NEW YERR'S EVE

GRAND BUFFET
$119

Lobster
Coconut-citrus sauce
Yellowfin Tuna
Fire and ice sauce
Shrimp
Latino coctel sauce
Octopus en Escabeche

Grilled Romaine Chunks
Cuban bread croutons, light Caesar dressing, Parmigiano cheese

Cuban Bread Salad Medley

Avocado ranch dressing and malanga strips

Arugula and Tricolor Orzo Salad

Dried infused cranberries, goat cheese crumbs
Cuban Pesto Marinated Tomatoes and Mozzarella

Basil and white balsamic guava glaze

Escalivada Style Roasted Vegetables

Romesco sauce

Frituras de Bacalo
Saffron allioli
Malanga Fritters
Tamarind ketchup
Ham and Brie Cheese Croquettes
Mustard BBQ
Pork Belly Chicharrones
Sweet and sour guava mojo
Croquetas de Pollo
Cachucha allioli

Lechon Asado
Roasted boneless hog stuffed with chorizo. Sour orange mojo
Pork Shoulder “en pedazos”
Charred herb salsa
Yuca con Mojo
Steamed yuca root, chicharrones onion mojo
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Arroz con Gandules
Puerto Rican rice with pigeon peas

Cuban Paella
Shrimp, boneless chicken thighs, Cuba Libre sliced pork loin, bay scallops, squid, sweet
plantains, hearts of palm, Serrano ham, garlic sauce, black beans, roasted red peppers
Moros y Cristianos
Traditional black beans and rice pilaf
Arroz con Pollo
Saffron long grain rice, boneless chicken, green peas, Manzanilla olives.
Asparagus and piquillo pepper salad
Arroz Blanco
Steamed white rice

Black Bean Soup
Rich and slow-simmered flavors

Adobo Rub Ribeye
Cuba Libre steak sauce

Cuban Spiced Roasted Chicken
Organic spatchcock

Picanha con Chimichurri
Grilled top sirloin

Morcillitas y Chorizo
Toasted garlic and jalapeno BBQ

Pan de Jamon
Pan Sobao

Pan Cubano
Mango butter

Empanadas
Beef, chicken, Gallega

Focaccia
Rosemary and sea salt

Arroz con Leche
Tres Leches
Flan Cubano
Besitos de Coco
Hojaldres de Guayaba y Queso Cream
Chocolate Torte
Turron
Churros con Chocolate Caliente
Alfajores de Dulce de Leche y Coco



