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Mediterranean Tapas Bar:

Artfully carved European-style fruit display

Elegantly displayed assortment of imported and domestic cheeses served on
garnished marble slabs

Assorted breadsticks, homemade bagel chips, and crackers
Assorted display of olives

Aged prosciutto ham

Cantimpalo Sausage

Assortment of Salamis

Marinated crab with cilantro and purple onions

Our signature fried garbanzos with Serrano ham and bell peppers

“Chorizo al Vino” - Spanish sausage with minced garlic and whole baby
Mushrooms in a Merlot sauce

Juicy cilantro chicken strips

Seared marinated Churrasco tidbits

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



