
2 0 1 9

SOPITA DE PLÁTANOS 
Warm green plantain shooter, Truffle popcorn 

CARPACCIO DE PULPO 
Thin slices of Spanish octopus, salsa Criolla drizzle 

Bread crisps 
 

CEVICHE DE LANGOSTA  
Lightly poached Maine lobster meat 

Cara Cara orange supremes, Habanero-vanilla sauce 
 

ARCO IRIS DE ZANAHORIAS 
Black Cumin-honey roasted tricolor baby carrots 

Leche de Tigre de marañon, baby kale and tahini vinaigrette 

Appetizers 
(Choose one)

REMOLACHA  
Roasted golden and red beets salad. Goat cheese and salsa verde 

Salad

LOMITO DE PUERCO 
Adobo rubbed-grilled pork tenderloin, malanga puree and fired roasted herb

sauce 
 

FILETE DE ANGUS NEGRO 
Pan roasted filet mignon and grilled shrimp 

Gratin of potatoes and culantro Béarnaise sauce 
 

POMPANO 
Boneless whole Florida Pompano “A La Plancha” 

Fennel salad and yellow rice. Miami Bouillabaisse sauce 
 

POLLO PEKING   
All natural-free range Peking-style half chicken. Black beans and white rice.

Grilled broccolini, lemongrass mojo. Chino Cubano BBQ sauce    

Entrees 
(choose one)

TARTA DE QUESO 
Cheesecake mousse tart, guava shells

compote and chocolate shards 

Dessert

F i v e - c o u r s e  c e l e b r a t i o n  m e n u  

$ 1 1 0 + +

~ Includes Party Hats, Noise Makers, Midnight Champagne Toast and Non Alcoholic Beverages ~
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PAELLA VEGETARIANA  
Baby spinach, “Soyrizo”, wild mushrooms, garbanzo beans, saffron long grain

rice, asparagus and grilled artichoke hearts salad 

Entree 
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