Signature Rice
Creations

Seafood Paella/ Paella de mariscos
Traditional spanish rice with assorted
seafood- served with salad & sweet
plantains

Country style paella/ Paella campesina $18.00

A rustic countryside-style paella made with a
savory blend of seasoned rice, tender cuts of
pork, chicken, & meat

Fried rice / Arroz frito $16.95
A flavorful stir-fried rice dish prepared with a
medley of crisp vegetables, scrambled egg, and
your choice of protein, all sautéed to perfection
in savory seasonings.
$15.95

Arroz con pollo

A classic Latin comfort dish featuring seasoned rice cooked with
tender pieces of chicken Simmered together in a savory broth, this
one-pot favorite is rich in flavor and tradition.

Served with salad & sweet plantains

Imperial rice/ Arroz imperial

A layered Cuban-style rice casserole made with seasoned
yellow rice, tender shredded chicken, and a creamy blend
of cheeses. Served with salad & sweet plantains

10-12 servings ....... $203.40
16-18 servings.......$305.00

Pasta Inspired by Tradition
Fettuccini Alfredo $16.75

Creamy Parmesan Alfredo sauce over tender fettuccine
pasta, finished with garlic and butter. Served with your
choice of grilled chicken or shrimp.

Rotini Pasta
Spiral rotini pasta tossed in a creamy pink

tomato sauce, blending rich cream and savory
marinara.

$16.75

Pasta Carbonara

$16.75

A rich and savory Italian classic made with creamy
egg-based sauce, crispy bacon, Parmesan cheese, tossed
with al dente pasta for a comforting, indulgent dish.

Penne a la Vodka $16.95

Penne pasta tossed in a smooth, creamy tomato-
vodka sauce

Baked ziti $16.75

Oven-baked ziti pasta layered with savory marinara,
creamy ricotta, and melted mozzarella cheese.

Canelones $16.95

Tender pasta rolls filled with seasoned meat or cheese,
topped with rich tomato sauce and creamy béchamel

Lasagna

Available in meat, chicken, or vegetable
varieties. Served with sweet plantains

10-12 servings.....$191.40
16-18 servings....$287.10



Satisfying the Meat
Lover’s Craving

Churrasco $19.95
Grilled skirt steak. Served with two sides of
choice

Boliche Mechado $18.95

A traditional Cuban beef roast stuffed with chorizo,
slow-cooked in a savory tomato-based sauce with
onions and spices until tender and flavorful.

Carne al vino blanco $18.95

Tender beef slices in white wine sauce. Served with two
sides of choice
$18.95

Carne al vino rojo
Tender beef slices in red wine sauce. Served with two

sides of choice

Milanesa beef steak $18.95
Thinly sliced beef steak, breaded and lightly fried to a

golden crisp. Served with two sides of choice

Lomo saltado de res $19.95

A Peruvian stir-fry made with tender strips of beef.
Served with two sides of choice

Filetillo de carne $18.95

Tender strips of seasoned beef sautéed with bell peppers,
onions, and a light tomato-based sauce. Served with two
sides of choice

Beef skewers $17.95

Juicy, marinated beef chunks grilled on skewers with
peppers and onions Served with two sides of choice

Tasajo con Boniato $20.95

Slow-cooked, seasoned dried beef served with tender slices of sweet
boniato. A traditional Cuban dish rich in flavor and cultural heritage.
Served with two sides of choice

Beef fajitas $18.95

Sizzling strips of marinated beef sautéed with bell peppers
and onions, served hot and flavorful. Served with lettuce,
pico de gallo, sour cream, tortilla, chips & two extra sides of
choice

Oxtail stew $20.95

A rich, slow-cooked stew made with tender oxtail simmered in a savory
blend of herbs, vegetables, and spices. Fall-off-the-bone delicious with
deep, comforting flavor. Served with two sides of choice.

Beef meatballs $18.95

Juicy, handcrafted beef meatballs simmered in a savory tomato sauce.
A classic comfort dish full of rich, hearty flavor. Served with two sides
of choice.

Carne con papas $17.95

A traditional Cuban stew made with tender beef chunks and hearty
potatoes, slow-cooked in a savory tomato-based sauce with aromatic
spices. Served with two sides of choice.

Carne con habichuelas $18.95

Tender beef simmered with seasoned beans in a rich, savory sauce.
Served with two sides of choice.

Vaca frita de Carne $17.95

Shredded beef marinated with citrus and garlic, then seared

until crispy. A Cuban favorite known for its bold flavor and

crispy, tender texture. Served with two sides of choice

Ropa vieja $18.95

A classic Cuban dish featuring shredded beef slow-cooked with bell
peppers, onions, and tomatoes in a savory, seasoned sauce. Served
with two sides of choice

Picadillo de Res $18.95

Ground beef sautéed with potatoes, onions, peppers, and spices in a
flavorful tomato-based sauce. A comforting Cuban staple with savory,
home-style taste. Served with two sides of choice

Flavorful Pork Classics

Lechon asado $16.95

Traditional Cuban-style roasted pork, marinated in citrus, garlic,

and spices, then slow-roasted until tender with a crispy, golden

skin. Served with two sides of choice

Masas de cerdo $17.95

Marinated pork chunks, lightly fried until golden and crispy on the
outside while tender and juicy inside. Served with two sides of choice

Lomo de cerdo saltado  $17.95

Tender pork strips stir-fried with onions, tomatoes, and peppers in a
savory soy-based sauce. Served with two sides of choice

Boliche de cerdo $16.95

Pork roast stu(% ed with chorizo and slow-cooked in a savory tomato-
based sauce with onions and spices. Served with two sides of choice
Chuletas de cerdo a la plancha  $16.95

Juicy, bone-in pork chops seasoned and grilled to perfection, offering a
smoky, tender bite with every forkful. Served with two sides of choice
Chuletas de cerdo ahumadas $16.95

Smoked pork chop seasoned to perfection and lightly grilled for a rich,
smoky flavor. Served with two sides of choice

Costillas de cerdo asadas $18.95

Tender pork ribs marinated in savory spices and slow-roasted until fall-
off-the-bone perfection. Served with two sides of choice

Fricase de cerdo $18.95

Cuban-style pork stew simmered slowly with potatoes, bell peppers, onions,
and olives in a savory tomato-based sauce.Served with two sides of choice




Crave-Worthy Chicken
Creations

Chicken parmesan $17.95

Crispy breaded chicken breast topped with marinara sauce and melted
mozzarella and Parmesan cheese. Served with two sides of choice
Chicken fajitas $17.95
Marinated strips of chicken sautéed with colorful bell peppers and
onions. Served with two sides of choice
Chicken Tenders $16.95
Crispy, golden-fried strips of seasoned chicken breast. Tender on the
inside, crunchy on the outside—perfect for dipping and sharing. Served
with two sides of choice

$16.95

Chicken fricase
Tender chicken simmered in a savory tomato-based sauce with

potatoes, bell peppers, & onions. Served with two sides of choice
Grilled chicken $16.95

Juicy, marinated chicken breast grilled to perfection for a smoky, tender
bite. A simple and flavorful classic. Served with two sides of choice
Pollo a la naranja $16.95

Crispy, bite-sized chicken pieces tossed in a sweet and tangy orange
glaze. Served with two sides of choice

Pollo alajillo

Tender chicken sautéed in olive oil with garlic, white wine, and herbs. A
classic Spanish dish bursting with rich, aromatic flavor. Served with two
sides of choice

Barbecue chicken $16.95

Juicy grilled chicken glazed with smoky, tangy barbecue sauce. A flavorful
favorite with a perfect balance of sweet and savory. Served with two sides of
choice

Vaca frita de pollo $16.95

Shredded chicken marinated in citrus and garlic, then pan-seared until
golden and crispy. Served with two sides of choice

Filetillo de pollo $16.95

Tender strips of chicken sautéed with bell peppers, onions, and a light
tomato-based sauce. Served with two sides of choice

Bistec de pollo al limon $16.95
Grilled or pan-seared chicken steak marinated in fresh lemon juice and
garlic, offering a zesty, tender, and flavorful bite with every forkful. Served
with two sides of choice
Pollo asado $16.95
Marinated chicken roasted to perfection with a blend of citrus, garlic, and
spices. Juicy, tender, and packed with bold, traditional flavor. Served with
two sides of choice

$17.95

Pollo marsala
Tender chicken breast sautéed and simmered in a rich Marsala wine sauce

with mushrooms. An elegant Italian-inspired dish with deep, savory flavor.
Served with two sides of choice

Pollo picatta $17.95
Lightly pan-seared chicken breast in a bright, tangy lemon-butter sauce
capers. Served with two sides of choice

From the Sea to the Table

Grilled Fish filet $18.95
Fresh fish fillet seasoned and grilled to perfection, offering a light,

flaky texture with a smoky, savory finish. Served with two sides of
choice & flavors of garlic, lemon, or green sauce

Filete de pescado enchilado $19.95

Tender fish fillet simmered in a zesty tomato-based creole sauce. A
bold, flavorful dish with a Cuban twist. Served with two sides of

choice
Salmon filet $19.95

Fresh, tender salmon fillet grilled or pan-seared, offering rich, buttery
flavor and a flaky texture. Served with two sides of choice
Camarones enchilados $19.95

Succulent shrimp simmered in a bold, tomato-based creole sauce
with peppers, onions, and garlic. Served with two sides of choice

Camarones alajillo $19.95
Tender shrimp sautéed in olive oil with garlic and a touch of white
wine. A simple yet flavorful dish with bold, aromatic flair. Served
with two sides of choice

$20.95

Bacalao a la vizcaina
Salted cod slowly simmered in a rich tomato and red pepper sauce

with onions and garlic. Served with two sides of choice

Seasonal Bowls of Fresh

House salad

Crisp lettuce and ripe tomatoes drizzled with extra virgin olive
oil. A simple, refreshing salad that highlights fresh ingredients
and clean flavor.

Spring mix salad

A fresh blend of tender baby greens, lightly tossed and served
with your choice of dressing. Crisp, colorful, and perfect as a
light start or side.

Greek salad

A vibrant mix of tomatoes, cucumbers, red onions, olives, and
feta cheese, tossed in a zesty olive oil and oregano dressing. A
refreshing Mediterranean classic.

Caesar salad
Crisp romaine lettuce tossed with creamy Caesar dressing,

Parmesan cheese, and crunchy croutons. A timeless, savory
favorite.

Garden pasta salad

Chilled pasta tossed with crisp garden vegetables, fresh herbs,
and a light vinaigrette. A refreshing and colorful side full of
vibrant flavor.



Savory Additions

White rice/ Arroz blanco
Primavera rice

Yellow rice/ Arroz amarillo

Congris

Moros

Arroz con gandules

Pilaf rice (each additional order is $1.50)
Brown rice

Black beans/ frijoles negros

Red beans/ frijoles colorados Garbanzo
beans/ Garbanzos

Split peas/ chicharos

Yuca con mojo

Roasted vegetables

Fufu de platano

Plantain chips

Sweet plantains

Mashed potatoes

Sweet potatoes

French fries

Caesar salad
House salad

All orders must be placed and paid 72 hours in advance prior to the event date.





