
        APPETIZER MENU, 2022 

gf- indicates gluten free items     catering orders must be confirmed 72 hours in advance 
vg- indicates vegetarian items          
vgn- indicates vegan items 

 

 
 

 

TIER 1    please select one of the following:        25 pieces $50.00     /      50 pieces $90.00 
arepas- venezuelan cornmeal biscuits / pineapple-cilantro sauce -gf, vg, vgn 
albondigas- baked pork meatballs / caribbean-10 spice rub / mango reduction -gf 
mt. tam montado- cowgirl creamery’s mt. tam / jalea de aji / rice cracker -gf, vg 
ropa vieja– slow-braised pork shoulder / roma tomatoes / plantain chips -gf 
causa- savory potato balls / lime / sweet 100 tomato / olive puree / rice cracker -gf, vg, vgn 
 

TIER 2    please select one of the following:         25 pieces $65.00     /      50 pieces $120.00 
ceviches– all types of ceviche are served in endive boats 

peruvian– wild ecuadorian corvina / aji amarillo / cilantro / lime / corn nuts -gf 
mexican– wild mahi mahi / tiger prawns / chipotle / fried leeks -gf  
carpaccio- local wild king salmon / ginger / creamy pepper reduction / poppyseed -gf 

arepas with ropa vieja- cornmeal biscuits / slow-braised pork shoulder / queso fresco -gf 
quinoa arancini balls– white quinoa / mozzarella / shitake / romesco salsa / marcona almonds –vg  
camotitos- sweet potato puree / coconut milk / shitake / rice cracker / poppyseeds –gf, vg, vgn 
anticuchos de pollo– free range chicken breast skewers / smoky pepper marinade -gf 
camarones- sautéed prawns / corn-goat cheese crème / corn tortilla chips -gf 
 

TIER 3    please select one of the following:   25 pieces $85.00     /      50 pieces $160.00 
fish tacos- butterfish / sliced mango / chipotle / pico de gallo / corn tortilla chips -gf 
empanadas– these pastries are available with the following fillings: 

chicken- free-range chicken breast / cream–aji chile reduction / parmesan  
       pork- ground hampshire pork / manzanilla olives / black mission figs / caribbean spices 
 beef- ground beef / golden raisins / pimiento stuffed olives / egg / pimenton 

vegetarian- hearts of palms / white cheddar / cilantro / grana padano parmesan -vg 
veggies a la parilla- seasonal veggies / soy-honey glaze -vg 
churrasco- grass fed top sirloin / chimichurri / plantain chips -gf 
peruanitos– angus beef mini-burgers / smoky aji panca pepper / pickled onion relish 
 
SNACKS PLATTER 
plantain chips- yellow pepper cream sauce 

SMALL PLATTER 40.00 (approx 10 people)  
LARGE PLATTER 70.00 (approx 25 people) 

 
CHEESE & CHARCUTERIE PLATTERS  
selection of local & imported artisan cheese & charcuterie 

SMALL PLATTER- selection of four - 130.00 (approx 10 - 15 people) 
LARGE PLATTER – selection of six - 250.00 (approx 20 - 30 people) 

 
DESSERTS BITES     25 pieces $50.00     /      50 pieces $90.00 
alfajores– south american butter cookies / dulce de leche 
chocolate buñuelos- triple chocolate fritters / cinnamon sugar / aji amarillo pepper jelly 


