


















BUFFET STYLE OPTIONS
Live cooking at your venue if you have a kitchen available 

Price ranges from amount of guest and distance

A standard menu depending on your type of event consists of 2 protein + 1 Salad + 1 
Rice + 1 Side. You can choose from the following options from different cuisines and 
personalize it based on your preferences and your guest’s expectation. Our menu 
selection is completely adaptable to guest request whether you want everything 
vegan, vegetarian, gluten free, lactose free or request any allergies to consider. Our 
chef has plenty of experience using Halal or Kosher products if requested as well.
 
Our prices range depending on your desired type of service and the number of 
guests, the price shown on many proposal is based on a drop off format, where we 
cater the meal and placed in disposable chafing dish and leave. Your other option is 
full service where we will cater or cook on premises, décor and place your banquet 
service station with our service ware, chef attended, a server assistant to clean-up 
tables and service area when finished. Please bear in mind that these prices do not 
include tables, chairs, or any type of decoration, all these services can be provided 
thru our third party: Nanny’s Event Planning.

Please choose from the following options, just remember this is our chef 
recommendations, you can request anything you don’t see here or change any 
ingredient in any recipe. Items marked with a (e) or (p) are options for the executive 
or premium price range option. All buffet style options include fresh baked buffet 
rolls and butter. 

CENTRAL 
FLORIDA PRICE RANGE PROTEIN SIDE RICE SALAD

BASIC $ 32 -$65 1-2 1 1 1

 EXCUTIVE $ 65 -$110 1-2 2-3 1 1

PREMIUM $ 110 -$240 2-4 2-4 1 2



BUFFET STYLE OPTIONS
Please select one of the following or suggest from any other men

SIDE OPTIONS

SALADS OPTIONS 
Spring mix salad
Lettuce, cherry tomatoes, beet chips, carrots, 
vinaigrette dressing
Cesar salad
Romaine lettuce, Cesar dressing, parmesan and 
baked croutons
Potato salad
Red potatoes cubes, carrots, mayo, eggs and sweet 
peas
Pasta salad
Cold penne or rigatoni, house mayo, peas, carrots 
and celery
Arugula salad
Spring mix, arugula, goat cheese croquets, 
caramelized pecans and strawberry vinaigrette (p)
House salad
Iceberg lettuce, diced tomatoes, mixed cheese and 
ranch dressing.

Roasted potatoes
Petite medley, extra virgin olive oil and Italian herbs
Sweet Plantain
Fried sliced sweet plantains
Ratatouille
Zucchini, eggplant and tomato’s, thymes and basil
Sweet potato
Mash, butter, cinnamon, cranberries and walnuts (e,p)
Potato fries
Sweet potato fries, black truffle salt
Potato souffle
Baked thin sliced potatoes, heavy cream, four cheese 
blend. (e,p)
Pasta alfredo
Fettuccini pasta in four cheese white alfredo sauce
Penne putanesca
Penne pasta, tomato sauce, garlic, kalamata olives, 
apers and basil

Lasagna
Fresh pasta, shredded chicken, spinach, four cheese 
blend and bechamel. (p)
Esquite callejero
Grilled corn, epazote, mayo, cotija cheese and tajin
Guacamole
Hass avocados, lime, onions, fresh cilantro with blue 
corn tortilla chips
Empanadas
Colombian yellow corn masa, beef and potatoes
Tikka Masala
Zucchini, eggplant, chickpeas, roasted tomatoes, 
garam masala curry
Baingan Bartha
Roasted eggplant, onion, garlic, tomatoes and peppers

RICE OPTIONS 
Yellow rice
Parboiled long grain rice, seasoned with peas and 
carrots.
Moro de guandules
Seasoned long grain rice with green peas in creole 
sauce
Gallo Pinto or Congri
Seasoned stir-fried rice with black beans
Asian rice
Stir-fried Jazmin rice, ginger, sesame oil, sweet 
plantain, soy sauce and scallions.
Biryani 
Perfume basmati rice, cardamom, seven spices, 
cauliflower and carrots
Rice & Beans 
Classic white rice and stew red or black beans



BUFFET STYLE OPTIONS
Please select one of the following or suggest from any other menu

SALADS OPTIONS
Carnitas 
Michoacan style slow cook pulled pork carnitas.
Chamorro
Braised, and chef carved slow cooked pork shanks 
and its au jus (e,p)
Pork ribs
Sous vide baby back ribs in tangy teriyaki sauce.
Meatball
Beef and pork meatball, ricotta and Romano cheese 
over bed of marinara sauce
Duck Confit
Sous vide duck thighs, herbes de Provence, orange 
reduction (p)
Chateaubriand
Grilled, and chef carved whole black angus ribeye, 
au jus (p)
Stroganoff
Grilled tenderloin beef steaks in red wine and 
mushroom sauce
Mignon
Center cut beef tenderloin, bacon wrap, gorgonzola 
cream sauce. (e,p)
Ropa Vieja
Cuban style shredded beef, cumin, bell peppers 
and onions
Short ribs
Braised short ribs in wine Burgundy sauce (e,p)
Branzino
Baked fish, cherry tomatoes, Kalamata, lemons and 
capers
Glazed salmon
Sautéed salmon, garlic, ginger and miso glaze (e,p)
Salmon
Baked salmon filets in a bed of spinach dip
Shrimps
Sauteed garlic shrimps, cherry tomatoes and fresh 
parsley (e,p)
Shrimp Diabla
Sauteed shrimps, grilled peppers and onions in red 
tomato sauce

Bacalao
Caribbean style saltfish stew in a roasted tomato 
choka, potatoes and carrots
Alla Vongole
fresh mussels and clams in garlic wine sauce, 
shallots and cherry tomatoes (p)
Scallops Provençal
wine, butter, and mint green pea puree (p)
Barbacoa de Borrego
roasted barbacoa lamb meat in soft guajillo chile 
adobo (e,p)
Lamb curry
Roasted lamb meat, seven spices onions and 
roasted tomatoes
Mole Oaxaqueño
Chicken thigh in red Oaxacan style mole sauce with 
cacao, chiles and spices
Cordon Blue 
Chicken breast wrap with glazed ham and Swiss 
cheese. (p)
Piccata
grilled chicken breast, lemon zest sauce, spinach 
and artichokes  
Chicken Tikka
Chicken, zucchini, eggplant, roasted tomatoes, 
garam masala curry
Chicken fajita
grilled chicken, Mexican seasoning over bed of 
fajita peppers and onions
Stew chicken
braised chicken in a Caribbean potato and carrots 
stew 
Chicharron
deep fried chicken thigh cracklings in lemon pepper 
marinated.






