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Lunch & Dinner
Option 1:

* Assorted deli sandwich (roasted turkey, tuna chicken, roast beef;, etc.)
* Pasta salad or homemade potato salad

* (Grilled vegetable platter or fresh marinated vegetable salad

* Fruit display or fruit salad

* Chips & candy dish

* Appropriate condiments

* Relish trays

Option 2:

e Salad

* Breadroll

* Baked ziti with lots of cheese
* Shell Alfredo with chicken

* Mini meat balls

Option 3:

* Gourmet salad

* Dinner rolls with butter

* Roasted herb chicken breast

* Salmon with fresh dill sauce or orange ginger glaze
* Saffron rice

* (Grilled fresh vegetables

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



Option 4:

* Assorted dinner rolls with butter

* Baked honey-glazed ham

* Gourmet salad or Caesar homemade dressing

* Herb chicken strips or roasted turkey platter

* (Grilled fresh vegetable platter with: eggplant, zucchini, carrots, & red
peppers

* Fresh fruit display

* Assorted cheese platter

¢ Solid, white tuna salad

Option 5:

* Salad

* Assorted dinner roll

* Porkroast (lechon asado) or picadillo with white rice
* Chicken and rice with saffron (arroz con pollo)

* Sweet plantains

* Seasoned, tender yucca

Option 6:

* Salad

* Assorted dinner roll

* Oriental-style, hearty beef and broccoli with scallions and rich beefy glaze
* Sesame teriyaki chicken tenders with crisp Asian noodles

* Special vegetable / pork fried rice

* Garden fresh, stir-fry vegetable medley

Option 7 - “The Roast”:

* Tossed salad or Caesar salad

* Bread display

* Homemade roasted beef

* Baked honey glazed ham or baked herb chicken

* Roasted Rosemary potatoes or garlic mashed potatoes
* Grilled vegetables or buttered corn
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Option 8 - “It’s Italian”:

* (lassic antipasto salad with Italian cold cuts and aged cheese
* Bread display

* Baked honey ham

* Baked ziti with lots of cheese

* Mini-meatballs

* Creamy, shell Alfredo with choice of chicken or seafood.

Option 9 - “The Floridian”:

* Salad

* Bread display

* Churrasco steak seared to perfection and served with chimi-churri or gravy

* Saffron seafood rice medley with shrimp, crab, calamari, and scallops or
saffron rice

* Herb crusted chicken breast served in roasted garlic sauce

Option 10 - “Latin Flair”:

e Salad

* Bread display

* Seared roasted pork tenderloin served with citrus juices, fresh herbs, and
black bean sauce

* Herb chicken seared to perfection with thyme and Rosemary

* Homemade “Moros” - classic tender black beans and rice

* Sweet fried plantains-“maduros”

Option 11 - “Caffe Feast”:

* Salad

* Assorted bread and rolls display

* Baked honey ham

* Assorted seafood Alfredo shell pasta with shrimp, scallops, calamari, and
crab in a light parmesan cream sauce

* Pasta with sautéed chicken strips, sliced mushrooms, sun-dried tomatoes,
and fresh herbs in a lemon wine sauce

* Mini-meatballs in a zesty homemade tomato marinara sauce or sausage,
peppers, and onions with potatoes
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Option 12 - “Traditional Turkey Feast”:

* Rolls and butter

* Ovenroasted turkey

* Baked honey ham

e Mushroom corn bread stuffing
* Homemade gravy

* Real mashed potatoes

* (Candied yam pie with marshmallows
* Corn with butter

* Cornbread

* Apple pie

*  Pumpkin pie

* Cranberry sauce

We make all sorts of specialty cookies & cakes! We also offer branding of
corporate logos for our cookies & cakes!
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