Avocado Nigiri @ : ) 3
torched avocado, miso, red pepper, ginger-wasabi
Roasted Cauliflower (¥) SOIMO0 i
mango salsa, ajo aioli, crispy onion, chives, olive oil GOU rmet Plzza 10” minimum order 3
TaCOS deconstructed Birria 21
homemade birria, oaxaca cheese, consume, cilantro, onion,
Pepper Steak Lomo (available vegan) (V) 160|290  spice mix, birria salsa
epper steak, red onion, potato threads, chipotle aioli,
Ecaplfion : ¥ Casablanca 15
4-cheese blend, truffle, basil, oyster mushroom, alfredo,
i scallion
II:Eklng D:sk k, peki I Ili ilant b cealele
an seared duck, peking salsa, scallions, cilantro, cucumber Pulpo i
Shrimp 170 300 grilled octopus, lemon, arugula, cotija, pesto, potatoes, queso
. . oaxaca, ocupa crema
shrimp tempura, mango coleslaw, watermelon radish
Birria Rodriguez 16
T il 1801310  cauliflower crust, impossible chorizo, cherry tomato, basil,
homemade birria, onion, cilantro, birria salsa, oaxaca )
jalapeno, vegan cheese
cheese, consume
Chicken 140 | 260

roasted chicken, red onions, watermelon radish, house
sauce
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Catering Entrees

Half Tray - Serves 10-12 | Full Tray serves 20-25
minimum order size for individually priced items - 20

Sauteed Pepper Steak Lomo Saltado (available vegan) 360|700 Chicken and Waffles 2601500
filet mignon or portobello, red onion, ginger soy glaze, rice, corn waffle, chicharrén de pollo, maple syrup, berries
fries, scallion, bell pepper, chipotle aioli, oyster sauce . .
K Colombian Eggs Benedict 240|460
Branzino 330|640 poached eggs, ground chicken, corn-arepas, mozzarella,
grilled branzino, couscous, onion, pepper, hollandaise sauce, roasted potatoes, side salad
turmeric-coconut gravy, frisee, sweet potato puree .
i Acai Bowl 14 each
Chicken Skewers (Single/Double) 300500 peanut butter, acai, granola, flax seeds, agave, mixed
peri-peri glazed chicken, peppers, onion, garlic, ginger, berries, sliced banana, coconut flakes
praziiRnlice eornigibeiigita French Toast (optional add bacon/turkey bacon) 200|380
Seared Salmon 320|600 bread toasted in batter, mixed fruits & berries, maple
wild caught salmon, mashed potato, broccolini, teriyaki, syrup, whipped cream
salsa verde, asparagus
B Avocado Toast 190270
Seared Peking Duck 360|700 sourdough bread, avocados, onions, tomatoes, baby
aged duck breast, sweet potato puree, daikon, carrot, arugula, yuzu, vegan cream cheese and chipotle mayo
shaved brussels, duck reduction, Bandeja Paisa 430840
! : 3001580 skirt steak, black beans, fried egg, chicharrén, arepita,
Pollo Ala Plancha (fettuccine or rice) | chorizo, white rice, avocado, maduros
seared chicken, portobello, shallots, garlic, cream,
parmesan, lemon, peri peri, broccoli, cherry tomato Cubano ) ) 11each
braised pork leg, ham, pickles, swiss cheese, mustard
Berkshire Pork Loin 280|560 Im ible Mushroom Burger
10 oz berkshire pork, sweet potato puree, demi glaze, k pos§b| eh us oot . ghe - ) jaicach
roasted potato, baby bok choy impossible chorizo, oyster mushroom Q avocado
tempura, spicy ketchup, tomato, pickles, fries
Lamb Chops =
I8 Ip . : N . 430]840 Birria Torta 17 each
S 2 '|an an'1 e 'ops, garlic mashed potatoes, guava wine homemade birria, birria salsa, tomato, oaxaca grilled
reduction, chive oil, beet puree cheese, consume, cilantro, onion, guacamole, fries
American Wagyu Churrasco Frites (available vegan) 400|780 Wagyu Hamburger (add egg +2/bacon or turkey bacon +3) 27 each
10 oz Hanger Steak, lemongrass chimichurri, fresh fries, smashed burger, melted swiss cheese, caramelized
mixed salad, pickled onion, tigre salsa marinade, chipotle onions, pretzel bun, homemade sauce, fries
Asian Fried Rice chaufa Chicken Sandwich {BhSacy
ding tai fung egg fried rice portuguese marinated, flame grilled chicken, swiss
cheese, spicy mayo, caramelized onion, fries, overnight
FT3° soapasevtsnesdeahanista g oA SR e L 1701320 prune tomato
Chickent s HrEs: Rassie, S STt I o 190 | 380
Pasta 150280 Protein
) UK S . R ) 240 | 460 A .
Carbonara Vegetable 00|00
(BT R s ot - it i A R B R 210 | 400
Alfredo Chicken 30| 60
S Al IO Ny e e B SR e SLGRR e W B 8w S E 240 | 460 .
| Vodka Shrimp 40|80
Shrimp ............................................................... 200 | 380 Pesto Sa|mon 50 | 100
Vegetable - 150 | 280 Pomodoro Steak 70| 140
Dine in Catering - Beverage Package minimum 2 hours
Buffet 50+ per person  : Beer and wine 25 pp/hr
includes appetizers and entrees - excludes premium sparkling
Pre Fixe 75+ per person  : Standard 35 pp/hr
available as individual or as family style - limited to well liquor (excludes shots)
Tapas / Au d'oeuvres 30+ per person  : Premium 45 pp/hr

served passed around or as a buffet

- full bar excluding top shelf and shots

Entertainment

Live music
musicians, singers and artists

Performers
samba, belly dance, costume, fire show

DJ
Reggaeton, Jazz, Pop, House, Open Format

Additional

Services

Floral Arrangements
custom floral pieces and table decor

Decorations / chocolates
party planning and decor, custom chocolates

Artwork / sculptures
murals, artwork, design and presentation



