
LARGE PARTY OPTION #1
$40 PER PERSON (PLUS TAX & GRATUITY)
PRE-FIXE Dinner Menu 1

TO START (SERVED FAMILY STYLE)

EMPANADITAS de CARNE
Empanadas with picadillo

EMPANADITAS de POLLO
Chicken ropa vieja, charred tomatillo, black bean puree

CROQUETAS de JAMON
Smoked ham, sofrito, horseradish aioli

PLATOS FUERTES (SERVED FAMILY STYLE)

ARROZ FRITO CUBANO
Cuban style fried rice

ROPA VIEJA
Roasted pork shank, moro rice, garlic orange mojo,
yuca con mojo, sweet plantain, pickled red onions,

POLLO a la PLANCHA
Goffle road organic free range grilled chicken breast,
creamy yuca mash, vegetable escabeche,
scallion mojo, black bean puree

POSTRES (SERVED FAMILY STYLE)

FLAN
Traditional Cuban custard

TRES LECHE
Three milks, vanilla sponge cake, whipped cream



LARGE PARTY OPTION #2
$45 PER PERSON (PLUS TAX & GRATUITY)
PRE-FIXE Dinner Menu 2

TO START (SERVED FAMILY STYLE)

EMPANADITAS de POLLO
Chicken ropa vieja, charred tomatillo, black bean puree

EMPANADITAS de ESPINACA y MANCHEGO
Spinach, manchego cheese, quince marmalade

CROQUETAS de JAMON
Smoked ham, sofrito, horseradish aioli

CROQUETAS de HONGOS
Wild mushroom croquette. Truffle aioli

PLATOS FUERTES (SERVED FAMILY STYLE)

ARROZ FRITO CUBANO
Cuban style fried rice

POLLO a la PLANCHA
Goffle road organic free range grilled chicken breast,
creamy yuca mash, vegetable escabeche,
scallion mojo, black bean puree

EL CLASICO
Roasted pork shank, moro rice, garlic orange mojo,
yuca con mojo, sweet plantain, pickled red onions

SALMON
Pan seared tomatillo glazed salmon, Spanish white sweet potato,
ginger puree, baby kale, shaved green apple salad

POSTRES (SERVED FAMILY STYLE)

FLAN
Traditional Cuban custard

TRES LECHE
Three milks, vanilla sponge cake, whipped cream



LARGE PARTY OPTION #3
$50 PER PERSON (PLUS TAX & GRATUITY)
PRE-FIXE Dinner Menu 3

TO START (SERVED FAMILY STYLE)

EMPANADITAS de ESPINACA Y QUESO
Spinach. manchego cheese, quince marmalade

PLÁTANO MADURO con PICADILLO
Stuffed sweet plantains, savory ground beef, mushroom cream sauce

CROQUETAS de HONGOS
Wild mushroom croquette. Truffle aioli

AGUACATE
Cuban guacamole, plantain chips

PLATOS FUERTES (SERVED FAMILY STYLE)

CHURRASCO
Grilled skirt steak, Cuban yuca fries, watercress salad, chimichurri

POLLO a la PLANCHA
Goffle road organic free range grilled chicken breast, creamy yuca mash,
vegetable escabeche, scallion mojo, black bean puree

SALMON
Pan seared tomatillo glazed salmon, Spanish white sweet potato,
ginger puree, baby kale, shaved green apple salad

PAELLA VALENCIANA
Saffron rice, bay scallops, shrimp, mussels,
clams, chorizo, chicken, garlic aioli

POSTRES (SERVED FAMILY STYLE)

FLAN TRES LECHE
Traditional Cuban custard Three milks, vanilla sponge cake, whipped cream



OPEN BAR OPTIONS

LIQUOR PACKAGES TO BE ADDED TO FOOD PACKAGES

Bronze Package (2 hours) $35,00
Beer, wine, sangria & soft drinks

Silver Package (2 hours) $45.00
Beer, wine, sangria, soft drinks & well drinks

Gold Package (2 hours) $55.00
Beer, wine, sangria, soft drinks, well drinks & selected top shelf

Cash Bar
Based on Consumption


