
ChristmasMenu
C O C K T A I L  P A C K A G E S

Pastelillos  |  Bacalaitos  |  Sorullitos  |  Piononos  |  Alcapurrias

LA TRULLA: $7 por pieza
mini frituras locales

SALUDOS SALUDOS: $24 por persona
selecciona 3  |  adicionales @ $8 por pieza

1 copa de Coquito por persona 

Pulpo Escabeche, Tostada de Malanga

Montadito de Morcilla Molida, Pan Sobao, Pique Aioli, Cilantro 

Coconut Chicken Satay,  Mango Chutney Sauce

Mousse de Chorizo y Amarillos,  Pan Baguette, Pico de Gallo de Piña

ALEGRE VENGO: $24 por persona
selecciona 4  |  adicionales @ $8 por pieza

Montadito de Morcilla Molida, Pan Sobao, Pique Aioli, Cilantro

Empanadillas de Fricasé de Pollo

Empanadillas de Mozzarella Caramelizada, Cebolla, Orégano 

Longaniza Slider, Sofrito Aioli

 Crispy Pork Belly, Ajili Mojili 

Carne Ahumada, Tostones, Mojo

Mini Mofongo, Cilantro Mayo

7% Gov’t Tax will be added to all Prepared Foods & Non-Alcoholic Beverages.  11.5% Gov’t Tax will be added to Alcoholic Beverages.
Menu selections are subject to 24% Banquet Service & Administrative Fee; this Fee is subject to 11.5% Tax

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

minimo de 25 personas



B O R I N Q U E Ñ O  
P L A T E D  P A C K A G E

Focaccia & Aceite de Oliva Extra-Virgen

APERITIVO
selecciona 1 sopa o ensalada  |  para ambas opciones por favor añadir $14 por persona

– Ensaladas –

Spinach, Avocado, Dried Cranberries, Roasted Coconut, Piña Colada Vinaigrette 

Arugula Salad, Mango, Papaya, Plantain Crisp, Passion Fruit Vinaigrette

Cherry Tomato, Cucumber, Pickled Onion, Queso del País, Guava Vinaigrette

– Sopas –

 Cream of Plantain, “Arañitas”, Recao Oil 

Roasted Calabaza, Chicharrón, Toasted Coconut

Chicken Soup, Fingerling Potato, Achiote Oil, Rice Cracker 

Malanga Cream Soup, Chorizo Iberico

PRINCIPAL

Mamposteao De Gandules, Pork Belly, Piquillo Relish

Pan Roasted Chicken Breast, Boursin Mash Potato, Rosemary Sauce

Pan Seared Snapper Filet, Yuca Mofongo, Garlic Sauce

Braised Short Rib, Mamposteao Rice, Wine Demi Glaze 

Grilled Churrasco, “Cilantro Rice”, Chimichurri

$65 pp

$70 pp

$85 pp 

$85 pp

$80 pp

POSTRE

Flan de Calabaza. Cinnamon Spice Crumble

Arroz con Dulce, Pecan Brittle

Tembleque, Roasted Coconut Shavings 

Guava Bread Pudding, Caramel Cheese Sauce

pre-seleccionar 1 

minimo de 25 personas

7% Gov’t Tax will be added to all Prepared Foods & Non-Alcoholic Beverages.  11.5% Gov’t Tax will be added to Alcoholic Beverages.
Menu selections are subject to 24% Banquet Service & Administrative Fee; this Fee is subject to 11.5% Tax

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



 B U F F E T  P A C K A G E S

Ensalada de Papa, Roasted Pepper Mayo

Arugula Salad, Mango, Papaya, Plantain Crisp, Passion Fruit Vinaigrette

Guineítos en Escabeche

Mamposteao de Habichuelas Blancas & Longaniza

Yuca Al Mojo Isleño

Puré de Malanga

Roasted Turkey Breast

Roasted Pork Loin

Pan Roasted Mahi-Mahi, Creole Sauce

Flan de Guayaba 

Tembleque, Roasted Coconut Shavings

Arroz con Dulce

LOS TROVADORES  |  $75 por persona

LAS OCTAVITAS  |  $82 por persona

minimo 30 personas

Ensalada de Papa, Roasted Pepper Mayo

Mixed Greens, Cherry Tomatoes, Avocado, Queso Blanco, Mango Vinaigrette

Guineítos en Escabeche

Chicken Breast, Pineapple Sauce

Roasted Pork Shoulder (Pernil) or Grilled Churrasco, Chimichurri 

Pan Seared Salmon

Arroz con Cilantro   |  Amarillos en Almíbar  |  Morcilla  

Mascarpone Cheesecake 

Arroz con Dulce, Pecan Brittle 

Coconut Tembleque

Coffee Mousse, Orange Zest Sponge Cake

7% Gov’t Tax will be added to all Prepared Foods & Non-Alcoholic Beverages.  11.5% Gov’t Tax will be added to Alcoholic Beverages.
Menu selections are subject to 24% Banquet Service & Administrative Fee; this Fee is subject to 11.5% Tax

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



S T A T I O N S
Live Stations and Carvings requires Chef Fee of $175

LA VARITA
price based on market value

Whole Roasted Lechón, Guineítos Escabeche & Mojo

MAMPOSTEAO LIVE STATION  |  $32 por persona

Arroz Guisado

Pink Bean, Pigeon Peas, Bacon, Chorizo, Amarillo, Sofrito, Pepper

Shrimp, Chicken, Grilled Churrasco

MOFONGO LIVE STATION  |  $35 por persona

Yuca, Amarillo y Plátano

Pollo ó Ropa Vieja (pre-selecciona 1)

EL CHINCHORREO STATION |          $35 por persona

Carne Ahumada, Cebollas Enartidas 

Chicharrones de Pollo, 

Alitas de Pollo, Salsa BBQ Bourbon

Morcilla Bites 

Tostones

Mini Mofongos

Batata Fritas

Yuca Frita

SI ME DAN PASTELES  |  $7 por pieza

Pasteles de Masa y Cerdo

Pasteles de Masa ( Opción Vegana) | $5 por pieza

7% Gov’t Tax will be added to all Prepared Foods & Non-Alcoholic Beverages.  11.5% Gov’t Tax will be added to Alcoholic Beverages.
Menu selections are subject to 24% Banquet Service & Administrative Fee; this Fee is subject to 11.5% Tax

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness



S T A T I O N S
Live Stations and Carvings requires Chef Fee of $175

DESSERT STATION  |  $28 por persona

Barrilito Rum Cuatro Leches 

Arroz con Dulce, Pecan Brittle

Tembleque, Roasted Coconut Shavings 

Flan de Coco with Guava Sauce

VAMONOS, VAMONOS

Asopao de Camarones

Sopa de Gandules y Bolitas de Platano 

Tripleta Sliders

Asopao de Pollo

$15

$9   

$11  

$12

PITORRO STATION  |  $26 por persona

Flavored Pitorro Station 

pp

pp

pp 

pp

7% Gov’t Tax will be added to all Prepared Foods & Non-Alcoholic Beverages.  11.5% Gov’t Tax will be added to Alcoholic Beverages.
Menu selections are subject to 24% Banquet Service & Administrative Fee; this Fee is subject to 11.5% Tax

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness


