


We create everlasting moments 



Who we are:

When I first started out in the hospitality industry, my passion for conceptual event 
design rapidly translated into food: fussing different flavors, using locally-sourced 
ingredients and creating eye-catching meal presentations slowly materialized into 
a promise, a business model which gave birth to Foodesign Conceptual Events.

Nevertheless, opening an event planning company in such a highly saturated 
market as is the New York market was rather challenging. We were small, untested, 
a David in a field of Goliaths. We had our rough patches, but we moved forward 
and focused on offering something intangible, something more than just pretty 
dishes and fancy decorations. We offered hard work, and dedication.

Slowly but steadily, connections were made and valuable partnerships were 
formed. We started getting excellent reviews and positive feedback which gave 
us the impetus to turn hard work and dedication into a booming full service event 
planning company. We now serve customers all over the Tri-state area, and are 
thrilled to be a part of the eco-friendly, local farming and green movement wings 
of the event industry.

I sincerely hope that you enjoy our services as much as we enjoy offering them to 
you. If you have any questions or comments, please don’t hesitate to contact us.

Raul Gamboa.
Event Planner/Founder
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BREAKFAST PLATTERS

Our breakfast platters are beautifully displayed 
on biodegradable trays.

SMOKED SALMON SAMPLER 
$13.50 per person (10 ppl minimum)

Combination of lox, nova and pastrami.
Accompanied by sliced cucumber, tomatoes, and 
red onions, with capers & lemon, assorted cream 
cheese and butter flavors, mini assorted bagels 
or mini croissants.

QUICHE & FRITTATA 
$12 per person (10 ppl minimum)

For a delightful breakfast, enjoy our selection of 
homemade granny’s quiches and frittatas.
Please select three of the following options:

● Ham, mushroom & gruyere quiche
● Bacon, swiss quiche Lorraine
● Turkey bacon, spinach & gruyere quiche
● Broccoli, sun dried tomatoes 
   and cheddar quiche (vegetarian)
● Roasted pepper, sausages & feta cheese frittata
● Spinach, tomato and onions frittata (vegetarian)
● Kale, kalamata, fresh tomatoes 7 feta cheese
   frittata  (vegetarian)
● Shiitake mushroom, parmesan frittata 
   (vegetarian)

CONTINENTAL BREAKFAST PACKAGE 
$15 per person

Bakery sampler platter 

(assorted mini muffins, Danishes, croissants, 
scones and mini bagels) assorted flavored cream 
cheese, flavored butter, fruit preserves, peanut 
butter and fruit salad or sliced fruit platter.)

Includes organic Colombian blend regular, decaf 
coffee and assorted herbal teas. Freshly squeezed 
orange juice and cranberry juice.

PREMIUM CONTINENTAL BREAKFAST PACKAGE
 $18 per person

Please select one option from our quiche
and frittata menu

Bakery sampler platter 

(assorted mini muffins, Danishes, croissants, 
scones and mini bagels), assorted flavored cream 
cheese, flavored butter, fruit preserves, peanut 
butter and fresh seasonal fruit salad or sliced fresh 
seasonal fruit platter.)

Includes organic Colombian blend regular, decaf 
coffee and assorted herbal teas, Freshly squeezed 
orange juice and cranberry juice.

HOT BREAKFAST
MINI BURRITOS PACKAGE 
$ 20 per person

Select two types of breakfast burritos from 
our trio burrito menu:

● Overnight oats with blueberries, granola 
    and agave.

● Sliced fresh seasonal fruit platter

● A selection of one of our options below;

     - Blueberry Pancakes with organic 
       maple syrup and fresh berries

     - Oats banana pancakes with organic maple 
       syrup and fresh berries

     - Waffles served with organic maple syrup and 
       fresh berries

     - French toast strips with maple syrup and
       brown whipped butter

Includes organic Colombian blend regular, decaf 
coffee and assorted herbal teas, freshly squeezed 
orange juice and cranberry juice.

BURRITO TRIO SAMPLER
$10.50 per person (10 ppl minimum)

Add authentic and delicious Mexican flavors 
to your breakfast! 

Select (3) of our options below:

● White Protein 
   (Egg whites, spinach, & pepper jack cheese)

● Lorraine 
   (scramble eggs, spinach, turkey bacon 
   & cheddar cheese)

● Montecristo 
   (scramble eggs, ham, gruyere cheese)

● Full Protein 
   (Ground beef, eggs, red pepper, onions 
   & cheddar cheese)

● Huevos rancheros 
   (Scramble or egg whites, chorizo, tomato, 
   onions, jalapeno)

● Veggie 
   (Mushroom, broccoli, scallion, pepper jack cheese)

***Gluten free and vegan options are available upon
 request at an additional fee***

BREAKFAST  PACKAGES
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PREMIUM BREAKFAST PACKAGE
$ 23 per person

Our complete premium breakfast package includes:

● Sliced fresh seasonal fruit platter

● Assorted sliced pound cake platter

● Skillet homemade potatoes with diced peppers, 
   onions (GF, Vegan)

● Selection of two of the following:

- Scramble eggs
- Egg white scrambles
- One type of Frittata
- One type of Quiche
- Poached egg English muffin with hollandaise sauce

Includes organic Colombian blend regular, decaf coffee 
and assorted herbal teas, freshly squeezed orange juice 
and cranberry juice



CONCEPTUAL BREAKFAST 
$28 per person

Our signature breakfast package includes:

● Fresh berry salad

● Assorted scones basket with preserves and 
   flavored butter spread

● Individual parfaits
   (Greek yogurt, granola, berries, coconut flakes 
    and agave)

● Individual vegetables and cheddar cheese omelet
   (GF, Vegetarian)

● Individual egg white, vegetables and cheddar 
   cheese omelet 
   (GF, Vegetarian)

● Smashed breakfast potatoes with onions, garlic 
   and peppers (GF, Vegan)

● A selection of one of the following options:

      - Breakfast sausages

      - Breakfast patties

      - Assorted bacon platter 
        (pork, turkey and vegan)

Includes organic Colombian blend regular, decaf 
coffee and assorted herbal teas, freshly squeezed 
orange juice and cranberry juice

Complement your breakfast package with any of the 
following platter options:

● SMOKED SALMON SAMPLER
 $ 13.50 per person

Combination of lox, nova and pastrami. 

Accompanied by sliced cucumber,tomatoes, 
and red onions, with capers & lemon, assorted
cream cheese and butter flavors, mini assorted 
bagels or mini croissants.

● EUROPEAN SAMPLER PLATTER
$14.50 per person

 Sliced ham, prosciutto, brie cheese, dates,
 orange wedges, butter, fruit preserves, and 
 crusty sliced bread.
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WELLNESS BREAKFAST 
BUFFET BARS

(All of our breakfast bars can be delivered as a drop-off option) 



Start your day right with our healthy and nutritious 
breakfast buffet bar options:

OATMEAL & CEREAL BAR:
$ 8.50 per person

Our selection of assorted cereals, oatmeal and a 
variety of toppings will give your guests the boost 
of energy needed to start a successful day.

● Assorted cereals, hot oats, dried cranberries, 
raisins, almond seeds, chia seeds, assorted 
berries, almond & whole milk, agave, honey 
and, brown sugar.

BUILD YOUR OWN PARFAIT BAR:
$ 8 per person

Your guests will have fun building their favorite par-
faits with our healthy selection of:

● Greek yogurt, cottage cheese, granola, assorted 
berries, almond seeds, chia seeds, coconut flakes, 
agave, and honey

ACAI BOWLS
$ 7.50 per person
Provide your guests with lots of nutrients and 
vitamins with our fresh acai bowl options.

● Berries, coconut flakes, pecan, 
   shaved dark chocolate

● Mango, kiwi, sunflower seed

● Raspberries, papaya, green apple, hemp seed.

AVOCADO TOAST BAR 
$ 6.50 per person

Build your favorite avocado toasts using diverse 
and locally sourced ingredients. We can also pro-
vide a variety of premade avocado toasts options.

Alternatively, our attendants (Chefs) will make the 
toasts to order using your guests’ choice of any of 
the following toppings:

● Whole wheat, seven grains or bagel toast

● Fresh smashed avocado

● Sliced boiled eggs, poached eggs

● Chopped bacon, cherry tomatoes, red pickle 
   onions, chopped cilantro

● Microgreens, baby arugula

● Olive oil, paprika & curcuma

***Gluten free and vegan options are available upon 
request at an additional fee***
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SMOOTHIES BAR 12 OZ: 
$ 5.50 per person

Your guests can choose from a variety of our 
premade, fresh and healthy breakfast smoothies.

Alternatively, our attendants can prepare to order 
fresh smoothies using our natural flavor options. 

Each of our smoothies can be prepared using 
whole, fat free, oat, almond or coconut milk

● Mango, avocado & banana smoothies 
   with coconut milk

● Peach, ginger & y ogurt, coconut milk

● Blackberry, banana and coconut flake,  
   almond milk

● Apple, cinnamon, bananas, oats, 
   Greek yogurt, almond milk

● Berries, kale, avocado

● Peanut butter, banana, almond milk

● Chocolate, banana, oats, almond milk



CREPES BAR
$ 9.50 per person

Enjoy our homemade assortment of delicious pre 
made crepes. Your guest can also enjoy made-to-
order crepes that are prepared by our  attendants 
(Chefs) using the following options:

● SAVORY

- Ricotta, smoked salmon crepes

- Spinach, Mushroom, gruyere cheese

- Kale, artichoke and brie cheese

- Turkey & pesto

● SWEET

- Pumpkin, cinnamon, apples and chocolate drizzle

- Strawberry & Nutella

- Apple cinnamon with brandy caramel sauce on top

- Fruit salad crepes (diced strawberries, apple, kiwi,   
peaches, whipped cream and salted caramel drizzle.

***Gluten free and vegan options are available upon re-
quest at an additional fee***

Accompany Your Breakfast Options 
with These Additional Side Orders:

● Hash browns potatoes 
  $2.50 per person

● Mashed potatoes, zucchini, cauliflower 
   pancake (GF, Vegan) 
   $ 2.50 per person

● Skillet homemade potatoes with diced 
   peppers, onions (GF, Vegan)
   $2.50 per person
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BEVERAGES

Complement your breakfast package with our 
varied selection of organic coffee, tea service and 
assorted beverages. Including natural options and 
dairy free alternatives.

● Organic Colombian blend regular & decaf coffee   
   $3.00 per person

● Assorted herbal teas service
   $ 3.00 per person

● Our coffee and tea service include:

- Sweeteners

- Regular milk, skim milk and half and half 
   (you may request dairy free alternatives at a fee
   $ 1.50 per person)

- Disposable cups, lids and stirrers

You can choose from a variety of 
typical breakfast juices 
 
$14.50 per Quart

Serves Up to 6 people

● Freshly squeezed Orange or Grapefruit juice

● Apple Juice

● Cranberry Juice

● Pomegranate Juice

● Bottled water $ 2.00

● Bottled sparkling water $ 2.50

● Canned Soda $ 2.00

We also offer homemade, natural juices such as: 
$5.50 per person 

● Passion fruit

● Lulo

● Blackberry

● Guava

● Mango



SANDWICHES 
& WRAPS



SANDWICHES & WRAPS
(10 people minimum)

Our lunch sandwiches are made with fresh, locally 
sourced ingredients. We provide consciously chosen 
sandwich options that are sure to satisfy all tastes 
and dietary preferences.

The following selections are presented on wooden 
trays or can be wrapped individually.

CLASSIC LUNCH SANDWICH PACKAGE:
$18.50 per person

Select 2 classic or gourmet sandwiches and one 
vegan/vegetarian, one green salad, one side
salad, one dessert and beverage

PREMIUM LUNCH SANDWICH PACKAGE:
$22 per person

Select 3 gourmet or classic sandwiches and one 
vegan/vegetarian, one green salad, two side
salads, one dessert and beverage

Sandwiches & Colorful Wraps Lunch

Served with artisanal breads
(Panini option available upon request)

CLASSIC 
$8 per person

● Grilled chunky chicken salad
   with swiss cheese, lettuce and tomatoes. 
   Spread with avocado - mayo on a brioche bread

● Pesto chicken
   With tomatoes and arugula on a tomato bread

● Classic Italian
   With ham, salami, provolone, lettuce, tomatoes, 
   red onions, balsamic vinegar & olive oil on 
   ciabatta bread

● Roasted beef
   With fontina cheese, caramelized onions, 
   arugula and chipotle mayo on rustic bread

● Turkey club
   With bacon, beefsteak tomatoes, avocado & 
   chipotle mayo on rustic bread

● Tuna salad
   With pickled onions, lettuce, tomatoes on 
   sourdough bread

● Grilled eggplant
   With fresh mozzarella, tomatoes, fresh basil and
   sundried tomatopesto on French bread

GOURMET 
$9.50 per person

● Homemade crispy battered chicken
   With coleslaw on pretzel bread

● Grilled chicken
   With goat cheese, mesclun greens and garlic 
   aioli on brioche-onion bread

● Asiago Tuscan chicken
   With roasted chicken, asiago cheese, romaine 
   lettuce, tomatoes and chipotle-mayo on 7 grain
   bread rolls

● Slow cooked pulled pork
   With cabbage on ciabatta bread

● Grilled Sirloin steak
   With sautéed spinach, onions and brie cheese 
   on rosemary bread

● Roast beef & Roquefort
   With caramelized shallots, sliced tomatoes,
   Boston lettuce and grain honey Dijonvmustard 
   on pocket onions.

● Reuben with corned beef
   With sauerkrauts, gruyere cheese and
   sriracha-mayo on Cuban bread

● Cuban
   With ham, roasted pork, provolone, pickles, 
   onionsand mustard on Cuban bread

● Grilled salmon
   With mixed greens & caper-dill mayo on 
   olive bread

● Glazed miso salmon
   With cucumber radish slaw on brioche bread

VEGAN AND VEGETARIAN
$9.50 per person

● Vegan tofu BLT
    With chili tofu, vegan bacon, tomatoes
    and lettuce

● Portobello mushrooms & tri-color peppers
   With mozzarella, grilled onions, arugula and 
   tapenade paste on focaccia bread

● Mediterranean wraps
   With chickpeas, cucumbers, olives, red peppers,  
   tomatoes, baby spinach and lemon hummus

● Southwest hummus
   With black beans, diced tomatoes, avocado, 
   corn and shredded lettuce

● Falafel balls with red cabbage
   With tzatziki sauce on pita bread pockets

*Gluten free option is available upon request*
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GREEN
SALADS



GREEN SALADS
(10 people minimium)
$4.50 per person

● Arugula Salad: 
   Arugula, goat cheese, pecan, sliced apples and 
   walnut vinaigrette (GF,Vegetarian)

● House garden salad:
   Mesclun greens, red cabbage, cherry tomatoes, 
   cucumbers, carrots and house vinaigrette 
   (GF, Vegan)

● Spinach salad:
   Baby spinach, sliced pears, dried cranberries, 
   walnuts and citrus vinaigrette
   (GF, Vegan)

● Kale salad: 
    Kale, julienne mango, carrots, pepitas and 

INDIVIDUAL SALAD BOWLS: 
(Minimum 15 Guests)

Eat better every day with our healthy, individual
goodness salad bowls. Always made with fresh, 
seasonal ingredients.

● Pan Seared Salmon Couscous Bowl 
   $14.50 per person
   With cherry tomatoes, beans and kalamata  

● Cilantro Rice Bowl 
   $ 10.50 per person
   With lima beans, steamed broccoli, sliced 
   roasted  chicken and tropical sauce on top (GF)

● Red Quinoa Bowl 
   $12.50 per person
   With chickpeas, dried cranberries, pecans,
   sautéed kale and curry sweet potatoes
   (GF, Vegan), (Flank steak or Chicken optional)

● Cobb Salad bowl 
   $ 12.50 per person
   With romaine lettuce, red onions, hard boiled 
   eggs, vine tomatoes, sliced avocado,crumbled 
   goat  cheese and green goddess dressing
   (GF, Vegetarian) (Grilled Chicken optional)

● Rice cauliflower Tabbouleh: 
   $14.50 per person
   With tomatoes, peppers, walnuts, crumbled feta, 
   mint, scallions and citrus vinaigrette 
   (GF, Veg), (Chicken or Salmon optional)

BEVERAGES 
$5.50 per person
Minimum 10 Guests.

We have a variety of homemade drinks with fresh,
 local ingredients:

● Passion Fruit lemonade

● Citrus ginger green tea

● FDCE sugar cane lemonade

● Blackberry lemonade

● Pear lemonade

DESSERT

● Individual fruit tart 
$6.50 per person

● Individual apple tart or blueberry tart 
$ 6.50 per person

● Individual chocolate mousse 
$5.50 per person

● Homemade assorted cookies 
$ 4.50 per person

● Assorted mini cheesecakes 
(Vanilla, mango, chocolate) 
$6.50 per person

● Homemade brownies 
$ 2.50 per person

*Gluten free and vegan options are available upon 
request add $1.00*

SIDE SALADS
(10 people minimum)
$5.50 per person

● Penne pesto:
   Penne pasta, mozzarella balls, sun dried
   tomatoes and pesto sauce (Veg)

● Bulgar & Cucumber: 
   Chickpeas, peppers, parsley, red onions and 
   fresh dill (Vegan)

● Mediterranean Orzo: 
   Bell peppers, kalamata olives, cherry tomatoes,
   peas, parsley, crumbled feta cheese, red wine 
   vinaigrette (vegetarian)

● Corn, Tomatoes & avocado: 
   Corn, red onions, halved tomatoes, diced 
   avocado, diced cucumbers and lime-cilantro
   vinaigrette (GF, Vegan)
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ORGANIC HOMEMADE SOUPS 

You can complement your lunch with our 
organic, homemade soup options

Soups are served with bread basket. 
Minimum order of 10 guests

● Carrot and ginger soup

● Barley and mushroom soup

● Harvest Autumn soup

 ● Thai-spiced pumpkin soup

● chicken tortilla soup

● vegetables lentil soup

● Tuscan Vegetable

IN A BOX
(10 people minimum) 
CLASSIC LUNCH IN A BOX: 
$15.50 per person

Choose three (3) classic sandwiches/wraps

Each box includes: 
One sandwich/wrap or salad bowl, condiments, 
a whole fruit, chips, brownie and soda or bottled 
water.

GOURMET LUNCH IN A BOX: 
$16.50 per person

Choose three (3) gourmet or classic sandwiches or 
salad bowls

Each box includes:
One sandwich/wrap or salad bowl, condiments, 
side salad, a whole fruit, Baked organic chips, 
homemade cookies and soda or bottled water.



SIGNATURE 
SPRING & SUMMER 
AMBIENT BUFFET



The following selection is beautifully presented on
biodegradable trays

Served with an artisan bread basket and olive oil 
or butter.

Ambient A
$ 35.00 per person
10 people minimum

● Grilled red snapper with avocado-papaya salsa 
(GF)

● Balsamic roasted chicken (GF)

● Mixed wild and white rice salad (GF, Vegan)

● Grilled asparagus and red peppers (GF, Vegan)

● Baby spinach salad:

   watermelon, feta cheese and
   tossed with balsamic vinaigrette (GF,Vegetarian)

● Sliced fruit platter

● Assorted cookies tray 
   (GF, Vegan upon request $1.50)

The following selection is beautifully presented on
biodegradable trays.

Served with an artisan bread basket and olive oil 
or butter.

Ambient B
$ 35.00 per person
10 people minimum

● Grilled flank steak with Italian salsa (GF)

● Spiced salmon with pineapple-ginger salsa 
(GF)

● Lemon parmesan orzo with mushroom and 
peas (Vegetarian)

● Colorful thyme roasted potatoes (GF, Vegan)

● Tropical salad: 

   Artisan lettuce, heirloom tomatoes, lima beans,
   pickled red onions,avocado, dressing with
   cilantro-lime vinaigrette 
   (GF, Vegetarian)

● Fruit salad bowl

The following selection is beautifully presented on
biodegradable trays.

Served with an artisan bread basket and olive oil 
or butter.

Ambient C
$ 37.00 per person
10 people minimum

● Black cod with caramelized fennel and 
   concentrated 
   tomatoes (GF)

● Beef tenderloin with pearl onions agrodolce
   sauce (GF)

● Sautéed seasonal vegetables (carrots, yellow
   squash, zucchini, snap peas,) (GF, vegan)

● Roasted garlic broccoli, cauliflower and
   parmesan cheese (GF, Vegetarian)

● Caprese salad: 

Bocconcini mozzarella balls, sweet grape tomatoes, 
arugula, salt and pepper. Dressed with homemade 
garlic balsamic and sweet basil on top

● Sliced fruit platter

● Individual seasonal fresh fruit tarts

The following selection is beautifully presented on
biodegradable trays.

Served with an artisan bread basket and olive oil 
or butter.

Ambient D
$ 35.00 per person
10 people minimum

● Cajun honey glazed salmon (GF)

● Cilantro lime grilled chicken (GF)

● Chickpeas and kale casserole (GF, Vegan)

● Seasonal grilled vegetables platter (GF, Vegan)

● Baby spinach Salad: 

   Quinoa, apples, dried cranberries, cucumber,
   pepitas, tossed with walnut vinaigrette 
   (GF, Vegan)

● Salad fruit bowl

● Individual chocolate mousse with fresh berries
   on top

Note: You can also customize your menus and 
combine sandwiches with our ambient packages 
upon request.



BEVERAGES

Complement your lunch buffets with our varied
selection of organic coffee, tea service and
assorted beverages. Including natural options
and dairy free alternatives.

● Organic Colombian blend regular 
   & decaf coffee 
   $ 2.50

● Assorted herbal teas service
   $ 2.50

● Our coffee and tea service include:

   - Sweeteners

   - Regular milk, skim milk and half and half 
      (you may request dairy free alternatives 
      at a fee $1.00)

  - Disposable cups, lids and stirrers

● Blackberry lemonade

● Pear lemonade

SOFT DRINKS: 
$ 2.00

● Freshly squeezed Orange or Grapefruit juice 

● Apple Juice

● Cranberry Juice

● Pomegranate Juice 

● Bottled water 

● Bottled sparkling water 

● Canned Soda 

HOMEMADE BEVERAGES WITH FRESH LOCAL 
INGREDIENTS 
$ 3.50

● Passion fruit

● Lulo

● Blackberry

● Guava

● Mango

● Passion Fruit lemonade

● Citrus ginger green tea

● FDCE sugar cane lemonade

● Blackberry lemonade

● Pear lemonade
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FOOD STATIONS FOOD STATIONS 
BUFFET BARSBUFFET BARS  



BURGER BAR

BURGER BAR 
$35 per person

Provide your guests with a variety of delicious home-
made burger patty options to create their favorite 
burgers. 

Our Burger bar includes vegan options and plenty 
fresh topping options that are sure to satisfy any
individual taste.

(Select three burger options and one vegan option
Includes assorted burger buns and gluten free 
buns) 

BURGER OPTIONS:

● Beef-chorizo

● Grilled lemon-caper salmon

● Crab-shrimp

● Turkey & bacon

● Pulled pork

● Cajun chicken

VEGAN OPTION:

● Beet burger

● Vegan meat, mushrooms & brown rice

● Sweet chili tofu, quinoa and white beans

● Lentils, quinoa, squash

CHEESE:
Cheddar, Swiss, Pepper jack

TOPPINGS: 
Lettuce, sliced tomatoes, sliced red onions, 
caramelized onions, bacon, pickles

CONDIMENTS:
Mayonnaise, mustard, ketchup, BBQ sauce, 
chipotle

ACCOMPANIMENTS:
Select three from the following options:

● Hand cut truffle fries (regular or sweet potatoes)

● Fried yuca sticks

● Onions rings

● Roasted Broccoli

● Oven roasted garlic string beans

● Creamy coleslaw

● Potato salad

● Creamy bowties with green grapes and raisins
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SALAD:
Select one of the following options:

● Fennel and Arugula Salad: 
   With fennel, grapefruit, arugula and tossed with
   citrus vinaigrette

● Mesclun Salad: 
   With mixed greens, grilled pears, celery, roasted
   walnut and tossed with balsamic dressing

● House Garden Salad: 
   Mixed greens, carrots, tomatoes, cucumbers,  
   toasted pepitas and tossed with red wine 
   vinaigrette

● Watermelon & Cucumber Salad: 
   kalamata olives, cherry tomatoes, feta, arugula
   and tossed with herb Greek dressing

DESSERT:
Select one of the following options:

● Tres leches
● Grilled pineapple upside down
● Individual basil lemon tart
● Coconut flan
● individual Fruit tart
● Chocolate Mousse

BEVERAGE:

Rosemary watermelon lemonade



TACO BAR

TACO BAR 
$37 per person

Make your own taco and bring authentic 
Mexican flavors to your table with our taco bar.

- Served with Crunchy and Soft tortillas

Select two protein options, one vegan option and 
one dessert option!

PROTEIN OPTIONS:
(Select two of the following options)

● Ground beef

● Pulled pork

● Grilled cod fish

● Shredded chicken

VEGAN OPTIONS:
(Select one of the following options)

● Vegan Chorizo

● Julienne sautéed vegetables
   (carrots, bell peppers, mushrooms, mixed squash
    and onions)

● Spicy crispy tofu 

TOPPINGS:
Shredded iceberg lettuce, onions, cilantro, sliced 
radishes, Pico de gallo, guacamole, crema fresca, 
diced jalapenos, assorted tabasco sauce, shred-
ded pepper jack, shredded cheddar

SIDES DISHES:

● Black beans

● Cilantro rice
 (Yellow rice upon request)

SALAD:

● Corn, grilled pineapple salad

DESSERT:
Select one of the following options:

● Tres leches

● Grilled pineapple upside down

● Individual basil lemon tart

● Coconut flan

● individual Fruit tart

● Chocolate rice pudding

BEVERAGE:

● Hibiscus (flor de Jamaica)
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POKE BOWL BAR

POKE BOWL BAR
$35 per person 

Our Poke Bowl Bar incorporates traditional, bold 
and natural flavors that let your guests’ create their 
favorite authentic hawaian style poke bowls. 

BASE:

Brown Rice & White Rice

PROTEIN:

● Mixed spicy tofu and sautéed seitan 
   (Vegan option)
● Kalua pulled pork and marinade cabbage
● Chunky pieces of herbs-marinated flounder

TOPPINGS:

Corn, Jalapenos, Edamame, Cilantro, crispy Kale, 
cucumbers, sliced avocado, ginger, crispy onions, 
sliced carrots, mixed nuts, and sesame seeds.

SAUCES:
  Ponzu, sriracha mayo, sweet chili, wasabi mayo,
soy sauce and gluten free soy sauce

ACCOMPANIMENTS:
Select two of the following options:

● Seitan cauliflower casserole
● Spicy rice noodles 
● Stirfried mixed vegetables, broccoli & cauliflower
● Asian corn fritters

SALAD:
Select one of the following options:

● Crunchy Asian Salad:

   With mixed cabbages and romaine lettuce, 
   red peppers, scallions, ramen noodles, almonds, 
   sesame seeds. Tossed with sesame dressing

● Orange Arugula Salad: 

   With walnuts, red onions, cucumbers, tossed
   with fresh citrus vinaigrette

 ● Iceberg Wedges Salad:

   With iceberg lettuce, tomatoes, cucumbers, 
   toasted almonds and light peanut-sesame seed 
   with tossed sesame 
 

DESSERT: 
Select one of the following options:

● Tres leches
● Grilled pineapple upside down cake
● Individual basil lemon tart
● Coconut flan
● individual Fruit tart 
● Chocolate Mousse 

BEVERAGE:

Cold brew ginger iced tea 
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PASTA BAR

PASTA BAR 
$32 per person

Our pasta bars mix traditional Italian favorites with 
fresh ingredients to create a fun and delicious experi-
ence for your guests.

Served with garlic bread, fresh bruschetta & olive 
bread

PASTAS:

● Rigatoni
● Penne
● Tortellini or Linguine

SAUCE:

● Alfredo sauce or White wine creamy
   mushroom sauce

● Marinara Sauce

● Pesto Sauce

TOPPINGS:

Sausage, vegan sausage, meat balls, vegan 
meatless balls, grilled chicken, sautéed shrimp, 
olives, chopped asparagus, crushed red pepper, 
chopped basil, shiitake mushrooms, green peas, 

SALAD

● Artichokes & Baby Arugula Salad: 

   Artichokes, baby arugula, endive, red peppers,
   tossed with Italian vinaigrette and shaved 
   pecorino-Romano on top

DESSERT
Select one of the following options:

● Tres leches

● Grilled pineapple upside down

● Panna Cotta

● Coconut flan

● Individual Fruit tart

● Chocolate Mousse

BEVERAGE

● Basil, strawberry lemonade
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INTERNATIONAL
FUSION BUFFETS



MOROCCAN 
FUSION

MOROCCAN FUSION 
$36 Per Person

Bring the bold and diverse flavors of Moroccan 
cusine to your table with our Moroccan Fusion 
buffet station.

● Harira Soup (seasonal)
   Tomato base with lentils and chickpeas

SALAD:
Select two of the following option

● Zaalouk:

   Cooked eggplant with tomatoes, parsley, 
   garlic, paprika, cumin, chili powder,
   salt and pepper.

● Greek Salad: 

    Romaine lettuce, tomatoes, Bulgarian cheese,
    cucumbers and olive oil

● Tabbouleh salad

VEGAN OPTION:

● Meatless balls kefta with tomato sauce

PROTEIN:
Select two of the following option

● Oven roasted chicken shawarma:
   smoked paprika, cumin, cinnamon, turmeric 
   and garlic sauce on top

● Tunisian Skillet Chicken (GF): 
    Olives, spicy cinnamon preserved lemon, 
    chickpeas,parsley

● Mediterranean Meatballs (GF)
● Moroccan beef kebabs (GF)
● Moroccan beef tagine (GF)
● Asafi flounder: with tomatoes and garlic sauce

ACCOMPANIMENTS:
Select two of the following options

● Khoresh bademjan-Persian Eggplant Stew
● Stuffed tomatoes with couscous
● Spiced cauliflower
● Morocco vegetables tagine

DESSERT:

● Assorted baklawa

BEVERAGE

● Mint iced tea
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ASIAN FUSION

ASIAN FUSION
$35 per person

Our Asian fusion station offers a variety of 
meticulously created, east Asian inspired dishes.

SOUP (OPTIONAL)
● Miso soup: 
   Bok choy, noodles, shiitake mushrooms,
   scallion and carrots

SALAD:
Select two of the following options

● Thai Mango Salad:
   Romaine lettuce, cabbages, mango, bell 
   peppers, bok choy, scallions,pickled ginger,  
   sesame seedsTossed sesame oil vinaigrette.

● Rice Noodles Salad:
   Rice noodles, Napa, red cabbage, edamame, 
   scallions, carrots, corn. Tossed with spicy garlic 
   sesame dressing.

● Green Papaya Salad:
   Red & green cabbage with shredded carrots, 
   red pepper, broccoli,chow mein crunchy 
   noodles and almonds. Tossed with honey 
   ginger vinaigrette.

● Asian Salad:
   Bok choy, green peas, chinese peppers, 
   crunchy noodles, shiitake mushrooms, 
   bean sprouts. 

PROTEIN:
Select two of the following options

● Chicken Teriyaki with scallions and 
   sesame seeds
● Thai chicken coconut curry
● Honey miso glazed salmon
● Asian spiced grilled flank steak with
   cilantro chimichurri
● Thai pan seared mahi- mahi & chili-lime mango

VEGAN OPTIONS:
Select one of the following options

● Crispy teriyaki tofu with medley vegetables
● Nori wrapped rice, Roasted Portabella, and 
   medley vegetables

ACCOMPANIMENTS:
Select two of the following options

● Garlic ginger roasted Szechuan eggplant 
   casserole
● Asian corn fritters with sweet and sour sauce
● Roasted garlic snow peas with sesame seeds 
   and scallions on top
● Charred glazed miso baby carrots

BEVERAGE:
● Ginger mango iced tea

DESSERT:
● Assorted Mochi
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ITALIAN BUFFET

ITALIAN BUFFET
$35 per person

Enjoy the rich, bold and delicious flavors of tra-
ditional Italian cuisine right on your table with our 
Italian buffet menu. We incorporate fresh, locally 
sourced ingredients to create authentic Italian 
favorites.

(Includes artisan focaccia bread and Olive oil)

Soup (seasonal, optional)

SALAD:
Select two of the following options

● Tuscan chopped salad:
    with diced bread, tomatoes, onions, olives, fresh 
    basil, and red wine vinaigrette

● Classic Caesar salad

● Caprese salad

● House citrus salad: 
   with orange segments, cucumber, tomatoes,
   onions, olives, mixed greens. Tossed with 
   Italian vinaigrette

VEGAN OPTION:
Select one of the following options

● Vegetables Lasagna
● Meatless balls on tomato sauce

PROTEIN:
Select two of the following options

● Prosciutto wrapped chicken breast with spinach 
    and mozzarella
● Chicken piccata
● Roasted sweet Italian sausages with tricolor 
   peppers, sweet onions and parsley
● Tomato sauce meatballs served on top of linguine
● Veal Piccata
● Flounder with pesto sauce

ACCOMPANIMENTS:
Select two of the following options

● Artichoke hearts and potatoes
● Creamy parmesan herbs polenta
● Oven roasted lemon- garlic potatoes
● String beans with caramelized onion and 
   sliced almond
● Sautéed spinach with roasted sliced garlic and red
   pepper flakes on top (optional)
● Burn broccoli with fire cherry tomatoes

BEVERAGE:
● Limoncello-basil lemonade

DESSERT:
Select one of the following options

● Classic panna cotta 
   (passion fruit, persimmons are available seasonal)
● Basil lemon tart
● Tiramisu
● Chocolate hazelnut cheesecake
● Individual coffee cake with mascarpone whipped  
   cream on top
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CREOLE CUISINE 

CREOLE CUISINE 
$36 per person

Bring the comfort and freshness of creole
cuisine to your guests with our Creole Buffet
options. We take great care to craft menus that 
represent the soul and heart of this southern 
traditional cuisine in order to give your guests 
an authentic culinary experience.

(Includes biscuits, bread and butter)

SOUP (SEASONAL):
● Oyster mushroom Etouffee (optional)

SALAD:
Select two of the following options

● Cajun kale salad with corn

● Creole Tomato salad
    with beefsteak tomatoes, ring onions, fresh
    mint, tossed with red wine vinaigrette

● Spicy Cajun potatoes salad

● Three beans salad

● Kale mardi gras salad
    with asparagus, peas, celery, yellow pepper,
    tomato, maple-turmeric dressing

PROTEIN:
Select two of the following options
● Cajun chicken cacciatore
● Fried chicken
● BBQ back ribs
● Individual Crab Cakes
● Blackened catfish
● Jambalaya
● Gumbo

VEGAN OPTION:
Select one of the following options
● Jambalaya with mock sausage
● Okra stew

ACCOMPANIMENTS:
Select two of the following options
● Spinach Rockefeller
● Mashed potatoes with gravy
● Maque choux- Classic corn with peppers,
   sautéed vegetables and bacon
● Cajun Red beans
● Curry yellow rice
● Mac & cheese

BEVERAGE:
● Watermelon lemonade

DESSERT:
Select one of the following options
● Bananas foster
● King cake
● Bread pudding with whiskey sauce
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LATIN FUSION

LATIN FUSION 
$35 per person

Explore the dynamic, fun and bold flavors of 
Latin America with our Latin Fusion buffet

(Includes cheese buns)

SOUP (SEASONAL, OPTIONAL):
Select one of the following options

● Vegetables chicken soup

● Cilantro soup

● Ajiaco: 
   parsnip, corn, potatoes, garlic, chicken, 
   onions, cilantro
   (sour cream & capers on the side)

SALAD:
Select two of the following options

● Romaine lettuce and jicama Salad:
   With beets, cucumber, tomatoes,
   onions and cilantro.
   (Tossed with light lemon-cilantro dressing.)

● Beet and carrots salad: 
   With beets and carrots chunks, celery, 
   parsley, onions. Tossed with your choice of 
   mayonnaise dressing or a fresh herbs olive 
   infusion dressing.

● Chopped salad: 

   With arugula, heart the palm, radishes, jicama,
   cucumber, tomatoes, avocado and orange 
   segments. Tossed with avocado dressing.

● Chafua multicolor quinoa salad:

   With bean sprouts, corn, florets broccoli, 
   scallions, and Peruvian red peppers. 
   Tossed in rice wine vinaigrette.

● Taco salad: 

    With iceberg lettuce, avocado, tomatoes, radish, 
    yellow onions, cilantro, bell peppers and tortilla 
    chips. Tossed in chipotle dressing.

PROTEIN:
Select two of the following options

● Grilled skirt steak with chimichurri sauce

● Slow cooked pulled beef (ropa vieja)

● Baked Caribbean mojo chicken

● Roasted chicken

● White fish with Veracruz sauce

● Pork chops with glazed onions sauce

● Slow cooked roasted pork (pernil) with mojo
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VEGAN OPTIONS:
Select one of the following options

● Stuffed peppers with cauliflower rice and 
vegetables.

● Cassava cake stuffed with vegan chorizo rata-
touille and vegan cheese. Topped with
sofrito sauce

ACCOMPANIMENTS:
Select two of the following options

● Lemon Annatto potatoes
  (papas al limon con achiote)

● Steamed yucca 
   (Cassava) with garlic pickled onions mojo

● Moro rice (pigeon peas)

● Sautéed swiss chard and lima beans

● Sautéed spinach

● Butternut squash puree

● Lentil casserole

BEVERAGE:
● FDCE lemonade (with sugar cane)

DESSERT:
Select one of the following options

● Guava panna cotta (guava)

● Arroz con leche (rice pudding)

● Tres leches

● Coconut flan

● Alfajor (COOKIES)
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PLATED 
SERVICE



PLATED LUNCH

-Two courses plated:
$25 per person

Include:
Dinner rolls, butter or herbs olive oil, 
salad-entree and dessert, coffee and tea.

Please select one salad from our Salads menu 
below.

Please select a protein from for the 
following options:

● French cut chicken breast with smoky
   red pepper sauce.

● Skillet Seared Salmon with creamy 
   fennel dill sauce

● Pan Seared Fillet Mignon

-Three courses plated lunch: 
 $32 per person

Include: 
Dinner rolls, butter or herbs olive oil, salad, entree, 

(Three course plated lunch with choice service is 
also available)

PLATED DINNER

-Three courses plated 
$ 45 per person

Include;
Dinner rolls, butter, salad, entree, dessert, 
coffee and tea.

-Three courses Plated with choices 
 $65 per person

Include;
Dinner rolls, butter, salad, choice entree, dessert, 
coffee and tea and 6 appetizers.

Menus may be customized upon request.

Delight your guests with the comfort, ease and care of our plated service. Our attendants will bring 
your choice of predetermined dishes to your guests at their tables. We also offer plated service with 
a choice. Our seamless plated service is fast, quiet and invisible, making it the perfect choice for 
business meetings and conferences.

SALADS
Select one of the following options

● Autumn Salad

   Arugula & red oak lettuce, pears, bacon,  
   cranberries, pecan, tomatoes, feta cheese.   
   Tossed with creamy poppy seed dressing

● Watercress Salad

    Watercress lettuce, radish, grapefruit, scallions 
    and avocado. Tossed with red wine vinaigrette.

● Arugula Salad

   Arugula lettuce, shaved fennel, hearts of palm, 
   avocado, pine nuts and parmesan crisp on top.
   Tossed with light lemon vinaigrette.

● Baby Kale Salad

   Baby kale, Frisee, lima beans, green peas, 
   zucchini ribbons. Tossed maple lemon dressing

● Iceberg Wedges Salad

   Iceberg lettuce, cherry tomatoes, pancetta 
   and chunky gorgonzola and creamy 
   gorgonzola dressing.

● Burrata & Beetroot Salad

   Roasted beets, mache lettuce, sliced tomatoes, 
   walnuts, dressing with basil oil.

● Radicchio & Curly Endive Salad

    Radicchio, curly endive, jicama, and aged 

    gouda cheese. Tossed with herb dressing.

● Baby Spinach Salad

   Baby spinach, arugula lettuce, green apples, 
   candy pecans, goat cheese. Tossed with maple
   pumpkin dressing.

● Romaine & Artichoke Salad

   Romaine lettuce, artichoke, cucumber, kalamata, 
   cherry tomato and feta cheese. Tossed with 
   oregano white wine vinaigrette

● Summer Greens Salad (seasonal)

   Summer lettuce, grilled peaches, ricotta cheese, 
   sliced toasted almonds, pesto dressing

● Summer Watermelon Salad (seasonal)

   Colorful watermelon, fresh mint, feta, cucumber, 
   mache lettuce. white balsamic vinaigrette
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ENTREES
Select one of the following options

● NY Strip Steak au Poivre

   Roasted Peruvian potatoes & grilled asparagus

● Pan Seared Fillet Mignon

   Garlic sautéed green beans, truffle mash 
    potatoes & porcini mushroom sauce

● Grilled Skirt Steak

   Hand cut herbs fries, sautéed spinach & fresh 
   chimichurri sauce

● Cordon Bleu Chicken

    Glazed baby carrots, roasted lemon potatoes
    & Bechamel sauce

● Slow Cooked Mediterranean Chicken

   (dark and white meat in white wine sauce with 
   fresh herbs, preserved lemon, kalamata),
   herbs black rice & fire tomato, burnt broccoli

● French Cut Chicken Breast,

   Fire heirloom tomatoes, soft polenta & smoky
   red pepper sauce.

● New Zealand Rock Lamb

   Sautéed haricots verts, spiced baby carrots & 
   red wine sauce 

● Boneless Slow Cooked Short Ribs

   Carrot-parsnip puree, shaved roasted 
   Brussel sprouts

● Miso Seared Sea Bass

   Asparagus puree and charged baby bok choy.

● Pan Seared Red Snapper

   Mushroom, fingerling potatoes, truffle snow 
   peas & lemon caper sauce

● Skillet Seared Salmon

   Creamy fennel dill sauce on medley red quinoa 
   on fried leeks on top

● Oven Roasted Halibut

   Swiss chard, roasted butternut squash & 
   roasted red pepper sauce

VEGAN/VEGETARIAN
Select one of the following options

● Meatless Balls

● Over spaghetti vegetables & shaved parmesan
  (vegan available)

● Braised Lebanese eggplant with chickpeas
   (GF, Vegan)

● Individual Spinach & gruyere souffle 
    (GF, Vegetarian)

● Red pepper stuffed with cauliflower rice and
   vegetables. Topped with caponata sauce
   (GF, Vegetarian)

● Chickpea and kale casserole
   (GF, Vegan)

● Cassava cake with vegan chorizo ratatouille 
and
   cheese topped with caponata sauce
   (vegetarian), (vegan upon request)

● Individual white beans & mushroom casserole 
   (GF, Vegetarian) (Vegan upon request)

● Vegan shepherd’s pie 
   (GF, vegan)

● Marinated tofu steak and portobello mushroom 
   (GF, Vegan)

● Tempeh coconut stew and Tostones
   (fried green plantains)

● Vegan spinach crepes Florentine
   (Vegan)

● Spaghetti squash with caponata sauce 
   (GF, Vegan)

● Zucchini and eggplant parmesan cannelloni
   (Vegetarian)

● Vegetables lasagna 
   (Vegetarian) (GF available upon request)

● Nori wrapped rice and medley vegetables with
   marinated tofu on top

● Vegan eggplant rollatini and marinara sauce 
   (GF, Vegan)
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DESSERT
Vegan/gluten free are available upon request

● Red wine poached pear

   Served with vanilla ice cream or Kahlua 
   whipped cream

● Classic Panna cotta

   Or (passion fruit, persimmons, blackberry)

● Dual chocolate mousse

   With fresh berries on top and chocolate crunch

● Molten chocolate lava cake

   With fresh raspberries and ice cream or 
   amaretto whipped cream

● Flourless chocolate cake

   With mascarpone mousse

● Chocolate hazelnut cheesecake

   With ganache & coffee cream

● Coconut flan

   With toasted coconut flakes

● Individual apple pie or whole pie

   With whipped cream or ice cream

● Individual pecan pie or whole pie

   With whipped cream or ice cream

● Individual basil lemon tart or only lemon tart

● Individual mango cheesecake

● Individual fresh fruit tart or whole tart

● Individual tres leches

● Individual strawberry trifle cake in jar
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HORS D’ OEUVRES

1 Hour Butler Passed HD: Choice of 6 HD and 1 Food station  
$35 per person

2 Hour Butler Passed HD: Choice of 6 HD and 2 Food Stations  
$55 per person



 ● White Fish Ceviche In mini martini glasses 

● Cucumber & Smoked Salmon Rolls

● Mini Ahi Tuna Poke Bowl

● Tuna Tartare On cucumber cups and 
   ginger soy-sweet chili sauce

● Sesame Seared Tuna Wonton Cups 
   with glazed ginger chili sauce

COLD

● Mango, avocado rolls with ponzu sauce
    (GF, Vegan)

● Blue cheese, honey and crispy apple 
   bruschetta, Topped with balsamic glazed

● Crispy artichoke hearts, with vegan 
  ginger-cashew dipping sauce 
  (GF, Vegan)

● Mini Cherry Tomato Burrata on crostini toasts
   (Vegetarian)

● Baked Deconstructed Spring Rolls  (Vegan)

● Grilled Eggplant Rolls with walnut pesto 
  and pomegranate seeds (GF, Vegan)

● Grilled Tofu Skewers With a spicy peanut sauce
   (GF, Vegan) 

● Mini Roasted Beef Lettuce Wraps With crispy
   onions and mayo-horseradish sauce (GF)

● Mini Tenderloin Crostini With arugula pesto and
   fried shallots on top

● Sage Chicken Salad In phyllo cups with fresh
   grilled pineapple-mango chutney on top

● Mini Blacked Fish Tacos With salsa & 
   guacamole

● Purple Potato Cups with caviar and
   creme fraiche

HOT

● Mini Spaghetti Cups with meatballs and 
  marinara sauce

● Asian Lettuce Wraps

● Mini Beef Empanadas with cilantro spicy sauce

● Mini Crab Cakes with jalapeno aioli

● Mini Arepas Filled with shrimp and avocado

● Lemongrass & Sweet Chili Grilled Shrimp 
   Skewers

● Mini Duck Confit Wonton with plum sauce

● Chicken Cordon Bleu Bites with 
    white creamy sauce

● Mini Chicken Taco Cups with avocado, 
   sour cream and shredded cheese

● Mac & Cheese Bites

● Butter Squash Arancini Bites

● Vegetable Fried Rolls with ponzu sauce

● Vegetable Samosas Bites with 
  cilantro-tamarind sauce

● Sage Risotto Balls with marinara sauce

● Mini Vegetables Tamales
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RECEPTION FOOD 
STATIONS



POKE BOWL STATION

Our stations will be displayed on authentic wooden trays 
and served on bamboo leaf boats.

Your guest will be able to choose from our healthy selection 
of fresh and delicious toppings to create their favorite 
authentic poke bowls.

The station includes:

Brown rice, tuna, salmon, tofu, edamame, Napa cabbage, 
cucumbers, julienne carrots, scallion, avocado, sesame 
seeds, ginger pickled, ponzu, soy sauce, sweet chili 
sauce & citrus soy-ginger sauce.

SEAFOOD FUSION STATION

Delight your guests with the fresh and bold flavors of our 
multiculturally inspired seafoodstation.

Peruvian Ceviche, Octopus salad, Beer battered fish
and chips, Crab Rangoon, tartar sauce,Worcester sauce, 
ketchup, mayonnaise, sweet chili sauce,
lemon wedges



CHEESE BOARD

An assorted selection of imported artisanal cheeses. 
Our cheese board station includes:

St Andre, Dubliner, Aged Cheddar, Manchego, 
Boursin and Baked Brie. Accompanied with dried 
and fresh fruit, preserves, artisanal bread and as-
sorted selection of crackers (include Gluten free)

CHARCUTERIE STATION

A rustic display of imported cheeses and sliced meats 

Including:

Sliced prosciutto, ham, sopressata sausage, country 
pate, brie, parmesan cubes, aged cheddar, marinated 
vegetables, olives, and mixed nuts. Accompanied by 
crackers, sliced bread and whole grain mustard.



MEZZE

Selection of Green Chickpea Hummus (GF),
Spiced Pita Chips, Stuffed Grape Leaves (GF),
Green Garlic Pickled Cucumbers (GF), 
Marinated Olives and Fried Almonds (GF)

MEXICAN FUSION

Enjoy from Our Combination of Corn Chips, 
Guacamole, Salsa, Quesadillas, Black Bean Dip,
And Vegetable Flautas



ASIAN FUSION STATION

Combination of the Asian Gastronomic Display 
in Authentic Woks.

Assortment of Dumplings (Beef, Chicken and 
Vegetables), Vietnamese Spring Rolls, Thai Chick-
en Satay with Peanut Sauce, Beef & Broccoli Sa-
tay with Teriyaki Sauce & Soba Noodles in Asian 
Take Boxes. Complement with Soy Sauce, Ponzu 
Sauce and GF Soy Sauce.

SPANISH TAPAS STATION

Enjoy Our Variety Fresh Tapas.

Including: 

Spanish Olives, Ham, Spanish Chorizo, Anchovies,
Manchego Cheese, Mini Tortillas Espanola, Gambas, 
Grilled Octopus, Pickles and Vegetables Skewers.



CARIBBEAN FUSION

Ropa Vieja (Pulled Beef in A Spicy Sauce), Arroz Con 
Pollo, (Pulled Chicken Mixed with Rice, Olives and 
Tomatoes Sauce) Fried Sweet & Green Plantains.

MAC & CHEESE BAR

Your Guest Will Be Enjoying Our Delicious Mac & 
Cheese Bar.

Serving in A Mini Bowls with Assorted Selection 
Topping As:

Bacon, Shrimp, Green Peas, Chopped Peppers, 
Diced Chorizo, Crispy Onions, Mushrooms, 
Shredded Cheddar & Gouda



MINI BAKED POTATOES STATION

Baked Potatoes Display Accompaniment with
Assorted Toppings As:

Sour Cream Chopped Scallions & Chives,
 Diced Bacon, Black Caviar, Vegan Chili, 
& Shredded Cheese.

LATIN FUSION

Served with Authentic and Fresh Flavors 
Including:

Beef and Veggie Mini Empanadas, Flutes, 
Chicken & Veggie Quesadillas, Tostones With 
Pulled Pork, Fresh Guacamole, Crema Fresca, 
Spicy Cilantro Sauce



PRETZEL BAR

Soft Pretzels Display, with Assortment Dips 
& Toppings As:

Dijon Mustard, Cheese Fondue, Chocolate Chips, 
Chipotle Sauce, Nuts, Chocolate Sauce, And
Coconut Flakes



Get in touch: @
@foodesign_ce @foodesignce foodesignce.com hi@foodesignce.com (973) 743-1000

(917)  328-8583



YOUR NEXT EVENT
STARTS HERE.




