CATERING MENU

APPETIZERS

from Braza Orlando

CHEESE BALLS
Deep-fried dough balls filled with Mozzarella. Crispy
outside with a warm, melting center.

CHICKEN BITES
Deep-fried, teardrop-shaped dough filled with
shredded chicken.

MINI EMPANADAS
Deep-fried stuffed pastry with your choice of filling:
mozzarella or ground beef.

STEAK CROSTINI

Crostini, goat cheese spread, sliced steak, and fresh
basil, with a balsamic glaze.

SLIDERS
PULLED TRI-TIP

pulled beef & creamy chimichurri sauce on a brioche bun

PICANHA STEAK

caramelized onions & blue cheese on a brioche bun

CHORIPAN

brazilian sausage with cheese on baguette

from Eighty-Twenty

CHICKEN WINGS

Choice of sauce: Buffalo, garlic parmesan, honey bbg,
sweet thai chili, or honey mustard

CHICKEN FINGERS

Choice of sauce: Buffalo, garlic parmesan, honey bbg,
sweet thai chili, or honey mustard

from Kayos Jamaican Grill

JERK CHICKEN SLIDER
served with fresh coleslaw.

JERK PATTIES
marinated in milk jerk seasoning, topped with signature

sauce, served with a side salad.

APPETIZERS

from Kabab 2 Go

HUMMUS
slow-cooked chickpeas, blended with tahini, garlic and
lemon. served with pita bread

BABA GHANOUSH
charcoal-grilled eggplant blended with tahini, garlic,
lemon juice, and olive oil. served with pita bread

GARLIC LABNEH
Lebanese yogurt mixed with fresh garlic served with olive
oil. served with pita bread

GRAPE LEAVES

Vine leaves stuffed with rice, parsley, mint and onion.
Cooked in lemon and olive oil.

FALAFEL
Crispy, deep-fried ground chickpeas, fava beans, and
spices served with tahini sauce.

from Dancing Yeti

CHICKEN MOMO
Dumpling stuffed with ground chicken, cabbage, garlic,
and homemade spices.

LAMB MOMO
Dumpling stuffed with minced lamb, cabbage, garlic, and
homemade spices.

VEG MOMO
Dumpling stuffed with soy, cabbage, garlic, and home-
made spices.

TANDOORI WINGS

Chicken wings tossed in tikka sauce.

VEG SAMOSA
Triangular-shaped flaky pastry filled with potato and peas.



SALADS

from Antica

GARDEN

spring mix, tear drop tomatoes, shredded carrots,
cucumber, with aged balsamic & extra virgin olive oil

PEAR WALNUT & GARGONZOLA
spring mix, fresh pears, walnuts, gorgonzola, &
balsamic vinegar

BASIL PESTO

arugula, tear drop tomatoes, goat cheese, house-
made basil pesto, extra virgin olive oil

CAESAR

spring mix, fresh pears, walnuts, gorgonzola, &
balsamic vinegar

from Braza Orlando

TROPICAL SALAD

Spring mix salad, mangos, cherry tomatoes, red
onions, cashews, and honey mustard dressing

from Kabab 2 Go

TABBOULEH SALAD

Chopped parsley, diced tomatoes, onions, mint,
crushed wheat, fresh lemon juice, and oil

LEBANESE SALAD
Lettuce, tomato, cucumber, onion, mint, fresh lemon
juice, and oil

CHEESE + CHARCUTERIE

from Antica

MOZZARELLA BAR / SALUMI BAR

A selection of mozzarella and/or salumi. includes a side
of arugula, shaved parmesan, and focaccia

Choose from: mozzarella, buffalo mozzarella, burrata,
prosciutto, mortadella, and spicy salami

FRUIT

from A Lo’ Cubano

FRUIT OFFERINGS

Assortment of seasonal fruit
Serving oprtions: cup, platter, or skewer

SIDES

from Dancing Yeti

BASMATI RICE
NAAN BREAD

from Braza Orlanda

SHOESTRING FRIES
BRAZA RICE

white rice, bacon crumbles, scrambled eggs, parsley,
and fried potato strings

from Antica

GARLIC BITES

knotted pizza dough coated in butter, garlic, oregano,
parmesan, and parsley

from Kayos Jamaican Grill

RICE & PEAS

seasoned rice cooked with your choice of kidney beans
or pigeon peds. cooked with coconut milk, onions,
garlic, thyme, and scotch bonnet peppers

JAMDOWN QUINOA
quinoa cooked with your choice of kidney beans or
pigeon peas. cooked with coconut milk, thyme, and
scotch bonnet peppers

CORNBREAD
FRIED PLANTAINS

DESSERTS

BROWNANIES from Stackd

Triple Chocolate, Sprinkles, Smores, Salted Caramel,
Rocky Road, Reese’s Pieces, Peanut Butter Cup, Oreo
Brownie, M&M's, Kit Kat, Coconut, or Butter Finger

BRIGADEIRO TRUFFLE from Braza Orlando

Traditional or Pistacio

CHURROS from Braza Orlando
Served with dulce de leche

GULAB JAMUN from Dancing Yeti
RABRI (GF) from Dancing Yeti

Milk pudding, cardamom, nuts



ENTREES

from Eighty-Twenty

BEEF BURGERS
Beef patty, lettuce, tomato, onion, ketchup, mayo, and
American cheese.

VEGGIE BURGERS

Veggie patty, lettuce, tomato, onions, and sauce.

CHICKEN SANDWICHES
Crispy fried chicken, lettuce, tomato, onions, and
sauce.

from Braza Orlando

SURF & TURF SKEWER

Shrimp and steak skewer with chimichurri sauce.
(1) large skewer or (2) mini skewers

from Kabab 2 Go

CHICKEN KABAB

Marinated charcoal-grilled chicken served over rice.
(1) large kabab or (2) mini kababs

LAMB KABAB

Marinated charcoal-grilled lamb served over rice.
(1) large kabab or (2) mini kababs

KAFTKA KABAB
Marinated charcoal-grilled beef served over rice.
(1) large kabab or (2) mini kababs

from Dancing Yeti

CHICKEN TIKKA MASALA

Chicken thighs marinated with house spices and
cooked in a creamy tikka masala sauce.

JIMBU CHICKEN
Boneless Chicken cooked with Himalayan aromatic
herbs.

YETI CHICKEN KOFTA CURRY
Chicken meatballs cooked with freshly ground spices,
onions, peppers, yogurt, and tomato sauce.

PANEER TIKKA MASALA

Cubes of cottage cheese stewed in a creamy tomato
gravy.

CHICKEN SEKUWA

Grilled skewered chicken with spices.

ENTREES

from Kayos Jamaican Grill

JERK CHICKEN

Chicken marinated in aromatic spices of scotch bonnet

peppers, allspice, thyme, garlic, and onions, then grilled to

perfection.

OXTAILS

Slow-cooked, braised oxtails simmered in a savory sauce.

SWEET & SOUR CHICKEN

Infused with tropical flavors, such as pineapple and
Mangos.

CURRIED GOAT

Traditional Caribbean dish made with marinated goat
meat in aromatic spices of curry powder, turmeric,
thyme, garlic, and scotch bonnet peppers, then slow-
cooked until tender.

CURRIED CHICKEN

Tender pieces of chicken cooked in a rich and
aromatic curry sauce made with spices of turmeric,
thyme, scotch bonnet peppers, and ginger.

CURRIED SHRIMP
Decadent shrimp cooked until tender, then simmered
in a curry sauce.

RASTA PASTA

Colorful dish made of bell peppers, onions, tomatoes,
jerk seasoning, and coconut milk.
Choice of Protein: Chicken or Shrimp

COMBOQOS

CURRY COMBO from Dancing Yeti

Basmaiti rice, choice of curry, and a house salad.

SLIDER COMBO
1 slider, fries, and 1 qpp‘ed:irzrerohee@dduMpchicken bite,
mini empanada, or steak crostini)

PULLED TRI-TIP

pulled beef & creamy chimichurri sauce on a brioche bun

PICANHA STEAK

caramelized onions & blue cheese on a brioche bun

CHORIPAN

brazilian sausage with cheese on baguette



PIZZA

12" PIZZAS from Antica

MARGHERITA

tomato sauce, fresh mozzarellg, fresh basil, and olive oil.

PEPPERONI

tomato sauce, mozzarella, and pepperoni.

RICOTTA & SAUSAGE

tomato sauce, mozzarellq, ricotta, sausage, spinach,
and tomatoes.

CAPRICIOSSA
tomato sauce, mozzarella, olives, mushrooms, ham,
artichokes, and olive oil.

CALABRESE

tomato sauce, mozzarella, and spicy calabrese
salami.

CARNE TRIO

tomato sauce, mozzarella, spicy salami, pepperoni,
ham, and shaved parmesan.

THE ANGRY GOAT

caramelized onions, fresh mozzarella, goat cheese,
fire-roasted peppers, with fresh sage, and regular &
spicy honey

FRIGGEN AWESOME

caramelized onions, fresh mozzarella, goat cheese,
cooked prosciutto, and figs, topped with arugula &
drizzled with a white balsamic glaze.

ITALIANA

fresh mozzarella, topped with teardrop tomatoes,
arugula, prosciutto, shaved parmigiano reggiano, and
olive oil.

FLATBREAD

16" FLATBREADS from Antica
BASIL PESTO

Antica basil pesto, fresh mozzarella, and roasted
peppers

VEGETARIAN

marinara, shredded mozzarella, mushroom, onions,
and peppers

BBQ CHICKEN

carmelized onion, pulled chicken, and BBQ drizzle

PORTABELLA MUSHROOM

carmelized onion, roasted portabella, and
gorgonzola

PEPPERONI

marinara, shredded mozzarella, and pepperoni

SHRIMP + ARTICHOKE

baby shrimp tossed with Antica’s artichoke pesto, and
fresh mozzarella

CHEESY ITALIANA

double cheesy base with arugula and teardrop
tomatoes



BOXED LUNCHES

from A Lo’ Cubano
Includes a sandwich, chips, fruit and a cookie

SUPER CUBAN SANDWICH

Roasted pork, ham, swiss cheese, mustard, pickles, and plantain
stix.

PAN CON LECHON

Mojo pulled pork, mojo aioli, caramelized onions, and plantain stix.

PAN CON BISTEC

Beef steak, swiss cheese, caramelized onions, and pimento
aioli cheese.

CHICKEN “SANGUICH”
Seared chicken, baby pepper & heirloom tomato, escabeche,
305 aioli, and plantain stix.

from Antica

TRADITIONAL

multi-grain bread or a traditional tortilla wrap with cheddar
cheese. Served with condiments on the side. Includes chips,
fruit, and cookie

TURKEY, HAM, OR ROAST BEEF
TUNA OR CHICKEN SALAD

THE SIGNATURE

sliced fresh mozzarella, vine ripe tomatoes, with Antica
Pizzeria’s basil pesto on locally made focaccia bread. Includes
chips, almond vanilla biscotti, and a Florida orange

BEVERAGES

SOFT DRINKS
BOTTLED WATER
ASSORTED BUBLY
PURE LEAF ICED TEAS
TOPO CHICO
COFFEE

BAR PACKAGES

BEER & WINE

- Signhature red & white wine

- Domestic, imported, & craft beer
« Soft drinks

- Water Station

FULL BAR

- Select spirits

- Signhature red & white wine

- Domestic, imported, & craft beer
« Soft drinks

- Water station

PREMIUM BAR

« Select premium spirits

- Signhature premium red & white wine
- Domestic, imported, & craft beer

- Soft drinks

» Water station



HOT HORS D"OEUVRES

CRISPY MOJO PORK BELLY

cilantro-pineapple-habanero glaze, and micro cilantro.

CHORIZO & MANCHEGO CROQUETAS

hot paprika aioli and micro herbs

CHICKEN SKEWER

served with tomato jam.

TOSTONES

Served with mojo pork, and mojo aioli.

STEAK CROSTINI

served with tomato-pepper escabeche

ALBONDIGAS

meatballs served with crispy onions

MINI BEEF EMPANADAS

served with cilantro-garlic dioli

SPINACH & ARTICHOKE EMPANADAS
GUAVA & CHEESE EMPANADAS

served with a guava jam.

CRISPY POLENTA

mushroom ragu and parmesan cheese.

MINI CUBAN SANDWICH

roasted pork, ham, swiss cheese, mustard, and pickles.

COLD HORS D’OEUVRES

CRISPY TOSTONES

Tuna crudo, soy ginger marinade, and scallions.

FRESH MARKET FISH CEVICHE SHOOTER

Fresh cilantro, yellow tomato, aji amarillo, and
gazpacho.

PURPLE HAZE STUFFED MEDJOOL DATES

Prosciutto and honey.

DEVILED EGG

Lemon aioli, paprika, and micro herbs.

INTERACTIVE STATIONS

Requires a station attendant @ $150 each

CEVICHE

shrimp, fish, onion, cilantro, peppers, baby cucumber,
avocado, jalapeno, choclo corn, lime juice, and
clamato tequila sauce

PAELLA

peppers, tomato, garlic, chorizo, paprika, saffron,
e.v.0.0, parsley, served with a side of salad, and dinner
rolls.

CHICKEN & MUSHROOM
SEAFOOD MIX

CAJA CHINA PIG ROASTING BOX
Cooking time: 5 hr min, 40 people
WHOLE ROASTED PIG

OPTION 1: HAVANA DINNER STATION

White rice, black beans, yuca con mojo, and
dinner rolls.

OPTION 2: STREET FOOD STATION
Hawaiian rolls, mojo onions, tortillas, guacamole,
cheeseg, cilantro onion, lime, and fresh salsa.

PACKAGE

BUILD YOUR OWN BOWL

pick one Item from each group.

BASE: White rice with black beans, white rice, or spring-
mix lettuce.

PROTEIN: Mojo-roasted pork, marinated chicken thigh, or
picadillo-habanera (cuban-style ground
beef). Vegetarian option also available.

SIDES: Tostones, yuca frita, platanos maduros, or fried egg.

SAUCES: Mojo aioli or 305 pimento aioli.



