
CATERING
$35 per person
One hour

Hors d ’oeuvres
(choice of five)

nueske’s smoked bacon
chipotle-barbecue sauce

chilled shrimp cocktail
cocktail sauce

tuna tartare tacos
avocado mousse, crispy wonton, 
spicy mayo, pico de gallo

lobster club
maine lobster, smoked bacon, avocado, 
iceberg lettuce, roma tomatoes, 
mustard aioli, house-made brioche

mac & cheese
4 cheese, garlic-rosemary 
breadcrumbs, truffle infused 
béchamel sauce

crispy red snapper
lemongrass teriyaki, salsa criolla

barbecue pork ribs
chipotle bbq sauce



CATERING
Option 1
$40 per person

kale caesar
house-made caesar dressing, red 
cabbage, gremolata crumbs, reggiano

black bean soup
pork belly, crispy pig ears, 
sour cream, avocado

cheeseburger
8 oz chuck & brisket, nueske’s smoked 
bacon, cheddar cheese, iceberg 
lettuce, roma tomatoes, pickles, 
house-made brioche

barbecue pork ribs
half rack, loaded baked potato, 
whipped truffle butter

pumpkin risotto 
pumpkin tempura, coconut cream, 
ají amarillo paste, garlic chips

pears & cream
vanilla cream, basil meringue, 
candied granola

First Course
(choice of one)

Second Course
(choice of one)

Sweets

vegetarian



CATERING
Option 2
$60 per person

kale caesar
house-made caesar dressing, red 
cabbage, gremolata crumbs, reggiano

nueske’s smoked bacon
chipotle-barbecue sauce

ceviche clásico
snapper, leche de tigre, sweet 
potato cream, cilantro, red onion

pollo asado
half grilled chicken, carrot-banana 
cream, cilantro-lime sauce

24hr braised short ribs
4-cheese mac & cheese, 
balsamic vinegar reduction, 
oregano breadcrumbs

pumpkin risotto 
pumpkin tempura, coconut cream, 
ají amarillo paste, garlic chips

pears & cream
vanilla cream, basil meringue, 
candied granola

torrijas
sweet brioche, honeycomb, 
vanilla ice cream, dulce de leche

First Course
(choice of one)

Second Course
(choice of one)

Sweets
(choice of one)

vegetarian



CATERING
Option 3
$75 per person

grilled chorizo + provoleta
provoleta cheese, chimichurri, 
fresh oregano

tuna tartare tacos
avocado mousse, crispy wonton, 
spicy mayo, pico de gallo

crab cake
guacamole, pickled red onions, 
dijon mustard aioli

cobb salad
grilled cilantro chicken, nueske’s 
smoked bacon, bleu cheese, hard-
boiled eggs, medley tomatoes, romaine 
lettuce, dijon mustard vinaigrette 

octopus skillet
peruvian causa, ají panca,
roasted summer veggies

whole fried red snapper
coconut rice, teriyaki sauce, salsa criolla

new york strip
au jus, pommes purée

pumpkin risotto 
pumpkin tempura, coconut cream, 
ají amarillo paste, garlic chips

pears & cream
vanilla cream, basil meringue, 
candied granola

chocolate bomb
cookies & cream ice cream, 
chocolate chip brownie, chocolate 
ganache, caramel sauce

First Course
(choice of one)

Second Course
(choice of one)

Sweets
(choice of one)

vegetarian


