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Action Stations

Omelets

Classical omelet station made to order by our chefs:

Spinach

Fresh tomatoes

Crisp bacon

Sausage

Smoked Norwegian salmon
Onions

Mushrooms

Sweet bell peppers
Assorted cheeses

Smoked ham

Omelets are served with our signature home fries and fresh grits.

Mash Potato Bar (American)

An assortment of mash potatoes with a variety of toppings for guests to savor the
possibilities. Elegantly displayed in Martini Glasses!

Some of the varieties include:

Classic mash potatoes

Our signature garlic mashed potatoes

Wasabi infused mashed potatoes for a bit of spice!
Mashed sweet potatoes

Mashed Red Bliss potatoes

Purple potatoes

Lobster potatoes

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Toppings will include:

* Assorted imported and domestic grated cheeses
* Broccoli

* Cauliflower

¢ Multi-color caviar

* Roasted kernels of corn

* Sour cream

* Rich butter

* Bacon bits

¢ Chives

* Rich homemade gravy

...Served in a Martini glass with demi-spoon.

Mash Potato Bar (Latin)
Our Latin version of this station to include choices of:

* Boniato mash

* (Crema de malanga mash
* FuFude platanos

* Garlic mashed potatoes

May be accompanied by such toppings as:

* Picadillo

* Ropavieja

* (Garlic chicken

* Shrimp Creole

* Chicharones (Pork rinds)

* Roasted corn

* Assorted imported cheeses

...Served in a Martini glass with demi-spoon.

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



A la carte Pasta Station
Chefs cook your fare to order with an array of items such as:

* (Grilled chicken breast
* Sweet Italian sausage
* Pepperoni

* Olives

* Hot peppers

* Eggplant

* Sun-dried tomatoes
* C(Clams

e Shrimp

* Ground beef

* Ground turkey

¢ Mushrooms

* Spinach

* Assorted fresh herbs

* Fresh Parmesan cheese

Your choice of pasta and sauces such as:

* Angel hair

o Ziti

¢ Tortellini
¢ Ravioli

¢ Shells

* Marinara
* Alfredo

* Vongole

* Pesto

e  White wine sauce

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Sushi Station
Hand rolled Sushi by our own Sushi chef with only the freshest ingredients.
Includes:

* Spicy tunarolls

e Babel salmon rolls
e (California rolls

e Sashimi
e Eel
e Shrimp

Asian Seared Tuna

Sushi grade tuna is seared on premise and spiced with ginger, sesame, soy, and
chilies. Served on decorative mini plates with stir-fried vegetables and crisp
noodles.

Paella Valencia

Fresh assortment of Mediterranean seafood to include:

e  Shrimp

* Seascallops
* (Clams

* Mussels

e (Crab meat
e (Calamari
e 27" Lobster tails

Our signature seafood Paella Valencia is slow cooked on site in our “Oversized
Paellera”, in a savory saffron infused rice with white wine, seafood stock and unique
spices. Then finished with sweet imported pimentos and green peas.

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Gourmet Slider Bar

Served with a gourmet chip bar on mini-slider buns. We offer a selection of meats
and assorted toppings.

Meat options that include:

* Original hamburger
* Pulled BBQ chicken
* Meatballs

* Filet Mignon

e Shredded beef

* Pulled pork

and assorted toppings like:

e Hotcheese

* Mustard

* Ketchup

* Mayonnaise

* Pickles

* Grilled onions
* BBQ sauce

Oriental Szechwan Beef Station

Tender strips of USDA beef slowly cooked in zesty Szechwan spices and served over
our special fried rice with crispy noodles. Served in a mini Asian take-out box with
chop sticks.

Seafood Fra-Diavlo

Fresh shrimp or lobster are cooked to perfection in a spicy, crushed red pepper
marinara sauce and served on a bed of fettuccini pasta with fresh grated Asiago
cheese. (Chef will cook to order on premises)

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Pizza Bar

7” pizza baked to order with assorted toppings chosen by you. Fun for young and
old alike. Start with our signature marinara sauce and add(this is just a sampling):

* Sausage
* Pepperoni
* Ground Beef

* Ham

* OQOlives

* Pineapple
* Bacon

* Peppers

* Onions

* Hot peppers

* Feta Cheese

* Mozzarella

* Pesto

* Spinach

* Sun-dried tomatoes
* Parmesan cheese

* Fresh tomatoes

* Fresh basil

Saffron Risotto

Jumbo Atlantic shrimp is served in a rich, creamy saffron risotto rice with
chardonnay and fresh garlic. (Chefs prepare on premises)

Options include:

*  Mushroom risotto

¢ Chicken risotto

* Pestorisotto

* Sun-dried tomato risotto

Just a few among many other savory choices.Crisp wonton cups filled with a corn,
mango, duck confit and garnished with fresh blueberries.

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Seafood Steamers

Rich assortment of jumbo Atlantic shrimp, lobster tail, sea scallops, clams, New
Zealand mussels, calamari, and crab are gently steamed in a white wine & spicy
pepper broth with fresh basil and fresh thyme. All garnished with seaweed. Cooked
on premises and displayed in a large Paella pan.

Great for high-end cocktail parties!

Ice Cream Bar
From sundaes to banana splits, this station is a favorite for large socials!
Flavors include, but are not limited to:

e Vanilla

* Chocolate

* Strawberry

* Dulce de leche

* C(Coffee

* Assorted sorbets

Toppings include, but are not limited to:
* Marshmallows

* Jelly beans
* Whipped cream

* Hot fudge
* Nuts

* Sprinkles
s M&M

* Oreo cookies (crumbled)
* Strawberries

* Peanut butter chips

* Pineapples

* Bananas

* Cherries

* Brownies

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Full Cappuccino or Coffee Bars
We offer:

* Assorted flavored coffees

* Coffee (decaf. and regular)

* Huge selection of gourmet teas
* Au-lait

* Espresso

* Hot chocolate

* (Cappuccino

Assorted flavored topping:

*  Whipped cream
* (Cinnamon
* Honey

...just to name a few!

Chocolate Fountain
Melted Belgian chocolate (dark or white) tower with tempting, dipping condiments.
Choices include:

* Strawberries

* Bananas

* Pineapple

* Brownie bites
*  Pound cakes

* Doughnuts

* Lady fingers

¢ Marshmallows
* Potato chips

* Salty pretzels
* Mini croissants

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



Waffle Stations
Homemade Belgium waffles are made to order in our waffle irons.

Choices of:

* Assorted syrups
* Assorted fruit

*  Whipped cream
* Chocolate chips
* Bananas

* Strawberries

* Jce cream

All Events Are Customized
Pricing Available Upon Request
(305) 593-2233 or caffe@cateringtheevent.com



